THE
MACARONI
JOURNAL

Volume XXXIII
Number 11

March, 1952




‘Macaron Journatl

"mmnm MONTHLY IN THE INTEREST OF THE MACARONI INDUSTRY OF AMERICA

| Shecial for Lont

To housewives who are seriously concerned about their food budget—and who isn't
these days—Lent (February 27 to Aprl 12, 1952) is thc‘idcal time to investigate the
moncy-saving possibilities of macaroni products, Teamed up with protein-rich foods,
such as cheese, fish, milk and eggs, they provide nutritious meals that really satisfy the
most critical members of the family. Take “Salmoncroni Bake,” for instance. Crunchy
breadsticks and colorful coleslaw (red and green cabbage) go well with it,

Recipe on Page 13, Courtesy the National Macaroni Institute
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PACKAGING?

Shrewd merchandisers of today insist upon main.
taining the quality of their packaging. Good pack.
aging, whether measured in terms of immediatc
business or the long pull, always has these ad-
vaniages:

1. It lowers costs because of added efficiency in
handling, packing and shipping.

2. It lends itsell to eyc-arresting window, coun-

ter and mass displays, ‘

3. Tt whets the appetite, creates desire, stirs the
consumer to impulse sales,

4. It sells your product in the sine,

?'] 5, It shows how to use your product jroperly in
’ " the home,

6. It encourages repeat sales througn suggestions
for new and interesting uses.

7. Tt helps make your product a houschold word.
Folks eat the food they know about.

8. It promotes the sale of your other products.
9. It builds prestige for your brand,
10. It represents 1009 Advertising, with no waste

circulation, Every package counts,

Rossotti Makes Good Packaging

The following Rossotti representatives will gladly discuss your individual packaging problem and give you a FREE analy-
sis of vour present package. [Just write or telephone the sales office nearest your headquarters,

SALES OFFICES:
NEW ENGLAND OFFICE: ROCHESTER OFFICE: PHILADELPHIA OFFICE: FLORIDA REPRESENTATIVE  CENTRAL DIVISION OFF:CE:
R, HOLBROOK T. F. BLATER F. M. PRIME A. H, Malcom Co. K, MACDONALD
200 Milk Street Room 419, Taylor Bldg. Room I414 Land Title Bldg. 120 W. Concord Aves, Currler-Les Warehouse B'ig.
Bosion 9. Mass. 328 M-Iu'lt:nl Broad & Chestnul Bis, Orlando. Florida 481 West Erie Btraot
Tel.s Liberty 2-1059 Rechester. N. Y. Philadelphia 10, Pa. Tol.t Orlando 9803 Chicage 10, 11l
Tel.t Hamillon 8821 Telt LOcust 7-6481 Tel.s BUperior 7-4467
BALTIMORE OFFICE: BOl.TﬂlEH!I DIVIBION ——————————— WESTERN DIVISION OFFICES: ————— !
e William D. famison |, FERROGGIARO  H.P. VAN SLUYTERS, R, [, LOTTSFEIUT
G. D, METTEE H. FRY 444 Blackstone Bi, 5700 Third Bt. A, NES 123 1st Ave. o
501 Mathieson Bldg. 7304 Hemlock Bi, Fresno 1, California 8an Francisco U 2512 West Olymplc Blvd, Beatile 4, Wb
Ballimore 2, Md. Houslon, Texas Tel:t FResno 6-1294 alilornia s Angeles &, Calll, Tel.t Elliott 228
Tel.t Lexinglon 4093 Tel.t Wentworth 6590 Tela Atwater 2-3140 Telt DUnkizk 2-5201

@
0‘30#, packaging consultants and manufacturers since 1898.

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

ROSSOTTI CALIFORNIA LITHOGRAPH CORPORATION

KNOW—WHERE
& a good idea, too!

No doubt about it , . . Amber’s No. 1 Semolina
enjoys an enviable reputation among quality Maca-
roni Manufacturers for superior color, quality and
uniformity because our personnel have know-bow.

But that’s only half the reason., They know-
where, too.

Finding the best Durum wheat available for
Amber’s No. 1 Semolina is the other half of the rea-
son why Amber Mill customers never worry about
the color, quality and uniformity of their prodacts.
We’re able to locate top Durum wheat. We buy only
when top Durums are offered . . . wherever they’re
available,

This combination of kmow-bow and know-
where makes doubly sure that Amber customers can
safely depend upon Amber’s No. 1 Semolina for su-
perior color, quality and uniformity . . . every ship-
ment.,

Wouldn’t you say Amber No. 1 Semolina is a
good idea . . . for you?

AMBER MILLING DIVISION

Farmer's Unilon Grain Terminal Assocliation

MILLS AT RUSH CITY, MINNESOTA o GENERAL OFFICES, ST. PAUL 8, MINNISOTA

5700 Third Street, San Francisco 24, California
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You and Your
Business Association

“All benefit from what a few do,” is undeniably true
with respect to activities of trade associations and partic-
ularly so in the macaroni-noadle field, of its National
Macaroni Manufacturers Association and National Maca-
roni Institute, Little or great as may be the accomplish-
ments through such organizations, they cannot be con-
tained for the benefit only of the supporters. These over-
flow to all in the industry,

The National Macaroni Manufacturers  Association
must be attaining its objectives as it is one of the oldest
in the country in continuous existence, probably for the
good reason that it was set up only to do what is legal and
practical in an organized way for its members and for
the trade generally, That it has failed to gain 100 per
cent support among the diversihed interests that compose
the industry is no discredit 1o its purposes and activities.
In all business-s, there will always be dissenters or non-
conformists,

The U, S. Department of Commerce defines a trade as-
sociation as “A non-profit, cooperative, voluntarily-joined
organization of business competitors desigmed to assist its
members and its industry in dealing with mutual problems
in several of the following arcas: accounting practices,
business cthics, commercial and industrial research, stan-
dardization, trade promotion and relations with govern-
ment, employes and the general public.”

Manufacturing is the largest category of national trade
associations, the National Macaroni Manufacturers’ Asso-
ciation being a good example in that classification. Distri-
bution, public utility and transportation are other major
categories,

The organized group rather than the individual has, to a
large extent, become the working unit in American democ-
racy, comments John C. Patterson, author of “Associa-
tion Management,” a new treatise on the subject of direct
or indirect interest to all businessmen, including the maca-
roni-noodle makers and millions of other industrial and

/

professional people, The book is factual, interesting, en-
lightning and well worth studying.

In a trade and similar association, the businessman dele-
gates his organization to speak up for him when lesigla-
tion affecting him or his trade is pending in Congress and
state legislatures, Tt acts for the group as a whole, not for
the individual,

The U. S. Department of Commerce reports that there
are more than 12,000 trade associations and 5,000 profes-
sional association in the country, National trade associa-
tions alone have more than a million business firms as
members, and these associations employ more than 16,000
executives and clerical workers, Their public relations
budgets aggregated more than 50 million dollars in 1945,
and probably exceed 100 million today.

Charles Sawyer, secrelary of commerce, expressed this
thought about trade associations in 1949: “It appears lo
me that American businessmen form trade associations
primarily for the purpose of self government, They want
1o know more about their own business by talking with
others who are meeting the same problems, and who have
ideas that may be valuable, The American busines:man
characteristically talks with pride about the way he has
solved his own problems and advises his fellow business:
men to try the same solution. This trait is one of the most
important reasons for our tremendous advances. The pop-
ularity of the trade association is the result of the =ame
strong tendency towards the practical sharing of tech-
niques and ideas.”

The association is an instrumentof social and economit
action. These are principles proved by experience that
apply in organization of groups and to implementation of
their programs, Americans rely on this science of group
action for the operation of their social and economic 8y%
tem. The trade association is here to stay and the pros:
pects are that it will become increasingly important as an
cconomic and social institution.
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ing Program Ever Developed

The Winner Dinner  promotion
scheduled for March and April is the
most gigantic inter-industry  related
product selling program ever devel-
oped, with every participant’s dollar
multiplied 10 times in value because
of each partner's support, Harold H.
Jaeger, director of the marketing bu-
reau of the Can Manufacturers Insti-
tute told a meeting of the Associated
Blue Lake Green Dean Canners, Inc,,
in Atlantic City recently, Some 250
canners, brokers and distributors were
present,

The Winner Dinner has three main
yroduct ingredients—canned  Blue
L’\ku green beans, canned California
tuna in oil. and elbow macaroni, The
Winner Dinner promolion harnesses
the advertising, promotional and man-
power resources of six great indus-
tires: the Blue Lake green bean can-
ning industry, the California tuna can-
ners, the tunaboat owners, the maca-
roni industry, the steel industry and
the can manufacturing industry.

The promotion has a two-fold aim,
It is aimed at inducing a greater im-
mediate consumer movement of canned
green beans, canned American tuna
and macaroni, and it is aimed at build-
ing an increasingly larger market for
the product of each of the principal
contributors to the program, not only
through this one great drive, but
through sustained market development
activity planned far into the future,

On the team are the 11 “hardest
hitting, most aggressive amd farsighted
businessmen in the green bean canning
industry,” Mr, Jacger said plus Cali-
fornia tuna canners representing 9%
per cent of the nation’s entire output,
plus the tunaboat owners and opera-
tors, engincers and crew members
(who have become the first such group
to participate in merchandising the
product their boats bring back), plus
the macaroni industry.

The  advertising, merchandising,
wblicity and sales value of the com-
|ninud i}nrces in the Winner Dinner
promotion add up to a half million
dollars. The efential element to make
the promotion work, however, is the
manpower and enthusiastic support of
each participant, his sales organization
and his brokers, Mr. Jacger said,

Dr. W. M. Chapman, director of
rescarch of the American Tunaboat
Association, San Dicgo, represented
the tuna industry at the meeting, and
Gerry Lynn, Theodore Sills & Co,,
iepresented the macaroni manufactur-
ers, The Can Manufacturers Insti-
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Six Industries Pool Advertising Resources to
Back the Greatest Inter-Industry Product Sell-
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The Winner Dinner

The Winner Dinner Story, a story of a co-operative promotion sponscred jointly

by six great industries, was told at the Atlantic Cliﬂ meetin
Lake Green Bean Canners, Inc,, and their brokers
the marketing bureau of the Can Manufacturers Institute,

of the Associated Blue
y Harold H. Jaeger, director of
The six participants are

the Blue Lake green bean canners, the tunaboat association, the tuna canners, the
macaronl industry, the steel lnrlului-ﬁ and the can manufacturing industry. Also
'

on the platforn is Norman W, Merr

president of the Associated Blue Lake Green

Bean Canners, Inc. Nearly 250 canners and brokers attended the meeting.

tute’s editorial program reaching food
editors and broadeasters on newspa-
pers, radio, and television stations
reaching 100 million consumers was
outlined. Gordon C. Corbaley, head
of the American Institute of Food
Distribution, urged canners and bro-
kers to put their full weight behind
this powerful promotion, Norman W.
Merrill, president of the Associated
Blue Lake Green Bean Canners, Inc,,
presided.

WINNER DINNER CLICKING

“Everybody gets into this act to
promote a Winner-Dinne:,”  reports
Charles M. Sievert, feature writer for
the New York World-Telegram, in
commenting on the New York meet-
ing of castern brokers and salesmen
of the sponsors of the Winner-Dinner
promotion that is arousing consider-
able interest in the food -trades. He
adds: “You don’t need a lot of money
to advertise in a big way if you do
the straight-line thinking that some
packers and industries have done for
a half-million dollar ad pitch. . . .
Some 20 tuna packers, 19 macaroni
makers, 11 canners of ‘blue lake' green

Dbeans, the Can Manufacturers Insti-

tute, tuna boat owners on the West
Coast and the steel industry are all
chipping in to ad-toot a ‘winner-dinner’
theme. ', . . Alone, the tuna, macaroni
and green bean canners couldn't do
much adwise, considering the number
of brands they have, but since their
prime objective is to push sales of
their products, this unique tie-i ad
campaign holds exceptional  proise.
. «. Of course, the can and stecl
dustry and the tuna boat owners sem-
ngly are remote from the consumer
end of the deal, but the sales success
of these products has a direet beanng
on their own business volume.”

Heinz' Shelf Talkers

Macaroni, one of the shopper stand-
bys during the Lenten season,
ceives store emphasis in a new shel
talker on Heinz cooked macaronh
which is now receiving national dis:
tribution in grocery stores through al
Heinz sales branches. The shelf talk:
ers show the labeled cans in a row af
an individual dish of the product with
the legend, “For an Adventure I
Lenten Eating,” with a price inser!
spot included in the design.
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For the Batch Method

®
| ] | |
The ORIGINAL Enrichment Tablets
Ac cur ately Each B-E-T-S table! confalns sufficient nu-
®m u m trients o enrich 50 pounds of semolina.

"

U. 5. Patent No. 2444215

ENRICHMENT MIXTURE

The original starch base carrfer—freer
flowing—better feeding—Lelter
dispersion,

L R R N T N SR N R R R AR T

> N df ing—no d f
Economically Yo e dnaer o

asesarenans

Minimum vitamin potency loss due to
Vexiram's pH control.

L T S

Easil Simply disintegrate B-E-T-5 in a small
y Ea s umn s anmount of water and add when mixing
begins.

B R ]

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

sessass

* Also available in double strength,

sesrsrsannn

Keep your macaroni and noodle products 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, the choiceof manufacturers of leading rational brands.

