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Our Unchanging Policy

In the alffairs of today, the preservation
of our American Freedom should be, and
is, of prime consideration to all macaroni-
noodle manufacturers of the United
States.

One of the foundations of that freedom
is a fair and free competitive economy for
all businesses and individuals. .. not just
alew.

Let's continue fighting unfair competi-
tion as something that will destroy, in
time, the economic freedom of the entire
country.

Manufacturers Association

o

Printed in U.B.A.

AMERICA f
il
| .!

Fit
il
t
b §5N
H
¥
i
Ll
L3l
1
b
4
E \
VOLUME XXXIV & Fik
NUMBER 11 Syl




Is Your Competition Actually A Packagc?

Thz macaroni manufacturer who watches his
competitors thrive, when his product is a good
match both in quality and price, looks for an
explanation of “What's He Got That I Haven't
Got?" Is his.competitor's success a bigger adver-
tising budget or a larger company name? Actually,
his rival's hard-hitting “promotion” may be a
super-selling package.

Many macaroni manufacturers have lifted their

products out of a rut by using Rossotti multicolor
folding cartons.

When you specify a Rossotti carton, you employ
the remarkable facilitics of our two modern plants,
with equipment representing the latest
developments in the manufacture
of really finc direct color

lithography. You also specify peak efficien . —
the production of quantitics, large or small, . ith
utmost speed and economy, You employ our
highly specialized knowledge of more than 54
years, which assures accurate solutions to \our
individual packaging problems. You employ the
skill and expert craftsmanship of an organization
well known for its habit of going far beyond the
usual scope of ordinary carton manufacturers in
rendering a valuable service to its customers,

We are staffed and equipped in every way 1o

make yvour product scll itself right from the shelf

. against your stiffest competition! Call in a

Rossotti  Packaging Consultant for a

free analysis of your package
today!

Why not cut oul this food pictorial and paste it on your present package!
Sree the difference?

o: s 0#1. packaging consultants and manufacturers since 1897

ROSSOTTI LITHOGRAPH CORPORATION
8311 Tonnelle Ave.. North Bergen, New Jersey

ROSSOTTI CALIFORNIA LITHOGRAPH CORPORATION

3700 Third Street. San Francisco 24, California

.
Sales Offices in Principal Cilies
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OUR CUSTOMERS
Ruow Zualcty

You work hard to maintain uniformity and
superior quality in your macaroni products

because ,ou are proud of your brand name.

Increasing numbers of quality macaroni
manufacturers tell us they buy and prefer
Amber’s No. 1 Semolina because it is uniform

in color and quality every shipment.

Isn’t that proof enough for you?

AMBER MILLING DIVISION

Farmers Union Grain To}rnlnul Association

MILLS AT RUSH CITY, MINNESOTA o OENERAL OFFICES, ST. PAUL 8, MINNESOTA
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With satisfied customers in
at least seventeen different countries

Business Good
n1953

HE prevailing opinion among the industry leaders
who attended the Winter M ting of the macaroni-
spaghetti-noodle trade in Florida 10 january was that the
processors of macaroni food will « 1joy a very good year

L & ob in 1953, unless depressing factors develop that are not
s A BN ) 1 4
,&51“ & ch presently foreseen,
COLOMBIA CUBA There may be some tight situations during the coming
hs, particularly in the available supply of usable
¥y . months, | y ! pply ;
NGQND Gﬁ-gd‘ HAITI “ﬁ“”‘ durum, due 1o the short but high quality 1952 macaroni

wheat ¢rop, M .wever, the durum millers breathe confi-
. O | dence, predicting that they will be able to supply the nor-
15?.F"\' Appy ‘,\g:f-\c'o AN‘MA mal needs of regular customers if too much of the 1952

erop does not go into export,

w » UNITED STATES mcl““ .Thr consumption rate, as it concerns macaroni feol,
t:‘n To Rio .pﬁ-‘"‘ pch pott! A, will continue its steady, gradual climb, aided by the educa-
) o *ﬁ-‘ﬁ' pePUB tional work of the National Macaroni Institute and the

7, promotional activitics of many of the leading firms that
L) Y
% D W & sa”d & are advertising and promotion-minded,
’%\ 4 = 1 Q Many farmers in the northwest look with anxious eyes
0 America's Largest Die Makers ép to the high premiums that are being offered for good

durum wheat, and the expeeted result is that there should
be i ivased acreage devoted to durum growing in 1953,
oen uoareas not commonly regarded as the best for
Rrowing this type of macaroni wheat.

%, 178-180 GRAND STREET &
< NEW YORK 13, NEW YORK 9 o
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Thow there is the general confidence in  business
throughiout the land, the belief among leaders in all lines
that the change in government is all for the good. War
Production has herctofore provideded a form of pros-
perity il some profits that are accepted but not naturally
raved for , ., but it will be in the stability of business

Renerally that a stronger and more hasic prosperity will
e,

With controls withdrawn and with prices permitted to

vel off naturally, the macaroni-noodle trade will be able
to }'flill with those in other food lines to help Americans
Main 4 new high standard of living which the peaple of
‘h}! country rightfully deserve. In doing this, the industry
¥ill find itself in a year of better business in 1953,

.
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Industry To
Celebrate

A CHILD plans carly to celebrate its birthday anni-

versary, beginning weeks ahend to pester its mother
about a party to honor the event. A business, whether
large or small, takes pride in anmouncing « silver or
golden jubilee of its founding. So it is with considerable
pleasure that Tue Macaront Journar makes known
its plans 1o celebrate its thirty-four years of full and de-
voted service to the macaroni-noodle industry,

The National Macaroni Manufacturers  Association,
owners of Tur Macakont Jorrxaw, is inviting all ite
members, all other manufacturers, all suppliers of the in-
dustry's many diversified needs, all friends of the wrade
o “come 1o its party” in April when it publishes its 34th
feature edition honoring a notable event,

- It was in the early months of 1919 that plans were mide
o improve the services of the struggling National organi-
zation in its World War I eflorts to co-operate as its
leaders thought it should but which it was not too well
cquipped to do fully, Tt was decided that this purpose
could better be accomplished if a permanent seeretary
were appointed to aid the president, and to assign him the
duty of editing a trade magazine that would bring in the
necessary money for the enlarged program.

The appointment was made March 1, 1919, and plans
were immediatley made to Taunch the trde magazine,
since known as Tue Macaroxt Jouksan, The first issue
made its appearance on May 15 of that year, The new
secretary-editor, in co-uperation with the association lead-
vrs, thus knowingly had placed the organization solidly on
its feel.

