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The DIE - - The Most Important
Mechanism In Macaroni Making

e

Rolary Knife Shown Cutting Tubes or Strands into Short Lengths as
They Extrude Through the Die to Make Elbow or Short-cut Macaroni,
Elbow or Short-cut Spaghetti.
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AN EDUCATION in PACKAGEology!

Up-tu-date vpackaging under Rossotti standards calls for
vastly more than an attractive label or a sturdy carton,

In producirg your puckaging job the Rossotti organiza-
tion goes far beyond these first essentials. Rossotti Packag-
ing Consultants go deeply into current marketing condi-
tions for your particular selling problems, They make a
thorough survey and full analysis of all competing point-
of-sale faciors. They consider the present trend toward
self-service and see that your package sclls itsell from the
shelf by featuring the proved best appeals, They go into
such matters as descriptive labeling—study the best ways
for you to present via package and label the “how" and
“what to do" type of information that buyers want con.
cerning your macaroni product,

The following Rossolti re presentatives will gladly discuss your individual packaging problem and give you a FREE anal)-
sis of your present packasze. Just write or telephone the sales office nearest your headquarters.

SALES OFFICES:

NEW ENGLAND OFFICE: ROCHESTER OFFICE: I’I{II.ADELPHM DITICB: ﬂ.OlIDA REPRESENTATIVE  CENTRAL DIVIBION OFFICE
R. HOLBROOK T. F. BLATER F, M. . H. Maleom Co. K, MACDONALD
200 Milk Btreet Room 419, Taylor Bidg. Room 1414 kad Tiilc Bldg. llﬂ W. Concord Ave, Currler. !-u W-uh-n Bldg
Boston §. Mass. 328 Main Birest B-oad & Chestnul Bis. Oylanda, Florida & I:uct
Tel.i Liberty 2.1059 Rochester, N. Y. Phllm{uluhh 10, Pa. Tel.t Orlando 9803 cll.lguq'
Tels H-millun (1] Teli LOcust 7-8461 Tels 8 plrh:t '1' Hl?

BALTIMORE OFFICE: BOUTHERN DIVISION
OFFICE:

Willlam D. Jamisen I anOGGIMO H. P. VAN BLUYTERS, )R, 1. LOTTSFELDT
G. D, METTEE H. FRY 444 Blackstone St. §700 T Ist Ave. 80
501 Mathieson Bidg. 'NN Hemlock Bi, Fresno |, Calilomnla 8San Francisco 34 2512 West Olympic Blvd, Beaitle 4 Was
Baltimore 2. Md. Houston, Texas Tel.t FResno 6-1294 ornia Los Angeles 6. Calil, Tel.t Elliott l!d
Tel.t Lexington 4093 Tel.t Weniworth 6590 Tela nlhuhr_ 2-3140 Tel. DUnkick 2-5201

&
osso#, packaging consultants and manufacturers since 1898.

Back of this Rossotti consultant service is one of the best
equipped packaging and labeling plants in America. Even
madern kitchen is here operated to study and reveal new
selling points for our clients’ food products, Here we have
a stall of artists and designers to develop new original
designs for you. To make sure our work approaches per-
fection as far as humanly possible our methods include such
practices as the grinding of our own colors and the con-
trol of our interior weather for finest printing results, In-
deed, to describe our entire procedure with your work
wauld be “an education in packageology.” What are your
requirements? Won’t you contact us?

WESTERN DIVISION OFFICES:

ROSSOTTI CALIFORNIA LITHOGRAPH CORPORATION

ROSSOTTI LITHOGRAPH CORPORATION

8511 Tonnelle Ave., North Bergen, New Jersey

QUALITY
UNIFORMITY
SERVICE

HROUGHOUT the years Amber Mill
has earned the reputation of keeping
promises. There will be no change this year,
As always, Amber’s No. 1 Semolina will be

uniformly superior in color and quality, and

delivered when promised.

.J».

AMBER MILLING DIVISION

Farmer's Unlon Grain Terminal Association

MILLS AT RUSH CITY, MINNISOTA e GENIRAL OFFICES, §T. PAUL 8, MINNISOTA

5700 Third Street, San Francisco 24, California
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Braibanti.. ...

MILANO—Via Borgogna 1, (Italy)

November, 1951

Dott. Ingg. M., G.

Cable: Braibanti—Milano
Bentley’s Code Used

Complete Equipment — Machinery and Dryers for
Macaroni Products

MACARONI FACTORIES IN THE WORLD

S.ALP.A.C. MACARONI PLANT, MONTECATINI, ITALY
Long emd short macaroni

MACHINE ROOM
SHOWING:

In foreground:
1 Braibanti Automatic Press
Model No. 4 for continuous
automatic production of
long macaroni, with aute-
matic spreader and prelim-
inary dryer.

In background:
1 Braibanti Automatic Press
Model No, 4 for continuous
automatic production of
short macaroni, with pre-
liminary shaking dryers.

Many Braibanti machines have been operating in the U.S.A. and Canada con-
tinuously since 1937, Names and addresses on request.

Full line of machines are ready for immediate delivery from Chicago and New
York warehouses.

All Braibanti spare parts immediately available from U.S.A. fully stocked ware-
houses. '

Braibanti's technical consultant permanently stationed in the U.S.A. to help
solve your macaroni manufacturing problems.

Without cost or obligation, Braibanti Co. will make «a full study of the plant as
. per the requirements of any macaroni producer.

For information write or call:

Braibanti and Co.

 Admiral Penthouse
25 East 213t Street, New York 10, N. Y.
Phone: ORegon 3-8289
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Visual

Education

If there are any food page editors, men or women, who
do not know what macaroni products are, the basic grain
ingredient of which this wheat food is composed, how they
are made and the many appetizing, nutritious ways in
which they can be prepared in almost endless combination
with practically nl[ good foods to suit all tastes and fit
all food budgets, they will be found among the small
group that failed to attend the 1951 Food Editors Con-
ference in the Drake Hotel, Chicago, the second week of
October,

Into a very tight educational and entertainment pro-
gram that kept several thousand editors at high pitch for
five days, there was fitted a domonstration and presenta-
tion by the National Macaroni Institute that ranked near
the top in interest and rapt attention, Many stated that
the macaroni story stole the show,

Though most of the editors had seen the miniature
Buhler Brothers, Inc,, continuous automatic press in oper-
ation at the 1950 convention at the Waldorf-Astoria Hotel,
New York City, the demonstration this year was cqually
interesting, 'I'I):t-y were more than ever impressed with
the purity of macaroni products made the modern way ;
they” watched enraptured as the wheat mill, a new unit
ahdedd this year, ground the durum or macaroni wheat into
4 meal known in the trade as semolina, its mechanical
wixing, kneading and pressing without the touch of human
hands,

Many realized for the first time the simplicity of the

process of macaroni-making. Water is added to course-
ground, mealy wheat to form a dough for shaping as de-
sired, and the added water later removed in the final dry-
g or curing process,
. Special power lines, water pipes and regulators had to be
stalled 1o operate the cmuLiunliun mill and press, and
the services of several experienced specialists were secured
t0 operate the unit.

Ted Sills, the able consultant of the National Macaroni
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Institute, did a masterful job of telling the editors what
has been done and is planned to educate housewives and
all consumers on the true food value of macaroni, spa-
ghetti, elbows, cgg noodles, vermicelli, shells and miny
other shapes, their versatility and cconomy,

C. W. Wollfe, past president of the National Macaroni
Manufacturers Association, was right at home in explain-
ing the mechanical operations in terms that were casily
understood, and Robert M, Green, manager of the NMI,
did his usual good job of public relations that bodes well
for a readier acceptance of macaroni releases that heve-
after reach the editor's desks,

Indicative of the way in which the presentation was
received is the following statement by Mary Martesen,
famed food cditor of the Herald Anierican “of Chicago,
and which was quoted in many other newspapers of the
country

“We went through the mill earlier in the morning . . .
a part of a mill at least. Ingenious members of the Na-
tional Macaroni Institute had actually set up two snow-
white machines . ., one to mill durum wheat flour, the
other to make macaroni products right there in the Drake.

“Speetacular as the machines were, they illustrated in an
equally spectacular way that good quality macaroni prod-
uets (amber-colored, by the way) are as scientifically and
hygicnically produced as it is possible 1o make them.” The
macaroni machine received the basic ingredients in o
hopper at the top and turned out shell macaroni at the
bottom,

“Nutritionally macaroni products are good ones as main-
course dishes, for the one essential protein they lack is
supplied bountifully by cheese, milk, meat, fish or eggs.”

Thus the NMI and the NMMA have a wonderful,
worthwhile job for the American macaroni industry.
Never again should the now enlightened food editors refer
to macaroni, spaghetti and egg noodles as “pastes.”
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THE MODERN WINDOW CARTON
AND YOUR BUSINESS

| By Philip Papin, Sales Manager,

Rosolti-Californla Lithograph Corp.

The speaker has now been a west
coast resident for three years, and is
as rabid about the wonders of this part
| | of the country as any chamber of com-
merce. But after three years, thee is
still one thing that bothers me, and that
is the way some people continue to re-
fer to macaroni as “paste.”

Strangely enough, it is the Italian
restaurants that are the worst offend-
ers. Other restaurants will prepare
your product in a standard and unin-
teresting manner. They'll take a bateh
of elbows and goo it up with mayon-
naise. Nut at least they have enough
sense to call macaroni, macaroni,

But what happens in some of the
finest Ttalian restaurants on the west
cqast? You finish the appetizer, You
finish the soup. Then the waiter steps
up and says: “Ah, now we'll have the
paste.” You almost expect him to hand
you a brush and a roll of wallpaper,

The person who took “pasta” and
made paste out of it is guilty of the
world's lousiest job of translating,

Now, why don't these bistros take
a leaf out of the book of that restaur-
ant on Washington Street in this city,
whose menu reads: Red, IWhite and
Green Tagliarini and Spaghettin with
Clam Sauce? Now, that's what I call
tickling the palate. People will go for
tagliarini and spaghettini every time.
Paste always leaves them fecling soggy.

The next time you eat at your fa-
vorite restaurant and see paste on the
menu, you will do yourself and your
industry a good turn if you will call
the manager and tell him you're a good
customer and the next time he has
menus printed, for heaven's sake will
he instruct the printer to forget about
paste and use something more appe-
tizing ?

Now, to get back te macaroni and
egg nondle packaging. ? 'y
aur company has been associated with
vour industry for a good many years,
We have thus had the opportunity to
watch the evolution of macaroni pack-
aging from the old days when store-
keepers scooped the macaroni out of
glass-front bins arranged against the
wall and weighed it out in wrapping
paper—to 1951 slick,  streamlined
window carton,

As consultants and package manu-
facturers, we have watched a number
of our friends come up from small
operations to a place of national prom-
inence. Some of these folks now have
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Interesting Talks by Keynote Speakers

At Pacific Coast Conference, San Francisco

Macaroni-noodle manufacturers and allieds who attended the 1951
Pacific Coast Conference, October 3-4, in the St. Francis Hotel, San
Francisco, gained much inspiration from talks by the three expe-
rienced speakers whose observations and suggestions are here presented.

big airy modern buildings, the latest in
automatic machinery, scientific produc-
tion methods, enlightened management,
healthy personnel relations,
Packaging has kept pace with all this
progress, In fact, it even might be said
that packaging, as the shock troops of

Mr. Papin

all advertising and promotion, actually
set the pace in retail food merchan-
dising!

The progress packaging ha¢ nade
in the last twenty years has really been
something to watch, 1 wish 1 could
show you some cartons our own com-
pany made a generation ago, For a
while I toyed with the idea of asking
our castern plant to send me some of
these relics from their archives. But
1 thought better of it. Those old car-
tons would surely prove embarrassing
to the macaroni company whose name
was on them, and also to us as the
manufacturer. However, | think you
can viswalize what they looked like,
First of all they were made on poor,
coarse, grey board—for macaroni was
too inexpensive a product to warrnt
the use of good white boara, The eol-
ors lacked the depth and brighwess of
today's litho .'mJ printing inks, The
designs were a conglomeration of Ttal-
fan flags, medals and buxom ladies.
There were no windows, Visibility of
the product was virtually llnlward’ of.
The use of color photography to show

appetizing vignettes was still beyond
the horizon.

Now, compare those olil cartons with
what is being produeed today. Here,
for instance, is one of the finest lines
of macaroni packages found anywhere
in the country. There are a number of
interesting features on these cartons,
First of all, the prominence given the
brand name, This manufacturer is not
just selling macaroni. He is selling his
own particular brand of macaroni. You
can see his brand name and trade mark
fifty feet away. You can't possibly
mistake it for anyone else’s. Macaroni
is a fairly common commodity. A lot
of people make it, But you are interest-
ed in your macaroni only, So brand it
good and strong,

Another feature of these handsome
cartons is the round-the-corner win-
dow. This gives the product visibility
plus & three dimensional effect. These
windows can be made larger or smaller,
You west coast manufacturers seem lo
prefer lots of visibility. So I recom-
mend the use of good, hefty windows—
as large as we can make them within
the limitations imposed by the require-
ments of machine packing. *

An cextremely important aspect of
these packages, however, in my opin-
ion, is the tremendous emphasis placed
on appetite Appeal.  Just look at the size
and realism of these vignettes made
with macaroni prepared in our own
madel kitchen and photographed with
a color camera, When you see maca-
roni advertised on a color page in a
magazine, you don't see just a heap
of raw spaghetti or noodles, The ad-
verstiser shows his product in its most
succulent form, with lots of tomato
sauce and grated cheese, or in crisp
brown casserole. 1t scems to me that
it is only logical to carry out this tech-
nique on the package itself where Mrs.
Housewife, pushing her wire cart
around  the  supermarket, can  be
brought up short before a mass display
and actually see her family dinner right
in front of her.

In a package of this kind, therefore,
you find these three prime features,
apart from the item of production
cconomy which T will discuss later:

(1) You have your brand name
really standing on its toes and waving
its arms for attention,

(Continued on Page 40)
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Donato Maldari and Sons

HE other day a burly, powerful
Irishman entered our ofhee, His
face was ruddy and cheerful, and re-
flected a salty bronze which only the
open sea and caressing winds can im-
part. His wrinkled face broke into a
kindly amd disarming smile as he asked
in a resounding brogue, “Is Felice in?”
The name was magic! The boys at
the desk stopped and looked up, A
quicet silence engulfed the office.

The Irishman's blue eyes took on a
puzzled expression as they searched in
surprise for an answer to the apparent
bomb he had exploded,

I rose slowly from my desk and ap-
proiached the big man, who in spite of
his years radiated the power which had
once dominated his body,

“Did you ask for Felice Maldari 2
I queried,

Again the brogue, “That 1 did] 1

used to work for him punching out dies -,

at Hester Street. T want to say hello
to him."

“Felice has retired to Italy some
thirty years ago,” 1 informed the
stranger, “Would you like to talk to
Donato?"

Even as 1 spoke, Donato Maldari
approached the stranger. For a long
moment they exchanged questioning
glances, searching for some memory of
recognition. Then came the firm clasp
of hands, and the visitor was asked
to come in,

“How is ........? Doyou remem-
ber o.ov00 2 Doyou ever see., o 2

The unending questions came fasi as
the two gentlemen relaxed over ticir
cigars, and time courteously filed back
into memories,

I listened with interested curiosity
as the reminiscent birth of the Maldari
firm wis re-enacted,

And therein lies this story which |
piceed together by the ignominious
method of eavesdropping.

"T'was in the twilight life of the gas-
light cra of 1903 that Felice Maldari

Sea Bhells
Bollom Face

by C. Daniel Maldari

rented a dark and dingy basement at
371 Broome St., New York City, and
founded the nucleus of the Macaroni
Die Makers of the United States. With

crinle tools and a hand-driven drill

press, the pioneer struggled with the
problems presented in the manufacture
of copper dies,

In 1905, Donato Maldari arrived in
the United States and joined his broth-
er. They worked hard to nourish their
infant b ss, and by conscientious
and untiring effort were soon able to
acquire some mechanical  equipment
and hire sorely-needed help,

Two: years later they were able to
move into larger quarters, and added
a little more equipment to their man-
ufacturing facilities,

With hand work thus supplemented
with machinery, the Maldani brothers
heeded the eries of cconomy-minded

oaearoni manufacturers and turnéd .

their efforts toward finding a material
which would ontwear copper. Up to
this tim¢, production dutput of maca-
roni was not of prime importance, for
the macaroni industry was in its in-
fancy and competition was negligible.
With more and more macaroni plants
springing into existence, however, the
spirit of competition was fanned—nat-
urally resulting in increased produc-
tion. With this advent of increased
production, copper dies wore rapidly
and repairs and replacements became
increasingly necessary,  Thus ‘a’ de-
termined search for a material to out-
last copper subsequently ended with
the use of a Lianze alloy,

Expansion again became necessary
in 1999, when two basements and a

-small. store were required. In 1910,

Dominick Maldari joined the firm, and
under the guiding hand of the eldest
brother, advancement was steady and
certain., In the year 1913, with great
pride and dignity, the name Maldari
stood bold and clear over large new
quarters at 127 Baxter St., New York
City. The three brothers and their col-

Sea Shells
Top Face

leagues thus busied themselves making
macaroni  dies — both  copper  and
bronze, for the popularity of copper
had not died,

After an absence of some twenty
years from his native country, Felice
Maldari longed to return to his boy-
howd surroundings—and thus the man
who really started from the bottom,
arduously building the foundation for a
time-honored name, sailed to his cher-
ished land and retired from the maca-
roni industry,

In the year 1924, the now interna-
tionally known name of I, Maldari &
Bros. was incorporated, and two years
later the plant was moved to larpger
and more modern quarters al 178-180
Grand St., New York City,

That same year Dominick Maldari
was forced to retire from the business
because of poor health, and the heavy

“burden of responsibilities fell upon the

shoulders of the remaining brother,
Donato Maldari,

Realizing the futility of carrying the
firm under an incorporated name, the
following year, at a meeting of the
board of directors, I, Maldari & Bros,,
Inc,, was sold to Donato Maldari—
and this individual proprictorship still
carries on business under the name of
Donato  Maldari,

In 1939, Ralph Maldari joined the
firm, but soon afterwards was forced
10 take a leave of absence to serve with
the armed forees, During his affiliation
with the United States Army Air
Corps, he was stationed at various
points in the United States and subse-
quently in England with the Eighth
zlir Force. He acted as an envoy of
good will, visiting different macaroni
manufacturers whenever the opportu-
nity presentsd itself, A picture of him-
self in Scottish kilts published in TuE
Macarox1 JourNAL brought an invita-
tion frony an English macaroni concern
—and also brought joy to the heart of
Lidtor Donna, for it proved that his
MacaRoNT JoUurNAL was widely read

November, 1951

m all parts of the world,

The World W r 11 years were tru-
Iy trying ones for Donato Maldari,
With his son, Ralph, serving with the
armed forees, full burden and all re-
sponsibilities were again thrown on his
shoulders,  With his innate desire to
serve the macaroni industry as he had
been doing throughout the years, war
work in the true sense of the word
wiis repeatedly avoided because it was
his sincere belief that he was in the
very midst of war work, making and
repairing macaroni dies. As govern-
ment prioritics clamped down, it be-
came increasingly  difficult 1o obtain
necessary materials—and every issue
was bitterly contested with the proper
authorities, With his entire production
facilities  being used solely for the
macaroni industey, Mr, Maldari took
his fight to Washington, D, C., where
he enlisted the aid of Dr. B. R, Jacobs.
The Priority Board subs uvntﬂ\' clas-
sifiedd the business as “essential,” with
the ensuing result that top priorities
were designated for material procure-
ment, Thus, Mr, Maldari won his
fight, and he continued through the
war years to utilize his production fa-
cilities solely for macaroni die work,

Ralph returned in November, 1945,
o again take up his duties with the
hem, He is preséntly concerned with
production, and is striving to meet the
demands made upon the firm during
these trying times of critical shortages,

lp February, 1946, C. Daniel Mal-
lari became affiliated with the firm—
thus making the family union com-
Mte. Dan graduated from the Col-
leze of Engineering at New York Uni-
‘ersity as an industrial engineer, and
Was working on his Mastei's Degree
When the world confliet broke and
Pearl Harbor became the ke ‘note of
Vengeance,  During the p(-rimf of hos-
lt’l!u:s, he left school and aceepted an
Arpomtment Ly the United  States
-\||ny O.rclnum'c as a civilian produc-
e engineer—with the specific task

Stationary Type
Shorl Goods
Botlom Face
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Continuous Automalic Spreader Type Die,
Inlake Face

of bolstering production output, trou-  Conlinuous Aulomatic Spreader Type Die,

ble shooting, and setting up inspection
lines at industrial plants within the
jurisdiction of the New York Ord-
nance District, He subsequently be-
came affiliated with the United States
Army Air Corps as an engincering of-
ficer, and was instrumental in setting
up a production control system within
First Air Foree while stationed at the
Richmond Army Air Base, Richmond,
/a.