Consult our Technically
Trained Representativen
Jor practical assistance
with your enrichment pro-
eedure, or write direel lo:

Stsrurnie lomiiatb...

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

Prompt delivery from sirategically locate
Hock depols Rensseloer (N Y ), Chicagd
1. Louss Kansas City (Mo ), Minneapolfs,
Pn-w los Angeles, San Francisco, Prt-
ond (Ore ). Dallas and Allanta

Disiritutor of the products formerly sold by Special Markets-Indualrial Diririon of Winthrop-Stearns Ine., and Vanillin Division of General Drug Company

[nf
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Durum wheat stocks of 39,132,000
bushels were on hand in the U, S, on
January 1, 1952, states the Depart-

. ment of Agriculture in its semi-annual

durum report. This was about 7-
000,000 bushels less than was on hand
a year ago, but about equal to the sup-
lies of {nnua 1, 1950. Stocks of
Fanuary , 1952 were held in the fol-
owing positions: on farms, 22,000,000
bushels; in country elevators, 6,000,-
000 bushels ; commercial stocks at ter-
minals, 5,794,000 bushels and merchant

THE MACARONI JOURNAL

Durum Supply Down

January Durum Wheat Stocks Lower
Than Last Year's, But Compare Favor-
ably With Supply On Hand In 1950

mill stock of 5,338,000 bushels, Farm
and country clevator stocks were about
4.5 million bushels less than the year
before, Commercial stocks at termi-
nals were about 2.2 million smaller and
supplics at merchant mills .3 million
bushels less than in 1951,

On the basis of the last official crop
report, supplics of durum wheat avail-
able for the 1951-52 scason are esli-
mated at 60,813,000 bushels, This to-
tal supply is composed of the July 1,
1951, carryover of 22,865,000 bushels,

DURUM WHEAT: U. 8§, PRODUCTION AND DISTRIBUTION

Production Exports
i Durum Wheat Macaroni
Average, 1938-39 Ground Semolina Flour Etc.  Semolina
1947-48 Bushels 100# Bags 100# Bags Pounds  Pounds
July-December 10,665,107 3,568,920 998,919 11,480,525 7,764,447
January-June 10,115,942 3,581,950 808,106 27,389,076 14,955,321
s T(gml ...... 20,781,049 7,150870 1,807,025 38.869,601 22,719,768
1944-4
July-December 12,769977 3,609,752 1,786,888 7,678,271 38,728,665
January-June 13,260,803 4,266,212 1,400,803 4,795898 16,851,523
19451;(2“[“”” 26,030,780 7875964 3,187,691 12,474,169 55,580,188
July-December 12,663,562 4,171,084 1315576 7,760,088  4,282)75
January-Tune 9,578,574 3,642,316 723,562 25,856,026 11,876.329
l%z(;tnl ...... 22242,136 7813400 2,039,138 33,616,114 16,1584
July-December 11,428936 25,163,498 46,252,127 2,950
January-June 9,936,202 4,026,058 400,063 33,802,997 31,688,505
1947T'§ml ...... 21,365,138  9,i89,556 400,063 80,055,124 31,691,455
-4
July-December 13,996,975 5,353,104 785,523 41,314,594 5,017,268
January-June 14,181,830 6,354,943 lt{cludcdin 198,424,780 19,706,136
Semolina
I‘NBT(;M ...... 28,178,805 11,708,047 239,739,374 24,723,404
-4
July-December 11,452,355 25,012,265 Included in 25,307,236 2,321,216
January-June 10,231,603  4,i57925 Semolina 14,753,128 1,113,139
Total oovie 21,683,958 9,470,190 40,060,364 3,434,355
1949-50
July-December 11,662,778 5,074,859 Included in 8,446,382 2,774,541
January: June 9,967,224 4,371,220 Semolina 2,703,283 2,816,609
1950Trl-I:\l ...... 21,630,002 9,446,079 11,149,665 5,591,150
5
July-December 11,961,459 #5,201,407 Includedin 6,122,824 2,971,334
Januiry-June 11,375,181 4917096 Semolina 2,365,233 1,979,840
o 'I;%!ul ...... 23,336,640 10,118,503 8,488,057 4,951,174
1-
July-December 13,000,983 #5,565,247 1,909,707 ©1,991,395

January-June
Total

& Mostly granular flour,
b July-November
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the 1951 crop of 36,572,000 bushels
and imports of 1,376,000 buslels,
From these supplies, mill grindings of
13,001,000 bushels took place during
the July-December period,  Exports
amounted to 7,278,000 bushels, The
uantity used for feed, cereal manu-
acturing, and other uses is tentalive-
ly placed in the supply and distribu.
tion table at 1,402,000 bushels, This
is a residual figure, subject to revi-
sion when other data may be revised,

The last official estimate placed pro-
duction of durum wheat for 1951
(three states) at 35,820,000 bushels—
4 per cent less than the 1950 crop
of 37,212,000 bushels, As usual, the
bulk of the crop, 29,610,000 bushels,
was produced in North Dakota, but
this state's harvest was less than the
32,440,000 of 1950. Production was
also smaller in Minnesota and South
Dakota,

Although there were few reports of
insect or discase damage throughout
the growing season, the 1951 crop av-
eraged poor in quality from a milling
standpoint, This was due to extreme-
ly unfavorable weather which pre-
vailed at harvest time. Early threshed
grain was of good quality, but steady,
heavy rainfall caught most of the crop
at harvest time and made for a lot of
high moisture, sprout damaged and
badly off-color grain.

USDA Contact Com-
mittee

Realizing the need of keeping a
friendly relationship with the several
divisions of the United States De-
partment of Agriculture in Washing-
ton, President C. F. Mueller of the
National Macaroni Manufacturers As-
sociation, at the Winter Meeting in Mi-
ami Beach in January, named a specid
contact committee to work with gov-
ernment officials in promotir g the wen-
eral welfare of the macaroni-noodle
industry under the laws and rc;;_uia-
tions of that department, C. W, Wolle
of the Megs Macaroni Co., Harrishurg,
Pa., was named chairman, Assisting
him are Joseph Giordano of V., LaRosi
and Sons, Bmoklyn;gohn P, Zereghs
Jr., of A. Zerega's Sons, Inc., Fair
Lawn, N. J., and Glenn G. Hoskins of
ﬁ!cnn G. Hoskins Co,, Libertyville,

1.

A Communist Is the guy who borrows your it
to cook your goose in.
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In milling King Midas Semolina,
one thought has always prevailed
. . « that quality of product is the
only sure foundation for perma-

nent success.

W KING MIDAS
Milled with Skill that is Traditional x/ MZ{&
h
15

KING MIDAS FLOUR MlllS@MINNEAPOLIS + MINNESOTA
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Origin and Purpose of Specialties

By H. E. KRANHOLD
Vice President, Brown & Bigelow

Keprinted by permission from
Preminum Practice and Business
Promotion

HEN MAN first made one more

arrowhead or raised one more
cow than he needed, he set out to
trade it for some one thing he wanted
that someone else made or raised,
That was the beginning of salesman-
ship,

As man became more civilized, and
specialized in making or raising some
one thing better than somebody else,
he soon was selling to more and more
people—first locally, and then in other
parts of his area or country. As his
capacity to do business grew, he
found he could not continue both mak-
ing and selling his product. And he
made arrangements with others to car-
ry his product into other markets of
the world,

The salesmen of yesterday were the
forcrunners of a civilization built on
trade and barter. They were the carly
trappers and hunters who exchanged
articles of manufacture for furs, They
were the men who opened  trading
posts in the wilderness, They were
the traders who sailed the Figh seas
and exchanged goods for spices and
silks of the Orient, They were the
itinerant peddlers, the drummers and
then the salesmen of today.,

Beginnings of Signs

But the businessman found through
all this that selling personally was not
enough. The first need that developed
in business was to remind people of
his product and his location. Primitive
man put his mark on a stone along
a path. That was the beginning of
the sign. When man opened his first
store, he put a sign on the front to
let peaple know what he sold. Sipns
were lirst mentioned in early Egyptian,
Greek and Hebrew history, which re-
lates the use of them (o announce
merchandise for sale,

In addition to their names, the mer-
chants of 300 and 400 years ago also
used signs to designate their business
—i kettle for the tea shop, a boot for
the shoemaker, and so on,

Developed from signs, relined for
wall, desk and pocket use, they re-
mind people, repeat messages, re-
quest action, remember customers.

It was not long before the merchant
realized that not” all people passed
his store, and he started to place his
signs in other places where people
passed daily.  America saw the devel-
opment of the sign on buildings, barns,
fences. Then followed the billboard,
the clectric sign, the neon sign,

Another important development was
the growth of the trade-mark, which
had its inception in the Guilds of Eng-
land,  Craftsmen making a certain
product banded together, They de-
veloped o marking for their product.
Some of the Guild marks achieved a
lasting  reputation that still identifies
such_products as Harris tweeds and
Sheflield silver.

Today signs have become a funda-
mental necessity, The world would be
utter confusion  without them, Can
you visualize streets without names,
firms without names on their duors,
even yourself without a name—for
your name is the sign that identifics
you all through life, the mark by
which you spread  acquaintanceship
throughout f‘nur community, your
business world.

As business became more compeli-
tive and more men started in business
in each community, a sccond need de-
veloped: to repeat to people a story
of a product or a service, A sign
alone told only part of the story, The
silesman luhl) the entire story. But
salesmen could not always be em-
ployed, and they did not call often
enough.  The businessman found that
people were forgetful and that they
had to be told about a product to cre-
ate the desire to buy; and they had to
be told repeatedly “where to” buy it
The invention of movable type and the
printing press was the first step, and
handbills and small newspapers be-
came vehicles for this job, The sand-
wich-hoaid man of colonial days went
up and down the streets of the wown
to announce the arrival of linens, silver
and woolens from England, g

The establishment of the govern-
ment post was a real milestone in
America, and business took to the
mails to get its message across, Fold-
ers, booklets, catalogs, form letters
laid the foundation for direct-mail ad-
vertising that became an important
factor in American business,

Ben Franklin’s newspaper, the Sat-
urday Evening Post, developed into
America's first magazine—which laid

the founudtion for another form of
advertising.  Then inventors and en-
gincers developed two entirely new
advertising and selling media — rudio
and television, They, with magazines
and newspapers, are doing the job of
mass advertising; direct-mail is doing
the job of selective advertising, Direct-
mail advertising has developed into a
profession; copyrighting into a sci-
ence,  Businesses that cannot afford
high selling costs, particularly those
with local or sclected markets, have
found direct-mail a means of repeat-
ing a message at low cost,

Expressing Thanks

Out of a characteristic of human
beings—the desire to be appreciated—
grew tho third need of business: The
first thing the businessman learned
that people like to hear was “thank
you." When two firms engaged in the
same business in a community or in-
dustry, competition set in, and one
firm's customer became its competi-
tor's best prospect, [n'the early colo-
nial days the merchant weuld walk
down the street to exterst holiday
greetings to his friends and customers.
When they came from distant places
to buy, he would take them to the local
tavern to dine,

It was only natural that the mer-
chant and businessman came to roc-
ognize the value of a more substn-
tial expression of appreciation, Most
often it took the form of some picce
of merchandise he had in stock, givon
when a bill was paid, or when a
large order was placed,

The spirit of giving had its beg -
ning in the story of the three wiee
men who came bearing gifts to Jesus
at his birth 1952 years ago, And over
the centuries Christmas became 1he
scason (o exchange gifts among fani-
lies and friends. Gradually busin s
found that the holidays became the
time to show appreciation 1o custon-
ers, “Never forget a customer—never
let a customer forget you" became
a necessity in business,

Over the years of the growth of
husiness the employe was almost the
forgotten indivic unf. It was not until
the 1900's that businessmen began 10
realize that employes were also human
beings—that they liked recognition an
praise. Company picnics were one of
the carly attempts to build company

(Continwed on Page 32)
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LUXURY DRYING — TOP FLIGHT EFFICIENCY
With (Clonmonts JLatest Achicvement.
The Most Sanitary, Compact, Time and Labor Saving Dryer Yet Designed
(SHORT CUT MACARONI OR NOODL.S)

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

ELECTRONIC INSTRUMENTS: Finger-ip Hexibility, Humidity,
lemperature and air all seli-controlled with latest electionic
Instruments that supersede old-lashioned bulky, elaborate, lav-
ish control methods,

CLEANLINESS: Tolally enclosed except for Intake and discharge
openings. All sleel siructure—absolutely no wood, preventing
inleatation and contamination, Easy-lo-clean: screens equipped
with zippers for ready accessibility.