To honor its 34 years of service and incidentally, to hon-
or also the long service of the editor who plans soon to
retire, a cordial invitation goes to all friends of the indus-
try publication to take part in the celebration in whatever
manner they choose, The columns of the April, 1933, An-
niversary Edition, editorial and advertising, are thrown
open wider than ever for whatever co-operation each
cares to undertake in the celebration,

25 x
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additional papers from the 1953 winter meeting

CO-OPERATION'S DIVIDENDS
by Robert M, Green
Secretary, NMMA

Every industry has problems, The
monument dealers are upset because
of no-monument cemeteries,  Coal
dcalers have oil, gas and John L. Lew-
is to annoy them. Book sellers are
concerned about selling $3.50 books in
the face of 25¢ pocket size competition,

We have problems, too. The two
biggest ones at the momeni are getting
enough durum and getting enough
consumer acceptance,  On the con-
sumer acceptance side, there's a car-
toon which says, “Which one of the
“Twelve delicious ways to serve spa-
ghetti’ are we on now?" And there's
another problem as stated in a recent
issue of the New Yorker:

“PASTICHE"

*(Diatribe against Marco Polo, who al-
legedly introduced spaghetti into the
Western Woerld, by one resentfully on a
slarch-free diel.)

“You must make yourself more hony,
Don't go in for maccheroni . , .
This the spelling by the tony

For such pastes as cannelloni,

“Waistlines will nou long stay petty
11 they're stuffed with farfallette,
Stoutish men are also polty

11 they fool with manicotti,

“You will be most grossly meaty
If you order luscious ziti.

You'll become a mound of jelly
If you guzzle perciatelli,

“Dangerous as Theda Rara
Yasta alla marinara,

1f you fall for rigatoni,

As a patient, you're a phony . .,

“Thus my doctor, an old nicany,
Even tiny tubetini

Are too starchy for the brute

{ Whom T'd dearly love to shoot),

“Why didn’t someone take a bolo
And ‘carve up Signod Marco Polo?"
—Freperick PACKARD

But we're making progress in solv-
ing our problems—not only because of
individual effort, but because of indi-
vidual cffort in co-operation with oth-
ers. Here is the_key to American eco-
nomics: Every individual striving for
success, bul that success dependent
upon serving others and having others
serving him,

Actually, each of us is most interest-
ed in our own individual success.
Forecasters  predict that during the
coming year, 450,000 new business
ventures will be launched:

180,00 wholesale and retail stores

75,000 service shops such as barb-

P e TR e -

Mr. Green

ers and laundries

70,000 contract construction firms

55,000 manufacturing firms

35,000 transportation, communica-
tion and other public utilities

30,000 finance, insurance, and real
estate companies,

Competition will be stiff.  Approxi-
mately 75 per cent of the new finns
begun in the last five years have al
ready diszppeared—yet close to 3,000
000 “families arc supported by inde
pendent bread winners in non-profes-
sional, non-farming occupations.

What does 1t take for suceess?

1. What can you give? Heney Ford
gave the public a low-priced automo
bile, Scars-Rocbuck gave ruia! areas
low-priced merchandise by mail. You
patronize a certain barber shop, drug
store or gas station beeause they gie
you exira service of one kind or an
other, You must give some kind of
extra service or special quality to your
vustomers,

2. Sufficient capital. The RI'C sup
gests that you match every dollar you
borrow with one of your own. This
may sound stringent when the U s
Department of Commerce reports that
the average small retail business today
requires at least $10,000 to get starte

3. cAdequate cxperience. The U, >
Department of Commerce reports 737
of business failures are due to pod'
management—60% of these occur 10
the first three years.

4. Fondness for work, Essential l_'
you work for yourself and want st
vess, There is no time-and-a-half fof
the boss and his problems are with him
Saturdays and Sundays,

5. Resowrcefulness. No matler hf"‘
carefully you plan your business, §
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are bound o encounter  unexpected
Jificulties which you must meet by
poldly changing your plans, It's ideas
that -|n.|_\' off.

0. Getting alung with people. 1'rob-
ably the most important single consid-
eration today, Large corporations are
sendding huyge sums of money to build
goud will through company public re-
ptions. Industries are doing the same
thing through their trade associations,
This is exactly why we have the Na-
fional Macaroni Institute.  Why is it
important ? - Hecause every customer is
the businessman's boss,

7. Willingness o take a risk. A
erisis vy call for abandoning your
businzss or throwirg everything into
it. The durum supply situation is be-
giming to take the shape of a erisis
for the macaroni-noodle industry, We
may be faced with having to sink or
swin,

8. ecess 1o competent help. You
an't succeed alone, A poll of the
country's farmers several years ago
revealed that they considered a good
wife the most important property on
the farm, This sanie applics to any
anall business, and when 2 business
darts to grow, competent help must
be found and ways muci be found to
keep them satisfied and interested. An
excellent way to get help is by partici-
pation in your trade association, where
you hive contact with people with sim-
flar probiems,

Now add up your score on each of
these cight points, If vou score well
o seven or cight, the odds are good

for you: below that " point. there gre,
LY

efinite limitations,

Co-operative effort through the in-
lustry’s organizations, the National
Macaroni Manufacturers Associafion
and the National Macaroni Tnstitute,

will hlp you achieve individual suc-

(ess, w0

The NMT program is crealing con-
sumer interest, distributor interest, al-
Ill‘d.prmlucis interest, and now pro-
essional interest in macaroni  and
moodle products, Ny keeping maca-
rom, spaghetti and egg noodles con-
“antly before the public through our
tublicity, you have a better oppor-
tunity of selling the consumer your
brand,

The NMMA is working with the
furwm gerowers for more and better
wheat. We are encouraging self-reg-
ulation through our law-enforcement
Program directed by Jim Winston.

rsurveys, bulleting and trade jour-
%l make” the association a general
fearing house of information for the
Macaroni and noodle industry, Meet-
s such as this are invaluable in
dating good will and  exchanging
Meas and information between com-
Petitors,

19%" are making progress, and I view
™ 2s a year of great opportunity.
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PANEL DISCUSSION OF
“NOODLE BLISTERING"

by John Amato
Vice President
Clermont Machine Co,, Inc,

At the question-and-answer session
held between the National Macaroni
Manufacturers  Association  members
and allieds at the convention on Jan-
uary 21, one of the questions asked by
a noodle munufacturer was explani-
tion for the blistering of noodles that
one company had experienced,

[ stated that, in 1951, we knew of
three manufacturers who experienced
the blistering and all three at varying
periods. Our attention was called 1o
the situation and we investigated and
tried to determine a cause and a cor-
rection, We tried many methods to
overcome the blistering, and we tried
10 certain - whether  the  blistering
originated in the processing or oc-
curred solely from the nature of the
flour used in processing, hecause the
condition was found to have occurred
in different procedures of processing.
In other words, whether the manufac-
turer used a sheet former for aunto-
mutic processing of the dough sheet,

Mr, Amalo

a semi-automglic setup ‘with a dough
breaker or an extrusion method, the
blistering prevailed and we found we
coulld not make lw;ulwur\' in devising a

way to eliminate it, The blistering,
however, was found to occur only dur-
ing certain periods of that year, One
manufacturer first experienced it and
then the condition stopped,  Later on
it arose with a different manufacturer,
persisted for a time, and then stopped.
The same with a third manufacturer,
It seemed evident that the blistering
was caused by some characteristic in
the durum wheat supplicd these par-
ticular manufacturers and with a new
supply of flour, the condition did not
re-occur.