After his separation from the Army,
Dan joined his father and brother, and

wis also able to complete his studies |

for his Master's Degree, His educa-
tion and wartime experience now prove
i most valuable asset in his work.,

In keeping with the modern trend,
plans for modernization of plant and
production facilities were drawn up in
1946, With the greatest boom in jts
history, and production facilities very
lu-;l\'ilfv overburdened, such a task pre-
sented a Hereulean problem. To shut
down for a period of time was impos-
sible, for the macaroni industry, being
in the midst of an unprecedented boom,
was in dire need of dies, Thus maod-
ernization became secondary 1o pro-
duction output. Despite this decision,
improvements - became  evident  daily,
and "modernization of equipment and
tooling was completed with a minimum
loss of production time,

Records on each macaroni die man-
ufactured and each die repaired are
metichously kept on file, and job op-
eratic  cands date back to 1922, These
cards « st complete specifications and
tooling used, and prove invaluable in
determining the cconomical aspeet and
practicability of die repair or conver-
sion, By furnishing the serial number

Extrusion face

Top Face, Long Goods Die, used in
older hydraulic presses

Boltom Face, Long
Goods Die, use<
in older hy-
draulic presres

Statlionary
Type

Short Goods
Top Face
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C. Daniel Maldari

Felice Maldari
Founder

Felice Maldari
at desk, 1913
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Ralph Maldari
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Donate Maldari
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LUXURY DRYING — TOP FLIGHT EFFICIENCY
With (Clenmonts JLatest dchicvement.
The Most Sanitary, Co:lpact, Time and Labor Saving Dryer Yet Designed

Patents Nos 2.259.963-2 466,130 Other paterts perding

New equipment and new techniques are all important lactors in the constant drive for ci i

l greater eflic d high
nrodl._lctlnn. Noodle and Macaroni production especially is an industry where peak e!ﬁcien:y iulal:]r:;i‘;nitlx: gn::gl f::
‘ere is a field where waste cannot be aflforded, CLERMONT'S DRYERS OFFER YOU:

LECTRONIC INSTRUMENTS: Finger-tip flexibily  Humadsty i, air cha

ety . and a 1an chamber ¢ recewe op oMo
‘F’lulurlr and air all sell-controlled with latest electronic irculan | mir in the deyer The ONLY deyer with tne
tuments that supersede old-lashioned bulky elaborate |av veyor screens ierlocking with the stennless etoel  ane pade

conirol methods SELF-CONTAINED HEAT 1o more bot an anocwes toyee

roundings totally onclosed with hep tant board
CONSISTENT MAXIMUM YIELD o .rf

LEANLINESS: Totally enclosed except for mtake ana dincharae
“nings  All steel structure- abuolutely no wood, preventing

mly cupenior proau

“italion and contamination  Easy-to-clean sereen: equippe because C taker the 1t 1 TG g

th zippers lor ready accessthility ind il:', ig tie n l"l-r : ;.-, Ve 11,.-- ". I.:l; i.'.; lf e
“TICIENCY AND ECONOMY: The ONLY drjer iciiancs MECHANISM OF UTMOST SIMPLICITY i+ .: -1y

e inditect air on the produst The ONLY 4 yer th ale- peration and low Uonehbtenanea g

“y sweals and drys the product The ONLY dryer havra tlex mechanic

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

Gy
‘Iermonl ///(1(/1;1(/ _)()//%((/I{/ o

_ iy

266-276 Wallabout Street, Brooklyn 6, New Yerk. Now York, USA Tel: Evergreen 7-7540
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When the word "DISTINCTION" is used mont dryers have long since stood sc¢  ers. that macarom and n 3

nd strengthened in every  deaigned, like 115 predecessors, 1o mee:  of Clerant arye Aler vou have
in connection with dryers 1t calls Cler- completely apart in the way they look facturers have reserved a 1857 3 1950 Clermont added the particular requirements of partic  stuc roonal inspec-
mont sc quickly to mind that the twe  in the way they perform and in the for them when they spear ©°° ir distinguished line ¢f ular manutacturers  On other pages  tior : = easure of
words are all but synonymens Cler-  prestige they bestow upon their own-  And this new year of 195] i & omplete automatic long  are illustrations and aetails of features e

1o see Clermont's measure ! ©3*l ¥¥er consisting of three units

C-f 7 ( 66.276 Wallabout Street
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your
ceiling
prices

Do They Fully Cover In-
creased Taxes and Manu-
facturing Cosls?

“Profitless Selling” is hardly  the
aim of any going business. One of the
chief dutics of any organization of any
business is to advise regularly and un-
ceasingly against below-vost selling,
and to inform its members on legal re-
«'Jluirmm-nl:i. Another example of the

ne service rendered the macaroni-
noodle makers by the National Maca-
roni Manufacturers Association is the
advice on price ceilings, given to its
members and the supporters of the Na-
tional Macaroni Institute by Robert M,
Green, association secretary and insti-
tute maniger:

Ceiling Price Procedures Under
Manulacturers Regulation 22

If your present ceiling prices are in-
adequate, the following courses are
open :

1. If you filed eeiling prices and did
not increase your price above the Gen-
eral Ceiling Price Regulation (1-26-
51), you may completely refigure under
CPR 22,

2. 1f you did not file prices under

CPR 22 you may do so now, using
current cost of agricultural products —
flour and egps,

3. 1f you filed ceiling prices under
CPR 22 and subsequently increased
vour selling prices above the GCPR
prices and if you now want to increase

your ceiling prices because of inereased
costs of Nour and eggs, you must ap-
ply to the Dircetor of Price Stabiliz-
tion, Washington 25, D, C,, stating in
a registered letter:

(a) Your existing ceiling price and
the deseription of the commadity ;

(h) The paragraph number in Scet.
I8 of CPR 22 under which you com-
mite your net cost for the manufactur-
mg material, or a designation of the
other section under which you com-
pute your net cost ;

(c) The met cost per unit of ma-
terial, determined under the section
mentioned in subdivision (b) of this
subparagraph, used in caleulating your
last ceiling price under CPR 22,

(d) “The net cost per mit of ma-
terial, determined under the section
mentioned in subdivision () of this
subparagraph, for the current date,

(¢} The increased ceiling price,

Fxample: See. 18(c) Net invoice
price for fast delivery, providing de-
livery was made not more than 30 days
prior 1o your calenlating date and ship-
ment was not made pursiant to a con-
tract at o firm price entered into 60
days nrior to caleultion date, If with-
in 20 days prior to caleulation date
vou reeeived more than one shipment,
your new cost will be an average,

See. 18(d) Net price in a written
contrect entered into not more than 60
days ahead of calculation date,

See. 18(c) Net price in a written of -
fer, not more than 60 days old, pro-
vided you have, or can get, a copy of
the offer,

See. 18(f) Net price on invoice for
the last delivery. You may clect not to
use this method,

See. 18(g) Net price in the written
contract entered into last prior to date,
You may clect not to use this method,

See, 18(h) Net price in a written of-
fer made last prior to ealeulation date,
You may clect not to use this method,

Caleulate the difference between cur-
rent cost and cost previously used to
figure ceilings,

Calculate the effect of increased costs
on all products.  For illustration :
Previous semolina cost, $6.50, Cur-
rent cost, $7.00, Existing ceiling on
macaroni $0.16 per pound.  Pronosed
new ceiling would be $0,16 plus $0 003,
or $0.165,

4, Section 43—Adjustment of ceil-
ing prices where over-all loss in opera-
tions results,

You may apply under this scetion if
vour total manufacturing  operations
have Leen conducted at a net loss for a
perind of operation under CPR 22 of
at least one month and are not due to:

(a)  Seasonal, non-recurring or tem-
porary factors; or

(b) A reduction in volume of pro-
duction below the normal cconomical
capacity of your plant ; or

(¢) The payment of unlawiul
wiges or excessive salarics or exee-
sive prices for materinls; or

() The incurring of factory ove
head costs or of selling, administratiy
and general costs which are abnormal
ly high unless it is clearly demonstran |
to have been unavoidable in the exe
cise of soumd business management ; o

(¢} Reserves for contingencies,

If you make application wnder his
seetion, you must supply ¢

(1) Name, address, deseription of
manufacturing  facilitics, commaditics
manufactured, and principal types of
customers,

(2) A detailed annual profit and
loss statement for years 1946 through
1949; quarterly statements for 1950
1951,

(3) A detailed profit and loss state-
ment covering a period of operations
of one month or more under this regu-
lation, together with a carcful explona-
tion of how it was prvynrv:l, inchuding
particularly a justibication of any esti-
mating procedure used in its prepara-
tion,

() A statement of  your  base
wriod and ceiling prices to your largest
wying class of purchaser giving all
details on terms and services with a
schedule of price differentials to other
classes of purchasers,

(5) Show that the loss was not due
to any of the factors listed above,

(6) A list of your principal com-
petitors and a statement of their ceiling
prices under CPR 22 for commoditivs
similar to yours, together with data
showing the past relationship of your
prices to those they have charged for
the same or similar commaodities,

(7) A proposed schedule of adjust-
ed ceiling prices for commaodities cov-
ered by CPR 22, and a demonstration
that, if’llwsc prices were charged, your
operations would be at a break-vven
position,

The application must refer specifical-
ly to section 43 of CPR 22, be signl
by a responsible officer of your com-
pany and sent to the Office of Frice
Stabilization, Washington. 25, 1. (.
Thirty days waiting period is required
unless approval is returned sooner.

Note: Julian Gilmour of the foel
and grocery branch. of the Office of
Price Stabilization (the one handling
macaroni-noodle prices) says there 1
no recaleulation necessary and no wait-
ing period under Section 21g. All you
have to do is take your old price for
flour and/or eggs, vour new price,
find the difference to be added to your
ceiling price, and send him the infor-
mation in a letter,

For your new price, you can use the
offering price of a supplier made on a
contract in the last 60 days, or you can
make a new contract at today’s market
and use that figure,

R TS T P T AL P T T R -
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or richness of color,

add the “Golden Touch” of

King Midas Semolina

to your macaroni.

KING MIDANS
emolti

Milled zeith SEill that is Traditional

i
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Durum Millers
Support National Macaroni Week Promotion

TII]". semolina millers of the coun-
try, as individual firms, cach in their
own way, co-operated fully with the
National Macaroni Institute in the pro-
mation of National Macaroni Week,
October 18-27, 1951, .I‘I'Il"\' also did so
unitedly as sponsors of the durum di-
vision of the Wheat Flour Institute as
part of their continuing program to
popularize macaroni foods mide from
milled quantity durum wheat.

Miss Gwen Lam, director of the edi-
torial department of the Wheat Flour
Institute, the educational division of
the Millers” National Federation, re-
ported briefly on steps taken to arouse
public interest in macaroni, spaghetti
and egg noodles during amd preceding
the ten days when the nation's atten-
tion wias focused on | this fine grain
food, saying that this feature event
was laken in stridde in the National
Institute’s unending program to make
Mr, and Mrs, America and their little

Semolina Millers

Roquefort Macaroni with Cube Steak

Americans fully acquainted with the
nutritious, economic values of a versa-
tile product that can be readied in so
nany appetizing ways,

“All together,” reports Miss Lam ., .

Y240 exclusive releases accompa-
nicd by glossy photographs were sent
to fod editors of metropolitan news-
papers ;

Y321 releases in mat form were
sent 1o smaller dailies and weeklies

a special radio release went to
over 400 broadeasters;

Yewq special edition of durwm wheat
notes was circulated to 450 of the na-
tion's leading professional home ceon-
omists, nutritionists, public health and
extension leaders, and food editors.”

When we think of spaghetti, maca-
roni and noodles, we usually think of
Ialy. “T'rue, the Halians gave us their
seerel for making these wheat foods,
But did you know that this food was
eaten in the Orient for may centuries ?

Creamed Shrimp on Noodle Bed

Legend has it that Marco Polo intro
duced macaroni-making to Furope,
American agriculturists and  scien-
tists are largely responsible for the su-
perior macaroni, spaghetti and noodles
we buy in our country today. They
imported the best durum wheat they
could find and planted it in the some-
what arid lands of the Great Plains
area, particularly toward its Rocky
Mountain area, At present, most of the
durum wheat comes from Minnesota
and the Dakotas, So when you buy one
of the 130 varieties of macaroni Tomds,
when you see the label, “durum wheat,”
vou'll know you're getting the hest
product  available—made  from  hard
wheat especially suited 1o its purpose,
Scientists and - nutritionists  joined
ranks, too, to study durum wheats 10
see what they provide for our dict in
the way of food value, The flour pro-
duced from durum wheat has a high
protein content. This fine quality plant

> Year-round
i Recommendations

Dash paprika

3 cup milk

1 cup cooked shrimp
Crisp noodles

4 ounces elbow macaroni I J-ounce packnge creaa
2 tablespoons enriched flour cheese
14 teaspoon salt Y cup crumbled Roquefort or
14 !muml cube steak, cut into blue  cheese  (abom 1 1 epn
iite-sized picees ounce) I tablespoon enriched flour
1 tablespoon fat or drippings 1 tablespoon milk 1 teaspoon sall
3 tablespoons butter or mar- ¥ teaspoon  Worcestershire Dash nutmeg
parine sauee
3 tablespoons enriched Aour 1 tablespoon finely chopped
V3 teaspoon salt onion
1 cop milk Y4 cup buttered bread erumbs

Cook macaroni in boiling salted water unul tender (about
8 minutes). Drain and rinse, While macaroni is cooking,
comhbine 2 ablespoons ilour and ¥4 teaspoon salt, and coat
steak, Nrown in fat or drippings. Melt butter or margarine
in sancepan, Stir in 3 tablespoons floyr and ¥4 teaspoon salt,
Add milk and cook until thickened, stirring constantly, Com-
bine cocam cheese aml Roguefort or blue cheese, Blend with
milk and Worcestershire sance until smooth, Add onion.  Stir
Roquefort mixture into white sauce. Fold in macaroni and
meat,  Pour into greased -quart casserole, Sprinkle with
bread crumbs, Bake i moderate oven (350°F.) 20 minutes,
Makes 4 servings.

Peat ey in top of double boiler, Add flour, sali, nutmed
amed paprika and beat until smooth, Stir in milk, Cook our
boiling water until thickened, stirring constantly.” Add s!-runl‘
and heat thoroughly.  Serve over erisp noodles. Male: -
SCTVInES,

Crisp Noodles

Place small amount (about 1 cup or 4 ounces) of uncookul

fine noodles in Mat-hottomed wire basket or strainer, Fry in

deep hot fat (375°F.) until golden brown (about 1 minute).
Dirain. Sprinkle lightly with sale,

Suggestion
When making French-fried noodles prepare an extra batch

for “nibbling.” They are casy and quick to make, store well,
amnd are most satisfying with *nibblers.”

25x 10
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For the Batch Method

BETS

U. 5. Patent No, 2444215

ENRICHMENT MIXTURE

The ORIGINAL Enrichment Tablets
The original starch base carrier—freer
flowing—better feeding—better

Acc u rate I Each B-E-T-5 tablet contains sufficient nu-
y- u u trients to enrich 50 pounds of semolina.
dispersion,

- No need f ing—no d
Economically M meominere seve o

e R R RSN RN R}

R R R I R I I A A A

Minimum vitamin potency loss due fo
Vextram's pH control.

L R R R R R

E asil Simply disintegrate B-E-T-S in a small
y HEEEEN8 amount of waler and add when mixing

begins.

Just sel feeder at rate of two ounces of
VEXTRAM for each 100 pounds of
semolina,.*

D I I S

* Also avalable in u.vble sirength,

R I I R sesEBsaese
. . resssaanae .

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

Consull our Technically
Trained Representatioes
Jor practical assistance
with your enrichment pro-
cedure, or wrile dircet fo;

IAC,
Subsldiary of Sierling Drug Inc,
1430 BROADWAY, NEW YORK 18, NEW YORK

Prompi delivery from sirategically located
MWock depols Rensselaer (N Y ). Chicaogo,
1. Louis, Kansas Cily (Mo ), Minneapolis,
Denver, Loy Angeles, San Francisca, Porl-
land (Ore ). Dallas and Atlanla

Dirtributor
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protein is offered in an economical food
—amd the combination of good taste,
cconomy and food value is one we're
always anxious to find. To celebrate
the development of fine durum foods,
we are recopnizing October 18 to 27
as National Macaroni Week, Make a
special point of serving a macaroni
food then.