EFFICIENCY AND SCONOMY: The ONLY dryer designed lo
receive indirect air on the product. The ONLY diyer that alter-
nately sweats and drys the product. The ONLY dryer having

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

an air chamber and a lan chamber lo receive top elliciency of
circulation ol air in the dryer. The ONLY dryer with the con-
veyor screens intetlocking with the slainless steel side guides
SELF-CONTAINED HEAT: no more “hot as an oven” dryer sur-
roundings: lotally enclosed with heal resislani board.
CONSISTENT MAXIMUM YIELD of uniformly superior products
because Clermont has taken the “art” out ol drying processing
and brought it 1o a rouline procedure. No super-skill required.
MECHANISM OF UTMOST SIMPLICITY alfoids uncomplicated
operalion and low-cost maintenance displacing outmoded com.
plex mechanies. »

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

% L@wﬁ_@ mpany i

268-276 Wallabout Street, Brooklyn 6, New York, New York, USA

Tel: Evergreen 7-7540
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Heimonl DRYERS = Distirglhed Beyond All Others
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When the word "DISTINCTION” is used  mont dryers have long since stood sc  ers. that macarom: and no ¢ "% and strenathened in every  designed like 1ts predecessors, to mee:

in connection with dryers it calls Cler-  completely apart in the way they look.  iacturers have reserved o - = ring 1950 Clerment added o ular requirements of partic

mont so quickly tc d that the twe in the way they periorm and in the ior them when they spes ~ “H° t:eir distinguished line of  ular manpulaclurers On CH-‘:?, raae: C

words are all but synonymous. Cler- prestige they bestow upon their owr-  And this new year of 195 . N complete automatic long  are illustrations and details of leatures e superory
to see Clermont's measure = <3 | 37 - consisling of three units
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“You have to understand them!
When an emplove has a complaint or
grievance, it's almost impossible to ar-
rive at a good conclusion without first
learning to understand the reasons for
the complaint, why it is made and what
lies behind the grievances.”

Those are the sentiments of more
than two score executives contacted on
the question of how the food plant
executive can better handle the prob-
lem which is becoming more and more
prevalent in these times

“We used to have one or two com-
plaints a week . . . now we have doz-
ens,” several observed, Peonle’s nerves
are on edge, their demands more exact-
ing . .. those are reasons,

Here are ten of the most often
presented methods of handling  the
problem. Thevy were mentioned by
almost every executive as having heen
successful in his own use. They are
applicable to operations of any size,

(a) “Don't settle grievances im-
mediately,” is the advice of every
executive. Interview the employe
who has a complaint or grievance
and hear his story with a friendly
discussion of the proablem. But don't
attempt to settle it then and there,

Tt pays to take a little time to
reach one's decision, Tt pays to take
time to formulate the way to handle
the problem. When the decision is
wresented, the employe should also
e told the reasons for so doing.

This procedure has been recom-
mended by almnst every successful
executive as a must in procedure,
“Snap judgment,” they say, “never
pays off in settling any employe
grievance.”

(b) “Explain what vou do,” is
one cxecutive's way of presenting
another important point. Often an
employe complaint can be complete-
ly smoothed over when the whys
and  wherefors  behind  the  occur-
rence or the rule involved are ex-
plained,

Our fellow man can always be
trusted to form a better understand-
ing when we have made clear the
reasons for our position on any such
matter. No executive has to take an
employe into intimate details of the
business operation, but giving that
employe an insight into one's prob-
lems will often materially aid in
doing away with fancied complaints
or causes of grievance,

(c) “Remember that the employe
is usually right from his viewpoint,”
is another good suggestion to fol-
low. Most of us believe honestly and
sincerely that our viewpoint is the
right one.

When we approach the solution
of a problem with the thought in
mind that the employe sincerely be-
lieves himself to be right in the
stand he is taking, we can much
more readily arrive at an adjust-
ment of the situation,

10 Steps
To Better
Employe
Relations

by Ernest W, Fair

(d) “Don't quibble,” is one execu-
tive's advice, and others add such
suggestions as not procrastinating or
giving foolish reasons for one's set-
tlement of the problem, or attempt-
ing to josh an employe out of a
grievance.

Such procedure infuriates any em-
loye with a grain of intelligence,
}t gives the employe the thought
that his complaint is considered
childish, and does nothing toward
smoothing the path toward a mutual
understanding,

(e) Be quick to acknowledge an
honest error as soon as it has been
discovered. This offers a demon-
stration of one's own honesty and
fair dealing. It inflates the ego of
the employe. Trying to cover up an
honest error will only make matters
worse ; everyone realizes that no one
is perfect and that everyone some-
times makes mistakes,

When these occur, the average
exccutive will automatically solve
his problem by being eager to admit

his error and correct it withm
argument or discussion,

(f) TImaginary troubles on tl
part of employes are encounter
almost daily. Solving them calls f
understanding that, though they a -
in fact imaginary, they are very re.
and important to the particular i -
dividual,

(g) "You'll always find it a I ¢
casier to settle such problems if yon
always keep close contact with your
employes,” comments one executiv.,
Satisfying and adjusting complain: s
and grievances is made more difficult
when the employe's viewpoint has
heen lost, When we have an under-
standing of ourselves from the other
side of the fence, we will find al-
justment of differences a  much
easier matter,

(h) A person convinced against
his will is still unconvinced. The
speediest way to secure a safisfac-
tory solution to anyone's coriplaint
is to try to get them to convined
themselves.

Using high pressure arguments
merely convinces a person at that
particular moment. When the argu-
ment has worn off, the complaint or
grievance becomes of greater magni-
tude and will be even maore difficult
to settle,

(i) “Be careful of establishing a
precedent in arriving at a solution,”
is advice often heard. It is ove of
the reasons for the first suggustion
that a period of time be allowed to
elapse before presenting a_solution.
[t 18 wise to settle any grievance if
we can, but not when this will
create a precedent that may e
harmful in the future,

(j) A-sense of humor is always
important in handling any con-
plaint or grievance. The averace
employe presents his complaint with
a chip on his shoulder and in 2
belligerent frame of mind. The .-
titude must be changed before 2
reasonable solution can be work
out. Nothing will do it better th.
the use of a good sense of hum
coupled with understanding.

There is something different abo
every complaint or grievance, T
foregoing solutions are designed
handle the basic background to :
complaints, but each needs ad
tional treatment of its own,

Every problem needs individu
analysis and treatment for solutio
but basing such individual trea -
ment on the procedures outlinl
above will make even the most dii-
ficult problem an easier one to han-
dle,

Difficult times create complaints
and grievances among employcs;
even the best firm will have them.
Making the solution to each problem
the simplest and most straightfor-
ward possible has alwa{s been the
wisest procedure to follow,

5[]
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General Mills solves your color problem . . . at the mill . . .
/ by a 3-way check:

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

2. Color control in milling.

3. Pre-testing for proper color and full strength.

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

ORI PRODICT |

“Press-tested’ ©

i J’%

General Mills Inc.
Durum Sales
MINMEAPOLIS, MINN,
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G. R. L. Keeps Close Check On
Quality Of Canadian Wheat

by A. W. J. Dyck, Toronto, in CANADIAN CiEMICAL PROCESSING

Rapid  methods  of  determining
moisture content in grain, develop-
ment of cquipment and micro-lesting
techmiques for macaroni making, and
testing of newly developed varictics of
wheal are among the main projecls
of the Grain Rescarch Laboratory in
W innipeg, Manitoba,

O other country can lay down

records on the quality of its coun-
try's wheat crop as completely as the
Grain Research Laboratory in Win-
nipeg, Manitoba, under the direction
of Dr. J. A. Anderson, This has been
made possible through the develop-
ment of an elaborate and precise sam-
pling system, The laboratory analyzes
from 3,000-5000 samples of wheat
cach year during the harvest season
and an additional 50,000 throughout
the remainder of the crop year,

In addition to determining and re-
cording the quality of Canada's grain
crops, the Laboratory places great
emphasis on the value of basic re-
search—an attitude not too frequently
encountered in cereal laboratories,

Among the highlights of the Lab-
oratory's achievements or of investi-
rations now in progress are the fol-
owing:

(1) Sty of rapid methods of de-
termining the moisture content in
grain. In conneetion with this investi-
gation, the Laboratory has made an
extensive survey of clectrical mois-
ture measuring instruments,

(2) The Protein Laboratory has
been put on a mass production basis
so that today 100 protein determina-
tions per man per day can be made
without difficulty. Under pressure, a
four-man team can maintain a rate
of over 600 determinations per day
for about a weck.

(3) Development of malting-barley
equipment,

(4) Development of the micro-test-
ing technique for macaroni making.

(5) Emphasis since 1947 on basic
research,  On this matter the labora-
tory claims pre-eminence over all other
Canadian cereal laboratories.

(6) Testing of newly developed
varictics of wheat. The Laboratory
works in close co-operation with plant
breeders, since poor quality grain
types must be weeded out early enough
in the game to preclude undue expen-
diture and loss of valuable time on the
part of plant breeders.

What the laboratory facilitics are
which make possible the high calibre
of work performed here is described

in more detail under the description
of the various laboratory sections.

Durum Wheat Section

This section of the Laboratory, un-
der the direction of Dr, G, N, Trvine,
establishes the quality of Durum wheat
for macaroni making, studies the fac-
tors which determine this quality, and
develops methods for measuring these
factors,

Although Durum wheats yield a
bread loaf which is not very tmpular
in North America and Europe because
of its sweetish tasle, f‘clluw color, and
heavy texture, they do yield excellent
macaroni. To test the quality of the
different varietivs or different crops
of Durum wheat, the Laboratory pre-
pares macaroni, on a laboratory scale,
from various wheat samples,

Macaroni is made from (wo in-
gredients: (1) 'water, and (2) semo-
fina, a coarse granular material, like
cream of wheat, which is milled by
a special process to separate the in-
ner portion of the kernel from the
bran and germ,

A dough is prepared using 50 grams
semolina and 15.5 cc. of water, The
dough is run ten times through the
kneading rolls, 1t is then rolled into
a sausage and, after a period of rest,
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is pressed through a macaroni die., The
macaroni is then dried in a slwcinlly
designed cabinet at 90° I, and under
humidity conditions which vary in a
predetermined manner from 100 per
cent to 65 per cent at the end of the
48-hour drying period,

High quality macaroni must satisfy
three requirements:

(1) It must be strong and elastic to
withstand  handling, packaging, and
shipping.

(2) 1t must be clear, vitreous, trans-
lueent, and have a bright yellow or
yellow amber color,

(3) It must swell 1o approximately
twice its size on cooking, but retain
its shape and firmness,

Requirements (1) and (3) are de-
termined by the quality and quantity
of semolina proteins, while the second
requirement depends on the vitreous-
ness of the wheat and the amount of
yellow pigment retained. The color
of the macaroni is measured with a
Bausch and Lomb H.S.B. color ana-
lyzer,

Five factors are believed to interact
to determine the color of the maca-
roni: (1) amount of yellow pigment
in the semolina; (2) the enzymatic
Jactivity of the semolina, which tends
to destroy the pigment ; (3) the amount

Durum Products Milling Facts

Quantity of durum products milled monthl

based on reports to the

Northwestern Miller, Minneapolis, Minn., by lm: durum mills that submit

weekly milling figures.

Production in 100-pound Sacks

Month 1952

1951 1950 194¢

January ......n. veveeen. 1,087,057
February osvevsapnsnassia 864,909

March: viacisareersiniiiag
April coiviriiniiisiiiea

August ..oviiiiiien veneae
September . ...... sibaE A
October «.cocvasrossvanss
November ..vaosvoressass
December ...... T T

870,532 691,006 799,08
901,751 820878 788,138
1,002,384 913,107 913,777
526,488 570,119 . 589,513
774911 574,887 549,108
666,774 678,792 759,010
561,915 654,857 587,453
915988 1,181,294 907,520
827,485 802,647 837,218
1,197,496 776,259 966,115
882,617 700,865 997,030
827,986 944,099 648,059

Crop Year Production

Includes Semolina milled for and sold to United States Government:

uly 1, 1951, to Feb. 29, 1952.....00vvuen. B e vv e 7,065,453
:]]uli;l,IQSO, to May 2, 195000 0ivivnenns P Er i1 07,007,748
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of Lrown pigment in the semoling ; (4)
degree of development of the ‘arown
color during processing; and (5) the
tramslucency of the macaroni,

A special mixing unit for rreparing
macaroni doughs has been designed
and constructed in the Laboratory, The
appiratus - consists of a  U-shaped
trough with three fixed vertical pins
at the bottom, A motor operates }uur
blades which move between the pins
in & manner which creates a mixing
action. A packing gland fitted on the
shaft, a special top fitted to the mixing
trough, and a sealed packet surround-
ing the trough, permit operation in
vacuum, or under pressure, as well as
under comstant temperature conditions,

GROOM-gram
Durum Growers’ Intent lo Plant

On February 1, 1 attended a farm
meeting in Larimore, N, D., called
by the North Dakota Agriculture Col-
lege to discuss “Farm Leases,” Tt
has just occurred to some that the old
farm leases commonly in print are al-
most obsolete,

_ This change comes from a near reg-
imentedd farming that we have due 1o

B, E. Groom

op payments, acreage adjustments,
0l conservation with payments for
many features—lrainage, tillage meth-
ods, et cetera—grain loans and a whole
Glegory of rules, regulations and re-
furements that make said changes.
ere were about 150 farmers pres-
it all most interested.  They came
1om three counties, most of them from
the Red River Valley points where
drum is not a major crop. Defore
the meeting closed” 1 asked several
'llimlums with the chairnman’s permis-

(1) How many grow durum?
]A'ﬂ:lm one-third (JP them raised their
S,

u\éz) How many plan to decrease
r durum acreage in 19527 Not
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one hand went up. That was a big
surprise.

(3) How many plan to increase
their durum acreage? One hand was
raised. My second surprise, in the
face of general early reports,

The chairmiin and T both made a few
remarks to the effect that, in areas
where durum is commonly grown as
a major crop in the wheat line it seems
best to stick to durwm, as the law of
average crop returns for the durym
territory showed that durum was the
better erop to grow, Thought that our
friends, the macaroni manufacturers,
might be interested in the thinking
reported.