We know of the condition arising

only in 1951 and only with three
manufacturers.  We have not since
heard of these manufacturers or any
others being so troubled, and the
blistering  had  stopped  before my
specific conclusions could be drawn,
except that the wheat itself was the
primary cause of the condition,

The seeond question that [ answered
concerned  one  brought up by the
noodle manufacturers, inguiring
whether it was better to use whole egg
in manufacturing noodles rather than
just egg yolks,

I said that the only experience T had
had of any betterment was that whole
e afforded more clasticity in mixing.
However, James ], Winston, director
of research, NMMA, went a little fur-
ther in answering the question: he
stated that the manufacturers would
receive somewhat more elasticity but
in turn would sacrifice color; that he
had made several laboratory tests and
found that the color score was shaded
downward with use of whole eggs, hut
the texture and strength were greater
than prevailed with use of only the
v yolks,

Mr. Winston further stated that
whole egg or egp white, when used in
noodles, will make a produet that can
be canned and still retain good by
and texture,

RESULT OF SURVEY BY
A. C. NIELSON COMPANY

by John H, Betjemann

A questionnaire covering home us-
age of macaroni products  was  li-
rected to 900 employes of A, C. Niel-
son Co, in Chicago.  Although it
might be assumed that a sample tech-
nigque that covered so-called white col-
lar individuals would be biased by
income  classification and  nationality,
such was not the case,

The questionnaire was so worded
that the woman of the house actually
filled in the necessary responses des-
pite the fact that it was brought into
the home by a son, daughter, hushand
or wife who was an employe, A check
of the personnel records revealed that
although a girl doing clerical work in
the  Nivlson organization would he
lassified as white collar, the father or
head of the houschold could do manual
labor or perhaps farm, which tended
to give a stability to the limited sample
used; Qe a certain percentage of
homes were in the lower cconomic
group, as compared with a number in
the higher income brackets, and cer-
tain homes were in rural communities,
as compardd  with others in urban
areas,

The sampling period ran from De-
cember 15 to December 20, 1952, and
covered usage of dry macaroni prod-
ucts only, including dinners, and un-
less the home was a user of dry maca-

(Continued on Pagd34) *
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DEMACO

JOSEPH DeFRANCISCI, President (Former Secretary and Treasurer Consolidated Macaroni Mzchine Corp)

Automatic Mechanical Spreaders « Automatic Combination Continuous Presses

for Long and Short Pastes e  Continuous Short

Paste Presses ¢ Long Paste Preliminary Dryers

e Automatic Noodle Sheet Formers e Automatic

Continuous Short Cut Dryers ¢ Egg Dosers

Automatic Continuous Combination Short Cut and

Noodle Dryers » Macaroni Cutters * Die Cleaners

|
|
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Jhe Outstanding Spreader You (an. Depend On
When you think of Spreaders that will '
last . , , think of DEMACO first . . . For
you are assured the best Spreader you
¢an buy! Indeed it is so superior that

DEMACO guaranters each and every
plece.

DEMACO's guarantee assures you pre-
csion performance, economical opera-
tion, and long life. The Spreader de-
signed for simplicity, and IT IS SIMPLE
IN ITS PARTS. The fully mechanical
tutomatic Spreader with no ELECTRI-
CAL TIMERS, NO LIMIT SWITCHES,
NO BRAKE MOTORS, NO COMPLI-
CATED ELECTRICAL CIRCUITS and
the entire Spreading Attachment runs
on a standard 1 HP Motor. Selected by
manufacturers who know.

JOSEPH DeFRANCISCI, President (Former Secretary and Treasurer Consolidated Macaroni Machine Corp.)

2 shaft single. mixer ANCICC/, WHCI//;V[

Continuous Automatic £
Press For Short Cuts  AVAILABLE IN 2 MODELS " Preducton

CORPORATION
46-45 METROPOLITAN AVE. * Phone EVergieen 6 9880 172 * BROOKLYN 37, N. Y.
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T by Ernest W, Fair
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Foiling the Burglar

“Why should T worry about burg-
lars . . . our buildings have plenty
of pood burglary insurance protec-
tion!"”

That officer was indulging in a
mighty false sense of security, Burg-
lary insurance is a nice thing to have,
as it will minimize the financial pain
to the budget at the time of the thug's
operations,

But it's far from enough, No burg-
lary insurance policy ever written can
immediately replace tools, equipment,
supplics, materials, ¢t cetera, that may
be stolen or damaged when the build-
ing is broken into. And no policy
can compensate for valuable and irre-
placeable records which may be de-
stroyed while the breaking and entry
specialist is at work,

There's just one good way to be
safe insofar as burglaries are con-
cerned . ., prevent them . . . or make
it so difficult for the culprit to suceed
that he will leave our huildings “alone,

In most instances, larger operations
have highly effective burglar-proof sys-
tems which have all but climinated
the problem for them.  When we do
read of such large organizations being
burglarized, it often turns out to have
been an “inside job.”

But not so the small installation,
livery day in any metropolitan area,
more than one sceh small installation
is burglarized by mofessional cracks-
men or broken into by vandals, The
victims are so selected because all of
those on the wrong side of the law
know that they are the easiest touches.

Absolute protection is very difficult
to obtain, but it is not at all hard to
reduce the odds of our buildings suf-
fering a loss, Practicing a few very
simple and also very inexpensive pre-
cautions will help greatly. These will
deter the great majority of burglars,
vither as they look over our building
for a possible job, or at the time they
try to make an entry.

Our first defense is in protecting
the most common avenues of access to
the inside of our building. Thousands
and thousands of case records show
that the burglar follows a very set
pattern and that over 95 per cent of

the burglaries committed against small
installations follow definite and famil-
iar patterns, These are:

(a) Ny means of forcing windows
and doors, (b) By hiding in the
building at closing time, (c) By re-
moving pin hinges awd  unhinging
doors, () Breaking off padlocks with
heavy tonls, (e¢) Picking locks or
latches,

Steel bars make it a lot more difficult
to force a window or door, particular-
Iv at basement or floor level. They
will deter almost every normal burglar,
The wired alarm systems also have
considerable merit and many a crook
has admitted to police he left such a
wired buildirg alone because the risk
involved was too great,

Providing lights at windows and
doors also has considerable me: '} and
one should make certain they are burn-
ing all through the night. Police in
wowl cars who see such lights out
mow something is wrong, so burglars
hesitate to knock them out and natu-
rally they are none too cager to work
under such a light.