The pasta—as Talians call macaroni
food—can be transformed into many
fascinating  dishes.  This  versatile
threesome combines with meats, fish,
poultry, dairy  products, freits and
vepetables, They are flexible enough
to be used at any course of the meal—
appetizer, a-ul.'uf. entree or  dessert,
Durum foods are inexpensive and do
an excellent joh of keeping the family
healthy and happy, food-wise.

Merchandising of Na-
tional Macaroni Week
By Some Manufacturers

[

Yum-Yum| B8ays lovely Yolande Bel-
beze, Miss America of 1951, as she un-
ravels a delicious snack of macaronl in
connection with the observance of Na-
tional Macaroni Week, Oct. 18-27. _

This is but one of many promotions
of National Macaroni Week by Prince
Macaroni  Manufacturing  Company,
Lowell, Mass,, under the direction of
its president who is also the regional
dircctor of the National Macaroni
Manufacturers  Association  for  the
New England States,

King Midas Promotes

Durum Use Via Radio

(Sponsored by King Midas Flour
Mills, the following message was being
aired over radio stations throughout
Wisconsin, Michigan, Minnesota, and
Pennsylvania during National Macaro-
ni Week and heard by millions of list-
eners.  Particularly since durum flour
milling is an important operation in
the Peavey System, employes will be
interested in this typical radio mes-
sage.)

“I’s important 1o add varieiy to

THE MACARONI JOURNAL

meals, and doubly important when you
can save money in doing it. Then's
when you find it pays to serve more
macaroni,  spaghetti  and ° noodles!
They're grand tasting and very nultri-
tious as main dishes, or in combination
with other foods . . . meats, vegetables,
even fruits, Every gomd cookbook has
scares of different enticing recipes you
can try! Your family will love the
change, and you'll love macaroni be-
canse it's easy to cook , . . quick to
cook. Yes, for amazing low cost and
high energy value, you can't beat the
macaroni family ! Get acquainted with
the macaroni family now, during Na-
tional  Macaroni Week, October 18
through 27. And for the hest in qual-
ity, look for the words “made from du-
rum wheat) or “made from durum
semolina” on the package. Start using
macaroni some way ., . today,”

The Grainvitle Buule

Pillsbury —lgr;mles Na-
tional Macaroni Week

On behalf of the macaroni industry,
Cudrie Adams, genial CIS commenta-
tor heard October 17 and 24 on his
Pillsbury-sponsored  five  minutes  of
homespun humor and philosophical pat-
ter, paid homage to National Macaroni
Week and to his own hearty appetite,
“Once upon a time,” he relates, “when
macaroni  products were new o
FEurope, they were sold only in apothe-
caries’ shops—we call "em drug stores
today—hecause in those days macaroni
was considered especially gond for in-
fants and invalids,"” R’n\\':ul.’l_\'s. as
Cedric demonstrates helow, “A lot of
husky he-men like nothing better than
to stow away a hearty, tasty meal of

November, 1951

macaroni, spaghetti or noodles,” The
concoction about to tempt the Adam
palate is an Ann Pillsbury dish featu
ing spaghetti with a savory sauce,

Americans Lag in Con-
sumption of Durum
Wheat Food Products

Peavey employes will have to eat o
lot more macaroni and noodle product
if they are to help increase the United
States per capita consumption from the
present seven Ibs, per year to anywhere

W, M. Steinke, co-vice presidenl,
King Midas Flour Mills

near the amount caten in other maca-
roni-consuming countries,  aly tops
the list with an annual consumption of
over 60 pounds per person. France is
(Continued on Page 42)

<-4 Cedric Adam$
boosts National Maoca-
roni Week over CBS
for ‘Pillsbury.

v e 1 e Yo
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end
acaron
colo

worries

General Mills solves your color problem . . . at the mill . . .
hy a 3-way check:

L Scientific Durum Wheat selection with pre-milling
color control of wheat mixes.

2, Color control in milling.
3. Press testing.

You're sure of quality and products of uniform color
because General Mills' Products Control Laboratory

makes sure!

General Miils Inc.

Durum Department
MINNEAPOLIS, MINN,
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Buhler Brothers Mill and Press
Set Up at Chicago Conference
To Show How Macaroni is Made

g

Semolina Milling and
Macaroni Making Demonstrated
To Food Edilor
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M. Sara Dull Austin, food oditor of the "Cincinnat Times-Star.” geis a list hand 1 AR whe
explanation of the workings ol the Buhler Midge! Macaroni Press lrem C. W. Wolle. a
past president of the National Macazoni Associalion and chairman ol the Macaroni Insti-
lute. The one-ton machine furned 2ul @ variely ol macaroni products for the 137 lood 1 sty
editors attending the National Macaroms Institule’s program. October 11. at the News.  Metionlinnad Codlegs
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of POTENTIAL for

PRODUCTS
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macaroni products for the food editors,
His talk follows:

THE STORY OF A DURUM WHEAT
KERNEL

Glenn 8. Smith, Assoclate Director,

North Dakate Agricultural Experiment
Station

The suceess story of our durmm
wheat kernel begins the fourth of July,
IS08, when Mark Alfred Carleton, o
cercalist for the United States Depant
ment of - Agriculture, embarked for
Furape onaplant exploration trip, e
discovered our durum wheat kernel i

Dr. Smith

Russia. No one knows how long it
hadl been growing there, but Mr, Carle-
ton (one of the heroes of “Hunger
Fighters")  discovered  that  durum
wheat was growing in the drier parts
of Russia, After six months of ex-
Ploration, Mr, Carleton returned 1o the
United States, bringing with him 2
collection of many different varictics of
cereal crops, bread wieats, oats, barley,
cimer, rye, millet, buckwheat and peas,
Iiut he became best known because of
this kernel of durum wheat, for he he-
came especially interested in this erop.
I carefully studied the soil types and
chmatie features of the parts of Russia
Where durum wheat was native, Then
he selected comparable arcas in the
United States and sent his durum
Wheat samples to be tested in those
ateas, At first it was thought that
durum wheat would become established
- Colorado and the drier  western
Mains aren,  However, it has now
seliled down to the northeastern part
of North Dakota and adjoining Minne-
S0t and South Dakota. A few counties
m North Dakota produce a large part
of the durum wheat acreage,  This
crop had been brought over o the
United States from  Russia by im-
Migrants as carly as 1864, but had
hever hecome very widely grown, Ap-
Parently the previous failure of durum
Wheat o establish itseli was due to a
Ombination of reasons. (1) It was

30x 10
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tried in eastern states and found not
adapted. (29 I was tested in favorable
regions but dropped following o single
unfavorable year, (3 The kernel was
harder than that of bread wheat il
was diftficult to mill, (4) Tt was used
for bread vather than for macaroni.
Mr. Carleton devoted a great deal of
time and effort 1o testing anid promaot
ing durum wheat. He eneouraged ex-
periment stations md farmers (o test
oul the new crap under different comdi-
tions and in different seasons, 0 see
where it woulid best thrive, At first onr
durmn wheat kernel had difficulty be-
coming established, As is indieated by
the wame, durum wheat is the hardest
wheat known, [t was ditficult 1o mill
and the millers found that their volls
aml sicving practices were not alapted
o hanelling this hard keenel. At thin
time, of course, there were no macironi
manufictaring companies in the United
States and it wins i slow process, estah
lishing a demand for this product in
the Uniterl States,  However, all that
is history, and now durom wheat is one
of the important corcals in this contry,
Over 30,000,000 bushels of  duruam
wheat are grown cach year in the
Unitedd States, and more than a hun
dred mills and macaroni manufacturers
make up i closely-knit duram industry

Peculiar Proporties of Durum Wheat for
Macareni

Any wheat farmer in North Dakota
can tell you the difference between
durum wheat and bread wheat,  The
duram wheat head is more compaet in
shape and the kernel is a lighter amber
in color, But more important, there is
somiething different inside the duruwm
wheat kernel. Durum wheat dough has

19

peculiar plastic propertics which allow
1o e shaped mto the many intricate
[Rtlerns you see in macaront products.
Only about half as much wister is usel
inmacaroni dough as for making
bread. Maearoni dough has the prop
erty of holding its <hape through the
drying process without shattering anl
heing casily stored for hmg periods
Furthermore,  wacaroni made from
durom wheat keeps its shape during
cooking and does not wash oun quan
tities of starch, as does macaroni made
from bread wheats. Apparemly thess
desivable properties e devived from
the pratein of the durum wheat kernel.
Pruarun wheats give the Tardest kermels
of iy varicties of wheat grown, R
seareh in onr cereal teelmology Tabor
tory it North kot indicates that th
protein molecules of durum wheat an
siiiller and more compact i those
of the brend wheat varieties, 1ty
very well b that the shape of the piro
tein: molecule is closely related 1o its
physical properties. We know also thin
durum wheats are hotanically differem
from the bread wheats, Dueum wheats
have only 1 pairs of chromosomes,
whereas the bread wheats have 21, 1t
seems likely that this small number of
chromosomes, small protein molecule
and harder keenel may all be velated 10
the better keeping qualities of  the
macaroni producet,
Good Qualities ol U. 8. Durum

Like our children, the kernel of
durtm wheat grown in the United
Stiates has many  advantages,  Our
firms are highly meclhiamized, especial
Iy in Notth Dakota where acreages are
large, Many dorum wheat farms are

(Continued on age 1)

Walching the one-lon Buhler Midzet Macaroni Press in action at tho Newspaper Food
Edilors’ Conference are Cissy Gregg, “Leuisville Courier Journal; Mrs. Glenn Smilh.
wile ol the associale directos of the agricultural experiment station, North Dakela Agri-
cullure Colloge: E. O, Eberhardt, Buhler Brothers midwestern represeniative; Arthur Kohn.
Buhler Brothers; and Adele Lallan, 'Louisville Courier Journal.” The machine furned out
220 pounds of macaroni products during the National Macaroni Institute’s program, Oc-

tober 11,
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BUHLER Thermal Torsion Balance, BL 104. An ideal com-
bination of accuracy and speed for continuous checking of
product moisture content. Gives readings of micrometer-
accuracy in 3-6 minutes with grealer operating convenience.

Small Continuous-Production Press, Type ATA. For

long and short goods. Capacity: 200-240 Ibs. per
hour.

|

In sizes for capacities to 22,000 Ibs, in 24 hours.
ALSO AVAILABLE —A newly-designed s|mplllied spreader for all solid and hollow goods.

C0 NLTOLIN U s DR s A s

MODEL TPG Capacity bO0 Ihs per howt

NEW QUICK DETERMINATION OF HUMIDITY IN ALL PRODUCTS

The Buhler Thermal Torsion Balance gives visual humidity-percentage readings in 3 to 6 minutes.
Naw-rapltd—accurala—contlnuuus checking. Extremely srmple to use. Full details immediately
on reques

BUHLER BROTHERS, INC.

2y TATl HIGHWAY 4 FORT LEE N[W I[h%[

MODEL TP} Capacity 1000 Ibs per hour
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Another Name for the History Books

It's time now to learn a new place-
name, Panmunjom. You can forget
Songhyon. And you can try to forge
Kaesong,

Panmunjom has been accepted by
General Ridgway “in the belief that it
will meet fundamental conditions” (of
neutrality and equality of movement
and control) for a discussion of “re-
sumption of negotiations by our re-
spective delegations.”

Such discussions are no doubt in
progress as you read this. But note,
they are not truce discussions, and
much less peace negotiations, At Pan-
munjom, a point sclected by the enemy
that first suggested a truce, they will

National Industries Service

b
’4.‘"46’."&94.-"-‘-’o#“}"»ﬁ"of,-‘ﬂ¢lf&';%f»%#fﬂﬂ&bﬁfu&%‘W%ﬁmmw-

1928, it has produced 50-million horse-
power in Diesel engines. The signifi-
cance of this is in the fact that Diesel
is a relatively new source of power.
Actually, it only began to find wide-
spread use in the early 30's, when C. F.
Kettering devised a two-cyele, much
smaller, lighter, and more flexible Die-
sel engine for a greater variety of
uses,

The impact of this is being increas-
ingliy felt from the oil fields of Texas

* 1o the fishing fleets off New England,

American-made Diesel engines are ir-
rigating deserts in Africa and Arizona,
building dams in the Pacific North-
west, hauling freight everywhere be-
tween and to the four borders of our
country, and everywhere else in the

shop of Mrs, Ann Taylor to denounce
a sneak-law, passed in the middle of
the night when few Congressmen were
awake, and forbidding the importation
of cheese,

Perhaps it's news to iwl too, But
when the present slender stocks of
genuine Sii‘tou. and Brie and Roque-
fort and Swiss now in this country are
et up . .. you won't get any more . . .
unless you demand repeal of Section
104, Title 1, Amendment to Defense
Production Act of 1950,

Perhaps the smell of this sell-out to
the American imitators of honest, high-
ly regarded products (whether foreign
or domestic) will be wafted far
enough by the Georgetown Cheese
Party to get action on the hill, two

Continuous Automatic Short Paste Press
Equipped with Manual Spreading Facilities

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

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

Constructed of finest malterials available with slainless steel pre-
cision machined exirusion 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-
standing quality, texture, and appearance.

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

Durable—Economical—Best for Quality

i i — ==
P‘:‘eh:}:;:ig li:']‘d‘:n‘:';:tin: "";1 . ll:':t"_‘mf" world where there is a rail or road to  miles away, Desi
S, tnder Which we may again mqmove on, As W, T. Crowe, general esigners

start talking about a cease-fire! lllﬂll;l’l‘f of “qm Detroit Diesel (ﬁvisinu ‘Cclll for Mr. Solomeul

No doubt it is quite a victory for the  remarked, “Diesel is an economical, re- A bill now before the Senate calls and
U.N. that General Kim IT Sung of liable source of power, and our produc- for appointing a commiltee lo investi- Builders
North Korea, and General Peng Teh tion is limited only by what our coun- Kate rain-making results, and to 5"_"'"'
Huai, of Red China, have agreed to the — try and the rest of the civilized world  the citizen from “exploitation, and of
Ridgway demand that both sides share  peeds,” ,f]fl'"“ h".r;;‘{)ul ‘}"“l unwanted r"'"'"r"“" _—
responsibility in the protection of the here will be the commitlee to end a ; . the
neutral zone, But \\’elt!un'l seem to get 1:“9 Georgelown Cheese Party committees! The rainmakers refuse to Pl'oven Alltomatlt Spleadﬁr .
the shooting stopped, .(u‘urul:ln\\'ll, now a part of the Dis-  discuss results, even affe= they've dqm- irst

General \'."nn Ir‘:ll:'('l ceports the enemy 10t of Columbia, and a very old town  their stuff. And how do you decide Patented Mods! DAFS—1000 Lbs. Prod. r
dug in for the winter, Senator Alexan- n‘lwu Wnﬁl;iugtl.nn was a s;.\'amp. w::s ’which til‘lzlcnlis inlthu.- ri;ihltl whr;-:: one Patenled Model SAFS— 600 Lbs, Prod. Automatic
dl'l' \v“ Rl r-. . el g ‘H' scene ol a IIl:p'I msurrection recent- I-'IS‘EI ]1".l'l' ¢ gill’( l'll ﬂ!l( e 0, er 18 . 4
that ﬂur(;{;uflll;rl;?!l:; ‘Q:;‘;"I"‘:l;!;];(u’l“:‘: Iy, when 150 lovers of freedom (and - having the annual picnic for his con- ¢:|8m.:|1’1“::n::1:: "": :’.“":"‘:u“: Continuous
correct the tactics of General Ridgway, cheese) crowded into the small catering  stituents? 24 P R paner e Spreader
who, the senator says, was veering into e Rt Maney otk Rl l"_l"du" T -
“.I]:;““‘M'[l.'l“r'lﬂ‘“ on his own respon- ""‘“i waite less than 10%. Superior in
sil ility Thus, just when we were be- . quality producl in cooking—in lexiure—
gmniug o |u||:c that \\’nsllingiun had Dumm PrOducts Mllhng FC'(CIB and in appearance. This machine is lha
told Ridgway 1o go in and win, we're A a proven reality—Time Tesled—nol an World
told it ain't so, Quantity of durum products milled monlhl(, based on reports to the diceaal

So it looks as if we'll hear about Northwestern Miller, Minncapolis, Minn,, by the durum mills that submit ] =

Panmunjom in the snow, Panmunjom
in the spring floods, Panmunjom with
flowers pecking between the rocks.
Panmunjom in the choking summer
dust, Panmunjom until the Reds get
tired of it, and want to talk somewhere

weekly milling figures.

Production in 100-pound Sacks

Month 1951

1950 1049 1948

January 870,532

691,006 799,208 1,142,592

Combination Continuous Automatic

 Press

FOR LONG AND SHORT PASTES

February 901,751
Mareh sooivisaminsi 1,002,384
i 526,488

829,878
913,107
570,119
574,887
678,792
654,857
1,181,294
September 802,647
October 776,259 966,115
November ........... 700,865 997,030
December . 944,099 648,059

799,358
913,777
589,313
549,168
759,610
587,453
907,520
837.218

s 1,097,116
clse, 1,189,077
Horsepower Makes Horse Sense

It has been said that a nation’s ability
to progress and defend itself can be
meastced by its horsepower. Horse-
power being, of course, the measure of
the engines it turns oul to power its
industry, to roll its freight and its
people on the highways and rails, in the
air, and on the sea. While exact fip-
ures, country by country, are not avail-
able, it is evident that the United States
produces more horscpower than any
other.

We were reminded of this the other
day by an announcement from the De-
troit Diesel engine division of General
Molors that, since it entered the field in

Patented Model DAFSC—850 Lbs. Pinduction
Palented Model SBAFSC—800 Lbs. Produciion

THE IDEAL PRESS ror macaron Fac-
TORIES with a combined production of 20,000 pounds
or less. Change over from long to short pasie in 15
minutes. A practical press lo produce all types of
short or long pastes.

Over 150 Automatic Presses

In Operation
In the United States

Consolidated Macaroni Machine Corp.

FOUNDED IN 1908
156-166 Sixth Street BROOKLYN, N.Y., U. S. A,

Crop Year Production

Includes Semolina milled for and sold to United States Government:

July 1, 1951, to Nov. 2, 1951 3,402,884
Tl 11950, 40 Novo8, 1050, ;1 7sis s sitiesressah iake e 3,101,339

159171 Seventh Street

aaxi0 25x | 1]




1 THE MACARONT JOURNAL November, 1951 November, 1951 THE MACARONI JOURNAL

FOOL PROOF POSITIVE DRYING|] COMPLETELY HYGIENIC

HANDSOME HYGIENIC APPEARANCE Structural Steel Frame and
LOOKS HYGIENIC — IS HYGIENIC | GPX Plasticraced PLYW Oo0OD

2000 LBS. SHORT CUT DRYING CAPACITY PER HOUR

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.

