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Send Us a Sample of Your Present Carton!

May we have a sample of your present maca-
roni package?

Without obligation, our merchandising depart-
ment and creative artists will pool their ideas
with the practical suggestions of Rossotti’s pack-
aging engineers to produce for you a self-selling
macaroni carton,

Our designers are more than just artists. They
realize the importance of filling, shipping, display,
consumcr convenicnce, and cconomy, These spe-
cialists want to help you establish the proper con-
tainer for your product. We invite you to serd
in your present macaroni or egg noodle packages
for study. These containers will vndergo a com-
prehensive examination and we, shai! give you our
sincere recommendations for the improvement of
your packages,

As Packaging Consultants, we also have a
thorough knowledge of merchan-
dising. 37 per cent of all

packaged food products purchased are made on
impulse! This means that 1 out of every 3 pur.
chases deprnds upon the appeal and attractive-
ness of your carton, Rossotti is aware of this and
has developed a food pictorial library covering
every macaroni product, illustrated in its ready to
use form. The appetizing full color pictorial illus-
trated below is an example of just one of the many
you may choose to increase the impulse purchase
power of your package. This is another EXTRA
service that Rossotti offers you!

We have built our reputation as an organiza.
tion well known for its habit of going far beyond
the usual scope of ordinary label and carton manu-
facturers in rendering a valuable service to its
customers,

So, send us your present package today! We

believe we can give you not only the best

looking, but the most practical

and casy-to-work-with carton
you ever had,

Why not cut out this food pictorial and paste it on your present packagel
See the dilferen-e?

@
0: s o#, packaging consultants and manufacturers since 1898.
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Top quality Durum is necessary to mill top
quality Semolina. But, the quality of the Durum isn’t’

always a guarantee of uniformity in Semolina,

Something in addition goes into the milling of

uniformly superior Semolina. That something is skill,

Amber Milling selects top Durums from the best
harvest areas. Amber Milling employees have envied
skill. These two assets assure the uniformity cf olor
and quality in every shipment of Amber’s No. 1

Semolina.

Now you know why so many quality macaroni
manufacturers prefer Amber’s No. 1 Semolina, Are

you among them?
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AMBER MILLING DIVISION

Farmers Unlon Grain Terminal Association

MILLS AV RUSH CITY, MINNISOTA e GEINERAL OFFICES, ST, PAUL 8, MINNISOTA

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

ROSSOTTI CALIFORNIA LITHOGRAPH CORPORATION
5700 Third Street, San Francisco 24, California

' .
Sales Offices in Principal Cities
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+++ AND A BUSINESS OLDER THAN THE PYRAMIDS!

MACARONI MAN: Are those little cones of grain supposed
to represent the pyramids?

OPERATOR: No, but the sp.::in;; between those little mounds
does indicate the various depths sampled for lab testin
every time I submerge my sample stick into the llon-ﬁ
grain.

MACARONI MAN: [I've always thought of grain storage
clevators as originating about the turn of the century,
not five or six thousand years ago,

OPERATOR: Well, ancient Egypt stored its grain against the
Ican years, and even today that’s what c'iwuon are for.
Long ago, farmers carried grain long distances to store-
houses; today chains of storage plants—the clevators—are
douted throughout the grain growing areas.

MILLER: That's necessary nowadays. Lots more grain har-
vested today, more people to feed, more uses for grain
than just foodstuffs,

OPERATOR: Yus, today we're more than Aull storage reser-
voirs. As you know, grain is harvested and becomes a
marketable commodity within a matter of weeks, Yet,
because it is still a raw material and must be pmc:um.'
before it is used as a food or in beverages, paints, muni-
tions, etc, supplics arc used continually throughout the
year., And because harvests vary from year to year . . .

even within different arcas during the same yea , reserves
must be stored up from bumper crops to offset huit crop
years, just like the Egyptians and Romans used to do,

MACARONI MAN: That multiple-use demand must make
grain storage a complicated business,

OPERATOR: You bet. Our outfit alone has a widespread
network of country clevators in eight states . , ., literally
hundreds of elevators like mine in the ADM chain, plus
sub-terminal and terminal clevators—21 of 'em—what
amoun,s to a gigantic bottomless bin, with a storage
capuci * of 64 million bushels,

MILLER: Tiiat's a lot of grain, A good cash market for the
rain the farmer raises. A real good deal for the Macaroni
fan too. He gets the best of the world's best wheat—

bought at the “big buyer's” better prices. And that's a
time proved business principle—when you buy big you
buy betler.

Because of this specialized buying, plus ADM's vast network
of grain storage facilities, Commander-Larabee is alwavs
equipped to furnish you with uniformly better durum products
any season, any year. When you deal with Commander-
Larabee, you 5‘“ the benefits of ADM size and specialization,
manpower and resourcefulness—a lot not any other miller can
offer his customers,

Commander-Larabee

MILLING

COMPANY

A DIVISION OF ARCHER-DANIELS-MIDLAND COMPANY

GENERAL OFFICES:

MINNREAPOLIS 2, MINNESOTA
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Food
Trends

There is a never-ending battle among fool growers and
processors for the limited quantity  which the human
stomach can comfortably handle,  While people in some
Asiatic countries are forced 1o exist on limited rations he-
cuse of crop shortages and over-population, there are
comntries in the Western Hemisohere where food of all
kinds is so plentiful that it is a matter of personal choice
as to what the individual will eat and in what quantities,

In the macaroni-noodle industry, for instance, grave
concern is annually evidenced in the yearly erop of durum
wheat on the one hand and the per capita consumption of
macaroni foods on the other. More and better durum is
demanded for grinding into superior semoling for proces-
sing into higher grade foods, Naturally, the increased pro-
duction of macaroni products, due to improved machines
and methods, call for new and heavier consumers.  This
trend, in turn, necessitates a never-ending campaign to win
and hold consumers who like or can learn to like this fine
grain food,

There are many obstacles to overcome in attaining the
macaroni makers' objectives. There must be no let-down
in the educational program now under way. Instead, it
must be constantly enlarged and no opportunity overlooked
o win and hold public favor,

In the macaroni-noadle trade, the trend from bulk to
package has been very definite. Probably nine out of every
ten pounds of macaroni foods presently sold reaches the
housewives in packages instead of in bulk, as was the case
adecade or two ago. Rare and growing more so are the
relail food stores where macaroni products are weighed
in bulk and sold in paper wrappings. This trend has had
a ferrific impact on the manufacturers, causing many of
the bulk sellers to go out of business,

Anather noticeable trend, especially in this country of
Plentious fuods, is the swing towards those that are more
easily prepared, those with good keeping qualities and

those that permit housewives 1o exercise inventive sim-
plicity in meal-planning and serving,

Processors who abserve and follow the cating trends
will win the good-will of housewives, if the quality of the
food supplicd keeps up with the uptrend in consumer
standards. An authority on foods and eating trends ob-
serves that when the food manufacturers moved into the
kitchen, the housewife was waiting with open arms, She
particularly welcomed the change from bulk foods to the
cleaner, more attractive aad more preserving packages
aud cartons that enabled her to buy in quantitics for serv-
ing as she wished,

Eating habits are undergoing chinge, too, and that
trend must be watched and followed by food purveyors,
Starchy foods are losing favor, being replaced by protein
foods. How far that trend will travel depends on whims
amd fancies. Appetites are fickle, but a certain amount of
good basic ingredients must remain in the diet, however
different in appearance and texture are the foods eaten.

Numerous articles are appearing in the daily press al
in magazines on the revolution of the cating habits of
Americans, Busy housewives now demand foods that are
casy lo prepare, foods that permit change and variety to
spur appetites, those that do not cause obesity—that point
appears a cardinal sin among many women and some men,

According to these authorities, gone is the old dinner
that started off with a bowl of soup, well buttered bread
slices, ample quantitics of meat with tasty gravy, and a
large slab of pie for dessert. Growing in favor are lighter
meals and a habit that should grow, that of pushing away
from the table while still a bit hungry.

Macaroni-noodle manufacturers should be and are con-
cerned in the attitude of Americans toward food and eat-
ing habits. Their objectives should be to keep in step with
new trends insofar as possible in keeping with the nature
of their products,
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A Farmall Super A nactor can be popular with the whole One of the developments in larm power that occurred durnd

tamily in rural New Zecl=na because il has the versatility lo the 19th Century—a Decting mower driven by a pumi' ™!

petlorm a number of furm jobs. Here a gioup of youngsters engine. This scene tock place in 1890, when the machine *4°
pitch in to tow a load el milk to the pickup statisn. demonstrated in France belore a curious group ol larmets
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dc\'clnpcd with consistent vigor or not
at all

But the real impetus to world-wide
growth came with the formation, in
1902, of the International Harvester
Ca., created by the merger of five prin-
cipal farm michinery manufacturers
who united 1o form a single company
with sufficient capital and factories to
develop world trade on a large scale,
Since then, International Harvester has
become a leading exporter as well as
one of the top ten industrial companies
in the United States,

In a short time, the new firm multi-
plied sales rapidly, both at home and
abroad. Soon it was decided to estab-
lish manufacturing plants as well as
sales ouflels overseas because of in-
creasing import duties on U, S, prod-
uets i most countries and the high
cost of supplying certain machines
from Amcrican factories. The new
plants were 0 concentrate mainly on
the manufactare of machines especial-
ly adapted 1o Ioeal agricultural condi-
tions and topozraphy,

First TH plant outside the United
States was built in Hamilton, Ontario,
in 1903. By 1911, another Canadian
plant was located at Chatham. The
first_factory in Eurcoe was acquired
at Norrkoping, Sweden, in 1905, for
yroduction of rakes, mowers and reap-
ing attachments. Two new plants be-
gan operating at Croix, France, and
Neuss, Germany, in 1910, an ! in the
same year an old factory near Linscow
was acquired to produce specini-type
miachines for the nuge Russian tarket.

By 1911, foreign IH production to-
taled more than 200,000 impiements
and machines, with the company's in-
vestments in overseas factories reach-
ing £5,000,000. World War [, how-
ever, brought the first setbacks to this
steady development. Damage to plants
and inventories, as well as the devalua-
tion of foreiga exchange and the loss
of Russian investments, ran into enor-
mous figures. But soon after the war
ended, most of Harvester's European
plants were back in operation, and the
company played a leading role in the
rchabilitation of agriculture on the
Cuntinent.