Many a building entry is made
through simple lack of maintenance on
windows and doors. Rusty and ancient
fastenings are casy to force. Solid
and well-maintained doors and win-
dows are difficult to break through,
Regular inspection should be made of
all such windows and doors with such
protection kept uppermost in mind at
the time, .

Eliminating certain windows which
are hidden from the street and diffi-
cult to watch is another good proced-
ure, In the past, every possible window
was needed for light, Today, modern
lighting makes it possible for us to
obtain a lot better lighting through
artificial means. Tt's good protection
against burglary, therefore, to close up
all such building windows,

Carclessness is also a prime cause
of losses through burglary. Keys left
carelessly in locks are just inviting
trouble, Keeping ireys in places where
anyone, employes or visitors, can get
at them is also unwiss

1t's wise also to hammer the ends of
outside pin hinges flat so that they

‘wanger possibilities,

can't be removed and to file down the
serew heads on door locks so that it
will be impossible for them 1o le
worked loose by a quick twist of a
small szrew driver,

Periodic check ups of the buililing
by local police officers is also standan]
procedure with many communitics, and
any and all police officials are most
happy to make such an inspection,
Some insurance companies who write
burglary insurance have inspectors of
their own who will make us some very
good recommendations after such an
inspection,

Tnspection by some such outsider
regularly is an excellent idea, for this
individual can quickly  spot  some
dangerous situz.ton which we will be
inclined to ovalook hecause we se
it every day and have become so used
to it we are unimpressed with its

Entry through the roof should alo
be considered, and where the building
is so located that roof entry is pos
sible, every precaution against an easy
admittance through this avenue should
be taken, Many a building, we ar
told, has been made 100 per ool
burglar proof below the roof level.
while the roof itself was completel
forgotten. L

Making certain roofs are n 10
condition of repair, that vents are sl
bar protected, that any trap doors of
other means of entry are sturdy an
well locked, is wise procedure.

Many a burglary is ruul‘nll!l"'
lhmugﬁ’ the criminal hiding in th
building hefore it is locked up for !
night, We should make it a positi
routine by every employe so concern®
to make certain that this does not hap-
pen. One good way is to check visitor!
in and out, with or without the
knowledge, and the checker then mak-
ing sure all who came in actually wen!
out before going home for the eveniik

Good locks of modern design ar
construction are alsp of value; it st
little to replace the old and outmaoidel
ones which any professional burgh!
can break with ease. The few dollrt
such repla:l:]cmcms cost will he mone}
mighty well spent. "

%‘Jh{:rc lher: is a safe not beint
used to house valuables, it is wis "..
keep it unlocked so unbelieving burg
lars will not destroy it just to find 00"

s

P e )
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Mamy institutions have a typewritten
potice o the door of the safe giving
the hurglar the combination in order to
prevent an expensive safe repair bill,

It's also wise to have a light over
the safe at night . . . and set in a spot
where hoth the light and the safe can
pe seen from the outside, Also, it's
best 10 have a strong light and to check
ulbs every now and then to make
aure e doesn’t burn out in the middle
af some night,

Pulice also recommend that the safe
be imbedded in concrete to prevent it
heing moved out from under such a
Jight or even taken off the premises and
apeneid somewhere else at the thug's
leisure. :

There are many and varied mechani-
al systems for safe protection, 1f the
safe's contents are valuable enough to
warrant the expense of such a system,

. a local dealer should be consulted on

how to adapt the best one to our
particular installation. j
Failing the burglar is not a difficult
job . . . it requires close attention to
detail . . . close attention to preventing
the occurrence of situations about our
Iuildings which make it casy for him
1o do his job . . . and therefore invite
him to visit us any time he pleases!

Morocco Conference

The Comite Professionnel de L'Tn-
dustrie des Pates Alimentaires, Paris,
alvises that there will be no conven-
tion of the macaroni-noodle manufac-
turers of France this spring, In licu
thereof, an April meeting will be held
in Morocco for French and North
African semolina millers and maca-
roni manufacturers, along with repre-
sentatives of the French Doard of
Agriculture. The exact date of the
conference has a0t been set, except
that it will be sometime in April.

Farm Managers Confer
on Durum

Miviing a threatened shortage of
durun wheat was the important prob-
!l'ﬂl liefore the Farm Managers meet-
ing, February 26 in the Gardner Hotel,
Farg, N. D., reports the National
Macirani Institute,

Sui l\lllg to increase acreage to meet
ﬂlp growing demand, emphasis was
Lid i the fact of durum’s greater
profit return o the grower as com-
Pared with other types of wheat, and
0w production risks can be mini-
Mz,

. Particularly interested in the meet-
g was the macaroni industry, since

‘!wr cent of macaroni products are
Made from durum.

Robert M. Green, secretary of the
National Manufacturers' Association,
l‘{.lmcumted on a panel with Henry

Ulniun of the Northwest Crop Im-
Tovement Association, Minncapolis;

“’[tfg-‘fur T. E. Stoa of the N. D,

periment Station, Fargo, and Clyde

Barks, grower from Egeland, N, D,

The Crop Improvement Association
pointed out that the per capita con-
sumption of durum products has been
steadily increasing, while consumption
of other wheat products has heen de-
creasing,

The increasing  population  of
America, together with the stepysd up
advertising and  promotion  pr-ects
of the macaroni processors will -rob-
ably result in a further wrease in
the demands for these prodnes, the
association pointed out,

According to association figures, the
1952 carry-over of 17.7 million bushels
is the smallest since 1936,

A crop of 35 to 50 million bushels in
1953, the report continnues, would only
meet the immediate requirements for
macaroni  preducts, seed, feed, and
provide a small carryover to assure
durum mills and maciaroni processors
of sufficient supplies until the 1954
crop is available.

Scarce or short supplies of quality
durum, the association notes, have re-
sulted in a strong demand, and a price
advantage of 50 to 70 cents per bushel
over hard red spring wheat,  The
managers of the conference are study-
ing closely the facts brought out by the
different interests and a detailed re-
port will be made on the plans to be
adopted  for increasing  production,
particularly of durum wheat on which
the macaroni industry is so dependent,

“What Makes Joe Grow?”