R E A L E c 0 N 0 MY . A view of the three finish sections of a complete short paste dryer of 2,000 pounds capacity per
are the only words to describe these positive
- o = =}

hour taken at the new modern V. La Rosa & Sons plant located at Hatboro, Pennsylvania.
labor saving, progressive drying systems that produce a constant, high quality,

check-proof paste under the finest hygienic conditions. A REAL SPACE SAVER

Consolidated Macaroni Machine Corp.

FOUNDED IN 1809

Consolidated Macaroni Machine Corp.

FOUNDED IN 1809

156-166 Sixth Street BROOKLYN, N.Y., U.S. A. 159-171 Seventh Street 156166 Sixth Street BROOKLYN, N.Y., U. S. A. 159.171 Seventh Street

SO ) s e D 1] 3250} D
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Macaroni Machinery Exhibit
At International Fair

Milano, ltaly

by Giorgio C. Parenzo, The Braibanti Company

NEoof the mmest pmportant sl
loms o the Ml ot riatwmial

Foalibition o= the pasillion swheee
e the naehines el the plants ton
o s el for acaron mdastre -
11 i~ a highty gt show e an
nual aecting plave b all Badim v
von nnmulacturers s oy foreign
omes oo all countries

Il oshilat than s crowded ol tha
valls attentom o e predesstonnal
visttors s well as of the vommm visn
ot ds that of T Ing. Mo B
ot Co, Ml Vi Borgogna
whieh <honv s oo Tull e of prasdoctem
nrachimes rinmmg s e regnlar e
ronn factonry

Ihe vistting meacarom mantbac e -
v follos cavh <tage of the nann b
wiring prowes=. from the o feeding
o the deesd preoducts, ke them
selves avqannted wnhe e ok
capacity of the machimes aned too e
the high Aty of te acaronm o el
thongh the whole work s done e
duced comhitoms vers e fron
pleal ones of g naearomt et

Through the cortesy of - Messrs
bt s ud s short story o then
conipany ansd we owonll ke tereview
1 bty Lecanse it shows b awall
procer ] techmeal capaeny sgened
the Wiy b stecess

I ety of the Bralumtn organ
weatiom goes back abwout thiry vears
A othat timee the beother=. N aned
Giseppe Brobann, boale medosinal
mechmical engimeers aml gradwtes ol
the Politeclmic of Miline, estabdished
e that city therr owm comprmy el

Dott. Egnr. Giuseppe Braibanti

wvomteibntimg b the teehmeal progre s
ot e tacaronn kst

I sew o the attaehiment of maca
o prdueers e the el
i thesds ot o the hoshine ar 1l
vorhors e the mteesluctim ot i
climes veplacing wemnal workimg meth
el it st scemed possible that
st gead conll b aelieved g than
RHIT

Neverth |--~, the Baalvann Taeths =
doveted themselves 1o the Tultillinent
vl therr program wath the greatest b
tormiation, stromg will power o an
unteatched experienes Turtherins
bemg ~cntibically el technologally
axtromel well equipgeed for the pan
|\ll‘l

Promghn upeome the sl nawarom
Lty o therr father, Inge. Fanne
Boaobant, they sodded ] e aeliding
to therr angimal cmpurercal and - e
teal expevieave me the aaront pie
dvetiom, the st gy anevd theories o
melern techmeal desveloprient, inonia
chimery s wellas me preoduetion meth
vuls e e the devimg process ol 1l
At IV pes ol niwaron |u|nu|u-'1-
Phey o teamsformed the " paterial”
tavtony ocated o the o=kt o0 the
i ol Parnme, it o veal o] genanm
el vimguard Geetory and emlikad
vt abisolutely new s i the niann
Lot of alimentiry praste gods

e Blumm mciront fachory ol
Parmi has been amd s il leading, as
far s s nndern techmeal cguipniem
i vonweerned, amd e thevefore Tas dis
tbmtion for s own products i all
dimeste parhers cthere bemg onlhy
very few Dectories whneh e egual the
techieal perieetiom of  their equip
went ol veaches vk the comside
abile oLy |mn|l|-|$--|| ol RS |‘un||»|-
ol Lo CALE By IR
wonnds, whoeloo achieves e fally G
nete eans ceeated by g, Mo
anel Canseppe Prbumn aned thew vl
Lilwovaton s o] assonngtes

Ihe Breobann Boeothers set there g,
fromn e bevimming, at tollv oot
preodietion o nawcaronn procduees T
Biattde wars Tl and g, T all ol
mitad hitenlies wore Tappily o
cotne Tonky the preoduction ol nea
vom gonnls s fulle et This
v e o the bothers, Tog N ol
Conseppe Brabant, and ther s
vittes, all of whenn e specishized e
vonstrnetion ol ~precthie machines aoned
coipent, with b the advamtages
which every specihzation brings with
el

~omne Tl manufieturers of workld

farne, el as Canhino ol Frevisa
vy ers e Zoenhon ol Bologng
e limes Ton the Bologai stvle g
v gt ot the Banhante organ
T

N ery mnerons e the pratents
e all over the world by the B
Lot brothiers, amemg others the peton
vhitiined e 1938 o the aatonnan
press whieh assembles e one snch
it all the apervations of dosing waro
el semolie, vsing, kneading, el
tal extrasion af the dough, T
e e vevened frome the Aeadeinn o
sewmee of  Brevw o Milano the tull
aard with speerd homrable mention

I'he Pt orgiomzation count- it
the present e, anwmg s il
e bt aned miost renowned: constr
tors aned nacaront nihers el i
tors od machines ad of twechmical o
e cinenls Many of them often o
aowkde experienee as nicaron e
ducers toc their mventive spirit e th
wearel for new el practically wsen!
restilis

The Braibanli Organization in the
United States

Fhe Prabamte Comgrany as Ll
vatalilishoe s ovon organmziation e e
Uit States, where s allienime 0
<ol BTty

Porachione s tashs st effien
aned 1o b able o give the fullest <
Lawtion ol serviwee ooats vheni~ J
Peabanty organzation has heen b \
the Tollowimg Tundimental priney

ar Toentrust the <ale of s
chimery and equpment toan Ny
v experienced e this hekd I

(Camtmnea on e 130

Dolt. Engr. Mario Braibanti
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That’s why it’s important
to select the
RIGHT enrichment products

I'he widespread efforts to baild an improved national
dict are greatly benetited by the macaroni manufice-
turers who enrich their products,

Many of these monufacturers have standardized on
Mevek Vitanin Products for Macaroni and Neowdle Fon-
richment bevause they know that these products are
specifically designed for case and economy. “T'wo furms
are available: (8 Merck Vitamin Mixtures for con-
tinuous production,and (20 Merck Enrichment Wafers
for bateh production,

Merck Enrichment Products were designed  for
macaroni application by the same Merck organiza-
tion that pioncered in the rescarch and Targe-seale
production of thinmine, riboflavin, nincin, and other
important vitimins,

The Merclk Techuical Staff and  Laboratories  are
avatlable to aid xou in the application of enrichment.

Merck KNOWS Vitamins!

MERCK & CO. INc,

Umnu,tu.lumn.j Chemists

AAHWAY, NLw JERSEY

| oot MERCK & 00 Lannited = Manire ol

MERCK ENRICHMENT PRODUCTS

32X e




Willlam Heller, 8r., chalrman of the
board of directors, Milprint, Inc.. celebrat-
ed his 50th annivers with the priniling
and converting firm in October, Mr, Heller
is a nationally known autherily on flexible
packaging.

50 years ago this month “Billy"
Heller” started to learn the printing
business in the small job shop operated
h{ his older brother. Today, William
Heller, Sr., as chairman of the board of
directors, heads the largest packaging
materials and printing supply houses
in the world,

They are one and the same—Uilly.
the energetic teen-age boy, and today’s
bustling, enthusiastic business execu-
tive—still affectionately  known  as
I!i!lﬁ' by his friends, employes and the
packaging industry.

It also is the same company, That
small job printing shop has developed
into a nationwide network of plants
and mills, design studios and sales of-
fices, with connections in England,
Canada, Germany, Cuba, Ialy, and
Venezuela,

The histories of Billy Heller and his
company, Milprint, Inc., are insepar-
able. The ambition and driving energy
that are Billy Heller's most characteris-
tiz t11its are unwaveringly dedicated to
the company's welfare, That is why it
seemed  particularly appropriate that
Milprint's giant new Milwaukee works
be completed in the year of his 50th
anniversary,

“It is like a dream come true,” was
his repeated observation on the first
day that Milprint occupicd its new
headquarters plant,

M. T. Heller, who in later years was
affectionately called “Popsy™ by his
employes, started the business that was
to become Milprint, Inc., in 1899—on
a shoestring. Billy joined the company
three years later in October, 1901,

It was not a one-step evolution, nor
a one or two-man job to build the small
job-printing shop into ity present size.
The Heller brothers made a good team,
and more than that, they had a talent
for attracting men who shared their

HIEE MACARONI JOURNAL

Billy Heller
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Celebrates

50th Year With Milprint

enthusinsm and ambition to key posi-
tions in the company,

Plenty of nerve, hard work, long
hours, vision and teamwork are Tilly
Heller's recipe for success. ' Keep your
sleeves rolled up,” and “Keep pitch-
ing," are two of his favorite expres-
sions, *“The opportunity Lo serve many
industries with unlimited potential for
dehn]um-ul of packaging,” is Mr.
Heller's interpretation of the goal that
gave him his tremendous eapacity to
et things done.

“After we were well situated in the
printing  business,” he recalls, “our
management looked ahead and saw the
tremendous prospects in store for pack-
aging. That was before the first World
War, when the candy industry was the
only one really beginning to explore its
possibilities. We decided then to slant
much of our effort toward developing
and improving this new concept of
sales and merchandising ; 1o establish
ourselves in a position of leadership in
the field by leading the way with new
materials, new processes, new ideas and
new methods that would advance the
progress of packaging.”

In line with this policy, Milprint
developed  methods  for printing on
glassine, Soon special equipment was
designed 1o print multi-colored candy
wrappers, and the company was on the
road 1o becoming a major supplier of
packaging for the candy industry.

Milprint also scored first with print-
ing on foil, and was a leader in intro-
dueing this material into popular use
for printed packaging.

One of the company’s most note-
worthy accomplishments was the devel-
opment of printed Cellophane.  Mil-
print is credited with being the first
company to print successfully on this
film, which is now the most widely used
of the transparent packaging materials,
Milprint continues to be one of the big-
gest users of Cellophane in the world.

Working as a pioneer in the devel-
opment of methoads for handling non-
rigil packaging materials, Milprint
created its own manufacturing process-
¢s, machinery, special formulas, and
other manufacturing techniques, and
continues to do so.  An engineering

The new Milwau-
koo Works of Milprint.
Inc., completed this
summer. The gilant
modern plant, sltual-
ed on a 22-acre site,
conlains the nation-
wide printing and
packaging firm's cen-
tral offices and Mil-
waukes produciion
lacilities.

stall and several machine shops ave
maintained  where  equipment is e
signed and manufactured,

The depression hit hard on the heds
of the company's first major expansion,
On the black Friday in 1929, when the
market crashed, Milprint was moving
intlo a new  seven-story  plant  that
housed grcull)'-cxpnmIﬂl production
facilities. This FAnancial investment
taxed the compiny's resources severely
as the unprecedented slump took ity
1oll. Although the level of production
remained good, even in the dark yeirs
of the depression, obligations piled up,

The crisis was weathered in due
course, and Milprint's fortunes took
the ascent once more. Within the fol-
lowing few years, plants were opened
in l‘llil:ulrlpfli:t; Los Angeles; Brook-
lyn; Christiana, T'a.; San Franciseo:
Vancouver, Wash.; De  Pere anl
Stoughton, Wis,, and Tucson, Ariz. A
network of sales offices and design stu-
dios spread through all the principal
cities of the nation,

Milwaukee is the hub of Milprint's
activities, By the end of the fortics,
Milprint production  facilities  filled
three separate plants, the home offices
had outgrown their original housing in
Plant No. 1, and units had to be located
in several separate buildings,

Billy Heller's dream of a complete,
modern  packaging and  converting
plant, housed together with the home
offices, under one tremendous roof, was
adopted by the board of directors asa
conerete project, 1t was determined
that the three plant units, all the office
forces, and several warchouses, would
be brought together in one ultra-mod-
ern building, pleasantly located away
from the crowded factory district of
the city, where ultimate efficiency and
co-ordination  of work  could b
achieved,

Construction of the huge new build-
ing on a 22-acre sile was begun W
1950, and completed in July this year.
The company's offices are unified in 2
modern two-story unit of the build-
ing. The production facilities of three
former Milwaukee plants and severa
warchouses are housed in the spacious
one-story factory area, where the most

(Continwed on Pape 43)
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BILL STERN TELLS ANOTHER SPORTS STORY

Strange are the ways the great football coaches have
been found, and curious are the ways they came
by their gridiron glory! The late Howard Jones
always will be remembered as one of the greatest
coaches in foothall.  For some sixteen years, he
made imperishable history as the grid mentor of
the University of Southern California, as his power-
house clevens dominated the national football
scene, The story how Howard Jones became the
football coach at the University of Southern Cali-
fornia is a strange onc.

It was Duke University that first signed up
Howard Jones as a foothall coach. However, soon
after, the University of Southern California cast a
covetous eye on him and made him a juicy offer to
come to California and coach the US.C. team.
Tempted by it, Howard Jones suggested that South-
ern California discuss the matter with the President
of Duke. So, a letter was dispatched to the Presi-

WnsN PIREORM s
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Brains ¥ BRAWN

dent of Duke asking for Coach Jones' release from
his contract. Just as quickly, came a surprising
reply from Duke University and it said:

“We will comsent to Howard Jones' release on
one condition. We would like to have the Dean of
your Law School here as our Dean” “Agreed!”
replied the President of Southern California. And
so the trade was made—a football coach for a Law
School Dean.

Strange bargain? As in the macaroni business it
all depends on your particular needs, That's why
Commander-Larabee offers wise macaroni manu-
facturers such a selection of precision-milled durum
products. From fancy egg noodles to macaroni or
spaghettini, there is a Commander-Larabee durum
product milled specifically to do the job—and to
do it perfectly, For the right durum product for
vour manufacturing job, rely on Commander.
Larabee,

Commander-Larabee Milling Co.

MINNEAPOLIS =« 2 » MINNESOTA
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anil Wichita, with distribution in 38 of
the 48 States. Thre: of the four Vag-

nino sons  who, with their father,  City plant, At St. Louis, 1. S, Vag-
founded American hauty, are still ac-

tive in the company. I S, Vagnino is  sides, and in Denver, Anthony S. Vag-
president and manager of the Kansas  nino, vice president, is the prowd and

X competent mamager of his “dream fae-
nino, seeretary of the company, pre-  tory.”

The new American Beauty plant at 4500 Lipan Strest, Denver, Colorado, which was |

s

§

lly dedicated September 15, 1851,

New Denver Plant Dedicated

The new American Beauty: Maca-
roni Company plant at 4500 Lipan St.,
Denver, Colo., was officially dedicated
on September 15 with most appropriate
ceremonics, in which the grocery and
allied trades took an important part.
The new plant has a capacity of 50,000
pounds of packaged macaroni-noodle
woducts  daily, according to A, S.
\’ngniun, vice president and son of the
founder. The old plant, erected in 1909
at 2434 Nincteenth St., had been razed
to make room for the new Valley High-
way.

The new plant is one of the most
modern of its kind, fully equipped with
the latest machines for processin
macaroni products, much of it designed
to the company's specifications, A spe-
cial railroad spur, accomodating seven
cars, serves the plant. A special dock
facilitates unloading raw materials and
other supplies, as well as loading semi-
trailer trucks,

An idea of the size of the new plant
is gained from the fact that the first

r

plant, erected in 1909, had a daily
capacity of only 2,000 pounds of fin-
ished products daily. The new plamt
can produce more than 50,000 pouis
a day of 28 varicties, which are shipped
to most of the states west of the lilis-
sissippi. Vice President A, S, Vagnino
is aided in the operation of the plant
by his two sons, trained in the maca-
roni business from childhood,

Highlighting the opening day cele-
bration were guided tours for the 3,000
or more visitors and well-wishers ; en-
tertainment by a line of six beautifui
girls resplendent in costumes made en-
tirely of different types of macaroni
products, and an hilarious spaghetti-
cating contest,

“America Bella”

America, the beautiful, and Denver,
Colorado, looked good to the Vag-
ninos, father and four sons, back in
1909, Their business of importing
macaroni products from Italy was a
flourishing one, but it left a lot of

creative desire to be satisfied, The
Vagninos thought they could man
facture better macaroni and s‘mgln'lli
in this country, which resulted in the
crection of their first plant in Denver
in 1909, giving the name “American
Beauty” to their product, Later, the
American Beauty rose became the com-
pany's symbol and trademark, .

The Vagnino's first plant was quite
an enterprise for those days, with 2
production capacity of 2,000 pounds
daily, employing eight people, Grand:
sons and granddaughters of some 0
the original employes are found work-
ing in the new plant today. When the
company started in 1909, eight other
macaroni plants were operating in the
Rocky Mountains area. Since then,
four of them went out of business ant
the other four added to American
Beauty's expanding enterprise.

The new factory in Denver is only
part of the business of this large or
ganization, with plants in Kansas City,
St. Louis, Los Angeles, Salt Lake City

»
=

gol the official honor,

‘-;,"-',_.'g-ﬂ.'.;,';i‘,l.(._:-',,-d 2l

| products, were hostes

Urged 10 greater glories by the macaroni maids, five contestants vied for the title, “World Champlos: Rzuytelt Ealer.”

el L i ;
ses al the grand opening.

Shirley Morgan
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Vita Viviano

Silver Lining

Paul M. Petersen reports “capital
gain" in the form of a beautiful wrist
watch—a token of twenty-five years of
flour-y service with Capital Mills, The
attable durum sales manager also ac-
quired a new  title—co-ordinator  of
eastern Canadian sales, Exeelsior to

aul and to Capital.