8. E. Groom, durum farmer

Salmoneroni Bake
(Picture on Cover)
1 tablespoon salt
3 quarts boiling water
8 ounces elbow macaroni
1 10%-ounce can cream of mush-
room soup
1 cup milk
Vi teaspoon  Worceslershire sauce
V4 leaspoon salt
Freshly ground pepper
8 ounces American processed cheese,
grated
1 tablespoon lemon juice
1 1-pound can salmon
3 sliced hard-cooked eggps
Add salt to rapidly boiling water,
gradually add macaroni so that water
continues to boil,  Cook uncovered,
stirring  oceasionally, until  tender,
Drain in colander,  Meanwhile, in a
saucepan, combine soup, milk, Worces-
tershire sauce, salt and pepper: heat
thoroughly.  Add cheese and  lemon
juice; cook until cheese is melted, Re-
move skin and bone from salmon;
break in small picees with a fork and
add to creamed mixture, Reserve 5
slices of egg for garnish. Finely chop
up remaining egg: add chopped egg
and macaroni to sauce and place in a
2-quart baking dish, Garnish with cgg
slices and bake in a moderate oven
(350°) 15 mintues, or until bubbly.
Makes 4-6 serving,
Additional Lenten Recipes.
Tomato Cheese Noodlus
{ Makes 4-6 servings)
1 tablespoon salt
3 quarts boiling water
8 ounces egg nondles
2 tablespoons butter or margarine
14 cup sliced onions
1 No, 2 can tomatoes
2 cups grated Cheddar cheese
1 teaspoon salt
1 teaspoon sugar
Freshly ground pepper
Add 1 tablespoon salt to rapidly
boiling water. Gradually add noodles
so that water continues to boil. Cook
uncovered, stirring occasionally, until
tender, ‘Drain in colander. Melt butter
or margarine; saule onions until soft,
Add remaining ingredients and cooked

!lumllrs. Bake in uncovered casserole
in moderate oven (350°) 20 minutes,

Spaghelti with Meatless Sauce

14 cup butter or margarine

V4 pound mushrooms, sliced

1 medium onion, diced

Y4 cup diced green pepper

1 cup diced celery

2 No. 2 cans tomalo puree

1 teaspoon salt

Dash pepper

2 teaspoons Worcestershire sauce

1 tablespoon salt

3 quarts boiling water

8 ouhces spaghetti

In a skillet, melt butter; add mush-
rooms, onion, green pepper and celery
and saute until vegetables are tender.
Add tomato puree, 1 teaspoon salt,
pepper and Woreestershire sauce amd
cook 45 minutes, stirring frequently,
Add 1 tablespoon salt to rapidly boiling
water. Gradually add spaghetti so that
water continues to boil. Cook uncoy-
cred, stirring oceasionally, until tender,
Drain in colander.  Place  spaghetti
around the edge of a large serving dish;
pour sauce in the centre,

Temperature Recorder

A self-contained  recording  ther-
mometer that provides continuous rec-
ord of temperatures in refrigerated
trucks, railway cars, warchouses, stor-
age rooms, ships and retail store units
has been placed on the market,

Liquid, Frozen and Dried
Egg Production
January 1952

Liquid egg production during Jan-
vary totaled 22,021,000 pounds, com-
pared with 22,686,000 pounds in Jan-
uary last year amnd the 1946-50 aver-
age of 27,762,000 pounds, the Bureau
of Agricultural  Feonomies  reports,
The quantities used for immediate con-
sumption and drying were smaller than
a year ago. The quantity frozen dur-
ing the month was larger than last
year,

Dried egg production during  Jan-
vary totaled 894,000 pounds, compired
with 1,761,000 pounds during lanuary
last year. Production consisted of 17,-
000 pounds of dricd whole cgg, 244.-
000 pounds of dried albumen and 633,
000 pounds of dried yolk. During Jan-
uary last year, production consisted of
1,611,000 pounds of dricd whole egg,
122,000 pounds of dried albumen and
28,000 pounds of dried yolk.

The quantity of liquid egg frozen
during  Januvary totaled 17,936,000
pounds, compared  with 15462000
pounds during January last year and
with the average production of 12,623,-
000 pounds. Frozen egg stocks de-
creased 14 million smumls during Jan-
uary, compared with 16 million pounds
during January last year and the av-
erage January decrease of 17 million
pounds,

25X
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Small Continuous-Production Press, Type ATA. For
long and short goods. Capacily: 200-240 Ibs. per
hour.
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ARGE PLANTS

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 in3-6 kunules wilh grealer operaling convenlence,

In sizes for capacities to 22,000 Ibs, ———
ALSO AVAILABLE—A newly-designed simplified spreader for all solid and hollow goods.

N e

098F souzgy Ryompug 1of sroourbug

MODEL TPG Capacity bUD Ibs per hour

MODEL TP) Capacity 1000 1bs per hour

NEW QUICK DETERMINATION OF HUMIDITY IN ALL PRODUCTS

The Buhler Thermal Torsion Balance gives visual humidily-rercantaga readings in 3 to 6 minutes.
New—rapld—accurate—continuous checking. Extremely simple lo use. Full details immediately
on request.

'BUHLER BROTHERS, INC.

2“1 STATE HIGHWAY 4 FORT LEE. NEW JERSEY

098F vousgy Kyonpug vof sresurbug
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High Taxes are Cracking

March, 1932

Nation’s False Prosperity

The greatest misconception in mod-
ern times is the notion that we are liv-
ing in an era of “unrivalled pros-
perity.”

Superficially, there is ample evidenee
to support the “prosperity” view:
wages are high, people are living well
and, except for a few areas like De-
troit, unemployment is virtually non-
existent,

However, what we are really “en-
joying" is a “false” prosperity induced
by unprecedented government spend-
ing and an inflated cconomy.

Administration cconomists profess
to see no dangers in our present
course, They are not alarmed over the
magnitude of the national debt. There
is virtually no talk of, nor considera-
tion given to, economy within the gov-
ernment itself,

But the danger signals are flying.

One corporation report after anoth-

s headlined on the financial pages:
es Up, Profits Down."
Threats of further tax increases
shelve plans for non-military plant ex-
pansion. Tax-conscious consumers are
curtailing their purchases, goods are
harder to move.

If it were not for the government's
gigantic military  spending  program,
many industries would be caught be-
tween the high cost of production and
a diminishing consumer market,

FFor instance, the rubber companics
in Akron and elsewhere are searching
for additional warchouse space to store
their surplus supply of tires.

Second-line brands are again being
produced to stimulate sales and break
through buyer resistance.

Retail trade has dropped  sharply
from the peak of scare buying follow-
ing the outbreak of the Korean war,

Television sets, refrigerators and
washing machines are more difficult to
sell.

Consumers are watching their dol-
lars.

Salaried Workers Now the Victims

The socialists and the left-wingers
observe these developments with grim
satisfaction. Taking the profits out of
business is one of their cherished
goals, along with socialization of in-
dustry amd greater centralization of
power in the government,

Their objectives were aided during
the past few years by the high-profit
industries which lacked the statesman-
ship to hold price lines when cost in-
creases could have been absorbed with-
out financial distress,

Dut today, it is the factory worker,
the mechanie, the clerk—the great
migldle class of America—who have
cause for alarm,

or
[

Iy Joun S, Knianr

Chicago Daily News Feature Writer

The time when wage increases and
higher costs can be passed along to the
consumer is rapidly coming to an end.
Millions of income carners in the low-
er and middle brackets are feeling the
pinch of high taxation.

The incvitable result will be a buy-
ers' strike against prices, lowered civil-
lian production, and fewer jobs.

My point is that were it not for the
huge rearmament program, all business
could easily suffer the slump that came
to the machine tool industry following
World War 1L

The manufacturer is naturally inter-
ested in showing a good profit  The
worker is concerned with job security
and high wages,

Unless the manufacturer can pro-
duce in high volume, profits disappear
and jobs vanish. Mounting taxes de-
stroy both,

The cyele of higher taxes, higher
wages and higher prices cannot con-
tinue indefinitely without wreeking the
ceonomy, and all of us with it,

No matter how the current hassle
between CIO's P'hil Murray and the
U. S. Steel Corp. turns out, the ulti-
mate consumer will get it in the neck
and Stalin wins another battle.

Rich Have Been Soaked, Lower

Brackets Are Next

What can be done?

1. There must be a greater knowl-
edpe that all taxes are paid by people,

They may be paid directly, as in the
case of income taxes, or indirectly, as
with corporate levies,  Corporation
taxes are passed on to the consuming
public through reduced dividends and
the increased price of goods,

Ultimately, all taxpayers in all
brackets share the burden,

An interesting bit of research by the
Council of State Chambers of Com-
merce shows that the high costs of
running the government cannot be met
by “soaking the rich.”

An individual with a taxable income
of $100,000 a year now pays about
$67,000 in taxes. There are so few
incomes in the country which exceed
$100,000 that, if the government were
to impose a 100 per cent tax on that
portion of such incomes in excess of
$100,000, it would net only $34 million
a year above what it now gets, That

sum is about enough to run the gov-

ernment for 3% hours.

If the government confiscated all in-
dividual incomes in excess of $10,000
a year, the additional tax revenue

would amount to $3.1 Dbillion, or
enough to run the government for two
weeks under the proposed 1953 budget,

If Uncle Sam were to take all tax-
able income carned by individuals in
excess of $6,000 a year, the extra yicll
would be less than $6 billion, or about
enough to puiy for half of the forcign
aid proposed by the President for
1953,

These figures clearly indicate that
any additional tax revenue must come
from the 424 million people reporting
incomes of less than $10,000,

Estimates of lhu_l[uinl Committee on
Internal Revenue Taxation show that
if taxes are raised again, those cam-
ing $10,000 or less will pay 74.8 per
cent of the increase,

Since the federal tax rates on large
incomes now go as high as 92 per
cent, little remains to be taken from
that source.

Under 1915 tax laws, a family of
four with a net income of $58,000
paid a federal income tax of $1,000,
Under 1952 laws, a $1,000 tax is
levied on an income of $6,840,

So, it is important 1o know that
Unele Sam can't take higher taxes out
of the hides of the rich,

Tt, he'll be around to see you.
What Will Public Do About
Reckleas Waste?

When you realize that the federal
government today employs 2,500,000
rcuplc at a cost of more than $666 wil-
ion a month; that one of every nve
citizens receives some form of income
from the government; that $1 out of
every 4 we carn fFoes for taxes 10
support the federal government
that about $1 of every $10 spem is
being wasted, it's vime 1o get mad.

We have 29 federal agencies lending
money, 28 handling welfare projuts,
16 in wild life preservation, and 30
compiling statistics,

One agency has enough light bulbs
to last 93 years, and another enough
loose-leaf binders to last 247 yvars.
One burcau has 24 supervisors for
every 25 employes,

It's your money!

What are you going to do about it?

Oysters nine inches long were common
along the American coast at the time 1he
Pilgrims first settled in Massachusetts. Some
that size are still found, but they are usual-
ly of the wild type rather than the culti-
vated u{!l" developed by farming under-
water. In taste appeal, they are both tops.
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No Macaroni Subsidies!
Why?

In His “News and Views" Bullelin

toc National Macaroni Institute Sup-

porters, Robert M, Green, Manager,

Explains Why Macaroni Manufac-
{urers Cannot Expect Subsidies

Features for February on  the
“Foods in Plentiful Supply” list sent
to food editors by the Department of
Agricultu~ include eggs, honey, dricd
wrunes and several other items includ-
ing rice and dry beans. “To qualify
for the list, items must be commonl
used, generally available and in plenti-
ful supply.”

Macaroni, spaghetti and egg noodles
won't make the list, though, for some
time to come, for there is another
reason.  Macaroni is made of wheat,
and the government doesn't think the
supply of wheat is over-abundant. We
are selling government owned wheat
on the world market anyhow, under
the terms of The International Wheat
Apreement.  Dut eggs are in “plenti-
ful" supply and the government wants
the farmer to get good prices,  More
bees are needed to fertilize orchards
but they are making too much honey,
so USDA helps push it.  The rice
crop is 13 per cent bigger than a year
ago and, while Japan is buying a
quarter of it, there will still be more
than needed domestically ; and  soon,
So, if you want to promote macaroni,
spagheiti and noodles, go to it, but
don't look to Uncle Sam for a plug,

Macaroni makers, as sccondary food
processors (milling is processing, but
one step closer to the farmer), are out
of luck another way. Government
cwned wheat is sold by our govern-
ment to other governments, as stated
alove, according to terms of the In-
termational Wheat  Agreement. The
agreement pegged prices within a cer-
tain range, so llu.-'y can only be so high
o so low (this is over-simplification,
bt gives you the gist). Now if a

commitment has 1o be filled by an
exporter under the agreement, and he
his 1o buy wheat at $2.65 on the mir-
ket whilé the pegged price is only
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$2.00 the government pays the ex-
porter the 65 cents as a subsidy. Mill-
ers can sell flour under the agreement
but with qualifications—they just lost
a nice chunk of business to a compet-
ing country—but macaroni makers just
can't be considered for the gravy train
of subsidics because they are proces-
sors, and if they got help, help would
have to be given to bakers, pretzel
benders, processors of every sort.
There would be no end to it—it would
be too difficult to administer and may-
be the taxpayer wouldn't like it,

So, if you are losing normal ex-
port business because your raw ma-
terial (wheat) is price supported and
then sold to, say, a competitor in Italy
at a subsidized” price, you're not only
going 1o lose volume but your taxes
help you pay fur the privilege, We
have protested 1o the Office of Inter-
national Trade in the U. S, Depart-
ment of Commeree that this is unfair
discrimination, but it seems like a lot of
global policy will have to be unraveled
before any relief is forthcoming.