Tee Merry, assistant  manager,
durum sales, announces new promo-
tional plans including national maga-
zine and radio advertising featuring
America's foremost  food  authority,

“What makes Joe grow?’ This is Joe,
and some of the loods thal make
grow, according to General Mills' national
advertising, are macaroni products, Page-
and-a-quarier, full-color ads featuring Joe

Netty Crocker of General Mills. whe
is reaching millions of consumers with
Aling message on macaroni prod-

fe magazine for March 16, and
Look magazine for March 24 will
carry a full page, four-color wl cap
tioned, “What makes  Joe  grow "
stressing the protein values of m
roni, noodles and spaghetti. An addi-
tional one-fourth of a page facing this
four-color ad is devoted to Tetty
Crocker's Lenten menu suggestions,
with two of them featuring spaghetti
and macaroni. More than 14 million
renders will see this ad,

During February and March, tempt-
ing macaroni, spaghetti and nondle
recipes are being featured by General
Mills through Betty Crocker on the
“Time For Betty Crocker” radin show,

This program reaches millions of
listeners over 250 ARC network sta-
tions. In presenting  these  menus,
Netty Crocker refers ta her Picture
Cook Dok which gives information on
how to prepare the foods for the
menus recommended. Betty Crocker's
Picture Cook Book devotes cight pages
to macaroni, spaghetti and noodles,
featuring 38 recipes. The distribution
of the cook book now approaches two
million copies and will be a constant
reminder 1o American homemakers of
the case of preparation, the goodness,
and the nutritional values in macaroni
products,

For the last 29 years, General Mills
has heen promoting increased con-
sumption of macaroni products, and
during 1953 an all-time high will he
reached in this promotional activity to
attain the mutual goal of macaroni
manufacturers  and  durum  millers
which is greater consumption of spa-
ghetti, macaroni and noodles,

will appear in “Life" magazine, March 16,
and “Look,” March 24, Radio supporl is
also being given macaroni producis on
L‘;Io-ral Mills' “Time lor Betly Crocker”
show,.
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Betty Crocker Betta Crockin Wha,t

Consumer Advertising "m:;;;?ggiens;s makes Joe i 1/
grow?

Helps You! L g §
v
4

for Lent or for economy:

ot Spley Tomato Julee Cockiail® i

. ' ' Scalloped T

National Magazine and Radio Buttered Baby Beets

Apple-Celery=Nut Salud
Hot Rolls Butter

. Coffee Ten Milk
| +Saason lomato julce with lemon and a dash
i of ‘Worcestershire sauce.

LO k Grapefruit Julee
O. Life and Look magazines will carry the one and one-fourth Paked Beans  Boston Brown lread

Crinp Cabhoge Salad with
Sliced Egp Garnish

" Many things, including sunlight, rest, love—
and food. Especially food that contains
proteins, those “huilding blocks™ our bodies
need for growth and repair. Meal is a rich
source of proteins, When we cul down the meat
vontent in our menus (1o observe Lent, or for
economy's sake!) we must be sure to substilute
other protein foods for a healthy diet.

page full-color advertisement reproduced here and on the

opposite page March 16 and March 24 respectively. Four- Frult Gelatin Cookies
b ;i . . )

teen million readers are told the importance of your maca- Sadton ko tho

roni products in their diet, They are offered two Betty | =--m-emmmmmmmmmmmoemmommmeneses b

Crocker menus calling for spaghetti and macaroni, Cheese Sandwich Casserole®

Buttered I'ean
Orange and Grapefruit Sections,
Lettuce Heartn
with French Dressing
Hot Muflins

What are other protein foodst

Fish, poultry and meat are our richest sources of
proteins, Milk and cheese — eggs = breads and

ceth ““"I:"“l“" ik wereals— have high protein value, Other
nm4 " Aliea L L foods which add proteins are spaghetti,
Tlme For B e .b ty Gro Oke r *Arrange slx cheese sandwiches in greassd macaroni and noudles — dried Leans and

baking dish; covar with mixture of 2 u!l.l‘-!
cups milk, 1 Ilﬁ. salt, ¥ lap, pupFur. i 15,
d. Chill fte

i dried peas — and nuts (including that
Radio Show Ao Shot darver .

old fasorite, peanut bulter!),

ABC Network (Approximately 250 Stations)
Platter of Fish in Border of
Whole Cooked Carrolt

Betty Crocker regularly boosts macaroni products .
3 gularly roni products on her and Parsleyed Potatoes

1s spaghettl

Time F sttty Croe! " i : F . H .
l]mh For Betty Crocker” radio show, For example, during Hot Corn Sticks a good meat substitute?
February and March these are the tempting dishes sug- Tomato-Lettuce Salad L ; .
1 Sliced Oranges Spaghelti, macaroni and noodle dishes are a good mahes a royal dish. Diess up ereamed eggs with a 3

gested by her: glamorous garnish of hard-cooked egg yolks, and

ting with sprigs of parsley. Easy and delicious!

Coffee Tea Milk warce of proleins, especially when cooked with

8!
milk and cheese. My family gets tired of egg

Feb. 3 *“Tips on Cooking Noodles™
Feb. 5 *lot Macaronl and Cheese™
Feb. 12 *“Macaronl Ala Creme"

Mar. 5 *“Yeal Paprika with Noodlea™
Mar. 13 “Good Luck Macaroni Loal™

------ Everybody does, when eggs are “just eggy,” served
the same way day after day, Scramble them for
breakfast one day, poach them the next, and soft- How can 1 get variety
couk them the day after. Surprise your family (and into Lenten menus?

Big Bowl of Spaghetti and Ch
Tossed Green Salad
Crusty Rolls Butter

. = Apricot Halves Whot are some tasty meatless add proteins!) by dressi lad: inach

ennral | 4 i rase ¢ i D i ' i proteins!) by dressing up salads or sp

General Mills helps increase wunurnplmn ol macaroni :md Coflee Tea Milk S dskoee Ees sabutl Junches? with 8 topping of hardcooked eggs. First, b sure you're choosing foods with goad pro:

noodle products by suggesting recipes and meal planning, | S————— .- lein content. Then strive for color, variety and
Try lor a variety of color and flavor, Use different appetite appeal. (See the opposite page for some

kinds of breads — whole wheat, rye, enriched white, thrifty meatless menu suggestions your family will
naisin or nut bread, hard or soft rulls. Use various What's a good way to serve love. l'Cunm.l'll the BerrY Cnoclu, Picrure {Ioo:
inds of fllings —tuns, salmon or egg salad, cralh  €ggs for the main meal? Book for meatless recipes.)

of shrimp salad, sardines, Collage or cream cheese

is delicious with chopped relery, chives, carrots,  In a variety of omelettes (many of which can help

nuts, olives or sweet pickles. Try peanut butler with ~ you useup lelovers!), Ortry "E;g: Benedidt” I_or
macaroni, chopped hard-€00% jelly one time, with chopped dates another, For & treat. Just top u toasted Enlish muffin with OC*UL