After foreign sales had  climbed

MACARONI

The Uniled Siales
section oi the Greal
Exhibitisn  of 1851
presenied products of
American industry.
priziarily these con-
cerned wilh agricul-
tural development,
like McCormick's
reaper, and utililar-
fan pursults, rather
than artistic articles
and products of lux-
ury,

steadily again during the 20's, TH suf-
fered new reverses during the world
depression, anl the company had no
sooner recoversd from this economic
crisis than it had to face an even more
crucial problem— World War 11, Dur-
ing the conflict, Harvester was engaged
mainly with turning out more than
$1,000,000,00 worth of war materials
and at the same time providing maore
cquipment thaa ever before to domes-
tic farmers to help them satisfy the
record-breaking  demand  for  food-
stufls, .

Turning its attention once more to
the foreign market in a postwar period
International Harvester came face to
face with the unstable political and
ceonomic conditions that existed in so
many parts of the world, Neverthe-
leas the company decided to launch an
exXlensive oversens expansion program
in order 1o satisfy a pentup world-wide
demand for 1H products. During the
period 1946-51, several million dollars
were spent abroad for improvements
in buildings, machinery, equipment,
and sales and service facilities. Today,
1H has nearly $60,000,000 invested in
foreign subsidiaries.

The company at present is following
a policy which calls, more and more,
for production and meeting of foreign
demand by 19 subsidiary companies,
located in” Argentina, Australia, Bel-
gium, Brazil, Canada, Cuba, Denmark,
East Africa, France, Germany, Great
Britain, Mexico, New Zealand, Thil-
ippines, South Africa, Spain, Sweden,
Switzerland and Uruguay.  In those

Agricultural prog-
ress transiormed for-
mer jungle land in
British East Africa in-
lo a wheal-growing
area comparable 1o
the Midweslern prai-
vies of the United
SBlates. With a mod-
ern McCormick Inter-
nalional harvester-
thresher manulac-
tured by [H. twoe na-
tives harvest a bum-
per crop.
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countries not covered by these affiliate
corporations, there is a large number
of 1esident sales and service represen-
tatives, assisting more than 400 distrib.
utors and jobbers,

New TH plants opened sinee 1945 in
Australia, Mexico, Great Dritain and
FFrance are rapidly being co-ordinated
with factories here in the U, S, and
abroad to supply Harvester products
to customers all over the globe, Other
expansion and rehabilitation sinee the
war has occurred in Canada, Drazil,
Germmy, Sweden and the Philippines,

The company's overseas sales vol-
ume is supervised by the International
Harvester Export Co,, incorporated in
1925 to act as an intermediary that
buys goods from the parent company,
then sells them abroad to its affiliates
and distributors throughout the world,
Sales by this zompany in 1951 were
$127,440,000, the largest in history,

International Harvester has come a
long way since the day McCormick's
Virginia Reaper captivated the world's
imagination with its potentiality and
young Queen Victoria awarded the in-
ventor the Great Exhibition’s highest
medal, Nevertheless, the company still
strives faithfully to carry on the cen-
tury-old tradition of vigorous overseas
operation first wstablished on that occa-
sion by McCormick, Today, as it cele-
brates its foreign trade centennial, 1H
looks forward to another century of
providing the people of the world with
essential lahor-saving equipment, thus
helping to lighten the burden of man-
kind and accelerate the rate of world-
wide progress.

Ronzoni Promotion

Ronzoni Macaroni Co., Long Island
City, N. Y., manufacturer of spaghetti
ad macaroni, has opened a record
campaign in New York City, using
two TV and four radio stations, There
will also be insertions in Parents’ Mag-
azine, a merchandising and sampling
program, and newspapers and radio
in such markets as Providence, Dos-
ton, Philadelphia, New Haven, Buffa-
lo and Springfield, Mass, Emil Mo-
gul Co. is the agency.

Although
your macaroni

products may

vary from

Alphabet to

Zitoni, you

can always

depend on

King Midas

Durum Products

Actual King Midas Semolina
is used in this adverlisement

Kl

NG MIDAS FLOUK MILLS

MINNEAPOLIS MINNESOTA

25 X8
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Development of the Pasta
Industry, Part Il

Credit—"Molini dTtalia,” Rome, ltaly

The interesting and well illustrated
article on the progress in the art of
macaroni making from its origin cen-
turies ago up to the era of the auto-
matic and continuous production ma-
chines published in the May, 1952, is-
sue of Molini d'ltalia and reproduced
in part in the September issue of this
magazine, was followed in June of this
year by Part 11, It, too, was well il-
lustrated by ten black and white pic-
tures of the more modern machines
and other equipment.  Only one of the
cuts is shown here,

The article is in Ttalian and its trans-
lation is not immediately available, An
explinatory note in English by the ed-
itor states that it is the author's intent
to point out that even in the face of the
wonderful progress made since World
War I1, perfection is far from reached.

Past Faclories—Hislory and devel-
opment of the manulacturing process

The article produces an accurate and
practical analysis of modern technology
i the macaroni manufacturing indus-
try as also of the conditions of present
factories in relation to the availability
of more efficient technical means, to the
necessity of achieving a better income
beariag production, to the need of con-

A model plant, 1952 style, Nine modern machines and other equipment
illustraled are assembled into a model plant of the most modern type,

quer markets in the best possible ad-
cantageous manner, The general mean-
ing, if not the tone of the argumenta-
tion, stands to point out that the great-
er part of the Halian factories are not
cauipped as they shoulidl he in relation
to the high degree of efficiency and
perfection reached by the national pas-
ta manufacturing machine companies,
In general the Italian industrial equip-
ment has not reached the height of
technical progress achieved in modern

times and it is necessary for every one
to understand that only through mod-
ern cquipnient can savings and con-
stant characteristics be secured,  Even
in this case the demonstration is car-
ried out following up all the various
phases involved, never losing sight of
the technical and economical require-
wients of the firms: a just cquilibrium
Letween those two factors is precisely
the responsible factor for an inereased
income,

Innis, Speiden & Co., Inc.
Sold

International Minerals & Chemical
Corp., has sold the name of In
Speiden & Co., Ine. and its resale
chemieal business to Berkshire Chem-
icals, Inc,, New York, The announce-
ment wis made by A, Norman Into,
vice president in charge of Interna-
tional’s potash division,

In making the announcement, Into
explained  that  when  International
hought Innis, Speiden in July, 1951,
its major purpose was to acquire the
clectrolytic plant amd facilities at Ni-
agara Falls, N Y., coabling Interna-
tional 1o follow its main objective of
expanding vertically production of po-
tassium chemicals.  In that way chem-
ical products could be taken from In-
termitional's mines and put into fin-
ished form for industrial consumers,

The other parts of Innis, Speiden,
consisting of a gum and wax business
with a plant at Jersey City, an insceti-
cide business and a general resale
chemical husiness, did not follow along
the growth lines or type of business
conducted by International Minerals &
Chemical Corp.

Innis, Speiden's wax and gum busi-
ness has been sold to Morningstar, Ni-
col, Inc,, of New York, and the insccti-

cile segment has been purchased by a
group of former employes of In
speiden who call their company Lavar-
cide Products, Inc.  International will
centinue to make at Niagara Falls, cer-
tain of the insceticide products for
Lavarcide Products, Inc,

New Electronié Tool
for Maintenance Men

A new portable electronie instru-
ment for locating sources of trouble in
all types of food processing equip-
ment has been announced by Anco In-
strument Division, Chicago manufac-
turers,

Known as the Elee-Detee, this elee-
trunic stethoscope saves time, work and
trouble for maintenance men by locat-
img friction noises in bearings, pistons,
gears, ratchets, cams, clutches, and
other parts, it is stated,

The instrument uses a metal probe
which serves as a microphone to locate
the exact source of tell-tale noise.
Sound impulses are transmitted
through an amplifier to headphones.
The Elee-Detee helps  diagnose the
trouble and determine quickly where
to make repairs without tearing down
the entire equipment. Sounds can be
detected at low speed that otherwise
would be heard only at high speeds.

d-Con and Warficide

The d-Con Company, Inc,, Chicago,
has amnounced appointment of Paul
Cunningham as sales manager of the
newly formed industrial chemical -
vision, according to . Garland, exeu-
tive vice president,

Garland stated that the industiial
chemical division was organized to . 4-
ucate and serviee indus rial food ha- d-
lers and food processir, 1 plants in e
most modern methods of rat and miose
control.  The division will work w th
plants engaged in handling or ma: 1+
facturingy  grain cereal and  bakery
gouds, as well as with the warchou s
and stores in the food industry, Tost
control operators throughout the coun-
try are already servicing a great many
plants in this category with d-Con ¢y
baits and d-Con’s newest discovery—
Warficide,

Warficide, a new water soluble fo.im
of Warfarin, has proved extremcly
effective against rats and mice in those
plants where rodents enjoy a large
selection of foods, according to the
company, Tests prove that rats drink
three times more by weight than they
cat, and results indicated that warficide
was completely effective, even in Iari:c
grain storage warchouses where the
best previously known rodent control
methods had failed.
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President's

Column

Now that 1 have been forced to dig
deeper into what associations can do to
accomplish their ol gations, or what
they should not dg to avoid complica-
tions, I am convinced that among many
other problems, that o industry re-
search is currently very important.

LFor a generation, NMMA has had
the finest and ablest of research direc-
tors, first in the person of Benjamin R,
Jacubs for 30 vears, now deservedly
retired but not forgotten, and now for
several years by his able protegé and
successor, James J. Winston. Their
combined accomplishments have been
of incalculable value to our organiza-
tion and to the entire industry.

Under ever-changing business con-
ditions, so many things require special
attention that T am becoming more and
more of the opinion that our industry
needs a closer study of its problems
and the order of their importance to
the trade by a special staff of experls

Easterners in Important
Meeting

Eastern  macaroni  manufacturers
held an important closed mecting on

November 12 in New York, to con-

siler two very- timely subjects: (1)
'“'h:ll to do about durum supplies dur-
ing the present crop year, and (2)
How to budget for profit. Quite a
nmber of midwest manufacturers,
who were in the metropolis for the
annual meeting of the Grocery Manu-
facturers of America, attended,

. Alfred and Charles Rossotti, execu-
tivis of Rossotti Lithograph Corp.,
North Bergen, N, J., entertained at a
am;p]inwnmry dinner at the Rifle

ub,

The Word from
'Washington

Food and Drug Administration’s
Confirmation of the Legality of
the Manufacture of Variely
Forms of Macaroni and
Noodle Products

We are pleased to report that as a
result of a conference between your
Handards committee and the Food and
Drug Adm'nistration, the accompany-
Mg letter was received endorsing our
ndings  regarding * manufacture of
Variety forms of macaroni and needle

THE MACARONI
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working under the supervision of our
director of reszarch.