Washington is an_interesting place,
I left feeling not bitter, just bafled.

.

Non-Fattening Spaghetti

After running the food gamut from
the extreme of "Ah! No spaghetti, if
you wish to retain that trim figure,” to
the more sensible reascinng that there
are really no fattenivg foods, when
caten within reason, the movie queens
of Hollywood and othier similar centers
have announcerd through the press that
they have located a restaurant in the
movie metropahis where they can eat
up “repefals” of delicious spaghetti
. .. and still not gain even ounces, At
least the woman who runs the res-
taurant claims her spaghetti s definite-
ly non-fattening.  She is an ltalian-
born woman who bills herself simply
as “Yolanda.”  She says that how her
spaghetti keeps off the bulge is a secret
process . ., but it is supposed 1o have
the starch squeezed out . . . with a
whole pack of proteing and wheat germ
added. Strange, adds the story, but
how fickle the women—ineluding the
movie lovelies,

Claire Mann, slar
of the Buitoni Maca-
roni Glamour Groc-
ery Store, Palsy
D'Agnostino (left), of
D'Agostine Brothers
Food Markets, and
Paul Willis, president
ol Grocery Manulac-
turers of America. at
the Heart Fund Fair
held r tly at the

Services Held for
Cele G. Ryan

Services were held March 3 for
Cele G, Ryan, 48, who died Febroary
28 in Milwaukee while en route to her
home in St. Paul. Mrs, Ryan, wife of
Maurice L, Ryan, president of Quality
Macaroni Co,, St. I"aul, was returning
from a visit with a daughter in Cleve-
land when she was stricken with a
sudden heart attack, Survivors include
Mr. Ryan and two daughters; Mrs,
John Streitz, Cleveland, and Marie
Therese,

Important Notice
Servicing of Consolidated
Equipment Assured

We hereby wish to announce that
for reasons of mutual interest amd
convenience the undersigned have, as
of January 31, 1952, discontinued do-
ing business together as the Consoli-
dated Macaromi Machine Corp.

However, we, Conrad  Ambrette,
and Joseph DelFrancisci, equal holders
of all the capital stock of the corpori-
tion, desire to inform all of our friends
that we are now engaged separately in
the business of manufacturing maca-
roni machinery and drying cquipment,
You will be advised very shortly of
the individual locations of the new
places of business set up by each of
us.

We do wish, however, to assure you
that any committnents miade amd any
service required to oar cquipment solid
you in the past by the Consolidated
will be carried out 1o your entire satis-
faction,

Many thanks for your kind patron-
age in the past.

Very truly yours,
Consolidated Macaroni Machine
Corp.

Iy
Joseph De Francisci
Conrad Ambrette

N. Y. Macaroni Market

The La Rosa brands of macaroni
products continues 1o Tead the sales in
the Greater New York market, awe-
cording to the monthly movement re-
port on Drey Macaroni, Spaghetti and
Fgg Noodles by the Nezae York 1 orld
Telegram for the months of December,
1951, and  January, 1952, Others
among the seven top brands are Muel-
ler, Ronzoni, DBuitoni, Prince, Good
man and Tenderoni,

Savoy-Plaza Hotel,
New York City. Al
proceeds {rom the
Fair went to the New
York Heart Associa-
tion.

Avg. Percenk

Units Total age

Sold Unils ol

(1 Sold Distri-

Brands and Bize Store bution
Total, All Bronds 963.3 192,656
Buitoni 1000 21,805 Hi
Gomdman 008 12,159 57.0
La Rosa 2050 30,007 87,5
Mueller 1333 30,657 RLO
rince | 90,3 19,207 10
Ronzoni 2108 49,350 12,5
Tenderoni 1.9 3R1 17.5
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MODERN AUTOMATIC PRESSES

Automatic Spreader

Palented Model DAFS—1000 Lbas. Prod,
Patented Model SAFS— 600 Lbs. Prod.

Spreads t ly and automatic
ally. All types ol long pastes—round
sold, flat, fancy flat, and tubular, Trim-
ming wasle less than 10%. Superior
quality product in cooking—in fexlure—
and in appearance. This machine is
a proven reality—iime fesied—nol an
experiment,

Combination Continuous
Automatic Press
FOR LONG AND SHORT PASTES

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

THE IDEAL PRESS tor MacARONI FAC.

TORIES with a combined production of 20,000
pounds or less. Change over from long to short
paste in 15 minules. A practical press lo produce
all types of short or long pasles.

Continuous Automatic Short Paste Press

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

These Time Tested Continuous Automatic Presses for the produc-

tion of all types of short paste—round solid, flat, and tubular,

Constructed of finest materials available with stainless steel pre-
cision machined extrusion screw. Hygienically assembled with
removable covers and doors so that all parts of the machine are
eqsily 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

Designers
and

Builders

of
Automatic
Continuous

Presses

AMBRETTE MACHINERY CORP.

CONRAD AMBRETTE, President (Formarly President of Consuhdated Macaroni Machine Corp):
156-166 Sixth Street  BROOKLYN 15, N. Y., U.S.A. 157-167 Seventh Street

PRESGRTEE S r———————— .
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Play. Ball!

Spring Training is here and
a new season will soon be un-
der way. Conrad Ambretle,
“the Connie Mack"” of the
Macaroni Machine League,
who was President and Man-
ager of the Cevasco, Cavag-
naro & Ambrette Club from
1909 to 1927 and Consolidated
Macaroni Machine Club from
1927 to 1952, is now in the
same capacity with the new
Ambrette Machinery Club.

The first two Clubs were pennant winners and under the guidcmce of their
Old Manager there is no reason why this third Team shouldn’t cop the flag.

Its home field is still the old home grounds of the previous two championship
teams, 156 Sixth Street and 157 Seventh Street in Brooklyn.

Paul and Lou Ambrette, who started as bat boys and through years of
experience with these Clubs, are now in the executive office of the new team
assisting “"Connie” to bring in another winner.

This season the stall has added a “Twenty Game” winner “Al” Hewes,
whom they recruited from W. N. Kellogg’s Club. He will be the leader of the
engineering staff and should guarantee the pennant. Joe Castronovo is still
the office manager whom you all hear from at contract signing time.

Our coaching lineup remains as in the past. “Andy,” whom you all know,
has been with the Boss since 1914 along with a number of his competent
assistants, Ed King will still be putting the Dryer Squad through their paces
as he has so successfully done in the past. “George” and “Ralph” are road
scouts who comb the country and iry out the “rookies.” The remaining squad
of veterans with a few exceptions, are holdovers from the previous two champ-
ionship Clubs. Their years of experience “down the stretch” will help the
newer players to make this an invaluable team.

All in all it looks like a world series winner for years to come, and the new
ball Club invites your subscriptions. Let's get the Grand Old Manager off to
a flying start with his new Club.

Write to:

THE AMBRETTE MACHINERY CORP.

156 Sixth Street * Brooklyn 15, New York % Triangle 5-5226
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Macaroni Boom

“Yankee Doodle, Keep It Up,” is
the refrain on the lips of this country's
maciaroni - spaghetti - and.- egg - noodle
makers,

But can anybody explain, when Yan-
kee Doodle stuck a feather in his cap,
why he called it macaroni?

Didn't say he ate it, which would
surely be a ticklish proposition, Just
saif he stuck it in his hat, an odd place
to dish up macaroni,

Well, if the whole carly American
procedure lulled his enemics to the
conviction that Yankee Doodle was a
bit of a bumblehead— then macaroni
(or that feather) has served its adopt-
ed country well,

—Lines by Ralph Vines,

The Postal Deficit—I

The postal deficit is now running
above $500,000,000 a year. Both the
president and congress are  rightly
concerned about this, Ideally the post
office should operate on ils own reve-
nues. It does in some countrics, That
should be the objective here. In this
the first of three editorials The Mil-
wankee Journal discusses some of the
problems,

The postal service is one of the big-
gest of American business enterprises,
In fiseal 1950, the post office depart-
ment took in $1,677,949,000. 1t spent
$546,832,000, or more than 30%, in
exeess of its receipts,

The reason for this tremendous def-
icil, according to the Hoover commis-
sion, lies partly in the department’s in-
efficient  organization, its antiquated
methods and its lack of modern ma-
chinery, The commission feels that
$150,000,000 could be eut from the
deficit by reorganizing and re-equip-
ping the department,

One of the department’s difficultics,
it feels, is that it has never been run
with the efficiency which any private
business finds necessary for” survival,

In this situation, the first concern
of congress in its effort to reduce the
postal deficit obviously should be to
force the adoption of more effective
and less costly ways of handling the
mails and providing the other services
the post office gives.

The department employs more than
300,000 people in 42,000 offices, Tt
maintains 24,000 buildings of its own,
It operates 10,000 vehicles—many of
them antiquated. 1t engages in literal-
ly billions of transactions, from the
selling of a single 3¢ stamp 1o the in-
suring of a valuable package. It han-
dles some picces of mail dozens of
times from collection to ultimate de-
livery, Everything it does involves
labor or machinery or both. Naturally,
when it does a thing the hard way,
costs mount. The fact is that, despite
some improvements, the department
still does many things the hard way,

There isn't envwh mechanization,

Maintenance policy is so short sighted
that costs zoom—trucks, for example,
are kept so long that repair costs be-
come exorbitant, The centralization of
much authority in Washington also
makes quick decision in an emergency
well nigh impossible,

The first need, therefore, is an im-
provement in the departmental setup
itself, for better service at lower cost.
The second need is elimination of sub-
sidy charges against the department.
Rate changes come only in third place.
Subsidies and rates will be discussed
in future editorials,

Blair, Salesmanager
James F, Blair has been appointed
sales manager of La Prehita Macaroni
Corp., Connellsville, Pa., it has been

James F, Blair

announced by Vincent J. Cunco, vice
president,

Blair was formerly an account exec-
utive with W, Craig Chambers, Inc,
Pittsburgh  advertising  agency, anc
was previously an assistant sales man-
ager of McKesson & Robbins, Inc, He
is an alumnus of the University of
Hlinois amnd also holds a master’s de-
gree in business administration from
Ohio State L*nivursik'. He was adest
pilot in the Naval Air Corps during
World War 11.

It's a Lot of Macaroni

Americans forked up more macaroni,
spaghetti and epg noodles last year
than ever before—seven pounds for
every man, woman and child in the
United States,

It all adds up to more than 1,000,-
000,000 pounds of macaroni products
during the year, 1

This is 50,000,000 pounds more than
in 1950 and represents a per capita in-
crease of two pounds over 1941,

Elbow macaroni again proved most
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popular with American consumers, i .
counting for 39 émr cent of all sal .
Spaghetti with 28 per cemt, egg no-

dles, 15 per cent, and long macaron,

nine per cent, followed, The remain.
ing nine per cent was accounted for
by more than 100 other varictics ani
specialty shapes.

Durum Best for N.D.’s
Cold Triangle—
Sturlaugson

A general swing away from .durum
in the “cold triangle” would be a swing
away from the top long-time crop of
the arca, according to Victor Sturlaug-
son, superintendent of the Langdon
substation of the state experiment sta-
tion, reports the Grand Forks (N.))
Herald.

Sturlaugson  pointed ot durmm
yields in this area over a period of
years averaged higher than those of
hard wheat, He added that no other
section of the United States can com-
pete with this area in growing quality
durum,

Consumption Rises

Consumption of durum products has
shown a marked increase in recent
years in the nation, thus insuring a
brisk future demand for the grain,

Heavy “rust damage in 1950 due
!:rinmri[y to an abnormally late grow-
ing season, and weathering damage in
1951, due to a freak harvest season,
led many farmers to plan acreage culs
in durum,

Sturlaugson points out that neither
condition is apt to recur in successive
years  and that  farmers  woulld
be wise to consider the long-time av-
crages and the potentialities of their
monopoly on durum before cutting
acreage too drastically,

Stewart, Mindum Lead

In his annual report on the 1931
year, he mentioned Stewart and Min-
dum as the two leading commerciil
durums,  Stewart maintains a mol-
crate but steady yield advantage over
Mindum, Both are susceptible to ru-t
151,

Carleton a good quality durum, -
recommended where strength of stra
is mrtu‘ulnrly important,

Nugget gamed popularity due to it
results in 1951, An carly maturin:
variety that produces excellent quality
grain, it is a lower producer than
Stewart and Mindum and it has «
weak straw,  Where carliness is oi
great significance, it appears 1o have i
place,

Law Enforcement of Egg
Noodles

Recently, a manufacturer located in
the midwest was selling his noodle
products at a very low price, reports
James J, Winston, director of rescarch
of the National Association. His
products were sampled by competitors
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and sent 1o our labocatory. Analysis of
these samples showed them to be seri-
ously deficient in cgg solids. This was
reported to the Food and Drug Ad-
ministaation, which is now in the pro-
cess of prosecuting this company be-
cause of violation of federal standards.