» -
?
. Genel al Ml“S lllc.
? ickle, cucumber, onion with AU taira nourishruent, sdd a cheese wedge or hard.  poached egps. Serve with hollandaise sauce and -
D u RU M SAI-ES 4 tooked egg o the lunch box. 8 thin, sweed lice of fried ham. “Eggs Goldenrod™ of General Mills
FEp—— MINNEAPOLIS

Cup of Tomato
Macaroni Salad®
Celery and Carrot Sticks
Toasted Buns
Prune Whip Crisp Cookies
Coffee  Tea  Milk

sy to plan Int

ust start with you In dl o |
lmundrthrmlnr-nd utrition value. 58 St Mty bringn you Batty Crachar's sdvee o mutrisn o the intarast of poue famiy's hesth and weils. The @ ase Puse of Gonarsd Mils® mirien served 1 TIches. Sudents, parsts bnd The pubiar.
MINNEAPOLIS posite page for otherin Fmation on nutritios- r Py Y
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Sterwin Chemicals Offers
Complete Maturing,
Bleaching Service

Chlorine Dioxide in New Stable,
Safe Form Is Unique Feature of Plan

Climaxing a  six-year research
project, Sterwin Chemicals, Tne,, New
York, has perfected a process which
makes available a  complete  flour
maturing and bleaching service pro-
viding new cfficiency and safety for
United States and Canadian milis, ac-
cording to P. Val, Kalb, president,

Under the new service plan, Ster-
win furnishes mill operators with spe-
cially developed equipment, materials
and know-how intended to aid in mill-
ing high-quality flour, An important
characteristic of the equipment is sim-
plicity of operation, since it works
without a gas gencrator, the company
says,

A principal component of the
operation is chlorine dioxide, a pase-
ous oxidizing agent known for its
maturing and bleaching characteristics.
The chlorine dioxide is manufactured
at Sterwin's plant and delivered to the
mill where it is dispensed with equip-
ment supplied by Sterling This chem-
ical is employed” in conjunction with
the Sterwin chlorinator and Oxylite,
Sterwin's brand of benzoyl peroxide
dry bleach,

An integral part of the service is a
specially designed dispensing appara-
tus which Sterwin installs and main-
tains in flour mills. Purpose of the
cquipment, for which patent applica-
tions have heen filed covering im-
portant features, is to dispense and
regulate the flow of chlorine dioxide
gas. This cnables the miller to exer-
cise aceurate control of the amount
added to flour, and thereby to obtain
the maturing and bleaching effect de-
. sired,

“This service should be of substan-
tial assistance to flour mills, due to the
extreme simplicity of operation of the
dispenser, which™ functions without #
gas generator,” Mr, Kolb pointed out.
“Equally important from the view-
point of the mill owner is the economy
gained as a result of the equipment's
high level of accuracy, based on thor-
ough texting of the complete service
plan in various mills for extended
periods,”

Development of the new process was
achieved after years of intensive re-
search carried out by Sterwin in close
co-operation with 1?10 Cardox Corp.,
Chicago, recognized experts in manu-
facture of dry ice and chlorates for
varied “rélustrial usages, The process
and equipment will be fully covered by
patents.

Dr. R. C. Sherwood, technical diree-
tor for Sterwin and long expericnced
in development and  application of
ﬂflur treatment  procedures, super-
vised this project in co-operation with

THE MACARONI JOURNAL

the Sterling-Winthrop Rescarch Insti-
tute and other rescarch organizations.
Warren Keller, flour mill engineer,
supervised technical application  of
these developments and will head Ster-
win’s flour service division, His head-
quarters are at Sterwin Chemicals,
Ine,, Kansas City, Mo.

New Italian Home Style
Sauce Announced
by La Rosa

After 35 years of continuous re-
search and testing, V. La Rosa and
Sons, Inc,, Brooklyn, N. Y., has in-
troduced a new type of spaghetti
sauce,

According to Vincent S, La Rosa,
vice president m charge of advertising,
“We deseribe this sauce as genuine,
Ttalian home-style spaghetti sauce, for
that's just what it is. In Italian, we
call it ‘a la Casilingo"—which means
e T Ty

N

)

‘home-style,  For many years, our
customers have been asking for a com-
panion  sauce product to sell along
with our macaroni products. In spite
of this strong customer demand, we—
the La Rosa family—decided not to
produce a spaghetti sauce until that
sauce would be as acceptable to the
Italian home as it was in the average
American home,

“T'his was a real problem,” Mr, La
Rosa continued, "for everybody knows
that good spaghetti sance is the pride
of the Nalian kitchen. To sell the
Italian housewife a canned sauce was
considered almost impossible. When at
last we devised a canning process that
produced a spaghetti sauce which ex-
actly matched the flavor, body and
color of finest home-made sauces, we
interviewed more than 5,060 Italian
housewives in - seven states, Ap-

roximately 95 per cent of those
interviewed replied that it was trul
just like their own home-made sauce.”
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The new sauce, packed with pey
sales-making points, will be ad- ertis
in the powerful full page al e
ments for La Rosa macaroni o oducy,
in more than 70 leading new -papers
Radio will also be used—a schedule f
more than 100 announcements | wed
is planned. Eye-eatching, sales making
display streamers and other point-of.
purchase material will be availible
dealers,

The four-color label was esipmel
and produced by Rossotti Lithograph
Corp., North Uergen, N, | :

President Dwight
Eisenhower Appreciates
National Associaiuon's
Co-operation

Tresident Eisenhower has expressd
appreciation  for the economic
operation pledged by the Natioml
Macaroni Manufacturers’ Assoviation,
in a message received by Robert M.
Green, secrelary of the group,

The new President's thanks came in
response to a telegram dispatched 1o
him from the annual winter meeting of
the association in Miami, Fla,

This wire expressed the belief tha
Lisenhower's administration will “open
the door to a new era of sound donies
tic economy,” and added:

“To the achievement of that end, we
pledge our support our co-operation,
and the resourcefulness of our in-
dustry , . . we greet your administra:
tion as the Era of Confidence.”

The president replied:

“I have never been more llrcl}‘."
moved or more aware of the immensity
of our tasks than on Inauguration Day,
The decisive fact now is the spiril an

Now—ENRICHMENT IS MORE ECONOMICAL WITH
determination with which we unitedly

bend to our tasks., Thank you mod . 1
sincerely for your encouraging met - ‘ EXTRA /
sage,” n u e [

» s __at ‘n (The original food entichment tablet) (Brond of food-enrichment mizture)
M“ng::,sf’go"j‘t;‘:‘-"‘ 4 FOR THE BATCH METHOD FOR CONTINUOUS PRESS

aniprios, Tnc, Milwaskee, ok @ | Both Enrich Macaroni Products to Conform
with Federal Standards of Identity

ACCURATE, ECONOMICAL
EASY ENRICHMENT!