Roy W, Pecet, secretary-manager of
the Association of American Soap and
Glycerine Producers, Inc., speaking be-
fore the American Institute of Chem-
ists, declared that industry  research
answers many of the problems com-

anics face for the need for technical
information at a reasonable cost.

“It, of course, costs less for Lhe
work to be done once for the good of
all, than for each of several companies
to do it, repeating each other's acliv-
ities,” he said. Mr. Peet believes that
the trade associations furnish the ideal
means through which to conduct in-
dustry research.

Let's give the matter of industry re-
search more individual attention than
heretofore, 1 will be interested in get-
ting members' suggestions and con-
clusions,

Tuonmas A, Cuxeo, President

products, reports James J. Winston,
dircetor of research, NMMA, "As you
can note from this letter, the Food and
Drug Administration completely and
fully’ removes the doubt which was
expressed by several stales regarding
specialty products,

“It 1s urgent and nccessary that
every manufacturer comply with the
labeling  requirements  for  variety
forms by classifying these products
with the additional words Macaroni
roduct, Egg Noodle Product, Noodle
Product, as the case may be,

“It is strongly recommended that all
uew cartons and cellophane bags be
labeled properly in order to be in com-
pliance with the Federal Standards
of Identity,”

* %
_FEDERAL SECURITY AGENCY

FOOD AND DRUG ADMINISTRATION

Washington 25, D, C,

Mr. James J. Winston
National Macaroni Manufacturers

Association
156 Chambers Street
New York 7, N, Y.

Dear Mr, Winston:

We have your letter of October 8,
concerning  some  misunderstanding
which has arisen concerning the stand-
ards of identity for macaroni and
noodle products as promulgated under
the provisions of the Federal Food,
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Drug, and Cosmetic Act.

You are correct in your understand-
ing that the standards cover the vari-
ous macaroni anda noodle products re-
gardless of their sizes and shapes and
we believe that in discussing this fea-
ture it might be well to refer specifical-
ly to Findings of Fact numbers 1, 4
through 12, and 24-25, as published
in the Federal Register of December
23, 1944,

We  believe that  these  Findings
should make it clear that in the case
of macaroni products all forms are
classed as “macaroni product,” with
the manufacturer given the option of
designating three specific forms as
“macaroni,” “spaghetti,” or “vermi-
celli' in lieu of calling them “macaroni
product.”  Similarly, the entire class
of noodle products has the name
“noadle product” or “egg noadle prod-
uet,” with the manufacturer here hav-
ing the option in the case of four forms
of using the alternative  names
“noodles,” or “egg nondles,” “epg
macaroni,” “egg spaghetti,” or “egg
vermicelli.”

Very truly yours,
Geo. 1", LArrIicK
Deputy Commissioner
of Food and Drugs

GMA Book Due in Mid-

9
November

The newly compiled and completely

revised 1953 cdition of the GMA
Rook of Grocery Advertising and Sell-
ing will he ready for distribution in
mid-November, according to Paul S,
Willis, president of Grocery Manu-
facturers of America. Inc,
I'he first edition of this book was
ished about 15 years ago,” Mr.
said, “Its purpose was lo pro-
vide appropriate and authoritative ad-
vertising and  selling  phrases  which
would be helpful to the L'.'u]inu grocers
in preparing their own advertising and
other promotional material. This book
had such a wide and popular accept-
ance that we have been glad 1o supply
new editions periodically,

“The cost of this book, as well as
the other editions, has been under-
written by the participating member-
companies, 1t will be distributed to the
advertising  grocers  throughout  the
United States, to newspapers with ad-
vertising services, and to schools with
courses in merchandising and adver-
tising, 1t will offer more than 5,000
advertising and selling aids for news
paper, handbill, store and window dis-
plays, and other point-of-sale use. 1t is
(lariculml to the grocers of America in
the interest of better grocery advertis-
ing and selling.”

The new edition, like its three
predecessors, is being  compiled by
Mrs. Zola Vincent, food cconomist
and writer,

It's not wetting a man down that hurts him,
but his willingness to stay there.
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CORPORATIO

mebvergecn BOBR0 0 BROOKLYN 37, N Y.

46-45 METROPOLITAN AVE. + i
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Automatic Mechanical Spreaders » Automatic Combination Continuous Presses

for Long and Short Pastes e  Continuous Short
Paste Presses ¢ Long Paste Preliminary Dryers
» Automatic Noodle Sheet Formers e Automaiic
Continuous Short Cut Dryers e Egg Dosirs e
Automatic Continuous Combination Short Cut and

Noodle Dryers » Macaroni Cutters ¢ Die Cleaners

DEMACO

Continuous Automatic
Press For Short Cuts

with. the “hade accopted” and proven
2 shaft single mixer

500 Lb. & 1,000 Lb.

AVAILABLE IN 2 MODELS Production
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FULLY MECHANICAL COMBINATION

FUSILLI2 LONG PASTE

SPREADER MODEL Cr‘SAS

P
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TJhe New

DEMA GO

e
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THE SPREADER THAT CAN
BE USED FOR BOTH LONG
PASTE & FUSILLL A SIMPLE
CHANGEOVER ALLOWS THE
LENGTHS TO BE VARIED TO
SUIT STANDARD LONG
PASTE LENGTHS OR FUSILLI
LENGTHS.

THE SPREADER ATTA CH-
MENT WITH NO BRAKE MO-
TORS — NO TIMERS — NO
LIMIT SWITCHES—RUNS ON
A 1 HP—1800 RPM MOTOR.
WRITE FOR CATALOG.
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A Science and an Art . ..

Americans  returning  from abroad
tell many tales of foreign manners
and customs, They speak of differ-
ences in dress, in speech, and in gen-
cral living conditions. And usually
they remark with wonder about the
food, for foreign cooks have intro-
duced them to new scasonings and
combinations of flavors — familiar
foods served up amid entirely different
surroundings,

To most Americans, such cookery
comes as i revelation, Our own prep-
aration of food is simple—often bor-
ders on the plain, And many a home-
maker overlooks  those little  extra
touches that mark her a cook of im-
agination as well as one with a knowl-
edge of good nutrition and cooking
technique,

One of the things that makes French
cooks famous is their skillful use of
sauces, And cooks of any nationality
can enhance the flavor of fish, meat,
and vegetables if they have a small hut
representative number of sauces in
their repertoire. In this way it's pos-
sible to add variety to meals at very
little expense,

Muking sauvces is part science, part
arl. Science lavs down the principles
for combining the ingredients. Dut
when it comes 1o the art of seasoning,
i's up to the cook to develop her own
combimations by experiment and prac-
tice. Even in this, however, a few gen-
eral suggestions are helpful to the in-
experienced cook, according to the
bureau of home economics, U, S, De
pariment of Agriculture,

Number one sauce in most house-
holds is gravy made from the drippings
of meat. To make a good gravy, the
first essential is the right proportion of
the three ingredients—fat, flour, and
liquid. TFor every cup of gravy there
should be 2 tablespoons of faf, from
1% 10 2 tablespoons of flour, and 1
cup of milk, water, or diluted meat
stock.

Fat from the meat usually makes up
most of the Jrippings from a roast
cooked in an open pan. But when meat
is cooked in a covered pan, as a pot
roast, there is generally more meat
stock than fat, In cil"wr case, use
only cnough of the fat to have the
proportion of fat to flour and liquid
given above, Skim off excess fat and
save it for some other purpose. Too
much fat in a gravy will separate and
give the gravy an oily appearance,

First step after skimming, in mixing
gravy, is blending flour and fat. Do
this thoroughly to separate the starch
grains and thns discourage lumping,

&uce maéing

Also, this mixing of the flour with the
fat will help bind the mixture so that
it won’t separaie on further cooking.

To get a browner flavor in the gravy,
cither let the fat and flour brown a
little before adding the liquid, or use
browned flour irom the start, Browned
flour does not have so much thickening
power as ordinary flour, so it will be
necessary to increase the amount of it
somewhat,

Another important point in making
gravy that's sure to be smooth is add-
ing the liquid cold or lukewarm, This
way there is time to stir the blended
flour and fat into the mixture before it
gets hot, But if liquid is added hot,
the starch granules may cook too rapid-
ly, before the grains are separated, and
lumpy gravy results, Stir the gravy
constuntly while adding the liquid and
while it is thickening. Then cook it
long enough sa that there will be no
taste of raw starch,

Whether milk or water is used as
the hiquid in a gravy depends upon in-
dividual preferences, To most cooks
drippings from a lamb, beef, or pork
roast seem to taste better with water.
And many homemakers prefer milk in
gravy from iried chicken or pork
chops,

Much used, often misused, is white
sauce  There are several methods for
making this basic sauce. But a method
similar to that used for gravy is satis-
factory and quick. Unlike gravy, how-
ever, white sauce is cooked over water
or very low heat to avoid browning or
scorching,

After flour and melted butter are
combined, the cold milk added, and the
mixture stirred until it thickens, put a
lid on the sauce and allow it to cook
over stcam for ten minutes—1o lose the
taste of raw starch,

(i1}
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“Oh, we just dropped in because
Milford missed the last copy of
The Macaroni Journal,”
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White sauce is usually mixed with
vegelables in the proportion of one cup
sauce to two cups vegetables, Defore
combining, drain the vegetables, 1§ the
vegelable is one rich in' mineral con-
tent, this juice will contain certain
viluable food materials. Sometimes it
is possible, as in the case of asparagus,
to substitute part of this juice for part
of the milk in white sauce,

For starchy vegetables such as pota-
loes, a thin white sauce is suitable,
That's one in which one cup of milk is
thickened with 1 tablespoon of flour
blended with 1 or 2 tablespoons of fat,
A medium savce with twice as much
flour to the cup of milk is the kind to
serve with succulent vegetables, such
as celery or onions,

For serving with many of the green
vegetables abundant now, hollandaise
sauce is especially good. Hollandaise
is  rich sauce containing a large pro-
portion of epgg yolk and butter with
some acid, Conks who have difiiculty
making it may be violating the rules
for egg cookery or those for combining
rich fat mixtures.