Noodle products, especially those in
interstate commerce which, ilr reason
of price or appearance, scem to be of
inferior quality, should be mailed to
our laboratory in their original un-
hroken container or wrapper with the
following information :

1, The date and place of purchnsu.
2, Whether it in\'ull\'cd an interstate
shipment, and 3. Its selling price.

report will be made to the sender
as to whether or not the product com-
plies with the standards, as well as
what action will be taken,

Your kind co-operation is requested
in order to safeguard the quality of
noodles being sold in the open market,

Ferguson's Steed Resigns

P, A, Steed has resigned as vice
president in charge of sales and ad-
vertising for ], L. Ferguson Co., Joliet,
I Mr. Steed has moved with his

Mr. Steed

tamily to California, where he is tem-
porarily located at 432 New Hamp-
shire St., Los Angeles 5, and from
which address he will soon announce
his future business plans,

Allocation of Cellophane
Discontinued

The Du Pont Co. has discontinued
allocations of cellophane and announces
that it is now in a_position to accept
additional orders for the packaging
film, which has been in short supply
almost continuously since 1942,

J. E. Dean, director of sales of the
company's film department, stated that
cellophane nmnu#acturcrs have sub-
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stantially increased production during
1951 and the full impact of this in-
crease has not been felt until recently,

He stated further that steps taken by
the company in reducing the sulfur
consumption in cellophane production
appear promising and that it is now
|:l'{i)l'\’|.‘l| that the effect of the National
Production Authority's Sulfur Order
M-69 Amended, which restricts the
use of clemental sulfur, will not have
as serious an effect on Du Pont cello-
phane production as was first antici-
pated.

As a result of these conditions, pro-
duction of Du Pont cellophane is now
sufficient to justify discontinuing al-
locations, Mr, Dean added that “we
cannot prophesy how long this situa-
tion will last.”

The company started to allocate the
film in 1942 to provide a fair distribu-
tion of the available supply among its
customers  and, except for a few
months during 1949, has had to con-
tinue allocations up to the present.

Lethbridge, Alberta,
Macaroni Center

Lethridge has become virtually the
macaroni center of western Canada,
according to the annual report of Ca-
telli Food Products, Ltd,

Catelli's large manufacturing plant
there now serves part of Manitoba and
Saskatchewan, all of Alberta, British
Columbia, Yukon and the Northwest
Territories, according to the report.

Sale of the company’s  Winnipeg
plant resulted in Lethbridge assuming
most of the market in Manitoba and
Saskatchewan during the past year.

The local plant now is the only one
operated Dy the company in western
Canadla,  LFastern Canada, foreign ex-
ports and part of the west are supplicd
from the firm's only other manufac-
turing plant, at Montreal,

Operating profit of the company
wis $993,790.64 during the last year,
and when investment securities andd
non-operating profit are added, they
boost this figure to $1,046,818.39, Net
profit, after all expenses, including in-
come tax and depreciation, was $338,-
000.17.

Hunt Foods, Inc.,
Launches Huge Cam-
paign on Tomato Sauce

Supporting its strong national sell-
ing program on Hunt's Tomato Sauce,
Hunt Foods, Inc,, is launching an all-
out advertising campaign aimed direct-
ly at New York, according to Fred-
erick Weisman, president of the com-
pany.

Scheduled to hit this market in
March, the campaign will make exten-
sive use of full-page, four-color ad-
vertisements,

Furthering the Huat policy of
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strongly supporting sales in each mar-
ket by heavy promotional campaigns,
the company also will continue to place
als in such top magazines as Life, The
Ladies' Home Jowrnal, McCall's, Good
Housckeeping, Ebony, and  Sumlay
newspapers through This Week and
Parade.

The firm has contracted for 26 four-
color pages in Life; four-color adver-
tisements will appear in The Ladics'
Home Journal, MeCall's, Good House-
kn}pu’uy. Ebony, This Week and Pa-
raie,

Hunt Foods will continue its televi-
sion promotion of tomato sauce, stay
ing on the NUC-TV network Kate
Smith Show for the remainder of the
year.

General Mills Promotions

B. F. Reinking, formerly regional
comptroller for General Mills at Chi-
cago, has been appointed general credit
manager for the company’s food divi-
sion, it is announced by Leslic N,
Perrin, president,

Reinking will be located in Minne-
apolis and will be responsible for crea-
3'mn of credits and handling collections
in the company's food division,

Reinking started with the predeees-
sor Washburn Croshy Co. in Minne-
apolis in 1924, He was appointed of-
fice manager of the company’s Chi-
cago office in 1931 and comptroller of
Central Division in 1938,

He breame viee pre sident and comp-
troller of Central Division in 1940 5y
the company's senior executive in Chi-
cago in 1950,

Appointment of O, T, Sherman, for-
merly statistical supervisor at Chicago,
as regional office manager at Chicago,
has also been reported by General

Mills,

Grocery Store Products
Promotions

W TL Gerhard has been eleeted
vice president in Charge of Production
and F. L. Lamarche has been appoint-
cil general sales manager of Grocery
Store Praduets Co., Chester, ., it is
announced by 1. S, Ross, president.

Gerhard, who for the last three Veirs
has been general manager of opera-
tions at the West Chester, ['., plant,
has been with Groeery Store Products
Co. six years, In his new capacity, he
will be responsible for production in
all plints, These include the Foulds
Macaroni plant in Libertyville 111,
and the Gold Medal Macaroni plant in
Los Angeles as well as the West
Chester plant where 18 and IV Broiled
in Butter Mushrooms, Kitchen Dou-
quet and Cream of Rice are produced,

Lamarche has been with the firm for
15 years, He started as district mana-
ger, division manager and chain store
siles manager, His new duties make
him responsible for all sales activitics
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De Francisci
Machine Corp.

Mr. Joseph De Francisci,
Formerly of
Consolidated Macaroni
Machine Corporation
1927

el miniy
* —

1914
l. De Francisci
' & Son
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De Francisci Machine Corporation

Mr. Joseph De Franciscl, President
Formerly of Consolidated Macaroni Machine Corp,
46-45 Metropolitan Avenue
Brooklyn 37, N, Y.

AN OPEN LETTER TO OUR MANY FRIENDS IN THE
MACARONI-NOODLE INDUSTRY

February 4th, 1952
Friends:

You have been notilied under separale cover of the formal
dissolution of the Consolidated Macaroni Machine Corpora-
tion. I now wish to announce the lounding of my own lirm,
The De Francisci Machine Corporation which is located at
46-45 Metropolitan Ave., Brooklyn 37, New York.

I have pioneered in the development of machinery and
equipment for the macaroni indusiry since 1914, originally
under the name ol 1. De Francisci and Son and sinca 1927 as
co-principal of Consolidated Macaroni Machine Corporation.

On the execulive staff of our organization 1 have Mr. Nat
Bontempi, who for the past 15 years has been an engineer with
the Consolidated Macaroni Machine Corporation and Mr, Wil-
liam G. Canepa who for 12 Ieara has been the chiel draftsman
for the dissolved firm. Tha key personnel of the new corpora-
tion are men of wide experience and training who have spe-
cialized in this industry for as many as 40 years,

The extersive lacilities and equipment of The De Francisci
Machine Corporation are designed lor the sole purpose of
making macaroni machinery and dryers which incorporate
every modern, technical and scientilic features to assure the

finest of workmanship and elficient operation of your equip-
ment.

We have the laciliticr, authority and materials to fully and
complelely service, repair any and all machinery and dryers

manulactured by the former Consolidated Macaroni Machine
Corporation.

It is the hope ol mysell, together with my entire stalf 1o be
Clblle to serve you in the solution of your manulacturing diffi-
‘culties.

The De Francisci Machine Corporation is now a fully fun=-
tioning company and we invite your inquiries. Please addre:s
us at our niew localion—46-45 Metropolitan Ave.

Brooklyn 37, N. Y. )
Telephone: Evergreen 6-9880

Respectiully yours,
Joseph De Francisci

1. M6

DE

FRANCISCI

MACHINE CORPORATION
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DEMAG

INTRODUCES
A NEW FULLY
I AUTOMATIC
MECHANICAL
SPREADER
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e
Automatic Mechanical Spreaders ¢ Automatc Combination
Continuous Presses for Long and Short Pastes  Continuous
Short Paste Presses o Long Paste Preliminary Dryers
o Automatic Noodle Sheet Formers ¢ Automatic Continuous
Automatic Continuous Combination

Short Cut Dryers o

Short Cut and Noodle Dryers « Macaroni Cutters « Egg Dosers

e Die Cleaners e

ANC/SC// 5 HC'////VE
CORPORATIQN
‘ 46-45 METROPOLITAN AVE. * #hone tffigrecn 6 988017 + BROOKLYN 37, N. Y.
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Full-Time Fire Warden . . .
by Act of Congress
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How's That Again?

Fhe new peee stabilizatnm chie
former Cenermor s Arnall of Gaan
e slechived v s giest iy i 1w
nen ol it wenbl he his poliey 1o
e upe the ddollor, discanrage il
tom el staliliae prwes e relaon 1o
wages " Nau o nen gather from s
that Dol sani's new bu s oot only

S MACARONTD JOURNANL Mareh, 193

-,r".r,d,o,-,a.a,;.a,a.o,o"'o'a-n’o_o'a-—.p-'.4't'-‘-‘v'o'o'-'c-flo‘a.a‘-'o‘-.a.$,o.—"’4.-‘—‘4':‘-.1'-’7‘0'5‘0'! PRI

National Industries Service

ambiatws bt optimistic 10 T il
roversed pomt number theee o vead
Sstabilize wages i oreliteon 1o whan
prwves omght tor e he gt have a
clanee of aecomplishing one aml tao

Stabilizer Nveoall also <aid an e
tenston af the controls i was o
af his immediate problems, while down
e Tallihiassee, Fhi it almost the sann
houre, Secretarey of Connnerve Clarles
Sowver said that i was his plin
relax comtrols as vapilly s possibile,
aned that inereasimg productive ciguaein
should vesult Before long in the elinim
ation of comtrols on building naterials
Nsoal e, he said, all banliding 1o
fects i the U0 S which have been
started sl heldh g o comserve seara
materials, may Iu compileted

Iedderal pohiey s o wonderinl thing

e omight e o we liol o

Woo—Wool

Rep: W Sterling Cale, Ry i
New York, s ononr the man b bty

comstitnent doswn Nl when tao of

them swrate b Prenn the Piannes] sy

R R S SR S

C A L L At

Economical - Political - Industrial

..... ooy . P
O i 0

i high sclhonl 1o know  whetly
whisthing 1= wnconstitutional, e wrarn
A word g 7 The g
whisthe is protevtesd 1o the sanmie exte
s the right o spealc o express 1l
words ar wlea for which the winstlin,
SRTIT C

We hope the vonmg Fhes who wraon
their comgressiman are wise enongh o
mterpret this Solomonic stitvimen
atnl thar thes won't call i cop unles
the bonv s whosre wlistling ar them anre
whisthig what they think the hons an
wlisthing

Why Bother with a Ceiling?

The Wage Stabilization Boand Tae
ruled that cimplov e pension aml proti
slarmg plans Jdo et cone wder wags
cotlings, ol decidd wnmonsly e
o Tt <howlid e placed om the ameonne
of mones cinplovers van contribute 1
such plines so there shoukll
lomger bnoamy et it Hernnn
Stembhranss, presulent of the Bridg,
port Prass Conowas vight when e
christened e the “Woage Stmnlatin
B
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Ik nenders
Mixers
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Cutters
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Mould Cleaners
Moulds
zes Up To Largest in Use
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MERCK & €0, Inc.
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Makes a World of Difference...
AT THE POINT OF SALE

To the American housewife enriched foods are fouds ol

MERCK
VITAMIN MIXTURES

For Enrichment

preference at the sales counter. She is showing, every day,
through her purchises that she is aware of the benelits of
Enrichment o her family.

When you enrich your macaroni, spaghettic noodles, and
pastina with Merck Vitumin Mistures, you give your product a
positive sales advantage, Prepared by Merck—pioneer in the

of Macaroni Products

reseirch and production of Vitamins for almost two decides—

the following mistures are available: M
§ . MEFKCK
1. Merck Vitamin Mixtures for continuous production,

2. Merck Enrichment Wafers for batch production, MERCK & CO. IxcC.

Specify Merck when you order your enrichment mixtures or Wiwigfuidirtig Chiwists
wifers. The Merck Technical Stafl and Laboratories always are RAMWAY. NEW JLASEY
availuble to aid you in the application of enrichment. BRIEEaE e S LIE O e tna N

;;ld. A0 U
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Correction

Uiider date of February 4, 1952, 0n
smouncemient of the foumding of e
e Franciser Machine Corp. was nind
by Joseph e Francisei By error, the
~atd annenmecment queted the follow
g e Fomerset Machine Corp. for
wierh of Consolidated Macaroni Ma
chine Corp™

At the time of the semding of this
potice, it wis the intent o state, T
Francisei Machine Corpe, Joseph e
Franeisei, president, formwerly of Con

Machine Corpe s e known as the
e Franciser Machine Corp,

Mueller's Tees Off Biggest
Spring Campaign

Leading Newspapers Added to Sup-
plement Heavy Radio and TV
Advertising

The o1 Mueller € ey Uity
N. L has just wonched o what is 1o
be the ||i:.'1:r-l ;|l|\r1‘li-ilu.' Canpsign
m its history, Far the fivst time in
vears, it is aedding animpressive list
of newspapers, Lacking up ridio and
IV The Mueller Co has taken the
present ceonoic pacture it consider-

Exterior View—Lazzare Drying Room

for ECONOMICAL
SPEED DRYING

atiom in their decision 1o expand their
advertising this spring.