Never let it be said that Thomas
Cunco  doesn't know  his  groceries,
Tom has been re-elected president of
the National Food Distribution Asso-
ciation. He is at the helm of Ronco
Foods of Memphis, Tenn,

Coasl Conference Spotlighters

Ted Sills, the “purr” in public rela-
tions, outlined the NMI plans for Na-
tional Macaroni Week. Harry Dailey
and Howard Herron, first licutenants
in General Mills ranks, imparted crop
reports and “Selling in Today's Mar-
ket.," Richard Meltzer, an advertising
“appealer,”  Phil  Papin, Rossotti’s
p.'u‘l\'.'lgiug potentate, Tom Bruffy, Do-
beckmun's transmuter, Richard Oddie,
Bank of America's counsclor on “how
to sell the light not the lantern,” Paul
Bienven of Catelli’s, who gave a pre-
view of the Macaroni Convention in
Montreal next June to the tune of the
Canadian drinking song, “Allouette.”
(A propos, no¥) M. J. Donna, with
his usual pleasant reminiscences, “Re-
view and Forecast.” Lloyd Skinner,
the gavel governor, in the absence of
prexy Fred Mueller, Robert Green,
sowing macaroni seeds for a rich har-
vest, (A posey, too, for Bob's Smile-
stones news of the meeting). DBriant
Sando did not “lay his pistol down"—
quite the contrary, he put his six shoot-
er into action and startled everyone
with his talk on selling, “Shoot the
Works.” Briant publishes the Fruit
andd Vegetable review, For the homey
touch, Edith Green of KRON's televi-
sion show, “Your Home Kitchen,”
stressed the versatility and cosmopoli-
tan angles of durum divinity,

Golden Gate Gems

Grace notes at the conference were
supplicd by the Rossottis (with Phil
Popin and Jack Ferroggioro in the role
of hosts) with the traditional palatable
spaghetti  supper—also Tom  Bruffy,
the Dobeckmun emissary, greeted his
guests at luncheon in the Green Room
—(what, no Decgan!?!). Ed Boyer,
top brass for the Sperry divisicn of
General Mills, pruu-tllud the assocation
dinner with a gourmands’ repast in the
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form of oysters Rockefeller, snails,
tiny cheese pies and many other caloric
catastrophies,
Enroute

Joe Santi, the Merchant of Venice,
in quest of more ships for the Drai-
banti harbor, Pierce Wheatley, “cap-
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italizing" his charm on behalf of a cer-
tain mill (7)

Reminder:

The Smilestones Workshij
needs your contributions,  All con
ments, suggestions and news will 1o
‘deeply appreciated,

UNEMPLOYMENT around the world
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May or June 1951, as compared with the same period a year ago.

_25xi0

November, 1951

Durum Quality

By Henry O, Putnam, Executive
Secrelary, Northwest Crop
Improvement Assn.
Minneapolis, Minnesola

Rainfall was plentiful in South Da-
kota, southern  Minnesota  and  the
southern half of North Dakota during
May and June, 1951, Northern North
Dakota was dry and crop yields were
generally low, except on summer fallow
or where potatoes or beets were grown
the previous year,

Late July rains improved the mois-
ture situation in northern durum areas,
However, intermittent rains continued
from late July 1o early October, which
delayed mmf)ining and  reduced the
quaflity of the small grain erop, All
small grain, including durum, is usual-
ly windrowed to reduce the moisture
content in green weed seeds, as well as
the wheat, before combining. Moisture
content should be mluvmr to 14 per
cent or less for safe storage,

Iixcessive riins, while the grain was
lying in the swath, caused durums to
bleach and sprout.  Even the uncut
durum sproute] in some fields. This
reduced the milling and macaroni qual-
ity, and a poriion of the 1951 crop will
not be suitaole for macaroni produc-
tion because of excessive sprout dam-
age.

Sprout damage increases with the
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progress of plant growth, Cool weather
retards growth.  Sprout damage may
vary from a cracked bran coat over
the germ 1o a plant sprout with root
development,  As  germination  pro-
gresses, more of the starches become
water soluble and some of them are
converted to maltose (sugar) to pro-
vide fowd for the new plant, This de-
stroys  the kernel for milling and
nLcironi,

Very little durum is falling in the
top grades, because of damage, About
half of it falls in the Durum subelass,
because of color.  Bleached  durum,
along with durum wheat falling in the
Durum subelass, produces less semo-
lina than durum which falls in the sub-
class of Hard Amber Durum and Am-
ber Durum. Macaroni processors may
find it hard to sceure the desired quan-
tities of semolina in 1951, However,
an ample supply of granulars should he
available to- meet trade requirements,

Preventative Sanitation

Macaroni-noodle manufacturers,
bakers and other fomd processors and
packers are very much concerned with
the problem of plant cleanliness as a
means of preventing contamination and
consequent  government  prosceution.
The American Association of Cereal
Chemists featured a discussion of the
subject of preventative sanitation at a
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special dinner mecting on’ November 3
in Chicago,

Lewder of discussion was 1. Carl
Dawson, entomaologist, of J. Carl Daw-
son aml Associates, St Louis, Mo,
sanitation consultants for many  food
firms on plant cleanliness and on com-
pliance with Food & Drug sanitation
requirements,

St. Regis’ ﬁ;w—Multiwall
Bag Plant

St Regis Paper Co, has just com-
meneed construction of an addition 10
i all bag plnt at Pensacola,
Lxpansion of the present bag
plant comprises a two-story addition,
60 feet by 144 feet, and a one-story
oftice seetion addition, 36 feet by 360
feet, 1o house bag division serviees,
The new capicity is expected to be
available for production late in 1952,

The company also reports good prog-
ress in constructing a new hag plant at
Tacoma, Wash., which will replace the
leased bag plant the company is pres-
ently operating at Seattle, Oceupying
81600 square feet of Noor space, the
new bag plant at Tacoma is being
built as an addition 1o the company's
kraft paper mill there and, when com-
pleted, will provide the company with a
completely integrated operation at that
center, The new plant at Tacoma is
expected to be in operation carly next
year,

=————=——————-— PRESS NO. 222 (Special)

Presses

John J. Cavagnaro

Engineers

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

Macaroni Machinery
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Mixers
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Groom Urges Growers to
Show Grains at Inter-
national

The Macaroni Journal's Special
Correspondent From the Durum
Triangle Area of North Dakota
Will Again Supervise North Da-
kota Grain Exhibit at Chicago
S;l;:lw. November 24-December 1,
1951.

Although North Dakota, because of
the unfavorable harveiting season, may
not have grain samples to compare
with other years, that is no reason for

Mr. Groom

not having an outstanding exhibit at
the International Grain and Hay show
at Chicago Nov. 24-Dec, 1, according
to B, I, Groom, again in charge of the
GNDA spomsored showing,

Groom pointed out that other states
against which North Dakota will be
competing have had their difficulties in
the growing season just completed, and
that while the North Dakota samples
may nol be as good as formerly, they
m:n_F well be the best nationally in 1951,

he Greater North Dakota associa-
tion again is offering $1,500 in bonus
prizes which are in addition to the cash
premiums established by the show.
The bonuses include $100 for cham-
liimlships in spring wheat, durum, flax
harley, sweet clover and alfalfa.

However, it is not advisable to send
weather damaged grain to the Interna-
tional, Groom said.

“Growers who were fortunate in
getting some crop harvested carly are
asked to prepare and enter a peck sam-
pie of grain or four quarts of sceds,

If help in cleaning is needed, a two-
bushel bag of grain can be sent by
freight to Groom, care New Day
Seedsmen, Fargo, and it will be cleaned
and entered and shown without ex-
pense to the farmer, The grain not
needed will be returned or sold with the
proceeds going to the grower. Sam-

les to be cleaned should be shipped

efore Oct. 15,

Corn samples can be sent in any time
after maturity but not later than Nov. 1.

This will be the 24th year GNDA
has taken an exhibit to the Internation-
al, according to Groom,

B. E. Groom, chairman of the board
of directors of GNDA, came to North
Dakota from his native Wisconsin j.'st
after the turn of the century as an edu-
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cator, and although he long since has
left the field of education, he has never
stopped the teaching of good farming
practices. Born Jan, 17, 1876, at Cass-
ville, Groom attended grade and high
school there and taught school from
1893 to 1897. Then he attended the
Whitewater State Normal, finishing
in 1900. In 1901 he came to Milton,
N. D, as high school principal, and he
was Cavalier county superintendent of
schools from 1904 to 1911, In 1912 he
became part owner and publisher of
the Cavalier County Republican at
Langdon, and in the same year began
farming and the raising of purcbred
livestock. He left the newspaper in
1925, A county director for GNDA,
Groom came to Fargo as chairman of
the agricultural committee, and until
retiring in 1946, had served as execu-
tive secretary. Through the years Bert
Groom has urged good farming prac-
tices in writing and verbally and by
example ; he has represented the state
at the Chicago International, handling
grain exhibits; he was one of the men
instrumental in starting the North Da-
kota Winter show ; for 28 years he has
heen secretary of the Cavalier County
Fair association ; he is a director of the
North Dakota Durum show, anid is ac-
tive in several livestock and crop
groups. Groom is affiliated with the
Baptist church and active in several
Masonic organizations, He is a mem-
ber of the Kiwanis club at Grand
Forks, where he and Mrs, Groom now
make their home. They have a daugh-
ter, Mrs, F. L. Benson, Grand Forks,
and a son, Don, who is farming at

Langdon.
The Dakoton

Liquid, Frozen and Dried
Egg Production
September 1951

The production of liquid egg during
September totaled 7,576,000 pounds,
the Bureau of Agricultural Economics
reports,  This quantity was 65 per cent
less than the JI,GSB,(X)O pounds pro-
duced during September last year and
44 per cent less than the 1945-49 av-
erage production of 13,505,000 pounds,

Dried cgg production during Sep-
tember totaled 468,000 pounds, com-
pared with 3,739,000 pounds during
September last year and the 1945-49
average of 2,642,000 pounds. Produc-
tion consisted of 337,000 pounds of
dried albumen and 131,000 pounds of
dried yolk. No dried whole cgg pro-
duction was reported for September,
Dried egg production for the first nine
months of this year totaled 15,991,000
pounds, compared with 89,431,000
pounds during the same period last
year,

The quantity of frozen egg produced
during ' Scptember totaled 6,375,000
pounds, compared with 8,444,000
pounds during September last year and
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the 1945-49 average of 5,873,000
pounds. Frozen egg stocks decreased
24 million pounds during September,
compared with 22 million pounds dur-
ing September last year and an average
decrease of 25 milfitm pounds,

Taxes Exceed National
Food Bill

Personal Taxes Increased
More Than Twice As Much As Per
Capila Food Expenditures
Since 1940

The staggering rise in the nation's
tax bill in the last ten years has reached
the point where we are now paying
more in taxes than the people spend for
food, according to Paul S, Willis,
president of Grocery Manufacturers of
America, Inc,

“The consumer has heen repeatedly
reminded of the inerease in food prices
and the need for price controls by gov-
ernment officials who have ignored
the steady inerease in the tax bite on
consumer incomes by the rising cost
of government,”

Pointing to government figures, Mr.
Willis stated that, in 1940, the nation
spent $17.1 billion for food and paid
only $12.7 billion in taxes, By 1950,
this situation had reversed itself, as last
year the $52.5 billion the people spent
for food was exceeded by the nation's
tax bill of about $57 billion dollars.
“This,” said Mr. Willis, “recalls to
mind the desperate slogan of World
War 11 of ‘Guns or Dutter’ which now
might be paraphrased by ‘Butter or
Taxes.""”

In applying the trend of taxes versus
food expenditures since 1940 to the in-
dividual consumer, Mr, Willis used
U. S. Department of Agriculture
figures to show an even more striking
situation on a per capita basis, “These
figures,” said Mr, Willis, “show (hat,
whereas per capita expenditures for
food has increased less than three times
between 1940 and 1950, personal taxes
levied on the individual consumer have
increased over six times since 1940
In support of this statement, Mr, Wil
lis said that per capita food expendi-
tures went from $129 in 1940 to $342
in 1950, and that personal direct taxes
went from $20 per capita to $132 in
the same period.

Caruso Fﬁod Co. Sold

Jerome Jennings, president of Air
line Food Corp., New York City, an-
nounced on September 25 the sale an!
transfer of its subsidiary, Caruso Fo
Co., to Caruso Brands, Inc. The lattef
is a new corporation with offices at 4
West 57th St.; which has been formed
to handle sale and promotion of 2
Caruso Brand foods—macaroni, sp
ghetti, tomato paste and other Ttalian
foad Jlroducls. Ralph Nardella, Sr., ¥
president of the new firm.

BT,
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Potato Planters Plan
Publicity

I'otato planters apparently have de-
cilled to get along without subsidies,
reports Food Field Reporter, Since the
government's support of potato prices
—which cost  $5342,500,000 in cight
years—has ended, the National Potato
Council has launched a program to ed-
ucate the American people on the nu-
tritional value of the potato and thus
bring consumption of the vegetable
back to its level of a few years ago,
Potato farmers and others in the indus-
try will finance the program with vol-
untary contributions,

New High Protein
Macaroni Tested

Test advertising for Skinner Mfp.
Co.'s new [)rmlut‘l, New High Protein
Macaroni, is now under way in Water-
|{'NJ.C|-1-: Waco, Tex., and Greenshoro,

The Waterloo Couricr, Waco News-
Tribune and Greenshoro Record are
carrying two 1,500-line, four 840-line
and five 70-line ads, Radio is being
used in the Waterloo market and ear
cards in Waco and Greenshoro,

Advertisements  announcing  the
product are headlined “Skinner's New
Food Discovery Means You Can Eat
Better for Less Money,” and copy
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states: “The seeret is a patented new
food discovery. . . . Formula V-932,
Skinner's New High Protein Maca-
roni, with Formula V-932 and vita-
mins, contains over 409% more protein
than ordinary macaroni. Even more
mmportant, this protein is a more com-
plete protein with  high nutritional
quality that compares favorably with
”'.""‘If."""i" found in meat, eggs and
milk,

Nﬁ%ﬁve Values of
“"Spaghetti-Italian
Style” Dinner

James J. Winston, director of re-
search for the National Macaroni
Manufacturers Association, states that
the Jacobs-Winston Laboratories, Inc.,
has continued its investigation of the
nutritive values of several popular reci-
pes involving macaroni products and
our findings show that there is a sig-
nificant contribution made to the essen-
tial nutrients such as protein, ealorics,
vitamins B-1, B-2, niacin and the min-
eral iron,

Packaging Booklet

A new cight-page booklet, present-
ing “The Peters Way to Better Pack-
aging,” explains the engineering serv-
ices offered by Peters and preseats the
complete line of Peters forming & lin-
ing and folding & closing machinery.
Offered by the Peters Machmery Co,,
4700 Ravenswood Avenue, Chicago -0,
linois,

A recipe requiring the use of the
following ingredients was  prepared;
analyzed, and the chemical composition
and nutritive values determined,
Ingredients in Reeipe:

I b, spaghetti, 1 can tomato paste
(6 0z.), 2 cloves garlic, 1 b, grouml
beef, 214 cups of cooked tomatoes ( No,
2 can), bayleaf and parsley, 2 table-
spoons olive oil, pepper and salt 1o
taste,

This recipe represents a dinner for 4
persons and therefore the nutritive val-
ues are expressed as the Percentage of
the: Minimum  Daily  Adult Require-
ments provided by one serving which
includes 4 ounces of spaghetti,

Percentage of Minimum Daily Adult Requirements Provided by One Serving

Energy
Protcin (Calories)
(a) 216 28.8 2
(b) 216 28.8 734
(a) Unenriched Spaghetti

Vitamiv B-1 Vitamin B-2

Niacin Iron
20.5 S8.7 50,1
353 8.7 HR.O

(b) Enriched Spaghetti according to Official Standards

Exterior View—Lazzaro Drylng Room

for ECONOMICAL
SPEED DRYING

FRANK LAZZARO DRYING MACHINES

Executive Offices: 55-57 Grand St, New York 13, N. Y. Digby 9.1343
Piant and Service: 9101-09 Third Ave., North Bergen, N. ]. Union 7-0587

H

| ... GREAT SAVINGS ON

our large line of
completely rebuilt
and fully guaranteed:

DOUGH BREAKS
VERTICAL HYDRAULIC FRESS
KNEADERS o
NOODLE MACHINES
DIE WASHERS
and many others

MIXERS
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General Mills, Inc.,
Promotions

R, L. Brang, vice president and di-
rector of grocery products operations,
has announced the promotion of Har-
ald C. Kavalaris as grocery products
promotion manager for General Mills,

Kavalaris has headed the grocery
products sales promotion department
for the Sperry division on the west
coast since 1949, He took over his new
duties with headquarters at Minneap-
Nov
laris joined the General Mills
organization in Los Angeles in 1941,
After serving four years with the
armed forees, he was made a member
of the grocery products  promotion
staff in Minncapolis in 1946, The fal-
lowing year he was transferred to San
Francisco to head the grocery products
promotion department in the Sperry
division.

Succeeding Kavalaris in San Fran-
cisco is Richard N. Confer, who joined
the company at Chicago in 1946, After
a year as territory salesman at St
Louis, he was transferred to Minneap-
olis as staff assistant in the grocery
products  promotion  department  in
1949,

Proposed Trade Practice
Rules Can Benefit
Grocery Industry

In commenting on the announcement
of the Federal Trade Commission that
Ruhlir hearings will b+ held beginning

vovember 1 on the proposed 22 rules

to climinate and prevent unfair trade
practices in the grocery industry, Paul
S. Willis, president of Grocery Manu-
facturers of America, Ine,, said that
the objectives of this cade of industry
conduct are worthwhile and in the in-
terest of the industry and the con-
sumer,

“The GMA organization,” he said,
“has co-operated fully with the gov-
ernment in the formulation of this
coile, and as expressed in the 22 rules
which have been proposed, ihey liter-
ally repeat the law of the Robinson-
Patman Act or preseribe general rules
based on the Federal Trade Commis-
sion Act.”

Which Has the Gemelli?

A campaign in newspapers, support-
ed by radio and television, has been
launched in the Philadelphia arca by
V. Arena & Sons, manufacturer of
macaroni and noodles, for its new
Conte Luna Gemelli, a special twist of
spaghetti,  (CGemelli means twins in
Italian.)

The campaign in a score of papers in
castern Pennsylvania, Delaware, Mary-
land and southern New Jersey, takes
advantage of the Ttalian word to strike
a tonitype headline,

The campaign, one of the heaviest in
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the company's history, follows a two-
week test in the Philadelphia area with
90% distribution resulting.  Large
space in the Philadelphia Bulletin and
Inguirer led the campaign.

{'illslaurgh and New York areas are
also being considered as the next oh-
jectives for Gemelli,

St. Georges & Keyes, Baltimore,
handles the account,

Miss White Appointed

Appointment of Miss Marie White
to the post of nutritional research de-
partment head has been announced by
Duitoni Macaroni Corp.,, New York

Ty

Miss White

City. Miss White was previously with
the concern'’s advertising and promo-
tion department in Miami, Fla,, and
prior to that time was quality control
co-ordinator with the War Department.