Any mixture that contains much egg
is cooked over low heat, because the
protein in cgg coagulates at a low tem-
perature, In combination with an acid,
such as the lemon juice in this sauce,
the protein coagulates at an even lower
temperature,  Therefore, cook hal-
landaise over water. Stir constantly to
keep the mixture smooth and to pre
vent overheating. And stop the cook-
ing promptly as soon as the sauce be-
gins to thicken,

Start the hallandaise by mixing the
lemon juice with the egg yolks. Then,
as in making mayonnaise, add the fat
rradually and tir constantly, Adil the
hrsl third of the butter to the epg and
lemon juice, Then cook this in @
double boiler—stirring constantly—-un-
til the mixture hegins to thicken. Re
move from the stove, add the sccond
third of butter, Stir this in_rapidly,
then add the final portion of butter.
After this is blended in, add a little hot
water and  scasoning, and finish
cooking, 3

Hollandaise made this way shlll_Jl‘]
not scparate cither from overcooking
or from too rapid addition of the fat.

The cook who can make these three
sauces can probably master any others
in the cookbook. But that is only 7
start in saucemaking, Next comes the
"“scasoning to *aste.” !

That phrase may mean much or lit-
tle—depending on the cook. White

(Continued on Page 30)
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WITH PRE-TESTING!

Your macaroni products come from the press as you
want them . .. full strength, proper color and made
to dry and cook properly . .. when you use General

Mills Durum Products.
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How do we know? By pressing samples of all General
Mills Durum Products. Every shipment that reaches

you has been proved in the press,

General Mills Inc.

Durum Sales
MINNEAPOLIS, MINN.

. 2sxl0.

25X




4

Liquid, Frozen and Dried
Egg Production
September 1952

The quantity of liquid egg produced
during September, II‘)SZ. totaled 11,
003,000 pounds, compared with 7,576,
000 pounds a year carlier and 15,101,
000 pounds, the 1946-50 average for
the month, the Burcau of Agricultural
Economics reports.  The quantities
'nrmluml for drying and freezing were
arger than a year ago.  The quantity
produced for immediate consumption
was smuller.

Dried egg production totaled 1,069,
002 pounds, compared with 468,000
rounds last year and the average of

855,000 pounds, Production during
the month consisted of 142,000 pounds
of dried whole egg, 764,000 pounds of
dried albumen, and 163,000 pounds of
dried yolk. [Production during Sep-
tember last year consisted of 337,
pounds of dried albumen and 131,000
pounds of dried yolk,

The quantity of frozen cgg pro-
duced during September totaled 9,371,-
000 pounds, compared with 6,375,000
pounds in September last year, and the
1946-50 average of 5,924,000 pounds,
Srozen egg stocks decreased 23 million
pounds during September, compared
with 25 million pounds during Sep-
tember last year and the average Sep-
tember decrease of 25 million pounds.

Watch Those Bugs

The sanitation committee of As-
sociation of Operative Millers has just
released a report on box car conditions
as of October, 1952, reports Robert
M. Green, Macaroni Association secre-
lary. |

“Many shippers and reccivers o
flour and cereal products are amazed
at the number of shipments arriving at
destination showing some type of in-
sect on the exterior of the bags. Prior
to the middle of September refusal of
shipments due to insect infestation was
quite unusual. After that date, the
number of refusals increased alarming-

ly.

“At a meeting of the AOM sanita-
tion committee, this subject was dis-
cussed in great detail.  One member
pointed out the following: ‘Eight cars
sct at the mill for loading were in-
spected carefully for cereal infesting
insects—seven of the cars showed ap-
parent heavy infestation. The cig“l
cars were picked at random from a
set placed at the mill and marked
‘O.K. for flour, Inspection of cach
car indicated accumulations back of
the end linings, particularly where the
end linings joined the side linings.
«++ 193 live insects and two dead ones
were found."”

“There will be continued rejections
until cold weather acts as a deterrent
to infestation. In order to reduce to a
minimum the possibility of misunder-

THE

infestation of transit origin,
\

»mess in a normal manner, the miller
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standing between buyer and seller, we
suggest the following

1. When inscets on an incoming
shipment of flour are observed, place
representative sample of same in a
vial and forward same immediately by
fastest transportation available to the
original shipper,

2, Point out the inscets and condi-
tions of flour 1o an agent of the de-
livering railroad line,

3. Make every effort to determine
the origin of the insect. Is it:

a. From the car?

b. From the tracks along the
car?

¢ A fying insect feeding on
plants rather than  stored
cereals?

4, Notify shipper of all details,
rather than, “covered with bugs."

“We reiterate our previous findings :

1. A great percentage, probably 90
per cent of all railroad cars set at
mill sidings for loading at this time
of the year, are infested,

2, Empty boxcars cannot be fumi-
gated J)rinr to loading.

3. Omly about 50 per cent of pres-
ent boxears can be fumigated suc-
cessfully after being loaded,

4, While spraying cars with resid-
ual sprays will accomplish some good,
such a procedure cannot be expected
to-climinate completely the problem of

Heart and Sto

Macaroni Week promoti

and the heart.
Stomach appeal, as it

Antonio’s 1"laza Hotel.

“If we are to continue to do busi-
Commerce gresiers,
and his customer must recognize the
limitations imposed upon the normal
flour delivery by the condition of avail-
able carrier rolling stock at this time
of year afiwr such rolling stock has
moved a grain crop to market from
count:y storaye.”

ville,

Commerce, and Lloyd E.
ident of Skinner Mig., Co.

16 to 25.
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National Macaroni Week
Promotion Through

mach

Skinner Manufacturing Co., Omuha,
this year completed another succes«ful

on (October

16 10 25) by again aiming its program
at two vulnerable arcas—the stomach

has been the

last two years, was a huge spagheti
and meatball dinner—this time in San

Miss Texas of 1852 (Connle Rae Hop-
ping) Is showered wilh macaroni al
Anlonlo Alrport by Junlor Chamber ol

Later she wam
crowned Nallonal Macaroni Queen [l ol
a bonefll dinner for San Anionio's Boys
Left to right. Miss Hopping, Sam
Riklin, president of Junior Chamber ol

Bkinner, pres-
Omaha, Neb.

Skinner sponsored the dinner to inaugu-
rate Nalional Macaroni Week, October

Durum Products Milling Facts

Quantity of durum
Northwestery Miller, Minneapolis, Minn., by t
weekly milling figures,

roducts milled monthly, based on reports to the
ﬁc durum mills that submit

Production in 100-pound Sacks

Month 1952 1951 1950 1049
lLanuary vhevsseessnsesss 1,087,057 870,532 691,006 799,208
Tebruary ....ueieven..... 864,909 001751 829,878 788,358
March Joveonisisess ceree. 732491 1,002,384 913,197 913,777
APTil viriiiieinnn. vers. 693917 526,488 570,119 589,313
May ...... virerieeser.., 845109 774911 574,887 549,168
JUNE tvivrriiernneesenns, BG6612 666,774 678,792 759,610
TV i sssnianiaesis veners 726,694 561,915 654,857 587,453
AUBUSE +vvvinnernns vee.. 748864 915988 1,181,204 907520
September. vvveeviinnans . 938,266 827,485 2,647 837,218
October “.vuvvvursannn.. 1,151,103 1,197.49 776259 966,15
November ......... 617 700,865 997,030
December ...... 827,986 y 648,059
Crop Year Production
Includes Semolina milled for and sold to United States Government :
July 110 October 31, 1952, 1,01y s iovauiansssiarsniosssnssresrvesdsoaoll
July 1 to November 2, 1951.......ooimemil St Sl ek 418 64

1 ] 2 e e A S
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Ieart appeal was the usual salute to
a worthy children's home, plus crown-
ing a feminine beauty as National
Macaroni Queen,

Children's home honored this year
San Antonio's Boysville, There
i extra zing in the heart appeal
becanse the home for the homeless was
winding up a fund drive for new and
enlarged  quarters,  About  $700 in
public sale of tickets to the slp:u,rlwlli
fecd went into the Boysville building
fund, f

Recognizing the ardent patriotism
of Texans, the state’s own Connie Rae
Hopping, Miss Texas of 1952, was
picked as this year's National Maca-
roni Queen,

The dinner attracted 350, including
Boysville’s 50 young citizens, who
were honor guests, Lloyd E, Skinner,
president, placed a crown made of
macaroni on the honey blonde Miss
Hopping.

With publicity planned and written
by Skinner's agency, Bozell & Jacobs,
Inc, Omaha, the “three local " news-
wu-rs carried a tolal of 20 stories.

e two television stations and five
radio stations provided top coverage.

The San Antonio Junior Chamber
of Commerce greeters and Hoysville
officials met Miss Hopping at the air-
port,  presented  her  with  flowers,
showered her with macaroni and es-
corted her to town behind screaming
police sirens, They followed the same
route General Eisenhower used the
night before,

. The idea of calling national atten-
fion to macaroni products during a
Special week originated with the Na-
tional Macaroni Manufacturers As-
Sociation several years ago.

Lloyd Skinner, a vice president and
director of the association, and his
sales director, John Jeffrey, looked for
a \'l:'hltle to dramatize the week. They
decided the promotion must do more
than publicize the macaroni industry.
, One night Mr, Skinner was listen-
Ing to the 60-voice Boys Town choir
and he conceived the idea of playing

THE MACARONI

host to the famous boys home near
Omaha at a big spaghetti dinner, :
“The kids got such a lift out of it,”
said Mr, Skinner, “that 1 decided 1o
honor other children's homes each year
to kick off National Macaroni Week.”

Other  Skinner  promotions  for
Macaroni Week this year included a
premium offer on hosiery and a recipe
contest over five television stations—
WOW-TV Omaha, WBADP-TV Fort
Worth, KRLD-TV Dallas, WKY-TV
Oklahoma City, and WSAZ-TV Hunt-
ington, West Va,

Skinner was successful in getting
the co-operation of more than 80 per
cent of the Ill‘\\'.'iiiilljll!rs handling the
advertising to notify dealers in ad-
vance of the hosiery offer so that
preparations could be made for mass
displays.