In anpouncing the new campiign,
C. Frederick Mueller, exeentive viee
president, said, “Family hudgets are
shrinking day by day. Meat prices
anl, mdead, e |-Ii|'s-- of all fomds,
contine to spiral The need for striet
ooy s felt i every e —so
when vou have i food produet that is
not anly appetizing and nutritions, bt
demonsteably ceonomival as well— it is
omly Togical that vou et the housewife

vinlio: programs of their kind in all
magor eities theonghout the Mueller
tereitory Cnome more infrequently thin
three times @ week o, reaching a total
of over 15,000,000 listeners

Sponsorship of top-tlight television
programs in seleeted najor cities in the
Mucller territory, reaching over |-
TI viewers

Attention-getting “money-sa ving
recipe’ wls in deading newspapers vich
week in most mijor eities in the Muel
ler territory, with a total circolation of
over TOOOOIKD readers

Noewspaper s strike hard with
ssave Money™ headline, seleet their
awdience by showing o tvpical house-
wife, giving an casy Mueller recipe

and <how  the finished dish, displ
shorg “sell™ Copy on the fetured Mu
ler produet, aml-— for quick inlentific
tion —show  the Mueller package o
housewife will see on her groce
~helf.

Thus, week after week, Mueller m
siges will reach i total of 20,7500
people through newspapers vunlio i
television,  During Lent the peri
from Febroary 27 through April 12
special emphasis will be given o id
meatless meals, mide with Muelles

| solidated Macaroni Machine Corp.™ kuow alwut it inas wny ways as prsltncia;
| .“‘. et Y [l vou vin.”
Vs notice is being sent o you tor - T carefille-nlinned  dgmenod
| the purpose of clariiying any impres ||i|]:;. it clsde augmented - \Arhat Today's Women
| Shom At vy Tave gatherl 1o the  SPFINE CRNENRE LI :
! ll‘|:|'1 I;I.it“lhu Il“.nlll-‘ll||i||;l|‘l'l; I.\‘Lll'.‘llll"i Sl"‘“‘”""‘i]' of ||“> III!.'|I|'-l-I‘.‘|1|'l| Wunt ln Pac“ages

According 1o a survey reported in
recent issue of Sales Managenent, e
are some things demianded by women
the Tome huyers:

1. Sinitation.

2 Fasy Measuring.

3 Packages that open and - clos

vasily.

A4 Exact divections for conking and
cooking time,

Mare recipes with food produets

on the outside of the packige o

in o packige insert.

o, More infornition on vitamm
content aned calorie content, thne
rellecting the tremendons up
awing of interest tday in ot
tiom and diets of all Kids,

an

... GREAT SAVINGS ON

our large line of

VERTICAL HYDRAULIC PRESS
KNEADERS o
NOODLE MACHINES
DIE WASHERS
and many others

MIXERS

FRANK LAZZARO DRYING MACHINES

Executive Offices: 55-57 Grand St, New York 13, N. Y. Digby 9.1343
Plant and Service: 9101-09 Third Ave., North Bergen, N. J. Union 7.0597
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BILL STERN' TELLS ANOTHER SPORTS STORY_

Ve ago, Leo Reise was a0 big league hoches

A wide herth 1o seore goals

! player One night, inaslashing game. awildly- Ater years of fruitful plving s a0 big leagin

wwinging hockes stich stuck hine o sharp blow hockey star, Leo Reise tinally quit the wame and
{ i the eve, and e fell unconscions 1o e dees e was only then that the tath came out. e
! Alter weeks in o hospital, when Leo returmed o0 aecident had Jete bime sightless o one e Him-
i e g, it was ramored it he had Jose an evers when te wild rurmers began o spread ahout
} cvein ot accident and now Dad aglss eveshisinjured eves he shrewdly decided o capitalis

o AR R T S, U g o

I

anly e wouldn't adimit it becanse it might injue
s caneer,

Iiis ghiss eve 1o vast ||\|mn|ix ~|u'i||\ over all whe
dared Took at hime As o nesule Lea Reise now

hecame the most feared hockey plaver o th
came! Conscinisly or unconscionsly, tival plasers
ied away from him and most always g him

anet PERFORMANCE counts:**

on that misfortune, so b hought himselt a0 glas
eve and it gained a sinister epatation anone eal-
lible hockes vivals who stood i i way o L

3 g Fhereafter, in wne alter game, e rumors
compfeteiy !Eblﬂh 9 Aot Leo Reise gres wilder and mone Lintastic, Niew, apprearanes can clange a lor ol things. T
. { as imany vival plavers insisted that Leo Reise was i the macaroni Toods business, it can’t allecr the
Gﬂd fll"y guaranteed. j} petforming weird ticks on e dee They chaimed peddonmance ol o anele hag o semoling or duram
| hie would focus his eve in one ditection and Bioot four. Wise manuba tiners el on the untailin
DOUGH BREAKS 1 e puek in another, Some of e more inaging- uniformity of Commander-Lavalee dutane prod-
1 tive rival plavers isisted that Reise abo nsed aets, Years of sueeessful vesudts have prond

their aeliahiling, Coaly production giessaeonk -
eliminated. You know what vendne wettine,
vou Kkuow it's going 1o be gond! S when -
formane e counts, connt on o Comnander-Tanabi
e product

)Commander-Larabee Milling Co.

GENERAL OFFICES: MINNEAPOLIS «# 2 =« MINNESOTA
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Buitoni’s New Olffices

The offices of DBuitoni Macaroni
Corp. are now located at South Hack-
ensack, N, J., according to an an-
nouncement by President Buitoni, The
old offices were formerly at 99 Hud-
son St., New York City, The change
was made February 11,

Betty Crocker’s Tuna
Roll-ups for Lent

One of the biggest advertising pro-
grams in history will support a three-
way tieup promoting Detty Crocker's
new Tuna Roll-ups, an ideal Lenten
dish,

The companies are General Mills,
Wesson Oil and Van Camp Sea Food,
This is the second year the firms have
pooled advertising budgets for a Len-
ten promotion, but this year the pro-

ram is much broader and will include

V, radio, newspaper and magazine
advertising support, store displays with
recipe tearoffs.

The recipe calls for Stir-N-Roll
biscuit dough cut into squares and
spread with tuna filling. Baking time
is 10 to 15 minutes and the recipe
makes nine Roll-ups, They are casy
to serve and topped with creamy
mushroom, celery or chicken sauce,
they appeal to Hu.- whole family,

dvcrlisinf agencies  co-operating
are Dancer, Fitzgerald and Sample of
New York, Fitzgerald Advertising

agency of New Orleans, Kenyon and
“ckhardt of New York and Brisacher,
Wheeler and Staff of San Francisco,

1952 NEPA Officers

At the annual meeting of the Na-
tional Egg Products Association last
month in Chicago, the following offi-
cers were elected for 1952: president,
Leo D. Ovson, Ovson Egg Co,, Chi-
cago; vice president, Benjamin R,
Harris, Emulsol Corp.,, Chicago; vice
president, C. B, Dennis, Wilson & Co.,
Chicago; vice president, Isadore Mul-
mat, Gross Egg Co.,, Chicago; secre-
lary, C, W, Pratt, Edson & Pratt, Inc,,
Chicago; treasurer, Eugene P. Ovson,

March, 19°2

Ovson Egg Co., Chicago; sergeant-;
arms, M. L. Totten, Land O'Lak «
Creameries, Minncapolis, and s
geant-at-arms, L. A, Faust, Priche
Sons, Inc,, Chicago,

Chili Mac

Chile mac, newest product of 1«
Venice Maid Co.,, Vineland, N, J. w s
introduced in the Chicago market |t
month with newspaper, radio and TV
promotion,  The Chicago agency,
Schoenfeld, Huber & Green, clains
that this is the first time that chili mac
—made with macaroni, meat and beans
in sauce--has ever been canned.

Serviceable, Light Delivery Truck

Even with standard
tires, Steiner's Noo-
dles, New York City,
are able lo carry 360
cublic leel of payload
on a ¥ ton chasais,
due (o body weight
of less than 1,200 lbs,
The body s built of
aluminum-alloy plate.
affording protection
against coslly dent-
ing and corrosion,
The panoramic wind-
shield is a salety
economy In the con-
gested tralfic of New
York City.

JACOBS-WINSTON
LABORATORIES, Inc.

Consulting and Analytical chemists, special-
izing in all matters involving the examina-
tion, production and labeiig of Macaroni,
Noodle and Egg Products,

1—Vilaming and Minerals Enrichment As-
says.

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

3—Semolina and Flour Analysis

4—Rodent and Insect Inlestation Investiga-
tions. Microscopic Analyses

5—Sanitary Plant Inspections

James ]. Winston, Director
156 Chambers Strest
New York 7. N. Y.

NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE
TYPE NOODLES

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

Kneaders
Rebuilt Machinery for the Manufacture
of Spaghetti, Macaren , Noodles, elc.

BALING PRESSES

Hydraulic Baling Presses for Baling all
Classes of Materials

HYDRAULIC
EXTRUSION PRESSES

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

N. J. CAVAGNARO & SONS
MACHINE CORP.

400 Third Avenue
Brooklyn 15, N.Y., U.S.A,
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MALDARI'S INSUPERABLE MACARONI DIES

Stainless Steel

Trade Mark Reg.
U. B. Patent Office

Copper

Macaroni Dies

MALDARI & SONS

178=-180 Grand Street, New York City

“America’s Largest Macaron! Die Makers Since 1803—With Managemenl Centinuously Relalned In Same Family”
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American Sanitation
Institute

The Hugé Company, Ine., 884 Hadi-
mont Ave,, St. Louis, through its presi-
dent, Louis G, Hugé, announces for-
mation of a new division, known as
the American Sanitation Institute, The
division will specialize in making sani-
tation surveys and  studies of  food
processing plants to help them medt
the thinking of the U. 5. Food and
Drug  Administration and all other
governmental regulatory services,

Dr, Edward L. Holmes, for the last
six years sanitation director of the
American Institute of Baking and pre-
viously with the food and drug ad-
ministration of the Federal Security
Ageney, has been selected to head the
new division.

Dr. Holmes holds a Ph.D, in chem-
istry from McGill University. He is
well known in the bakiyg industry
particularly, and to quite an extent in
the macaroni-nondle and other fool
processing industries  for the work
which he has done on the general and
special sanitation requirements in tie
food fiekd,

He will be assisted by two new men
cmployed by The Hugé Co.; Edwin
A. Brunken, a sanitarian under Dr.
Holmes in the American Baking in-
stitute and a graduate of the Univer-
sity of Nebraska, and Lloyd R. Spi-
vak, formerly with Prairic Farms
Creameries, in charge of installation of
a sanitation program there, and for-
merly a food and drug inspector.

Joe DiMaggio Signs
to Star on TV Show

Giovanni Buitoni, president of Bui-
toni Macaroni Corp., has announced
a contract with Joe DiMaggio, calling
for the former Yankee outficlder to
star on his first television program
since retiring from baseball,

The new quarter-hour weekly pro-
gram, to be sponsored by Buitoni
Macaroni, will be called Joe DiMag-
gio's Dugout. Tt will be seen Sundays
from 11:45 AM. to 12 Noon, EST,
on NBC television, starting April 6.
Terms of the initial contract provide
for the program to extend over 20
weeks.

“The Joe DiMaggio show,” Buitoni
said, “will be aimed primarily at the
yvouth of America, ‘teaching them the
fundamentals of baschall as well as
stressing good sportsmanship. In this
respeet we are indeed fortunate in se-
curing the services of such an out-
standing exponent of these ideals as
Joe DiMaggio.”

The former star Yankee centerfield-
er, who announced his retirement as a
baseball player last December 11, will
utilize his vast knowledge of the na-
tion's leading sport to explain the
strategies of the game as practiced by
today's leading players. The progran

also will feature a panel of savdlot
experts, with the youngsters called up-
on to answer questions concerning
some of the intricacies of the game,

New Brokerage Firm
The food brokerage firm of William
Miller and Associates has been opened
in Detroit at 503 U, 5. Warchouse
Company, Headed by William Miller,
former manager for Snow Drop in
the Detroit market, the firm will han-
dle, among other lines, American Heau-

ty spaghetti, macaroni and noodles,

Large and Small

.
Businesses

A business is large or small in com-

parison with competitors within a line

of business or an industry. 1In a

Printers Union Honors
Milprint Executive

William Heller, Sr. chairman of the
board of Milprint, Inc., now shares a
distinction with only 11 other living
Americans, The packaging and print-
ing industrialist is a newly acclaimed
honorary life member uf} the AFL
International Printing Pressmen and
Assistant: Union.

He received a plaque in symbol of
the honor al 1=cent ceremonies held in
Milwaukee, Ross Donham, Chicago,

MACARONI JOURNAL
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classification set up by the U, S, 1)

partment of Commerce last 'yl-:lr, firn

are defined as “large or small” depend
ing on the number of employes and th

industry in which they are engage
For example, a macaroni, spaghetti ¢

noodle factory with more than 100
employes is considered a “large” busi
ness by the commerce department
while a tire manufacturer with few:

than 2400 employes is  considere!
small,

These definitions and classification
may have a bearing on the amount of
defense work that may be assignel
small and large businesses. A dispateh
from Washington, D, C., says: “Small
business may soon be able to get (e-
fense contracts, even though their bids
are as much as 15 per cent above those
submitted by larger competitors.”

an international officer of the union,
made the presentation,

The recognition came to the Mil-
print executive “for promoting the
progress of printing m the United
States, for his foresight and for his
friendly attitude toward the press-
men's union.”