Ronzoni Backs TV Show

The Ronzoni  Macaroni  Co. is
launching its 1951 fall advertising pro-
gram with a half-hour show, "Actors
Hotel," over WPZ-TV at 10:30 p.m.—
N. Y. C. Groeer Graphic,

Ceiling Prices vs.
Increasing Costs

Members of the National Macaroni
Manufacturers Association and sup-
porters of the National Macaroni In-
stitute were advised last month by Rob-
ert M. Green, seeretary and manager,
o carcfully check their filed ceiling
prices in the face of constantly in-
creasing costs of materials and services,
“The squeeze on profits by controls
can only be checked to the extent that
you cover advances in flour and egg
costs in re-filed ceilings, You don't
have to sell at your ceiling price, hut
you can't go any higher than the prices
vou have filed, With taxes, freight
rates, wages, packaging materials all
among the increased costs you must
absorb, it seems that, in the face of a
rising flour market, it would be just

-
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good policy to get the advantage of
the best ceiling possible to you,"”

Radcliffe Heads Packag-
ing Machinery Institute
The Packaging Machinery Manu-

facturers Institute, at its nincteenth

amnual meeting at the Mid Pines Clu,

Southern Pines, N, C,, October 13-17,

ciected the following officers for the

coming year:

President, G, Radeliffe  Stevens,
wesident, Elgin Manufacturing Co,
\".l;:iu, . ; first vice president, Palmer
|. Lathrop, president, Cameron M-
chine Co., Brooklyn, N, Y.; second
vice president, Edwin H, Schmitz,
general sales manager, Standard-Knapp
division, Emhart Mig. Co,, Portland,
Conn,

Three new directors elected were:
Mrs, Ielen Horix Fairbanks, presi-
dent, Horix Manufacturing Co., Pitts-
burgh, 'a, Edwin L, Myssnmr, vice
president, Amsco Packaging Machin-
ery, Ine,, Long Tsland City, N, Y, :mfl
Herbert H, Weber, president, H, G.
Weber & Co,, Inc., Kiel, Wis,

The attendance at the four-day meet-
ing was the largest ever registered at
an_ annual PMMI meeting. The pro-
gram included two-day business scs-
sions and various social activities,

Western Manufacturers
Complimented

T'he Pacific Coast Review, one of the
most influential food trade papers m
the West, complimented the macaron
manufacturers, the spaghetti dealers
and the millions of cgg noodle eaters
in the western part of the country
its October issue by carrying a picture
of an appealing dish of spaghetti with
hamburger patties, in colors. Support-
ing this picturization was a timely ar-
ticle on the advertising and publicity
that was promoted by the National
Macaroni Institute and many of the
leading  manufacturers for National
Macaroni Week, October 18-27,

John Moe Named Sales
sad for American Home
Foods Pacific Regien

John Moe, with an excellent siles
record in the middle Atlantic territory
for American Home Foods, Inc., has
been named general sales manager (€
the Pacific region of the company, suc
ceeding Paul Ard, recently appointed 10
head sales in the southern California
area. Headquarters will be set up 0
Los Angcles,

Boston Loses Its
Beantown Fame
Boston is nationally famed for ité
baked beans, but that dish just doesnt
rate in the family chow of beantowners

nowadays,
Widely acclaimed as the “land of cod
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and bean,” Boston cupboards are bean-
barren,

This morsel of infurmation, which
may cause a revision of all New Eng-
lawl guide books and probably a hean-
shooting  party on  historic  Doston
Common, comes from an ardent maca-
roni supporter,

Ie's the dynamic spaghetti-seller of
the east coast, Joseph Pellegrinn, prexy
of P'rince Macaroni Co., Lowell, Mass.,
whos: firm grinds out more than
million pounds of the stuff weekly,

And the race between beans ‘ad
macaroni isn't even close, according to
him.

“The last survey made in 'Spa-
ghetti-town® (Hoston's new designa-
tion) showed 37,000 tons of macaroni
consumed annually, against only 12,500
tons of beans,” Pellegrino said,

“I's not rare to find tourists comb-
ing the cil'v in vain for a restaurant
with baked beans on the menu; but
spaghetti, just find one without it," he
challenged,

“Calling Boston *beantown’ is a tre-
mendous exaggeration,” he explained,
“TIt does the city's reputation damage
when the mayor hands out bean-pots,
and the community is known as ‘hean-
town,"” but try to get a plate of beans
n a restaurant, Or even find a Dos-
tonian that likes beans, That Satur-
day night bean supper tradition faded
with the horse and buggy, and maca-
roni has taken over.”
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TO AID ITALY—Joseph Pellegrino, ﬁtu!dant of Prince Merunl Co., Lowell,

second from righl, was member ol Massachusetls Peace Commiltes which flew lo
Washinglon to urge President Truman lo revise Nalian Peace trealy. Group, let
to right, included Joseph Sllnrlg. grand venerable, Sons of Italy; asst. alty.-gen.

Frank R 1l; labor

John |, Del Monte; assoc, public works com-

missioner Francls Matera:r Mr. Pellegrine: and Joseph Fiascons, Amalgamaled
Clothing Workers, CI1O; rear, Anthony J. Cucchiara, execulive secretary; and Philip

Cordara, general chairman,

So Pellegrino has his  champagne
hottle cocked, and is waiting for Bea-
con Hill chroniclers and Doston's May-
or Hynes to invite him over for the

re-christening of the city as “Spaghetti
town,"

Well, the cod are safe, anyway, for
the time being,

NOODLE MACHINERY ;
WE SPECIALIZE IN EQUIPMENT FOR i
THE MANUFACTURE OF CHINESE ;
TYPE NOODLES '
Dou%}'n lB&akzsl—%ry Noodhhq Cutters— \ \\
e ool oy M TACEMANER
ebul i y »,
et lof e Meloutis 'c LSRR
BALING PRESSES PHil
Hydraulic Baling Presses for Baling ail '.'." |
Classes of Materials S0 e lasi
HYDRAULIC macaroni .
EXTRUSION PRESSES dies- |
Over Forty Years Experience in the De- 2 T BT e X ) R
signing and Manufacture of all Types R L R KT U222 4 -
of HYdl‘GUllC EqUipmem 8 Yes... .".-I'Y Di. trom o‘:ar lklll:r:l c:ulllmon isa "Bll'u" ‘
N.J. CAVAGNARO & SONS ||| oormtrediecsstuddcdeumna es Fora' i
Our Speciallyt LONG TYPE DILS3 !
MACHINE CORP. Lo ki D ey
Brooklyn 15, N. Y., U.S.A. " MACARONT DIES MFG CO

57 GRAND ST, NEW YORK
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Stange Builds New West Coast Seasoning Plant

e

1

Keeping pace with the upsurge in
the West Coast food processing and
production, the Wm, J. Stange Co,,
Chicago  scasoning  technicians,  an-
nounces opening a new amd  larger
Oakland, California, plant.

Designed and equipped specifically
for processing Cream  of  Spice
(C.O.5.) Seasonings, the plant will
prm‘iclv a complete seasoning service,
mcluding a test kitchen for experi-
mental work in developing new  food
products and seasoning blends, as well

=» Lelt to right
are Stange Com-
pany olfcers, W, B,
Durling, president,
and B, L. Durling,
vice presidenl.

as a laboratory to be used for research
and quality control of finished prod-
ucts,

In the photo are W. I Durling,
president, and B. L. Durling, vice
president of the Wm. J. Stange Co,,
visiting the Oakland plant at the ofhi-
cial opening. In the background is a

Training-Within-Industry
Program Instituted by
Milprint, Inc.

A course of 14 sessions led by spe-
cialists in their fields has been made
available 1o all employes of Milprint,
Ine,, Milwaukee. A, L. Johnson, man-
ager of the Milwaukee Graphic Arts

portion of the test kitchen and a view
of the 10,000 sq. ft. of processing arca.
Mr. Durling reports that the basic
Olecresing derived from natural spices
will continue to be produced in the
company’s Chicago percolation plant.
This will make it possible for the West
Coast plant 1o devote the greatly in-
creased production and service facili-
ties at Oakland 1o fulfill the growing
need in the 13 western states for a fast
and efficient  on-the-spot  seasoning
service, The new plant will also be

used as a distribution eenter for 1'ea-
cock DBrand Certified Food Color and
N.D.GA. Antioxidant,

Valentine Van Duzer, a graduate of
the University of California, an! ac-
tive among food technologists on the
West Coast, will continue in charge of
the new Stange operation,

Association, opened the series on Wed-
nesday evening, October 10, with a talk
on “The Graphic Arts Lalustry.” Ro-
land Ewens, Milprint's oresident, of-
fered “A Survey of Milprint produc-
tion,” an explanation of the aims and
purposes of the instruction program.

All sessions of the course will be
held in the printing and converting
firm's new Milwaukee works—a giant,
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madern plant completed last summer,
The course is under the direction of
Henry L. Sisk, personnel director, The
iden for the in-plant t1.ining program
originated with Roland Heller, assisi-
ant personnel director, with the thougtt
in mind that greater knowledge coull
be gained in graphic arts education by
employes stwdying actual Milprint pro-
duction,

Speakers for all sessions, following
the kick-off meeting, will be 1\|i|l:r1|||
department managers and supervisors
and many of the classes will inchule
demonstrations in the subject being
studied.

A Grandad Again

A, Trving Grass, well-known Chi-
cago noodle manufacturer, was con-
gratulated last month on being a gm}u!-
father anew. He announced the arrival
of his second grandehild Taconically,
“Again 1 am a grandfather, A baby
boy, Mitehell Jay Karlin, was born on
Friday, September 28, to my daughter,
Hyne, and son-in-law, Alvin Karlin.
Iloth mother amd baby are getting
along fine.” Congratulations!

Dobeckm-.:;_l}ses Fork

Trucks

Daker Case Study 351, just released
by the Baker Industrial Truck division
of The Baker-Raulang Co., tells how
the Dobeckmun Co,, Cleveland, uses
three fork trucks to keep up with sky-
rocketing production rites,

Though production at - Dobeckinun
has increased by 400 per cent in the
last few years, the plant has not made
one addition to its handling labor stafl,
Efticient use of its Baker fork trucks
allows  Dobeckmun to take  heavier
work schedule in its stride, without
worrying about handling bottlenecks

Turkey Becoming a Habit

Golbling turkey is fast becoming al-
most a daily habit with Americans, e
clares the Wall Street Journal. 1t ook
less than 18 million of the birds to keep
up with the nation’s turkey appenie
hack in 1930, This year, predicts W=,
farmers may raise over 53 million of
them to satisfy the public's growing
seference for gobblers. That would
Lc 15% more than were produced in
1950, This year's crop will provide
54 pounds of turkey per capita, triple
1930 consumption,  Over the s
period, eating of red meat has rise
only 14%. 1t was 128 pounds in 1930
this year, it will be about 14I'i_|:nu.n|.-
per capita.  Turkey men think the
popularity curve of their ||rn¢'lm.'| will
continue its steep climb, “Within ten
years, [ believe people will be consume
ing 10 pounds of turkeys cvery year.
says M. C. Small, executive secretary
of the National Turkey Federation,
representing  turkey growers. ¥
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are prople cating so much more tur-
key? High beef prices are one potent
reason, The year-round turkey eating
trend is amother. Fifteen years ago,
90+ of all wrkey cating was done at
Thaksgiving and Christmas. Now the
proportion is around 63% and the in-
dustry's hard at work trying to push
the figure still lower. One approach is
giving  the  public turkey in o small
envngh doses so it doesn’t hang around
the refrigerator for days. In one at-
tach on this objective, the industry is
pushing the sile of cut-up turkey.

Defimition of a laay: A woman who
makes it easy for a man to be a gentle-
man.

. e

New Advertising
Executive

The International Milling Co. and
its Capital Flour milling division has
announced that W, G, (Dick) Duryee
is the new manager in charge of the
advertising of the organizations, suc-
ceeding C. G, Westeott, former execu-
tive in charge of that work, The an-
nouwncement is made by R, . Thomp-
son, general advertising manager of
the parent company,

Italian Che_e;e— at Macy's
Fair

Thousands of visitors to New York
City joined thousands of residents of
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the: metropolitan arca in viewing the
extensive display of Talian food de-
lights in Macy's exposition in Septem-
ber, “There were truflles, antipasto, ripe
olives, salami, candics, vils, wines, Spit-
ghettiy and, featuring the exhibit, al-
most endless varieties of cheese, which
struck the faney of Clemintine Paddle-
ford, feature reporter of the New York
Hevald Tribune, She described it as
follows in her interesting column of
September 12

food craft has its own important
place in that million-dollar craits <how
opencd Sept. 10 at R, L Maey's and
co-sponsored by the Ttalian gor o
ment, Tis an exposition sale that s
been: vighteen months in prepaaion
anil stretehes the Tength and breadih of
the fifth loor in the Seventh Avenne
building,  More than a thousand items
are displayed, with some 200 of these
in the food, wine and cand, classifica-
tions,

Ialian cheese to the fore, fifteen dif-
ferent types out for review and sam-
plings. They range from the strong
to the mild, from grating checses 10
table cheeses, from the rich, creamy
varictivs of whole milk and delic.aely
lavored to the slowly =inening, pllu--
gent skimmed-milk  varcties,  Grana
headds the list among the hard cheeses
holding prideful place in Halian indus-
try, this commonly known as Parme-
san in English-speaking comntries. The
cheese factories of Emilia are devoted

RUJ

almost exclusively 1o Parmesin pro-
duetion, making the cheese in the Reg-
gisnno-Parmigiano and Lodi Giana va-
victies, similar types also coming from
Lombardy,  This cheese of yellowish
hue, frageamt, delivite, has a granular
formation that breaks into thousanls
of tiny chips, Parmesian newly made is
excellent for table cheese, bt after ag-
ing is more suited for grating than 1o
use as i condiment for various dishes,
Reggiano-Parmigiano is - sold wder
different names according to age—just
barely old it's called veeehio: when
very old it's straveechio and  when
extra, extra old it's stravecchione.

Pecoring is here for the exposition
and of several kinds, the most valued
the genuine pecorine Ronano aml pe-
corino Sardo. These are compact hard
yellow cheeses of pungem tlavor. A
table cheese less than a year old, but on
aging, as with the Parmesan, these are
better for grating.  Also a peculiar
taste develops with e, piguant aml
highly aromatic, which mikes  the
cheese more suitable as a0 condiment
thian o cat by itself,

One  provelone in the  collection
weighs 200 pounds, this called gigantis-
simo, Also in the collection provolone
celindrico and a small size known as
fiaschetti ; other small styles are pro-
vole, provolette and provoloncini,

Caciocavallo is there, 2 cheese having
the same general characteristic as the
provolone, differing only in shape, the

‘and Supplies

Brooklyn, N. Y.

221 Bay .

BIANCHI'S
Machine Shop

Macaroni Mfg. Machinery

Consolidated Macaroni Machine Corp.
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former being spindle-like, squeezed in
at one end, the !nllcr ear-shaped, both
miule in south ltaly. This cheese varics
according to its preparation,  Some
cheeses are slightly smoked and  pi-
quant ; others mild and creamy, all with
a fat content ranging from 44 to 52 per
cent,

Among the soft cheeses to be met at
the fair 1s an invemizzi gorgonzola, 57
wr cent butterfat, the most important
talian table cheese, We tasted a sliv-
er; it was fragrant, piquant, rather soft
and very creamy, with green veins run-
ning through due to special ripening in
caves, Gorgonzola is said to be the
oldest cheese of the green vein family,
its type known in [taly in the year
€2
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KEYNOTE SPEAKERS

(Continued from Page 6)

(2) You have complete visibility of
the product,
(.{) You give Mrs. Houscwife a
mouth-watering preview of what your
product will look like when prepared
m her own kitchen,
Other advantages of cartons are!
a—better protection of your product
acking, transit and store shelv-
ing because of package rigidity

b—Dbetter mass display possibilitics
in stores because of package rec-
tangularity

c—more cartons can be displayed in

less shelf space

(—more room for recipes and cross-

advertising of your other prod-
ucts, Then, when Mrs, House-
wife gets the product home, she,
too, has a package that can be
stored conveniently in the pantry,
and a package that is stable and
can be kept sanitary and dust
free for further use if the con-
tents are not consumed entirely at
one meal.

No discussion of cartons is complete
nowadays unless we talk about auto-
matic equipment, for the two go hand
in hand, ([nrlun.-i are fine. We believe
they possess, in themselves, features no
other type of package can approach,
It to do the proper job with cartons,
you must install the equipment that
will enable you to obtain maximum
packing speeds at minimum costs.

The carton is the one container that
will permit you to pack at the greatest
unit specd at lowest cost, There is no
container that will allow you to pack
as fast, or at as low a unit cost, as the
carton,

But, as T said, you have to have the
paraphernalia to go with it. Just buy-
g cartons and packing by hand is not
going to produce the results 'm talk-
ing about. You've got to have the
whaol= mechanized line,

I believe that those of you who do
not use carlons experience your high-
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est packaging costs with your long
goods—spaghelti, mezzani, et celera.
What is your packing speed per girl on
one pound u’ spaghetti?  About 2%
packages per minute, more or less? A
well-known, fully automatic machine
that I am familiar with, for packing
long goods in cartons, takes six girls
who just weigh the spaghetti on a fast
seale and drop it on the moving line at
a rate that will permit the machine to
operate at a speed of about 80 one-
pound cartons per minute. That is 13-
plus packages per girl per minute or
more than five times the hand rate, In
other words, with this machine, you can
get more production from one girl than
you now get from five, 1 am not fa-
miliar with your labor scales, but 1
think you will find a pretty impressive
saving at the end of all these figures,

Now, you say, these machines for
packing long goods are expensive,
How can you afford to buy one, and
will one machine enable you to pack
one carton size only 7 What about the
other sizes?

I can reassure you on that point.
Here are six dummy window cartons,
The smallest of these will hold six
ounces of spaghettini. The largest will
hold one pound of long macaroni or
mezzani, Here are six different car-
tons, then, that will take care of just
about your entire long goods line, A
machine being made by a midwestern
concern is adjustable to handle all these
sizes

You will note that these six cartons
are of the same length and width, They
vary only in the depth, Those of you
who are production men—and 1 think
that includes all of you—can very well
imagine the advantages such standardi-
zation will bring. Not only does it
provide maximum packing speeds at
minimum costs, but it also pares your
costs in other directions, For one
thing, it cuts down on the sizes of your
shipping containers. Also, it saves you
money on artwork, because the design
which appears on four of the six pan-
els of t'-'ll‘rnnc of these sizes of cartons
remains the same, since the dimensions
remain the same on four of the six
pancls,

A word about cgg noodles, T under-
stand that there is a manufacturer in
the cast who is at this very moment
packing scattered egg noodles in a car-
ton automatically. This is a pretty
important development, and T guess 1t
took considerable research, on both the
cquipment apd tailor-making the noo-
dles, but 1 am sure none of us ever
doubted that it would be done ceven-
tually.