WOW-TV, the first to report on the
recipe contest, said 152 women had
entered,

The speaker's fla-
ble at the Boysville
Benefit Dinner which
Inaugurated Nation-
al Macaronl Week
(October 16 to 25) al
8an Antonio, Tex,
John D, Lowe, Bkin-
ner disirict represen-
falive, presided.
Miss Texas of 1852
(Connle Rae Hop-
ing) was crowned
ftnﬁnnnl Macaroni
Queen [II. The din-
ner was sponsored
by Lloyd E. Skinner,

dwes!t macaroni
manulacturer,

A Statement on Food
Price Spread Studies
by Paul 8. Willis, Presidenl
Grocery Manufacturers of America,
Inc.

Detailed economic studies, conduct-
ed jointly by the National Grange and
Grocery Manufacturers of Amcrica,
Inc,, since 1948, show clearly that
higher wages, higher transportation
costs and higher taxes are mainly
responsible for higher food prices for
the consumer, 5

You have sven President Truman's
recent proposal to conduct studies to
determine where the consumer’s food
dollar goes, We agree with the basic
idea of establishing the facts and in-
forming the American people of how
the dollar spent for food is distrib-
uted among those who perform serv-
ices in its production and distribution.
On the possibility that this may be-
come a political issue we would like to
provide you with some fundamental
fucts.

Several years ago we, in co-opera-
tion with the National Grange, under-
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took to provide this information
through joint studies of the price
spread as it applied to specific fod
items, Smce 1948 we have completed
studies on milk, quick frozen peas,
baby foods and bread.  These have
been published in The National Grange
Monthly, and reprints are available.

These reports clearly show that the
spreid between what the farmer gets
and what the consumer pays varies in
accordance with the processing and
distribution services required, A wide
spread indicates primarily the variety
of serviees which must be performed
and not the rate of profit.  The stud-
ies also reveal that food prices over
the past several years hive risen main-
ly beeause of higher wage rates, high-
er transportation  rates and  higher
taxes,

These cost increases have ereated an
upward pressure on prices and the
price spread. However, not all of them
have been reflected in prices,  P'roces-
sors partially offset these higher costs
through increased operating efficiencies
and greater volume, and by currently
absorbing some of these costs.  This
partial absorption has reduced the av-
erage rate of profits for grocery manu-
factures to an nhmninglr disturbing
low point, In 1939, the last year be-
fore the World War IT defense pro-
gram, grocery manufacturers averaged
4.6 cents profit per dollar of sales.
Since then, the trend has been steadily
downward, with profits in 1951 drop-
ping to 24 cents per dollar of sales,
In 1952, it will average about 2 cents.

Joins Association
Robert M. Green, sceretary-treasur-
er of the National Macaroni Manu-
facturers Assn. reports that Kurtz
Brothers Corp., Bridgeport, Pa., has
been enrolled as a member of the as-
sociation,

Arthur C. Mohr to New
Post

Arthur C. Mohr has been appointed
general sales manager of the new
specialty products division of the Sey-
mour Packing Co., processors of Con-
sort Dirand of egg and poultry prod-
ucts,

Mr. Mohr's background includes
years of successful sales management
of the corn products department of
Anheuser-Busch, Inc, St Louis, New
ficlds to be explored at Seymour will
be in newly developed egg products,
dried and frozen, particularly adapt-
able for usage in the confectionery,
food and textile industries according
to Jay G. O'Dell, executive vice presi-
dent of Seymour.

The Seymour Packing Company
continues its years of happy associa-
tion with Anhecuser-Busch, &nc., as ex-
clusive processors of BUD brand of
frozen egg products,
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New "I*]IulzIll;lrt;t\Ilynmnical” Coordmdto \Né;v';'Sclf-Co:n'\trolIctl"Long (xoods
Sheet Former with Noodle Cutter ROOM
100% AUTOM ATIC e QUICK POSITIVE DRYING

e REDUCES DRYING SPACE

NO MANUAL  ADJUSIMENTY T tess packivG waste

e COLOR OF PRESSED NOODLE o HYGIENIC CONSTRUCTION

e EYE CATCHING SALES APPEAL

e EASY TO KEEP CLEAN

e ROLLED NOODLE PHYSICAL CHARACTERISTICS %
e MINIMUM SCRAP IN PACKAGE BOTTOM ?
ONCE Z

ANOTHER 1009, AUTOMATIC
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Pitiful Plight

The woriginal  Wage  Stabilization
Board, sometimes referred to as the
Wage  Stumulation  Veard, was a
splendidd institution i the eves of our
labor Teaders. But sinee its disinfee-
tiom from the origival labor bias, it has
heen much less satisfactory at least to
John L. Lewis,

With the hoard’s decision o scale
down 1o $1.50 the S1L90-per-week in-
crease Lewis secured from the north-
ern operators, in pursuance of its duty
of checking the inflation spiral, soft
coal mining stopped and Mr. Lewis
started,

“Four agents of the National As-
sociation of Manufacturers, aided by
a professor from the Harvard Law
School ( Chairman Archibald Cox) and
his timid trio of dilettante associates,
form a cabal 1o steal forty cents a day
from cach mine worker,” wrote Mr,
Lewis to President Harry M, Moses
of the Bituminous Coal Operators'
Association,

Warming 1o his work, Mr, Lewis
continued @ “Naturally, miners resent
such attempted thievery.  Miners are
people, Mr. Moses. 'I]u\ have chil-
dren. Children need milk, The 40 cents
would buy milk each day. You, of all
men, should know that the mine work-
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National Industries Service

ers will fight to protect the milk sup-
ply of their families,”

I'rom this we would assume that the
miners could not afford to buy milk
for their offspring had they aceepted
the approved increase giving them a
hasic daily wage of only $17.85, and
that under the old contraet rate of
$16.35 the milkman has long  since
stopped coming around L and that
the baby's milk is the last item on the
family budget rather than the first,

» * *®
They Can't Fool Us

A preliminary report by two of the
four members of the Subversive Ac-
tivities Control Board says that the
Communist party of the United St ates
is “a puppet of the Soviet Union.”

To discover this startling fact after
“a span of more than thirty years,"”
the board conducted  hearings  from
April 23, 1951, to July 1, 1952, And,
if the full board concurs, it will recom-
mend that the party be required to
register with the Attorney  General
under the Internal Security Act of
1950, listing its members and  sub-
mil!im, a fimancial report. This, being
done, it is expected that the Commu-
nists \\lll test the constitutionality of
the act in Huprum- Court,

If the act s upheld, they will, of
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course, register and tell us they gl
their money  from Moscow, perlips
what the Imunl\ is for atomic seer rots
and what is expeeted from their mem-
bers in the State Department,

Bt rather than the Attorney Gene-
ral, why not have them register with
the purser of a ship bound for Rus-
sta!

* % %
And Washington Says
We're Richl

In case you are disturbed at reports
that small loans, the kind that wor-
rivd hushands make o pay for food
the family has alredy eaten, or for
taxes on ihe '-dl.n? they already spent,
increased over $150,000,000 last Au-
gust, think nothing of it. The US
owes $20-4 billions, and Senator Wright

’.‘mll.'ul. (Dem.) of Texas told a
ll.mlu ors’ meeting in Des Moines that it
\\III probably never be paid.”

“This is a startling statement,” he
said, "but 1 do not believe that any-
one should be disturbed by it The
fact is, our l‘(]hllllllll cconomy needs
this additional credit,”

So relax! Our family economy has
expanded too. And certainly most of
us need that additional credit,

Who says we can't spend oursclves
rich?

Chemical Methods for
Analysis of Noodles for
Egg Solids Content

By James ], Winston
Research Director, NMMA

The question of what is considered
the official aceeptable methad for the
analysis of noadles for egg solids has
been brought 1o our attention,  We
would like to elarify this issue in order
10 remove erroncous impressions based
on insufficient facts.

There are two official procedures en-
dorsed by the Association of Official
Agricultural Chemists and  published
in the Book o Methods, 1950 edition.
One is the Lipoid 1205 determination
the secomd is the cholesterol procedure.
Both methods are official as far as the
Food and Drug Administration is con-
cerned, and hoth will yield the same
results by an experienced, competent
chemist.

Our laboratory for many years has
been using the Lipoid P205 method for
control and the Cholesteral when the
occasion required checking the Lipoid
1'205 results. The Lipoid 1205 will
take about 1% days for completion,
while the Cholesterol is more involved

Mr. Winston

and takes 2% to 3 days. Hence, the
fee charged for a cholesterol test is
much higher than the fee charged for a
Lipoid 1205 test. The Quartermaster
Corps insists on the Lipoid P205 test
on all contracts, while the FDA ac-
cepts either one of the two methods.

Recently, the Food and Drug Ad-
ministration carried on collaborative
tests on the Official Lipoid P205 pro-
cedure in the analysis of noodles for
iR solids, Or ].ﬂmr.llnr\' wis chosen
by the FDA as the only commercial
laboratory to participate in this study,
together with nine government clenm-
ists, The results of this study were
published in the official Journal of the
A.0.C, and our analysis on the
samples of nondles were in very close
agrecment with the average obtained by
the I'DA chemists, Our co-operation
was gratefully acknowledged in this
publication, X

La Rosa Starts Drive
Switches to Newspapers

V. La Rosa & Sons, New York,
began a newspaper campaign Oct.
utilizing full pages m 58 m\hp.l]'tf‘
in the food company's m:lrl-;llng arca.

Copy stressed research into 1..|lnr!ls
and ]lrulmu contained in the company 's
macaroni product, The switch to elli-
luml -type presentation led to the cont
any's transfer into newspapers, 1t
has been a radio and TV advertiser.
Kiesewetter Associates, New York, is
the agency.
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ENGINEERED EQUIPMENT FOR
TION NEED

EVERY PLANT PRODU

MOISTURE TESTEReMACARONI QUALITY TESTER

BUHLER THERMAL TORSION BALANCE, BL 104, An
Ideal combination of accuracy and speed for con-
tinuous checking of product moisture content, Gives
readings of micromeler-accuracy in 3-6 minules with

grealer operaling convenlence,

TYPE BL-25. For all types of Pasle Goods, Flour and
Semolino. Measures: (1) Cooking degree; [2) Volume
of dry paste goods; (3) Volume of Cooked Paste
Goody, (4) Increase in Volume during cooking process
{waler absorplion); [5) Amount of sludge deposil
lefl in cooking water. Extremely compac! laboralory
madel, Operates electrically; Ihermostal-controlled.