Speaker at the award dinner was
John M. Brophy, president of Mil-
waukee Local y of the union, who has
worked with Heller at Milprint from
the company's carliest days through its
recent completion of big new Milwau-
kee headquarters,

William Heller, Sr. chalrman of the board of Milprint. Inc., holds an honorary lilo
membership plaque awarded him by thy AFL International Printing Pressmen and As-
sistants Union, With the Milwaukee, Wiw. indusirilist are officials of his packaging
materials and printing supply house and members of the union who gave Heller the
recognition shared by only 11 other living Americans. Seated, front, left to right, ate
John M. Brophy, Milprint pressman and locul president of the union: Mr, Heller; Ross
Bonham, Chicago. internalional representativy of the union; Roland Ewens, Milprint's
president and tr and Edward Boehm, business agent of the local union. Second
row, Bert Heller, vice president and general sals manager of Milprint: Arthur Snapper.
executlive vice president and y of Milm'nty and Shy Rosen. vice president in
charge ol eastern operations for Milprint. Standing, C. K. Billeb, vice president in charge
of plant operations for Milprint; Boy E. Hanson, vice president and director of sales.
Milprint: Paul Hultkrans. vice president in charge «{ product development for Milprint
and Lesler Zimmerman. vice president
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Guess Who?

Submitied by Louisville Pete

An “"Ole Spaghettl Dryer” linally gets a Sunday off from work.
Here he ls, perfecily relaxed, wilth no problem of checked goods
lo worry aboul.

Yesn...
ol Beauly, Perfection and Long Lile. We guaranies

our producis—recognized and accepted as “Tops™ lor o

over 20 years,
Our Specialty: LONG TYPE DIES
Your wotn out Dies repaired by SPECIALIZED ARTISTS.
Get Our ESTIMATES, Consult us on your requirements,
- rodp A Lgtiiey oy W Leprve s s -

MACARONI DIES MIG CO
GRAND ST NEW YORK

THE MACARONI JOURNAL

weihsl accurately

* ONE PIECE!

After 18 months of engineering redesign and
job-testing, Triangle's newly improved Elec-
tri-Pak delivers weight accuracy within one
noodle , . . or 1/32 of an ounce!

Speeds of 500 to 5,000 or more packages per
hour can be achieved. There is an Elec-Tri-
Pak model designed to meet your exact produc-
tion requirements.

Now, more than ever, you save time, money
and labor using Elec-Tri-Pak. Gel all the facts
+ 4+ BOON,

Package Machinery Co.
6639 W. Diversey Ave,
Chicago 35, Il
Sales olfices: New York e Nowark
s Boslon e Ballimore s Dallas »

Denver ¢ Los Angeles ¢ Portland o
Montreal ¢ Mexico City

— Return Coupon TODAY for FREE Data - -
|

Triangle Package Machinery Co,
6639 W, Diversey Zve. Chicago 35, lllinois

|
Gentlemen: Send me complele informaticn about your |
newly improved Triangle Elec-Tri-Pak. |
|
|
|

Name
Company .......

BN o icuvannien warseaaiaseatavess BB s BTG,
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Timely Notes
by Chef Spag MacNoodle

Mucaroni Markets—(Feb, 21, 1952)
Noticeable *viprovement in consumer
demands in several sections, mainly in
northeastern and northeentral areas,

Durum Preminums—(Feb, 25) Very
scarce extra fancy durum  brought
premium offerings of over 32¢ in Min-
neapaolis,

Standard Semolina—( Feb, 15) Un-
limited quantities available at around
$6.25 a sack, with a few offerings at
10¢ off,

Lenten Influence—(1eb, 20) Retail
outlets are well stocked in anticipation
of heavier demand for macaroni prod-
ucts in Lent to stretch high-priced
meats and to maintain Lenten regula-
tions,

 Shipping Orders—(Feb, 26) Con-
siderably stiffened to replace stocks re-
ducer in pre-Lent processing,

SPECIALTIES
(Continued from Page 10)

lovalty, Then slowly, out of the de-
pression of the 30's, employes started
to share in the revival of business—
and Christmas honuses were paid by
many concerns. World War 11 gave
the employe his rightful place in busi-
ness, Employers had to bid for serv-
ices, Employe relations became almost
as important as customer  relations,
Their importance has not changed and
the new phase of appreciation and rec-
ognition of employes, expressed in
gifts, is here to stay.
Make Them “Buy Now"

During the growth and expansion
of commeree, the businessman found
that people were slow to act—took a
long time to reach a decision. Out of
this human characteristic came the
fourth need in business, It had its be-
ginning in the early days of trade and
barter. A few brightly colored beads

or picces of cloth induced Indians to
sell their furs more quickly, The early
merchants had special days when they
offered a picce of merchandise to bring
in the customers. The traveling medi-
cine man of the Gay Nineties, after
making his spicl, offered a bottle of
medicine for $1L00—=and then offered
o throw in a second hottle to get ae-
tion. Manufacturers offered  dishes
and silverware as a means of moving
their products, Then came the coupon
which carried a redemption value or
offered a discount on the purchase of
an article,. The trading stamp came
into being, and nearly every com-
munity had a store offe=ing stamps
with “each sale.  Acen “wions  of
stamps were redeemed [0 merchan-
dise that helped to furnish many an
American  home,

There hasn't heen much change in
this general idea of getting people
to act, It is another era in the de-
velopment of American sales promo-
tion that helped build many a success-
ful business. 1t laid the foundation for
the premium and contest industry, an
important factor in small and large
husiness that offered positive sales for
advertising expenditures, And getting
people to act is still a basic need in
modern merchandising,

Thus premium  plans  become  in-
creasingly important in helping busi-
nessmen get husiness,

Faery business is constantly looking
for new ways of gelting response, get-
ting inquiries, getting orders—and the
premium and novelty plans are the
surest ways of getting them,

Duane Allan Joins
Pennsalt

Duane R. Allan has joined: Pennsyl-
vimia Salt Manufacturing Company's
food industries department as sales-
service representative for the B-K line

March, 1952

in the midwest, it has been announce:

Allan will make his heazlquarters
the company's district sales office i
Kansas City, Mo, and will scrve th
territory comprised principally of N,
braska and lowa,

Letters to the Editor

St. Doniface, Canada, eh, 2, '3
Mr. M. J. Donna, Managing Editor
Tur MACARONI JOURNAL
Braidwood, linois
Dear Mr, Donna:

We returned from our two-conti
nent trip the first part of January. h
was very enjoyable, but altogether too
short. {lm\'v\'vr. we were both glad
1o get back home to rest a little from
so much wining and dining. We prob-
ably tried to absorb too much in too
httle time,

Our primary objective was southern
France, to visit dad's boyhood haunts
and 1o spend some weeks with his and
my late mother's relatives in Nice and
Marseilles. While father went to Afri-
ca, | went to Germany through Switz-
erland and returned my way of laly.

Dad was pleased to meet Mr, Es-
clapes and family in northern Africa,
Those who attended the Chicago con-
vention last June will remember the
smiling ambassador of French good
will who was nicknamed “The Rascal.”

In Paris, France, we had lunch with
Mr. Audizier, who led the French
mission to the macaroni convention in
Chicago. To our surprise, he had in-
vitedl Mr. Revon, one of the largest
maciaroni makers in France. The meet-
ing was enjoyable, so was the sea fondl
luncheon,

We were foreed to return via the
Azores, causing us to give up our
planned stay in Montreal, Kindest ro
pards from all the Constants,

Sincerely,
(Miss) Madeline Constant

A

Betty
Crocker
Selection

An easy to pre
pare casserole chos
en by Betty Crocker
for ~ her " televised
show, March 15, A
simple recipe tha!
should become tke
favorite of busy
women,
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Braibanti..

MILANO—Via Borgegna 1, (Italy)

Mirch, 1952

Dott. Ingg. M., G,
80C, A. R. L.

Cuble: Braibanti—Milano
Biniley’s Code Used

Complete Equipment for Macaroni Products

The New Automatic
TORTELLINI MACHINE

Machir.e for large production of "TORTEL-
LINI” consisting mainly of the double
rollitier- out and the tortellini stamping and
lilling devices, inclusive of motor. The
Tortellini produced on this machine are
very much nicer than those made by hand.
On account of the hermetic closure of the
tortellini and th~ uniform distribution of the
filling, the drying is'made earier. No man-
ual labor is required for the hermetic seal-
ing of the finished product.

Machine with 6 puncheons:
Output per hour 12,500 Tortellini

Machine with 3 puncheons:
Output per hour 6,250 Tortellini

Machine with 6 puncheons, Equipped with 1.5
H.P. Motor, For smaller productions, this machine
can be supplied with 3 puncheons, equipped with
1.0 H.P. Motor.

U.S. A. Representatives:
Eastern Zone: LEHARA SALES CORPORATION—A485 Fifth Ave., New York 17,
New York

Western Zone: PERRISH STEEL PRODUCTS, INC.—1206 S. Maple Ave., Los
Angeles, California .
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The Land of Plenty

You've seen the phrase in print;
you've heard it a thousand times.

You've probably used it yourself :
“The United States is the land of
plenty."

\\'fml is plenty 2 What does it mean ?
Doces it mean that everybody has every
last thing he wants? No, that would be
downright silly. When we say America
is the land of plenty, we mean that
more people here have more than any
other people in any other country
have ever had.

We produce more; therefore we
have more, How do we do it? Other
countries have more natural resources
than we have, Still we out-produce
them. What is our secret ?

. The answer seems to be that there
15 no one secret unless it is what we
call the American way of life, One
ingredient of “The American Way" is
that Americans are willing to take a
chance in order to earn a possible re-
ward. Our people truly wilcome new
ideas. Sceing a chance for profit, some-
one cagerly goes ahead and develops
them. That is what happened with the
phonograph, the electric light, the auto-
mobile; thousands of other things,
Sometimes it took only a few dollars,
Sometimes it took millions, as with
products of chemical science like nylon
or cellophane. But in every case, some-

one went confidently ahead with an
idea,

Can it be that the American seeret
lies in the words confidently and profit?
An  American manufacturer with a
chance to make a good profit on a good
product can afford to try out new
ideas—with confidence. He is willing
to risk his time and money on new
ideas that promise to be profitable,
And he does it with |.'nnﬁllt'ncu, be-
cause our American way prolects the
ideas and profits of individuals and

of companics.
Du Pont Magasine

Important Industry Dates

48th Annual Convention
Hotel Mount Royal
Montreal, Canada

June 25, 26, 27, 1952
National Macaroni Weck
October 16-25, 1952

Milprint Has “Shopping
Center” at National
Packaging Show

A 47-foot exhibit simulating a long
row of retail shops will form the back-
ground for the display of Milprint,
Inc., at the A.M.A, National Packag-
ing Exposition at Atlantic City, N, ],
April 1-4,

CLASSIFIED

WANTED—Small Used Mixer, Eneader
and press, Allio Marseli, 241 E. Pittaburgh

8L, Greenburg, Pa.

WANTED

Italian Technician with long experience
in manulaciure of fine alimentary pasics
to manage permanenily Production Do-
partment of an imporian! Faclory entirely
new, equipped with up to dale automaiic

machinery. Applicants must have a greal
knowledge and ability to develop, organ-

Ise and carmry. on all Jobs in connecticn
with this employment. Excellent oppe:-

tunity for a capable man who can fullil

these requirements, Address all applict-

tinns to: Box No. 104 of Macaron! Journc!,
Rraidwood, Illinols,

These shop windows will be loade |
with filled samples of products in Mi!
print packaging. Every type of mei
chandise will be represented: candy.
bakery, meat, dairy products, produc:,
frozen foods, dried foods and fruits,
potato chips, popcorn, macaroni and
other food products, Textiles, drugs
and cosmetics, toys, novelties, hard
ware and beverages will all be on dis-
play.

The slogan of the Milprint display
will be “The Package is your Salesman
in the Retail Store.”

Young Husband: “This pie is burnt, Send it
back to the store,”

Young Wile: “I didn't buy it. It's my own
cremation.

are looking for the word “Enriched” on the label
before they buy,

These customers of yours know how enrichment is

making processed foods nutritionally more valuable,
Their experience with enriched flour, enriched farina,
enriched corn grits, enriched corn meal, fortified

breakfast cereals, and now, fortified rice leads them

to expect enriched macaroni and noodle products.

HOFFMANN - LA ROCHE, INC.

32380

homemakers and mothers buying macaroni products
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Market studies indicate that already many of the

Do they see the familiar "Buy"-word, “ENRICHED!"
on your packages? If not, act now to bring your
products up to date.

Werite today for all facts on enriching your maca-
roni and noodle products to meet the Federal Stand-

ards of Identity.

é 1}
R u c H E Vetamin Division

NUTLEY 10, NEW JERSEY




PILLSBURY

++. @ name that assures you, year in and year
out, cf Durum Products expertly milled from
the choicest durum wheats the market affords.
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