[M)!ﬂlllull, Nay y 1 er, Cl ICHR Al

20-23. The “company will oecul¥
Subsidiary of Sterling Drug Inc.

Booth 410,
1450 BROADWAY, NEW YORK 18, NEW YORK

NI ‘

Toduy'a dollar-conscious food shop-
per is mighty cagey about how she
spends it. And, more than ever, she's
nutrition conscious, too. No wonder
that enriched products, in step with the
modern food trend, find her much more
willing to part with that dollar. (For
instance, the fastest moving item in
grocery stores is enriched bread). Your
macaroni products will move off gro-
cers' shelves faster when they meet the
buyers demand for enriched foods. Keep
pace with enrichment. Give your prod-
uct thie added sales appeal.

Consult Sterwin's technically-trained represent-
atives for practical help in starting your enrich-
ment program with B-E-T-S or VEXTRAM,

Feature of the booth will bed
“packaging colorama” showing how
the use of color in packaging desig!
steps up sales. The colorama will I
lustrate that proper use of color is ¢
key fuctor in eye-appeal. a

Milprint officers in attendance W
include William Heller, Sr., chairm®
of the board ; Roland Ewens, prest
and treasurer; Arthur Snappef,
ecutive vice president; and 't'ligj
Roy E, Hanson, vice president 3%
director of sales; Bert Hefter, 'r':"
president and general sales managen

Frompt delivery from strategically located
" ;:mh depots Rensselaer (N Y ) Chicago,

B louis, Kansas City (Mo ). Minnecapolis
"nver. Loy Angeles. San Francisco, Port-
" (Ore | Dallas and Atlanto
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The Flag of the U nited Nations

i %

The ofticial flag of the United Nations, now living with national
hanners over the TN, armed forees in action to restore the peace
in Korea. is shown in this photograph, The background color of the
Mlag is the light blue assoeiated with U.N, since its early days,
while the official United Nations seal in its eenler is in wiite,
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18,000 Attend Canners’
Convention
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PERFORMANCE AND SANITATION

It's Always%wﬂ,z— Dryers

Side view noodle linish dryer taken at plani ol Tharinger Macaronl Company.

Milwaukee, Wisconsin

Clermont's noodle and short cut dryers are the only dryers that have conveyor screens
that interlock with stainless steel side guides.

Also only Clermont dryers are enclosed with %" thick heat resistant panel boards
that never need painting, retain their fine appearance year in and year out, never
blister, never crack. Many other features are incorporated that are golely Clermont's.

Please Consult Us for Full Information,

Céﬂﬂmfo/

Wallabout Street:

New York, N.Y.

( 266-276
4 Brooklyn 6.
fne Uompany e "5
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Engineering

Specialists in the field of DESIGN and
REDESIGN of plant equipment layouts.

SAVE MONEY

by maximum utilization of plant space. |

1. Processing profits increased.

2. Peak operating efficiency.
3. Greater production.
4, Minimum of waste.

C@lormonds STAFE CAN SERVE YOU WELL

a

/w | // / | _
6/ imonl, /Za%m Dernfpeariey s

766 276 WAILLABOUT STREET + BROOKLYN & NEW YORK U 5§ A
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The phenomenal growth of  self-
service has fostered development of a
wile variety of flexible packaging films
0 meet the special requirements of
foods that vary in perishability, ac-
cording to Dr,” Nelson Allen of the
Du Pont film department’s sales de-
velopment and technical service see-
tion.

Dr, Allen, who recently addressed
the Chicago section of the’ Institute of
Food Technologists on  *“Packaging
'erishable Products,” pointed out that
self-service accounted for 76 per cent
of total food sales of more than 30
billion dollars in 1951, Another in-
dication of this growth, he said, is that
maore than 70 per cent of the current
production of cellophane is now de-
voted to packaging foods,

Declaring  that  “development  of
transparent flexible films fitted  well
into this pattern of growth,” Dr, Al-
len said that such films not only afford
protection but allow the conients of
the package to be seen and examined.
This visibility, he added, appeals to
the shopper ‘who has reacted favor-
ably to such packaging.

fn outlining some of the problems
involved in packaging perishable foods,
Dr. Allen paid tribute to the growth
of self-service meats, He attributed
this suceess lo new packaging ma-
terials and improved facilities for
handling  prepackaged meats at low
lemperalures,

“Rasically, meats can be classified as
fresh and processed,” with the more
perishable fresh  variety  presenting
more problems, Dr, Allen stated. In
addition  to  moisture  protection,
greaseproofness and heat sealability,
fresh meats require packaging films
permeable enough to atmospheric oxy-
gen to maintain the desirable red color
associated with freshness.  Certain
types of cellophane and other films do
this very well, he reported. DBut he
emphasized that packaging is no sub-
stitute for proper refrigeration,

In packaging processed meats, Dr.
Allen said the big problem is fading
or color-change, which can be pre-
vented by climinating either the light
or the oxygen. He said the effect of
light on processed meats can he min-
imized by keeping its intensity low
and by using the best type of lighting.

Dr. Allen also pointed out that fresh
produce has its own special packaging
problems, because it “takes in oxygen
and gives off water, carbon dioxide,
and other materials" during a respira-
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709, Of Cellophane Used
In Packaging Foods
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Visibility of contents appeals to shoppers, re-
sulting in increasing sales of protected foods.

tory process, This respiratory rate,
which about doubles for each 10° C,
vise in temperature, varies from wrf'
low on root vegetables, to very high
on such tems as asparagus and leafy
greens,

Prepackaged produce requires oxy-
gen, Do Allen emphasized, otherwise
off-odors and Mlavors develop, DBut be-
cause there is no packaging film that
is sufficiemtly permeable to oxygen—
for all produce items under all condi-
tions—he recommended that produce
packages be ventilated,

Commenting further on the value of
ventilation, Dr. Allen said that such
tough, flexible films as polyethylene
and rublier hydrochloride are eminent-
Iy suitable for packaging heavy pro-
duce items—oranges, potatoes, and ap-
ples. Tt both films' low permeabilities
1o water vapor usually result in build-
ing up humidities within the bags.
T'his can be reduced by ventilating the
lags with holes, thus helping to pre-
vent mold, slime, watery breakdown,
and sprouting.  On lighter items—
spinach, lettuce, and tomato trays—
where cellophane can be used, he said
the film should not be highly moisture-
proof,

Dr. Allen also discussed several
other foods and the film types they re-
quired for packaging. A summary of
his remarks follows:

White bread must be protected from
drying out with a film of low water-
vapor  permeability.  Hard-crusted
bread should be packaged in a film with
a high permeability.