098¢ sousg Fyompug 1of vroousbug

FORT LEE

BUHLER BROTHERS, INC.

STATE HIGHWAY “4

NEW

098¢ 01 Kyponpug 1of veswrbug
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Macaroni Machinery

Kneaders
Mixers

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

and Machinists

U. S A

Specialty of

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

255-57 Center St.
New York City
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\_// For Continuous Press

For the Batch Method

The ORIGINAL Enrichment Tablets ENRICHMENT MIXTURE

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

Accurate|Yl m m trients to enrich 50 pounds of semolina.

------ R R N A A T S R R I S T T SR A ST S TR

. No need ing—no d 1
Economically joaioimmisrs iorse

The original starch base carrier—freer
flowing—better feeding—better
dispersion.

Minimum vitamin polency loss due to
Vextram's pH conirol,

PR Es s s e resk e ges T Eare S T s TR A A s i R, S R . L

E .l Simply disintegrate B-E-T-5 in a small Just set feeder at rale of two ounces of i1
aS| y mmmnmn s amount of waler and add when mixing VEXTRAM for each 100 pounds of
begins. semolina.* . "

ol wur Tocknivally
Trained Ky prosentative s
Tor proctical gesisline
with your curichwn nl pro-
colure, or wrile dinet to;

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

Sswie{ Lomisnll..

Subsidiary of Sterling Drug Ine,
1430 BROADWAY, NEW YORK 18, NEW YORK

'lompl delivery from strategically logated i
Mock depots: Rensselaer {N. Y.), Chicago,
5L Louis, Kansaos City (Mo.), Minneapolis,
D.nver, Los Angeles, San Froncisco, Port-
land (Ore.), Dallas and Atlanta.

Distributor of the produets formerly sold by Speeial Markets-Industeinl Divieion of Winthrop=Steorss Lues, awnd Vawillin Divigion of Geveral Deag Com pany
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Have Some?

Wouldn't  this
spur any jaded ap-
petite ?

Released 1o the
press and  maga-
zines by the Na-
tional Macaroni In-
stitute  in - connec-
tion with the na-
tion - wide celebra-
tion of National
Macaroni Week
October 16-25
1952, many maca-
roni-noodle  manu-
facturers report a
healthy, new inter-
est in their food
which they think
may be permanent.

“Chei” Helen
Olson helped make
the platter of maca-
roni more inviting'
as she invited gro-
cerymen  every-
where to join in
the celebration that
promises gains in
sales both in maca-
roni products as
well as related
foods.

Milprint Manager Ad-
dresses Texas Convention

“When produce growers, packers
and shippers succeed in selling their
brand name and quality to the indi-
vidual shopper, they have made the
greatest sale of all,” a produce pack-
aging expert told Texas produce men
recently,

David G, Delahunt, produce packag-
ing division manager of Milprint. Inc.,
Milwadkee stressed the importance of
product identification in a talk in San
Antonio, entitled “Daoes the Shopper
Know the Shipper?” Listeners were
members of the Texas Citrus and
Vegetable Growers and Shippers As-
sociation who were attending their 10th
annual convention,

Mr. Delahunt pointed out that a
revolution in m:lrl:vling methods has
been brought on by the “sclf-service
wiy of doing business,” He said the
change requires all retailers to figure
profit per square foot of display space,
and to be scientific about the best use
of each square foot,

When packers pre-package produce
to establish brand names and quality,
they are helping the retailer make the
most of sales space, Mr. Delahunt said.

By displaying in bulk, “scllers of
produce “miss a terrific opportunity to
romance and merchandise goods they
have to sell,” he said. “If you haven't
given this matter a good deal of careful
thought, you are not facing the fact

A i3 5
“Chel" Helen Olson

of modern food merchandising.”

Mr, Delabunt warned his audience
of produce packers that they are com-
peting—particularly  with the frozen
food industry—for the shopper'’s dol-
lar,

“The frozen food industry has sky-
rocketed in the last few years,” he
said, “To some extent, this new way
of marketing food has affected your
sales volume, The frozen food people
vie strenuously with each other to
present their product to the shopper in
an attraclive, convenient, eye-catching
package and, when you buy a frozen
food package today, vou are also get-
ting a free set of recipes and sugges-
tions on how to use the product in the
package. Can you say the same for
fresh vegetables 3"

Mr. Delahunt said packaging has
finally struck the produce industry, but
that it is still really in the carly stages
of a lusty growth. He estimated some
90% of the tomatoes sold at retail
today are in packaged form. *“More
and more potatoes are being put up in
a consumer size package,” he said,
“and apple growers have recently
shown an increasing interest in send-
ing their fruit to the market in a 5-
pound unit,”

The greatest development has been
the so-called Cello pack for carrots,
the Milprint packaging expert said.
“Freight savings on carrots shipped
out of Texas alone this year vould be
enough to make the Bureau of In-

November, 1952

ternal Revenue wonder if pre-packag-
ing wasn't some sort of tax dodge."
Mr. Delahunt said, He pointed out
that, besides freight savings, the ship-
per increases sales-appeal and gets his
name across to the public by pre-
packaging.

As an added sales stimulant, Mr,
Delahunt suggested that packages e
used as a vehicle to tell the shopper
the many ways in which the contents
can be used, Good recipes and serving
suggestions guarantee that the shopper
will be pleased with her purchase and
come back for more, he said,

The shopper never sees a crate lahel
applied by the shipper, but she does
get to know the shipper through pre-
packaging, Mr. Delahunt said,

Food for Thought?

Outbreaks of disease caused by food
and drink have figured importantly in
recent news reports, the largest and
most recent having occurred at a boil-
ermakers’ picnic at  Portland, Ore.
Hundreds of persons are said to have
been stricken.  Unfortunately further
details are lacking,

The Newark, K\F J.. Health Depart-
ment recently was deluged with com-
plaints resulting from cases of trench
mouth and food poisoning. During
May, seven cases of trench mouth were
reported by individuals after eating
inone restaurant, and another restau-
rant was involved in a report that 23
of a group of 24 girls developed fond
poisoning after eating there,  An in-
tensive inspection program was set un-
der way, with orders that violations
must be corrected within 72 hours of
the time they were reported by the
inspectors, Among the first 85 estab-
lishments checked, 37 were ordered to
make improvements immediately,  In
a number of restaurants, there were
excessive bacterial counts on  glass-
ware, which Health Officer Haskin
said indicated “a very bad dishwash-
ing technique that could result in epi-
demic of trench mouth,” Poor re-
frigeration particularly of pastry, was
found in ten restaurants, Nearly 500
pounds of meats, poultry and fish were
found unfit for consumption, and ‘le-
stroyed,

In St. Louis, six persons were taken
ill after eating chocolate eclairs in @
large hotel, Investigation revealed that
the eclairs had been handled in an
unganitary manner and had not been
properly refrigerated, .

An cpidemic of typhoid fever -
volving twenty persons who had caten
in a Tioga County, N. Y,, restaurant
was traced to the restaurant’s well
which was located close 10 a cesspool.
This restaurant was voluntarily closed
by the owners after tests showed the
water supply to b+ contaminated.

The only reactionary is the man who reluses
to change.
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Goods Dryer which consists of a preliminary dryer,

aboze) and the second (final) section finish dryer.

TIME-SAVING: Not minutes, not hours but two days! Product completely dried in twenty-

four hoursll

make, our two finish units can be adapted for use with it THIS LONG GOODS DRYER
MAY BE PURCHASED WHOLLY OR PARTIALLY.
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Public Law 539

Pulilic Taw 339 pproved July 14,
1932 attords o possilnlity for coiree
tom o ervors neede by nany txpay
ers i writing ol excessive depreciae
ton i loss vears withowt a tas hene
nt

Fhe purpose ot the Law s deserilid
e the Honse Wavs amd Means Come
mittee Report s “tos provide that the
achistod Bise of propernty s o e
roduced v escessive depreciation
shosn i a veturn omly o the extem
it such excessive depreciation result
cd o veduetion in the taxpayer's
1Nt

I'he Senate Finamce Connmittee Ry
prert pointed out that prior 1o the
Revenmue et of 1932 the Taw provil-
o that the Tisis of property should
b reduced by the depreciation: allow-
alile over the previons life of the prop
ety The s was amemled in 1932
ok aether provision requiring
that, where deprecition in excess of
et allowable had been actually al

o the exeess allomwed over that

'I\ -l”'l\\-l"’" ‘h““l'l ;l]“' |'l"h.|fl'

of the property.”

wie Virgindan Hotel Case, 319

| 23 01 the Supreme Conrt
construed the 1932 imendment 1o
mean that, where a0 taxpaver hal
clinmed excessive anounts of deprecia-
ton in his returns for earlier: vears
o elosedd ll_\ statute, suech exeessive
amonts were properly deduetible from

Exterlor View—Lazzare Drying Room

for ECONOMICAL
SPEED DRYING

FRANK LAZZARO DRYING MACHINES

55-57 Grand St., New York 13, N. Y. Digby 9.1343
9101-09 Third Ave., North Bergen, N. J. Union 7-0597

Executive Offices:
Plant and Service:

MACARONI

cost in I‘i.qulhtillg the basis of the
property in question, even though in
those vears the taxpayer il received
no tax benefit from the depreciation
deduetion,

Public Law 339 corrects this inequ-
iy el provides that the hasis of prop-
erty shall ot be adjusted in respect
to the smonnt of depreciation, amorti-
siation, and depletion cliimed by atax
paver i excess of the amount prop-
erly allowable for the taxable year
bt applies amly o the extent that such
excess il not reduee income or ex
coss prolits taxes,  This is effective
only preovided the exeessive deduction
il not vesult in a benelit in a prior or
suceeeding tasable vear by reason of
acarey-Torward or carey-back of net
operating losses or unused excess prof-
its eredin,

The new law s technically effective
for taxable vears beginning after De-
cember 31, 1931 However, taspiy-
ers may clecr onor hefore December
SEOIA20 10 have the new rule apply
o any taxable vear stll open by stat-
ute or waiver after December 31, 1931,
aned sueh eleetion is irrevocable, Tl
new L does not reopen any prior
closed vear for purposes of refoml or
credit or gssessment of i deficieney.