In the same manner, package ma-
chine engincers are today working on
automatically weighing spaghetti and
other long goods. That's a tough job,
but it's going to come, too,

Most of you already have your other
operations in your plants pretty well
mechanized.  'When  packaging  your
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finished goods is also completely mech-
anized, and Yurther improvements iy
production are accomplished at the vate
of progress demonstrated in recent
years, the day will come when vou
will have an operation similar 1o
Wheaties or Rice Krispics, where the
human hand touches nothing but g
button here and there, and the product
just rolls off and into the waiting
trucks,

When that day comes, and it is un
as far away as you may think, vou
will finall fw able 1o get off for that
fishing trip and your only concern, |
trust, will have to do with excess profit
taxes,

THE OUTLOOK FOR MACARONI
BUSINESS

By Association Becretary Robert M. Green

The outlook for the macaroni busi-
ness is good. 11 it weren't, 1 probably
wouldn't have taken this assignment.
To my mind, three important facts
stand out,

(1) We have made progress. A
look at the weekly production figures
prepared by Glenn Hoskins shows that,
during the first half of this year, maca-
roni production stood 15 points above
the average index for the five pre-war
years 1937-1941, There has been a
slump in the last several weeks, when
we make a comparison against business
of a year ago. But the abnormal spurt
in business last August came about be-
cause of the scare buying, following
the outbreak of war in Korea and a
general price rise for macaroni prod-
ucts, It 1s interesting to note that busi-
ness now is running ahead of this time
last year and, from all appearances,
should continue to follow the normal
trend with good fall business, 1High
meat prices should, help us a lot,

(2) The outlook for muraruuf.l'.r
good because we have other peopls in-

Mr. Green
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terested in us, Just look at your daily
newspaper or magazine and the odds
arc good that you will find something
about macaroni, spaghetti or egg noo-
dles.  During k‘aliunal Macaroni
Week, we will be getting support from
tomato sauce canners, meat packers,
cheese people, evaporated milk produe-
ers, tuna packers and a host of others.
Next February, the Blue Lake Green
Bean canners and Armour and Com-
knn_\', through the efforts of the Can
Manufacturers Institute, are going to
give us a golden opportunity for a
tremendous promotion. A double-page
spread in Life magazine, which will
cost some $62,000 split three ways
between Armour, the bean canners and
U. 5. Steel, is just the touch off for
this tremendous merchandising drive,

(3) We have a story to tell, but we
are not telling it as effectively as we
might. Edith Green told us yesterday
that the housewife is interested first in
products that are good to eat and good
for her and her family, ase of prep-
aration and the budget angle are also
important considerations, On the in-
dustry level, the National Macaroni In-
stitute has made a start in telling con-
sumers about these things through the
medin of newspapers, magazines, radio
and television, On the one hand we are
working with the durum farmers and
our immediate suppliers in the milling
and packaging I'th', and on the other
we are working with consumer groups
through contacts at the Food Editors
Conference, American Home Econom-
ics Association and through various
other trade associations,

On the individual plant level, we
must do more advertising and better
slling, Al of our speakers, Messrs,
Herron, Hoskins, Meltzer and Sando,
told us how, I think Mr. Sanda's mes-
Sage is most important to remember,

you are not selling successfully, look
At your package, then at your sales
talk, then 4t your salesman—but for
heaven's sake, leave price alone, Don't
sell on price,

It takes money to do a good job of
advertising and ” selling, and that re-
quires better margins, because all of
our costs must be covered in price,

elling your story is a vital cost.

he payoff in individual success
comes from (1) adherence to the fun-
Samental principles of business—such
s “you can't spend more than you
take in;" (2) hustle; (3) imagination
and ingenuity that demonstrate indi-
viduality, These qualities are not mo-
opolies of any special group, large or
small,
_Llunliky is paying off for the Eichler
I\txnl.lc .0, of Brooklyn, who put more
t8Rs in their noodles and get a price for

Imagination is paying off for the
¢gs Macaroni Co. of Harrisburg,
%ho have captured the fancy of the
ousewife with a Pennsylvania Dutch
Moodle attractively packaged,
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Service is paying off for the Kellogg
Co. in Dattle Creek, as indicated in a
recent story in Institutions magazine,
telling of their work with the Kalama-
200 cafeteria in developing a macaroni
dish that was full of taste appeal to the
consumer and full of profit appel to
the restaurateur,

Your NMMA and NMI can help
{nu. as an industry representative, in
seeping up good relations with the du-
rum farmers, the government, with
thought leaders, consumer groups, dis-
tributors and allied food producers.
All we need are your suggestions ».0l
support,

Ve have freedom in this country,
frecdom we want to keep, for frecdom
is opportunity to express our individu-
ality, Let's cach do a good job and
then tell people about it—for we can
go down like a potato or we can go up
like an orange. Let's rise to the
heights,

SELLING IN TODAY'S MARKET

By Howard B, Herron, General Sales
Manager. General Mills Inc.,
Sperry Division

The subject of "Selling in Today's
Market" should be, and 1 believe is, of
interest to all of us, since we are ac-
tively engaged in it To sell in today's
market takes more than quality, price,
vorable operating costs, and a good
sales organization, It requires a knowl-
edge of the market polential, consumer
buying habits and the demands of the
housewife, She's the boss!

Since the end of World War 11, par-
ticularly, there have been great ad-
vances in mechanizing food process-

Mr. Herron

ing and manufacturing plants. Prog-
ress has been made and, while some
roblems will be with us always, many
have been solved and the unit produc-
tion cost is, after a fashion, pring
pace with the changing times,

I believe that in today's market, the
selling, promotional and merchandising

& ,,32_:“1.
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enil of the business, and the baule with
other products for the consumer's dol-
lar, presents a greater challenge than
problems of manufacture, as important
as they are. | will venture the opin-
ion that most of you today have few
problems that a 25 per cent increase in
volume wouldn't solve, The records
show that the macaroni industry has
made progress, and 1 really helieve that
a 25 per cent inerease in business can
and will be realized soon by a continu-
ation of industry and individual co-
operation and effort,

Already 1 have mentioned the im-
portance of studying the consumer
market and the consumer buying hab-
its. Fully mindful that this has not es-
caped your attention, there are certain
trends which, for the purpose of em-
phasis, merit close study, The factors
of nutrition and convenience are very
important ones o the housewife today,
for she wants good food which ean De
quickly prepared,

A few uJ the more important things
that have brought aboul a change n
cating habits in recent years are: de-
sire for convenience, variety and appe-
lizing foods; higher slumﬁlrd of liv-
ing; ctlllll‘.'llinll through school training,
magazines and travel; new knowledge
of nutrition, and food promotion cam-
paigns,  The desire for convenienee,
particularly, is having a tremendous
influence,

The substantial gains made in the
use of canned juices, canned vegetables
and fruits, dressed poultry, and the
like, are by no means the result of in-
dustry advertising alone, as helpful and
effective as it has been. The mere fact
that these foods save labor and time
was most influential of all.  Frozen
foods, for instance, practically un-
known in 1920, have inereased more
than 600 per cent since 1930, Very
recent figures would  probably  show
even a much higher percentage gain,

Women are spending less time in the
kitchen, yet at the same time they are
preparing  appetizing  and  healthful
meals, The increase in the number of
women in industry further illustrates
the factor of convenicnee and the nel
for hurried and last-minute food prep-
aration, In 1930, there were approxi-
mately 10 million women in industry ;
1940, 12 million ; 1950, 18 million : con-
sequently, home baking and cooking
decline and  demand  for  convenient
items increasces,

The food business is big business,
and the records show that 22 per eent
of the family income of 41 million food
consuming  families  goes  for  food,
Sixty-two per cent of the population
still reside in cities under 100,000, or
in rural communities.  Eating habits
and food requirements differ by loca-
tion, Approximately one owt of every
five meals are caten in restaurants,
cafeterias or lunch counters, and in
one year these eating places did a busi-
ness of six and one-half billion dollars.
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Consequently, it can be said that 20 per
cent of the potential volume for the
macaroni industry is in eating places,
and this business should not be neglect-
e, This swing away from certain
foods 10 others for the sake of conveni-
ence, nutrition and edibility has, sur-
prisingly enough, had little effect upon
the average per-capita calory intake,
In 1920 it was 3,350 calories, and in
1950 it was 3,320. So total food con-
sumption hasn't changed. People are
getting their calories in different ways,
soft drinks and the like, The candy
and nut establishments did all right, for
32,000 of them did almost 650 million
dollars worth of business, while 20,000
retail bakery outlets did 725 million
dollars worth of business. There cer-
tainly is competition for the food
dollar,

Although such things as flour, bread
and macaroni products are supposed 1o
be fattening, there are more and more
people gaining the correct knowledge
that it isn't so much wwhat you eat as
how much you cat, Right now the mil-
lers and bakers are publicizing a recent
experiment at the University of Ne-
braska, which is outlined in the pamph-
let called “Common Sense Weight Re-
duction,” Tt sets forth a diet contain-
ing bread, meat and potatoes on which
people have and can lose weight. The
millers and the bakers have spent time
and money fighting this “fat phobia”
and this, together with a newer knowl-
edge of nutrition by many, is going to
be very helpful to such ‘industries as
yours,

The fattening bugaboo hasn't both-
ered the ice cream  manufacturers,
candy manufacturers, or cheese manu-
facturers. They have done all right in
the last twenty years. In 1930, the per
capita consumption of ice cream was
nine pounids, Now it is more than ff-
teen, Cheese, in the same period, went
from four and one-half pounds to more
than seven pounds.  The per capita
consumption of candy and confections
in 1950 was 17.3 pounds. The average
per capita food consumplion, in terms
of pounds, is set at 1,572 per year—
and this includes seventeen pounds of
candy hut only seven pounds of maca-
roni,

As macaroni manufacturers, you
have many things in your favor. You
have a product which possesses the all-
important factor of convenience, Tt is
a product that is basic in preparing
many apppetizing  dishes—good and
quickly prepared. A product that is
cconomical, keeps well, yet requires
little storage space,

Now I hope you will be tolerant with
me while, for the purpose of illustra-
tion, 1 mention a few things that 1
waould seriously consider, or reconsider,
if 1 were in the macaroni business,

I would pitch my advertising at what
we will term “the average family in the
middle income bracket.” Basically,
macaroni and spaghetti are Italian
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foods, and the industry will probably
always enjoy a substantial market
among the people of this nationality.
The real possibility for expansion is
with the many families who do not
fully realize the high nutritional value
and the low calory cost of macaroni
and spaghetti dishes, 1 would empha-
size variety, ease of preparation, con-
venienee and healthfulness, 1 would
try to give the housewife something
cach time besides the product itself.
Give her an idea, cither on the outside
or the inside of the package.

As for merchandising, try for com-
hination deals with grocers—such as a
package of macaroni with a can of 1o-
mato paste, or meat sauce, or the like—
and then endeavor to secure a display
featuring the combination deal. Tie in
at every opportunity with the cfforts
and the promotions of the cheese, milk,
flour companies and others, Give the
housewife recipes and menu ideas that
will whet the appetite. Not recipes that
you or I might like, but recipes devel-
oped by people who know about such
things. Recipes made from ingredi-
ents for the most part of items and sea-
sonings that the housewife has in her
kitchen,

1 am a great believer in the fact that
top level management, not just sales
management, make it a practice to fre-
quently visit a large self-serve food
store. Don't stay just a few minutes,
but stay at least twenty minutes, Make
it a part of monthly routine. It will
have a sobering effect upon you and it
will hiring you face to face with your
real competition—and it isn't neces-
sarily your fellow macaroni manufac-
turer who sits next to you. Tt will be
the thousand-plus other food items that
vou will see the housewife grasp with
cagerness,

If you haven't done it lately, it will
be an education, even at the risk of get-
ting run over! Watch the traffic pat-
tern in the store. Watch them shop
not only for food, but ideas as well,
If you don't give them those ideas,
somebody else will, that's sure! Study
shelf space and location ; look at other
package items. Check the neatness and
sharpness of other merchandise, and
your own. Watch the customers pick
up one brand, perhaps put it down
and select another, no better known, at
the same price. Why? Study the use
of inserts and labels. There is such a
thing as size and color harmony in a
package.

Finally, we must never forget the
priceless ingredient—honesty. Certain-
ly it would be a mistake to talk about
selling, merchandising and promotional
efforts without quality of product,
Any manufacturer today must have a
policy obviously based on honesty, and
honesty applies to the field of quality
just as it applies to pricing and busi-
ness dealings. A product must have in
it all of those things which are claimed
to be in it. It must live up to all the
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claims of quality, cleanliness and nutri-
tion mide for it

You are proud of your industry, and
rightfully so. But along with this pride
must also go the spirit and enthusia-m
about the fine product that is yours,
And you must radiate this sincerity
and enthusiasm to people in your own
organization and the trade you serve,
You are doing more than just supply-
ing a product, You can help 41 million
housewives prepare delicious, nourish-
ing dishes for their families 365 days a
year,

In conclusion, it would perhaps e a
mistake for me to say that you shoull
spend less time thinking about costs,
manufacturing, personnel, taxes and so
on, but it is no mistake for me to say
that you should spend more time think-
ing in terms of the consumer, I woull
almost suggest that any food manufac-
turer keep before him a mental, if
not actual, pjcture of Mrs, America—
and 1 don't mean the “Five-fool-twe
with eyes of blue,” T mean the Mrs,
America who spends perhaps three to
four hours a day in her kitchen, pre-
paring meals for her family, If you
will think more of her requirements
and convenience, she will think more of
yours—ad buy more,

MACARONI WEEK

(Continued from Page I4)

next with more than 40 pounds, and in
third place is England where 15 pounds
per capita is the figure,

This information was brought out in
a statement made by W, M. Steinke to
all employes announcing that National
Macarom Week this year is October
18-27. He encouraged everyone to on-
joy more often the delicious and nutri-
tious meals which can be built around
niacaroni, spaghetti, and noodles,

As pointed out by Mr. Steinke, not
only are these products one of the
homemaker's best food buys from a
cost basis, they enable her to serve
nourishing and satisfying meals.

All of the durum-wheat foods are
rich in gliadin, a wheat protein, When
proteins of the macaroni products are
supplemented by the proteins contained
in milk, fish, meat, eggs, and cheese,
they became complete proteins— the
kind which are essential to good health.

The versatility of macaroni products
has also been responsible for their pop-
ularity, They can be used in soups,
main dishes, casserole combinations,
salads, and even desserts, The Nation-
al Macaroni Institute and Wheat Ilour
Institute have collected over 8,139 reci-
pes for taste-tempting ways to serve
macaroni products, ;

Sponsored by the National Macaront
Institute to promote interest in an
further the use of macaroni, spaghett!
and noodle products, Macaroni Weck
this year is extended to include w0
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week ends. During that time, all maca-
roni manufacturers naturally will in-
crease their efforts to have housewives
serve more macaroni dishes to their
familics, Grocery stores, ton, are fea-
wring displays of macaroni products
with related food items with special
ales to encourage homemakers 1o
serve macaroni products oftener dur-
ing the 10-day period.

Giraineille Bugle

Boys’ Ranch, Dallas, Cele-
brates Macaroni Week

Membors and Friends Treated by
Skinner Manufacturing Co,

Seventy-five  youthful citizens of
Boys' Ranch, near Bedford, Tex., and
100 mesbers of the Dallas Variety
Club anl guests feasted their way
through moye than three miles of spa-
ghetti at a dinner held at the ranch
Tuesday, October 16, to launch Na-
tional Macaroni Weck.

The dinner was the setting for the
crowning of Jeanne Bal, star of “Guys
and Dolls," as national macaroni t|un-'n.
and Emmett Herod, 16, a citizen of the
rnch, as macaroni king. Lloyd [,
Skinner, president of Skinner Manu-
facturing Co.,, Omaha, and a director
of the National Macaroni Manufac-
trers’  Association, placed  crowns
malde of macaroni upon the heads of
the royal couple,

“It is an honor for our industry to
have two such fine good-will ambassa-
dors during National Macaroni Week,”
Skinner said as he congratulated the
new king and queen,

Matty  Bell, athletic director of
Southern  Methodist University, was

Perry  Howell, 15,
Studenl cook at Va-
tisly Club's Boys'
anch, l:lam the art
Preparing spaghet-
from Mm., Tinker

Crm v E—. e
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Lloyd E. Bkinner,
president of Skinner
Manulacturing Co.,
Omaha, and a direc-
for ol the National
Macaroni Manulac-
turers’ Association,
pronounces Jeanne
Bel, star of “Guys
and Dolls,” national
macaroni queen, The
coronalion {ook place
al a spaghett! dinner
given by Bkinner for
75 youthlul citizens of
Boys' Ranch, Bedlord,
Texas, and 100 mem-
bers of the Dallas Va-
riely Club which
sponsors the ranch,

the principal speaker at the dinner, e
Lokl the bays that to be a star on the
athletic fickl or in the business world,
the chief requircments are clean living,
hard work, and a burning desire to
make gomd. Colored pictures of the
SMU-Notre Dame game were shown
with Bell giving the commentary,

Mrs, Tinker Parker, Boys' Ranch
chef and a master of monster menus,
admitted that the spaghetti feed “was
something” even for Boys' Ranch, To
prepare the special Spaghetti Creole

served at the dinner, Mrs, arker
ordered 50 pounds of spaghetti, 25
pounds of beef, 5 pounds of grownd
pork, 40 medium-size onions, 5 quarts
of ketchup, 5 pounds of butter, and 9
pounds of cheese, Other food required
for the meal included: 10 hams, 2
bushels of potatoes, 36 heads of letuee,
BO pounds of green beans, 30 loaves of
bread and 12 pounds of butter.

BILLY HELLER
(Continned from Page 28)

modern straight-line production tech-
niques are employed. The whole rep-
resents the best in American industrial
enterprise amd merits the justifinhle
pride frankly displayed by its senior
company officer,

The company's nationwide produc-
tion facilities come very close o a mil-
lion square feet in Hoor space. 1t uses
nearly every known form of printing
on practically every type of film, paper
or foil, and follows through in its let-
terpress and lithographing departments
in_producing advertising material for
point-of-purchase  merchamdising and
general business promotion,

Unfortunately, M. T, Heller, the
founder, did not live 1o witness this
milestone in Milprint history.  Office
No. 1 belongs to Billy Heller, and
around him are located the offices of
the management men to whom he some-
times refers as “my boys."”

Billy Heller is still "a shirt sleeve
worker, as intensely interested in all
phases of the business as he was in his
youth. He is known as an expert in
the field of candy packaging, and has
been a familiar figure for many vears
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at the annual candy show. He is also a
member of the Kettle Committee, re-
sponsible for awarding the candy in-
dustry's equivalent of the famed Oscar,
Just as he did 50 years ago, he looks

T

William Heller, 8r.,
recelves congratula-
tions from members
of the Milprint exec-
ulive stai upon
reaching his Golden
Anniversary ol serv-
ice with Milprint, Inec,
“Billy” Heller slarted
with the company in
1901, the third year
after its lounding as
a small job printing
house, Wilh the com-
pletion of Iis new
Milwaukee Works
this summer the
tirm's nationwide fa-
cilities now cover
close to 1,000,000 square fest ol loor space,
Seated from lelt to rl_?hl are Lester R. Zim-
vice idents; Willlam Heller,
Jrs Roy E. Hanson, vice president and di
rector of sales: Willlam Heller, Bry Bert
Helter. vice president and general sales
manager; Ivan Heller. Standing left to
right are James Hellers 8hy Rosen, vice

P

FOOD EDITORS

(Continued from Page 19)

640 acres or larger. This concentrated
area of highly mechanized farms pro-
vides a reliable and constant supply of
durum wheat for the macaroni indus-
try.