Iowould seem that any taspayer
wha bil o smber of loss vears sul-
sequent to 1913 should carefully re-
view with tax counsel the possibility
of any awdvimtage, Whereas no regu-
ltioms have ver been issued it would

JTOURNAL
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appear it the taxpayer would |
the burden of determining the depe
ation properly allowahle in any I
loss vears as well as the amonnt- !
lowable in subsequent years oo
any inerease in basis as a result o
restaration of exeesses deducted
ror, U the “allowable™ depreci
during subsequent elosed prafin
should prove 1o he Jess than 1y
preciation “allowed” the excess .
ciation restored wonn b serve ol .
i future potential 1ax saving.
With present and prospective gl
tax vates, depreciation recovery |
deduction in computing tax lalalin
is amportant amd warsints careful oo
sidevation of any velief cimetnens
such as provided by Public Law 230
Taxpavers may hiave some clue e
whether their past depreciation dedu
|i|'"" were |'x|'l"‘i‘l‘ Il_\ |'|'\‘||'\\ ul ||Il
rebition of their reserves o vosts o
the vears,  TF either the taxpayer o
the Revenue Agents have in past vors
redueed deprecition riades or ext neledl
the wseful lives, it is probabile tha the
claimued deductions were excessinve i
the light of the then known facts
Huttavine The Awevican Agpra

Vimco Factory Visited

The Fast Kensington Commimity
Cirele, 0 women's  organization of
Fast lensington, i, recently enjoyad
a trip through the Vimeo Macaroni
Ieoduets Comprany's plant at Carnegie,

.. . GREAT SAVINGS ON

our large line of
completely rebuilt
and fully guaranteed:

DOUGH BREAKS
VERTICAL HYDRAULIC PRESS
KNEADERS e MIXERS
NOODLE MACHINES
DIE WASHERS
and many others
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Cellophane packaging
to step vp impulse sales

your
we the great-
ash in on their 674

If you're not already
Pont Cellophane's

When your package lets ghoppers see
noodles and macaroni, you he
est opportunity to ¢
rate of impulse sales.
taking advantage of Du

Only Du Pont gives you all these

packaging aids:
ARIETY OF PACKAGING FILMS sC
el ceda of varied products

1o help you plan
f your pockinge.

1. Wi
to meet the n

7. TECHNICAL nssistance.
and efficient construction o
3, MIRCHANDISING help tirough cont
surveys of buying habits, to :
continun

IONAL ADVII‘I“NG (U] P
.I.I:‘I:: preference for yuar wu-kum-d products,
sume !

dentifically tuilored
and pueknges.

the most practical

inuing nutionwide
keep your package up to date.

y strengthen cons

taste-tempting transparency and protec-

tion of quality tostep up your sales, wrllle

a " ]
for full information. 1. L du Pont de
Nemours & Co. (Inc.), Film Department,
Wilmington 98, Delaware.

DU PONT
PACKAGING FILMS

CELLOPHANE
POLYTHENE + ACET ATE

amw

(e P REOA L niveiafliy
BETTER THINGS FOR BETTER LIVING
... THROUGH CHEMISTRY
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i Pa. Mrs, Amelia DeTure and Mrs,  Joe Petta, Honorary pallbearers were  exhibit were three hand sealers, a band Dott. Ingg, M., G.

Anna Deatty, officers of the group, led . W, Barksdale, Jimmy Fisher, J. J.  scaler and a large rotary machine,

the delegation and were shown through  Langlois, Nick Petta, Victor Petta and The exposition, held at the Chicago
the plant by Salvature Viviano, found-  Harold C, Vogel of Fort Worth, Roy  Coliseum, included  exhibits  and
er and president of the firm. The Brown of Dallas and V, D, Moore of  demonstrations dealing with cartons,

Braibanl.. ..

ladies traveled by bus and were treated  San Antonio, malterials crating, and lifting.
to a friendly reception in the plant's Burial in Rose.Hill Cemelery, Fort Following the Chicago exposition, ”
cafeteria by the management at the  Worth, Tex. Mr. Livingston went to uruu;o, Cable: B'gozmg-zmmn
end of the tour. —_— Canada, for the Canadian Packaging Bentley’s Code Use
—_— United Macaroni Plant Exposition, D(Jughllﬂyh'l]ll:‘.'ll] sealing
Leczding Macaroni Man- equipment was also exhibited at the
g Moomend Loased COMPLETELY AUTOMATIC INSTALLATION FOR

G TRl i Early in 1953, the company will dis-
Louis J. Laneri, president of Fort \V?:lu'rll'{::":]t‘ll:.l::ci‘l:::iu'ri(:”'l'}llmx\:f play its machines and cqu?ptm-nl at

\'\'mith (ch.) Macaroni Co., one of | " Nount Vernon N. Y., has been slcn'rnl ot!wrl nlmjnr expositions and
the best known macaroni men in the  used (o the Venetianaire Corp,, man-  SOWS arounc (e nation

southland, died October 1 in a Fort |t ciurer of Venctian blinds and bam-
Worth hospital where he had been  hon sheden, * The. buildme s hwee Think and Live

t‘""ﬁl"-‘d_ since last May, stories high and contains 20,000 square Winter weather will soon be with
! He was born in Genoa, Ttaly, 62 ¢, o floor space, It was scheduled  ys, With it comes fog, ice, sleet, snow
years ago, and came to the United g be occupied by the lessee about No- — and slippery roads. What are you

States at the age of 6 months with his T N 3 ¢
parents, who first settled in New York oo n l. The Harry Levy Realty  daing to prepare for it?

PRODUCTION OF BOW-TIES

City, In 1902, he went to Fort Worth L.ﬂ' OF:Mgdet Vet I\l'[:l)ll?l.ll.'l! e , Lovery driver should sce that his car

Y., ' ¢+ lease for Anthony Sirignano, president  js properly conditioned for  winter
entering the employ of the macaroni (6’ 1e macaroni company proper.y. ehicld witiers should be
company. He became its president in i FRIE driving. Windshield wipers should be
1935, r’ecnlm _mum'(l.1 lzhnm;mum ) of fog

Survivors are his wife, two sons gietly 166, ang. Snow 2Tov BIECWin:
John P, and Carl L. 141'“(.,.;' all of Doughbt_:y_Segcders shicld is very important, and wany
Fort Worth; a brother, Robert J. Exhibit very good device are on the markel
Laneri of Los Altos, Cal.; a sister, Industrial and business leaders from  for this purp: <. _quip your car with
Mrs. J. IV, Haire of Fort Worth and  all over the nation watched a demon- @ ovice that ' give you clear and
three grandchildren, stration of Doughboy heat-sealing  Bood vision during such weather,

Funeral services were conducted in - equipment  at the recent Materials Control your speed on  slippery
St. Patrick’s Catholic Church on Fri- Handling Exposition in Chicago. roads. Go slow—go easy—be careful,
day, October 3. DPallbearers were: The company was represented by THINK.

N. T. Mazza, A. C. Bicocchi, J. P.  Riley Livingston, vice president of the

Cassol, J. P. Hitric, J. H, Bagley and
JACOBS-WINSTON | | NOODLE MACHINERY
WE SPECIALIZE IN EQUIPMENT FOR

LABUORATORIES, Inc. THE MANUFACTURE OF CHINESE

- n I iou
machines division. In the Doughboy —peset 2ot match class hateed with mere plost

TYPE NOODLES
Dough Brakes—Dry Noodle Cutters—
Consulting and Analytical chemists, special- Wet Noodle Cutters—Mixers—
izing in all malters involving the examina- ; A Kneaders
tion, production and labeling of Macaroni, Rebuilt Machinery for the Manufacture

of Spaghetti, Macaroni, Noodles, etc.

BALING PRESSES

1—Vitamins and Minerals Enrichment As- Hydraulic Baling Presses for Baling all
Bays. Classes of Materials

L g Noodies, " HYDRAULIC
i i g i EXTRUSION PRESSES

4—Rodent and Insect Infeslation Investiga- R .
ﬂ:n:,nma:r‘lrogcolrlq An:l.y:e:m RS Over Forty Years Experience in the De-

signing and Manufacture of all Types
5—Sanitary Plent Inspections of Hydraulic Equipment

James ]. Winston, Director N' ]' CAVAGNARO & SONS
156 Chambers Stl:eel MACHINE CORP.

400 Third Avenue
Nuw York-7, N, ¥, Brooklyn 15, N.Y., U.S.A.

Noodle and Egg Products.

Seen above from Left to Right are:

Bologna Stamping Machine with Pneumatic Conveyor of Tilmmings.
Braibanti Automatic Press "MACRONA."

Preliminary Dryer Located between Legs of the Press.

Pneumatic Semolina Handling System with Storage Bins.

New TC/RO/9 Automatic Dryer.

* % k * * Kk Kk Kk *x *k Kk Kk Kk Kk &

Send your inquiries to:
Eastern Zone: Lehara Sales Corpn., 16 East 42nd Street, New York 17, N. Y.
Western Zone: Perrish Steel Products Inc., 1206 S. Maple Avenue, Los Angeles 15, Calif.
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Spaghetti Eating As
An Expert Does It

Photos by Colorado Springs Free ieas

¥l s

YOU MUST BE HUNGRY—Hunger amd a good
plate of spaghetti seem o go hand in hand, “There's a
right and o wrong way 1o do evervthing, including eating
spaghetti,” claims attractive Joo Marretta-Perry, hostess
andd mamager of the mationally famous Marretta and Dal-
pinz Halian Restaurant, Colorado Springs, Above she dis-
plavs all the nevded articles: A plateful of delicions
-]l;u_'lll'ﬂi. seasoned and |u'r]-.'|l'u| Lo vour taste, a fork and
a spoon. “From there on it's easy," comments the attrac-
tive demonstrator.
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Yes...every Die {rom our skilled crallsmen Is @ "Star”
ol Beauty, Perfection and Long Lile. We guarantee
our products—recognized and accepled as "Tops” for
over 20 years,

Our Specialty: LONG TYPE DIES
Your worn oul Dies repaired by SPECIALIZED ARTISTS.

; Gel Our ESTIMATES. Consull us on your requirements.

STAR MACARONI DIES MFG (O
57 GRAND ST, NEW YORK
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THE SPOON'S THE KEY—DMrs. Marretta-Perry
recommends selecting several strands o spaghetti with
vour fork,  “Then you raise them away from the dish
wd with the help of o spoon, twirl the fork and spa-
ghetti,” she continues,  “Whether you like vour spaghetti
ala Caruso, alan Milinese, ala Tetrazzini, with mushrooms,
meathalls or ravioli, the technigque is all the same” She
paints out that Marreetta and Dalpiaz have been serving
Halian foods in Colorado Springs since 1920,

awr~séy :Z)a—-
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Scientific Eoagineering Makes the Difierence

D. Maldri & Sons

America’s Largest Die Makers

178-180 GRAND STREET
NEW YORK 13, NEW YORK
U. 5. A.

AHH! DELICIOUS! “The rest ls casy,” she con-

cludes. She suggests that the entire forkful ‘of spaghetti
4 be removed at one time,

1993 Macagement Continwonsly Relwlned in Sarie Family—-1932

ANYONE CAN DO IT—Mrs. Marretta-Perry said
that 96 different Halian dinmers and 15 American dinners
are available at the Marretta and Dalpiaz restaurant.
“P'eople who cut their spaghetti before eating are cer-
tainly welcome,” she concludes.  “We like to have the
amateurs cluttering up the field here”
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Successor to the Old Journal—Founded 'h; Fred
Hecker of Cleveland, Ohio, in 190.

A Publlcation to Advance the Macaronl Industry.

Registered U. 8, Patent Office and published
I.ogt.hfy by Nlllou'l Maucaron] Manufacturers
Association as its Official Orpan since May, 1919,

PUBLICATION COMMITTEE
Thos. A. Cuneo o5 dent

dent

viser
ditor

SUBBCRIPTION RATES

Domestic ....oueus B.oo per year in advance
Forelgn 0 year In advance
ingle Cnr seess o35 cents
Back Copies veere. 30 cents

BPECIAL NOTICE
COMMUNICATIONS—The  Editor __ solicits
pews and articles of interest to the Macaroni
Industry. All malters intended for publication
must reach the Fditorial Office, Braidwood. T,
8o later than FIRST day of the month of lssue.

THE MACARONI JOURNAL assumes no
responaibility for views or opinions expressed by
contributors, and will mot knowingly advertise
irresponsible or untrusiworthy concerns.

The publishers of THE MACARONI JOUR.
AL reserve | right to reject any matter
urnished either for the advertising or reading
eolumna.

RFMITTANCES—Make all checks or dralts
payuble to The Macaroni Journal

ADVERTIBING RATES

Display Advertising,........Rates on Application
Want Ads..ooviiniiisisnssss.73 Cents Per Line
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National Macarcni Manufacturers
Association

OFFICERS

Thos, A. Cuneo...oreveirsariias
Peter LaRosa, Ist Vice President.
Lloyd F, Skinner, 2nd Vice Presi
Guido P, Merlino, 3rd Vice P'resident, .
C. F. Mueller, Adviser...ooupeas

Robert M. Green, Secretary-Treasurer.
James ], Winston, Director of Research
M. J. Donna, Secretary Emeriws,.

. Mission Macaroni Ca., 1]
.F lll;.l_'llueTlrn‘:I‘llo.. ]ﬂ'll City, N. j

1952-1953

Ronco Foods, Inc,, Memphls, Tenn,
\. LaRosa & Sons, Drooklyn, N. Y,
Skinner Mig. Co., (lm;hl. Nebr,

39 N, Ashland Ave,, Palatine, Il
56 Chambers St., New York W N. Y,
PO, Urawer No. 1, Draidwood, 1IN

DIRECTORS

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

Reglon N
Reglon Ne. 2

Samuel Arena, V, Arena & Sons, Norristown, Pa.
Emwurltl I(l::unl\l,..lrn Ronzoni_Macaroni Co,, Long Island City, N. Y.

Wolle, Meg
Reglon N

o, 3
Horace I, Gioia, Allonso_Gioja

acaroni Co., Harrisburg, Pa,

& Sons, Ine. Rochester, N, ¥,

Albert 8, Welss, Weiss Noodle Co., Cleveland, O,

Regien No. 4

A, Irving Grass, I, J. Grass Noodle Co., Chicago, Il
Virgil C. Hathaway, Quarker Oats Co., dhi:uo. 1.

Reglon No, §

Thomas A. Cuneo, Ronec Foods, Inc., Memphis, Tenn,
Peter J. Viviano, Delmonico Foods, Inec., uisville, Ky,

Region

No. 6
Paul Dienvenu, Catelli Food Products, Montreal, Canada
. Norris, The Creamette Co,, Minneapolis, Minn,

Reglon

No, 7
John Lln:ri. Fort Worth Macaroni Co., Fort Worth, Tex,

’R.u“nn N

. 8
arry i)ilmonl!, Gooch Food Products Co,, Lincoln, Nebr,

Region No,
Guido P,
Reglon N

, 9
Merlino, AMission Macaroni Co., Seattle, Wash,

10
Vincent &Dﬂmmlm. Golden Grain Macaroni Co,, San Leandro, Cal.

Reglon No, 11

ard D, DeRorco, San Diego Macaroni Mig, Co., San Di Cal.
Ml'r'ecl Spadafora, Superior Ih.:m:;l Co., Lol.An:.e.lel. CI“?."'

At-Large

Robt A‘. Cowan, A. Goodman & Sons, Inc,, Long Island City, N. Y.
Peter L» Rosa, V, La Rosa & Sons, Drooklyn, N. Y.

Alhert Ravarino, Ravarino & Freschi, Inc., St. Louls, Mo.

Allred E, Rossi, Procino &

Rossi Corp., Aubun, N, Y,

Lloyd E. Skinner, Skinner Mig. Co., Omaha, Nebr,

Products Co., New Orlea

erry Tujague, Natinnal Fi , La.
Lo-;f- S:Ij\’ll‘ninn. ;m‘ll’i!lﬂ Deauty Maearoni Co,, Si i'.::ull, Mo,

SAUCE MAKING

(Continued from Page 12)

sauce, for instance, can become a
creamy cheese sauce with a little grated
cheese melted in it. A little minced
bacon, choppe | parsley, green pepper,
or onion juice added makes it a more
interesting  accompaniment  for new
poltatoes,

Gravies and other sauces lend them-
sclves just as well to different season-
ings. Dry mustard, mace, a tiny flavor
of cloves or ginger, a grating of nut-
meg-—these are only a few of the ma-
terials the imaginative cook can turn
into a combiration of flavors that is
her very own. A dash of cayenne,
paprika, curry powder, celery salt, or
a bit of ground cooked ham—these are
mor,

Of late there has been a revival of
interest in the use of herbs for scason-
ing, Svasoning with these, of course,
is a subtle art, and the more the cook
uses them the more possibilities she
finds for them in sauces, Some sug-
gestions are: chopped or ground green
leaves of tarragon in a sauce for fish
or cpes; leaves and tips of basil in
white sauces and milk gravy or in
tomato sauces; chopped leaves of dill
added to a cream sauce for chicken;
ground horseradish root in sauces for

meats ; mint leaves to flavor a sauce for
lamb and chopped chive leaves to add
a delicate onion like flavor to nearly
any sauce.

Important Dates
Winter Mecting—Flamingo Hotel,
Miami Beach, Florida, Jan, 20-21-22,
1953.
National Convention, Macaroni In-

dustry, Colorado Springs, Colo., June,
1953.

. .
Fight Polio

It scems absolutely clear, states the
National Foundation for Infantile Par-
alysis, that the problem of polio will
get worse before it gets better. Science
15 on the threshhold of an exciting vic-
tory over this crippling discase, but in
the meantime, polio is striking more
and more people in more and more
places throughout the country,

Americans of all ages are 5uﬂ'|:ring,
in 1952, history's most ravaging polio
epidemics. By carly in September this
rear, the record-breaking pace of 1949
mcidence had already been surpassed,
More than 50,000 cases were expected
before the end of the year. The pre-
vious high was 42,000 cases, reported
in 1949,

In addition to the millions of dollars
being expended in direct aid to the ov-

CLASSIFIED

FOR SALE—REASONABLY PRICED—
Used DeFrancisci Round Die Washer, com:
plele with motor, In good condilion. Box
108, The Macaroni Journal, Braidwood, Hlli-
nois,

erwhelming majority of all polio pa-
tients reported this year, more han
$11,000,000 is being spent by the
March of Dimes in 1952 for contin-
uing aid to 46,000 patients stricken in
previous years. By the end of l'hlZ.
the National Foundation for Infantile
Paralysis will kave provided more life-
saving cquipment to patients than dur-
ing the entire three-year period, 1049-
1951, County chapters in every part
of the nation have exhausted their
funds, paying for patient care,

For these and many other good rea-
sons, there is need for even greater
support of the March of Dimes cam-
paign, January 2-31, 1953, Contribute
carly and liberally! No one k{m}\'.-‘
whose child may be the next vietun
when the epidemic strikes again.

Diesel-clectric locomotives now bandle
nearly 50 per cent of all road freight trafic
as measured in gross ton-miles, and nearly
60 per cent of the road passenger service, 3
measured in passenger car-miles,
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WHY you should enrich your macaroni products

Do they see the familiar "buy-worc/"—ENRICHED,
on your packages? If not, act now o bring your
products into the group of dynamic foods.

Enrichment is easy. You can enrich with Roche
square enrichment wafers for batch mixing or with
enrichment premix containing Roche vitamins for
mechanical feeding with any continuous press.

Get all the facts now on enriching your macaroni
and noodle products to meet the Federal Standards
of Identity.

Market studies indicate that many of the home-
makers and mothers buying macaroni products are
looking for the word “Enriched" on the label be-
fore they buy. )

These customers of yours know how enrichment
is making processed foods nutritionally more valu-
able. Their experience with enriched flour, enriched
farina, enriched corn meal and grits, fortified break-
fast cereals, and now, fortified rice leads them to
expect enriched macaroni and noodle products.

VITAMIN DIVISION *+ HOFFMANN-LA ROCHE INC, =+ NUTLEY 10, N. J.

Enrichmen! Wafars ond Premix distribuled ond serviced by Wolloce & Tiernan Co, Inc., Newark 1, New Jersey




To your skill and experience add

Pillsbury’s semolina and durum flour.
These ingredients possecss the
unvarying quality essential to

production of the finest possible

macaroni and noodle products.

PILLSBURY MILLS, INC.,, GENERAL OFFICES:

MINNEAPOLIS 2,

MINN.