Over the past twenty years, we have
been engaged in a concerted effort 1o
improve the varieties of durum wheat
grown in the United States, We have
been successful in releasing new va-
ricties which are superior for resistance
to stem rust, which have improved re-
sistance to lodging and to shattering of
the seed, and which are higher in yield-
ing ability. Our newer varietics also
are better in macaroni-making qualities.
Thus the macaroni industry has not
only a constant supply but the best pos-
sible quality of durum wheats available
for milling and processing into maca-
roni,

The sced certification standards of
the spring wheat states are high and
provide for reliable sources of durum
wheat seed, thus insuring uniformity
of high quality products.

Another reason that the macaroni
from our American durum wheat ker-
nel reccived world wide acceptance is
the constant technological improve-
ments which have been made in milling
durum and in processing macaroni.
These will be traced for you by other
speakers, but involve great refinements
in milling to the extent that a whole
mill is devoted to milling durum wheat,
and great changes in the macaroni
processing machinery to the extent that
now much macaroni is made without
ever being touched by human hands,

Along with the high standards of
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forward with enthusiasm to the juture
and the prospects of further growth
and expansion of Milprint, earned
through leadership in service to the
packaging industry.

president In charge of eastern operations;
Roland N. Ewens, president: Arthur Snap-
per, tive vice president and secre-
tary: C. K. Billeb, vice president in charge
ol plant operalions; Paul Hullkrans, man-
ager of research and development and
Melvin Heller.

quality and sanitation evolved by com-
petition in a free nation and by tech-
nological improvements, we must men-
tion a high level of consumer demand,
I am sure that you food editors who
are in daily contact with the consuming
public are keenly aware of your op-
portunity to continue to raise the stand-
ards both of sanitation and of quality,
especially in such food products as the
cereals which are consumed daily, 1
have had occasion to follow the hero
of our discussion, a durum wheat ker-
nel, from the farmers' fielkds to the
consumers' tables, and T have been im-
pressed by the universal interest these
people have in better quality, There is
nothing that gives a farmer more satis-
faction than to sce a stream of bright,
clean wheat flowing from his combia¢
Nothing makes him more unhappy thar.
to have a season of weather which ye-
sults in weathering or loss of color to
the erain or impairment of its quality
by disease. This sentiment is not mere-
Iy the pangs of his pocketbook., The
average durum wheat farmer simply
loves to grow fine grain, the same as a
livestock farmer enjoys raising fine
cattle, t

In our work of producing new va-
ricties of durum wheat, we have con-
sidered improved quality one of our

:
major goals, We have felt that there
was no use in producing a variety
which would yield more and resist dis-
case, grasshoppers and lodging unless
it produced a product which was pleas-
ing to the consumer. The standard pro-
erdure in the testing of any new variety
is a rigorous examination of its maca-
roni-making quality,

In the same way, I have seen the
macaroni miller cstablish laboratory
control methods of standardizing and
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improving the quality of his product
and 1 know that the macaroni manu-
facturers search diligently for the will
which will supply them with the high-
est quality of semolina,

Nutritive Values of Durum Wheat

Probably the outstanding nutritive
characteristic of durum wheat is its
high protein content in comparison
with other cereals, Only rarely is low
srotein a problem in durum wheat,
Tacaroni products are casily digestible,
they are nutritious, and have excellent
keeping qualitics, Macaroni is a simple
food, casily adapted to numerous uses
with which you are wore familiar than
I. Macaroni salesmen could certainly
advertise their product as a pure food,
Macaroni consists only of the durum
wheat endosperm without any  salt,
spice, fat, oil «r preservative added.
Making macaroni probably is one of
the simplest of all food processes.
Macaroni is nothing more nor less than
the endosperm of durum with water
added, pressed into shape and dricd to
remove the weer,

We have rauch yet to learn about
the complete nutritional value of durum
wheat, The processors desire a maca-
roni with plenty of yellow color, We
had hoped that this would signify a
source of Vitamin A, However, durum
wheat probably will never be an im-
portant source of Vitamin A because
the yellow pigments are mainly xantho-
phyl rather than carotene.

(Ve hope for greatly expanded re
search into the nutritional value of
durum wheat as well as other food
roducts, for within our durum wheat
erm-l how complex is the protem

to say nothing of the
vitamin, pigment, colloidal
s, et celera,

maolecule
Culym
substa

Durum Wheat Improvement

Our goal in durum wheat improve
ment is to produce the ideal variety,
ane which will reduce the hazarls of
pivluction for the farmer, be mor
preitable for the processor to handle,
and more attractive and nutritious (0
the consumer. The farmer want- v
ricties which are resistant to di--ast,
insects, lodging, shattering and sprout:
ing and which are high in yicll and
quality. 1f a variety 1s susceptible 10
discase or insects or is inclined to lodge
or shatter, the losses are shared nol
only by the producer who gets a lower
yicld, but also by the consumer who
has to pay more for a scarce artiic
We fm-‘ that if we can produce new
varietics which combine naturally more
of these desirable characteristics, I
producer, processor and consumer alike
will benefit,

The first durum wheats brought ovef
from Russia were well adapted to ovf
conditions of climate and produc
reasanably well in favorable growing
seasons, However, they were late If
maturity, susceptible to smut and rush
the straw was tall and inclined to lodg®
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and not all of the varieties were of the
best macaroni quality, Since the durum
wheat improvement program was be-
gun in 1929, we have released four new
varicties, nmamed  Carleton,  Stewart,
Vernum and Nugget. Each of these
new varieties adds something desirable
to the varicty picture, None of them
combines all of the desired characteris-
tics in a single variety. Carleton is
stronger in straw than the old standard
varicties, Stewart is better in yield and
less susceptible to shattering. "Vernum
and Nugget are carlier in maturity,
The last variety released, Nugget, is
also shorter in straw and produces a
brighter, more  desirable  macaroni
product, All four of the new varictics
are resistant to the old races of stem
rust which we had been fighting previ-
ous to 1950,

1 believe you would be interested in
the methods we wse to improve durum
wheat varicties, Tmprovement is based
on hybridization between two parental
variclies which carry desirable charac-
teristics. There are many hundreds of
ifferent varicties of durum wheat,
each of them carrying some character-
istic. The nu.-thmf of hybridization is
lo cross two varieties and select, from
the numerous hybrid  progeny, one
which combines the desirable charnc-
teristics of both parents, This new im-
proved variety then is erossed with an-
other in order to combine more of the
desired characteristics, until eventually
we have that elusive “ideal durum
wheat,”

There are many problems in accom-
Plishing this goal, and one of these
problems is the changing nature of the
discases we are trying to fight, An ex-
ample is black stem rust, which is
causcd by a microscopic fungus organ-
ism. There are many different varictics
of this rust organism because it is a
Plant, just'as wheat is, Up until 1950,
our new varicties were reststant 1o all
the races of stem rust which had been
{t{;l;lf'-l in the durum wheat area, In

2 however, a new race of stem rust,
alled 151, appeared on a wide seaic
one which was able 1o attack the for-
nfrrll\ resistant varieti Fortunately
i‘:l'll~l!t'w such a race of stem rust ex-
st and, in 1944, had already made
Apropriate crosses aimed at providing
TEW rust resistant material, The rust
TEsstnt parent was poor in macaroni
quality and poor in yield, so it takes a
:I:lzlll'lilir of crosses to produce an ac-

I-fn' variety using this parentage,
w:.’“(_"t'l'r. this t n under way and
1iun.x'|wﬂ by Erowing cxtra genera-

s the greenhouse to be able to
onquer this difficulty.

% li!ﬂ":;r It'vn-:il technology Iaboratory
micm-r; l‘ h):llmtn. we Im\*g developed a
s methad of producing macaroni
i small scale in order that we can
‘B¢ the hundreds of new durum
‘“:l varieties for macaroni quality.
o Yt'ill" a large number of ;r.arpplcs

Processed and given a preliminary
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evaluation for quality, Only a rela-
tively small number “of the best &
saved and tested further before being
ncreased and released to the farmers
as new varieties,

As in any field of endeavor, much re-
mains to be discovered about macaroni
quality. We are interested in funda-
mental answers 1o problems such as
the following :

(1) What chemical and physical
changes are involved in the processing
of semolina into macaroni and how do
these changes affect the digestibility
and nutritional value of macaroni
products ?

(2) What are the differences in
propertics  between  the proteins and
carbohydrates  that  characterize  the
durum and hard red spring wheats ?

(3) Why are durum wheats so high

instatic activity ?

(4) Why do some varicties of
durum wheat lose more of their
carotinoid pigment in processing than
other varieties ?

(5) 1Is more yellow pigment desir-
able in new durum wheat varicties ?

(6) What natural nutritional ad-
vantages have macaroni products?

That is the story of a durum wheat
kernel, a story which began hardly 2
half century ago and ha v developed to
a major industry in the nition—an im-
portant food praduct, a cheap source
of energy and protein, an adaptable
foodl  supplving  livelihood 10 many
farmers and producers, and taxing the
ingenuity of technicians and scientists
for its improvement,

MALDARI & SONS
(Continuca from Page 10)

clock), has anee again brought up the
old problem of wear and repair on
dies, The struggle is a difficult one,
and all persons affiliated with the Mal-
dari organization are pulling together
in an cffort to meet the exceptionally
heavy demands made upon personnel
and facilities in the erisis now pre-
vailing,
. Research govs on unceasingly, and
improvements in materials, tooling, and
production methods are constantly be-
g exploited. The brawn which once
shaped and molded each die has given
ay o more scientific methods of en-
gineering, The why and wherefor of
cach question, solved onee by trial and
error, is now solved by the' far more
practical methods of technical reason-
ng, computations, and caleulations.
Statistical figures, once unknown, are
now carcfully recorded, compiled, and
analyzud,

Backed by forty-cight years of
down-to-carth, practical  experience,
and supplemented by technical and en-
gineering education, the Maldari or-
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ganization today is striving 1o do its
part by filling the needs of the maca-
roni industry in the most competent
manner possible consistent with eeon-
omy and praaticability,

Thus, as time continues its unway-
ering onward march, the name of Mal-
dari holds a time-honored place in the
macaroni industry, Through the un-
faltering cfforts ‘of Donato Maldari,
the firm has acquired an enviable dis-
tinctive  reputation based  solidly on
honor, integrity, and good-will,

INTERNATIONAL FAIR
(Continued from Page 26)

warchouses for sales and showrooms,

b) To have on hand, in care of the
general zonal agents, a permanent stock
of all necessary spare parts for Drai-
banti machinery and cquipment,  As

ti uses motors, bearings, belts,

i, of the standard wnificd type,
these spare parts are not oo numerous,
_©)_To have on hand at its disposi-
tion in the U.S.A, a number of work-
shops with expert technicians to handle
immediately any emergencies that may
arise for their clients, to give repair
service and normal maintenance service
where  required  for Braibanti  ma-
chinery and equipment,

(I_l' To have in the States, at dis-
position of their clients, a technician
who could suggest to macaroni mann-
facturers the best and most impartial
wity on how they can solve their prob-
lems, For this purpose the Braibanti
Co. has sent to the States the chief of
its Aechnical department, Dot Ing,
Giorgio C, arenzo, who with the resi-
dent technician, Mr, Joseph Santi, are
at full disposal of the macaroni manu-
facturers to discuss with tem all their
problems and to sugges stoway
1o Ullli.lill the best results, These repre-
sentatives can be reached at the office
of the Admiral Penthouse—25 East
2lst Street, New York Citv—Tele-
phone ORegon 3-8289, ’

Important Industry Dates

North Dakota Durum Show
Langdon, N, D.
November 89, 1951

Sectional Meeting
Ielmont Hotel, New York City
November 14, 1951 ’

= = Winter Meeting
Flamingo Hotel, Miami Beach, Florida
January 22-24, 1952

48th Annual Convention
Montreal, Canada
Mont Royal Hotel
June 26-28, 1952
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o §
Thomas A. Cuneo, Ronco Foods, Ine,, Memphis, Tenn,
Peter J. Viviano, Delmonico Foods, Ine.,

Region N

o &
T'aul Bienvenu, Catelli Food FProducts, Montreal, Canaila
Ryan, Quality Macaroni Co,, St hllll. Minn,

Maurice
Reglon

No. 7
John Laneri, Fort Worth Macaroni Co., Fort Worth, Tex,

Re,hn No. 8 - %
J. Harry Diamond, Gooch Food Products Co.,, Lincoln, Nebr.

Region N

o, §
Guido P, Merlino, Mission Macaroni Co,, Seattle, Wash,

Reglon N,

. 10
Vincent DneDomenltu. Golden Grain Macaroul Co., San Francisco, Cal,

Reglon No. 11
Edward D. DeRorco, San Die,
Robe 1
At-Large

Peter L.a Rosa, V. La Rosa & Sons, Drooklyn, N. Y,
C. F. Mueller, C. F. Mueller C ,] i
Fresch
Lloyd E. Skinner, Skinner Mig.
,,rrr Tujague, National Food Products Co., New Orleans, La.
agnino, American Beauly Macaroni Co.,, St Lauis, Mo,
John P. Zerega, fl.. A. Zerega's Sons, Inc., Illmkfrn, N'.uY.

Albert Ravarino, Ranlinoﬁ

.ouls 8,

+e0.C. P, Mueller Co., rrng
gullll{‘ Macaroni Co,, 5t. Paul, Mina,
. LaRosa &

v Skinner Mig. Co, Omaha,
..Thgr Creameite Co,, llinlrl pol

-

No, 3
& nllnnl. Procino & Rossi, Inc., Aubuin. N. Y
ert 5, Weins, Weiss Noodle dn., Cleveland, O,

o. 4
. Irving Grass, 1. J, Grass Noodle Co, Chicago, 111
Virgil C, Hathaway, Quarker Oats Co,, Chicago, 11,

o Macaroni Mig. Co., San Diego, Cal.
5. William, ftolnﬂl William Foods, Los Angeles, Cal,

1850-1951
City, N. J.
Sons, ﬁlmllyn N. Y.
I‘ii;}'lllnn.
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nul’lvill!. Ky.
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Co., Omaha, Nebr,
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Ollie the Owl

One spring a Sapsucker {lew into
town with a proposition that he said
would make  everybody  rich,  He
claimed he had a machine that would
make seed out of sand as fast as the
; sand could travel from the hopper to

the sced trough at the other l'l!li of the
machine,

This sounded good to the birds
around here. They had to work hard
planting and picking sceds all year.
There was plenty of sand in Birdland,
It would be much easicr to shovel it

into the sand hopper and take it casy
while the machine did all the work,
Sapsucker demonstrated his mechanical
marvel and sure enough, after he had
thrown sand in the hopper and turned
a handle at the other end, seed came
tumbling out in a few minutes.

That was enough for the birds here.
The wise and the dumb, the lame and
the halt, decided to buy the machine
for a fancy price and they all thrilled
at the thought that they were through
with planting for good. Of course,
they didn't plant that spring. The
birds hailed Sapsucker for his great in-
vention, it would take hours of back-
breaking drudgery off the birds, and
they clected him the Top Timber of
the Royal Order of Woodpeckers., A
sapsucker, you know, is a red-breasted
woodpecker that feeds mainly on sap.

When Sapsucker sold everyone in
Birdland a machine, he left town. A
large crowd wished him bon voyage on
his flight.  Soon the machines ar-
rived, inside were a lot of gears, wire,
iipes and pistons, a mystifying assem-
Lly that no one could figure out. Time
and again, they put sand in the hopper
and out came sand, Sapsucker was no-
where to be found, so the birds were
stuck with the machines.

It was too late for planting that
year and all of Birdland almost starved
for want of seed. They finally caught

CLASSIFIED

AVAILABLE: EXECUTIVE PLANT
MANAGER

Age 42, 20 years as a skilled adminir
trator and co-ordinater. Well balanced #
all ph of plant operatl and fuse
tions. Has the “know-how" {o gel max-
mum production and quality control wilk
minimum friction und cost. Will assust
full responsibllity. Box 88, c/o0 Macaroe
Journal, Braldwood, lllinois,

FOR SALE — REDINGTON MACAROK
WRAPPING and CARTONING MACHIN
Cost §20,000, will take $20,000, In Bt
class condilion, one year's guaranlee, ¢
be seen In operation. Delivery in 60 dor*
ﬁ?’ 100, ¢/0 Macaroni Journal, Braidwoe’

Jieae PR

up with Sapsucker. Investigation o
the machine revealed that it had o
compartment that caught the sand as?
was put into the hopper, another com
partment had seeds in it that wer
poured into the trough by means o
rotating buckets attached to the hav
dle he turned when demonstrating b
bunco contraption. The sand-to-see?
snares that caught the suckers wert
made by throwing a lot of old junk ®
a box with a hopper on one end an
a trough on the other,
The sap i\s' never 5\]!.'('(-1 to a suckd
/ery wisely yours,
% dl‘h’v The Oud
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You know that tadiy's flowr wnavoidably loses
vitduable nutritional benelits in the milliug. It
is important o remedy this loss by restoring
important vitamins and minerals through the
madern, simple process of enricliment.

Because of enrichment’s grem value 1o
health, this advance is recognized in the Fed-
eral Standards of Identity for alimentary pastes,
which provide for enriched macaroni and en-
riched noodle products,

Isn'it logical that the benelit of envichment,

which s heen proved by ten vears of siccessful
experience in the baking and milling indus.
tries, should be used by every maker ol maca-
roni and noodle products:

TODAY'S "BATTLE OF BATAAN"

Vivmin fontied white vice I saving thousads of lives
|:|| winning the hattle against bevi-berh disease and death
in the Philippines, “=his et work proves again
the value of entichment, When you envich yon cin say:
“Look at the henclits (o healih i proslucts supply.™

For the Tascinating story of the Waian healiy Project
in detail, wilte wslay 1o the Vitamin Division,

VITAMIN DIVISION + HOFFMAMNN-LA ROCHE INC, + NUTLEY 10, N |}

In Conada s Hoflmann-lo Roche, (1d., Moaties!, Gius

d&/‘"&/ ﬁl// willl watbire




PILLSBURY

... a name that assures you, year in and year
out, of Durum Products expertly milled lrom
the choicest durum wheats the market alfords.
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