Crackers and biscuits, many of
which are low-moisture items with a
high fat content, require a grease-
proof packaging material with a very
low water-vapor permeability, Here
also, development of rancidity can be-
come a factor in high fat items when
light penetrates the package.  The
growing use of approved antioxidants
is helping to solve this problem.

Popecorn and potato chips, which
are low-moisture content items, have
a tendeney to become rancid, Cello-
phane, rather than polyethylene, which
is permeable to oils and fats and is
highly permeable to oxygen, is the ree-
ommended film,

Candies range from chocolate-cov-

ered bars that require protection only "

from contammation to very hyvgro
scopic items which need a high degree
of maoisture protection,

FFrozen foods require films which
must be flexible at low temperatures,
have low permeability to water vapor
and oxygen, and be casily sealed, In
addition, the film should be capable of
conforming closely to the food, This
helps to eliminate air pockets, which
cause frosting and dehydration,

Dr. Allen concluded his talk by
stressing the axiom  that “goodness
san't be packaged into anything.” He
also said that the “food technologis
works to builil goodness into his prod-
ucts,” and that the pawkaging tech-
nologist must co-operate with him o
supply the materials and methods that
meet the requirements of the foods
involved,

Supermcn'keils of Future
May Come to the Home

Supermarkets on wheels may one
day bring self-service shopping 10
your front door.

This is seen as a possibility by Dave
Shulman, vice president of the S, A
Hirsh Manufacturing Co., Skokic, 1l
The merchandise display manufacturer
said recently that lra\'cfi(ng stores now
used by the services to su oply outlying
installations may be copied by cvi-
ians. These mobile shops are often
completely equipped with a turnsile,
self-service displays, and a check-ot
counter, Y

One such store has just heen Aeliv-
cred to Fort Custer, Mich,, wher: anti
aircraft personnel can buy toilet arth
cles, drugs, packaged food, candy. an
clothing items from the samc sel
service displays found in superniirkels
the country over,

Shulman said traveling supermar
kets might presently be used at new
housing projcets and similar hone de-
velopments where other shopping 18
cilities are not available, And Shul
man believes that, like Mohammed,
shoppers would like to give the moun-
tain a chance to do some traveling.

The vehicle is made by the Calume!
Coach Co., Chicago. The Hirsh shelves
feature an upward slope which pre
vents merchandise from scatterinf
about when the store is on the road.

el oty
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Disaster Feeding

By Martha Smith Frye
National Director

Food and Nutrition Service

American National Red Cross

v\ disaster vietim who has heen
loeeled, or burned, or blown out of
his home is in a state of emotional
shick,  And one of the quickest ways
t lessen the shock, to IIIIIL(' the slrici\
en one feel better, is to set before him
a tasty, well-served, amd attractive
looking meal.  1t's the best possible
morale builder,

The American Red Cross, official
disaster relief agency of the nation,
charged with the responsibility of car-
ing for victims of catastrophe both
during and after the emergency period,
has found that macaroni and spaghetti
dishes are first-rate foundations for
sustaining meals when many persons
have to be fed in a short time, s
courses of instruction for volunteer
canteen workers, who will cook and
serve the meals, always include the
preparation  of sv\‘vrni stich  dishes,
along with recipes for several others,

The virtues of macaroni and spa-
ghetti are numerous, Not the least
of these virtues is popularity. Every
national and racial group in the popu-
lation is familiar with macarom aml
spaghetti, with their appearance and
their Mavor.  Serving disaster-numbed
Ln-r,-'nns food they know and like is
helpful in restoring them 10 good spir-
ils,

Sccond, besides  being  substantial
and nutritious of themselves, these
wwruy-gi\'ini farinacious products are
good  extender-types of  food—they
blend well with the quality proteins—
meat, fish, cheese, and epgs.
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Spaghetti amd macaroni dishes can
be prepared in large auantities quickly
and easily,  Their whiteness affords a
good background for mixtures with
colorful foods like tomatoes or cheese,

Finally, they are inexpensive,

Besides being used freely in disas-
ter relief operations, macaroni and spa-
ghetti are staple dishes in the cuisine
of the ammual Red Cross aquatic
schools for training water safety and
first aid instructors, aml in Junior
Red Cross training centers,  They are
standby items in_recommended menus
to clients of Red Cross chapters' so-
cial welfare department, Home Serv-
ice; and they are often useld for dem-
onstration meals prepared as part of
Red  Cross  nutrition aml  canteen
COUrses,

3rd Generation of Family
. Now Guides Huge
La Rosa Firm

One of Brooklyn's greatest indus-
tries is food processing, and one of
Brookiyn's largest food processors is
V. La Rosa & Sons, Ine,, makers of
world famous La Rosa Grade A maca-
roni products—America's largest sell-
ing brand.

Though huge in every aspeet, it's
still a “family business" according to
Stefano La Rosa, president, Explains
Mr. La Rosa, “Like all American suc-
cess stories, we had practically noth-
ing back in 1915 when my father, the
late Vincenzo La Rosa, my brothers
Frank (deceased), Pasquale, Filippo,
PPeter and | started miking macaroni.”
Since then the company has grown
steadily, They moved into their pres-
ent Brooklyn plant in 1928, Later, in

RED CROSS VOLUNTEERS IN STRICKEN TEHACHAPI—Red Cross volunleers
from Bakersfield and Antelope Valley Red Cross chapters leed disaster vicii
rescus workers in @ canteen set up in a warehouse in earthquake-siricken

Tehachapi, Calif.

HATIO VAL SArRTY couUNCIL
1939, another plant was added in Dan-
ielson, Conn,, and in 1950 another
plant was located in Hathoro, Pa,
Now taking an active part in the
management of the business is the
third generation—the grandsons of the
founder—VYineem S, Vineent 1.,
Vineemt F,, Joseph S., and hilip 1"
About Ibrooklyn Mr, Stefano la
Rosa says, “It's a wonderful town.
While my brothers and 1 were born in
Ialy, all of our chilidren were born
vight here in Drooklyn—and  they're
all Dodger fans !
Hrooklyn  Laple

Fish Technologists to
Hold Session

With the great increase in the fro-
zen fish industry in recent years, the
need for intensified research on all
phases of fish technology has been em-
shasized, and the Institute of Food
Fechnologists has scheduled, for its
annual meeting in Boston in June, a
fishery session, to be devoted to prob-
lems in this field, The session is un-
der the chairmanship of Dr, Tugh
L.. A, Tarr, vesearch bacteriologist and
chemist of the  Fisheries  Research
Board of Canada, The subject matter
of the session has not yet been com-
pletely programmed, and titles of pa-
pers, together with a brief abstract,
may still be submitted for considera-
tion to Dr. Tarr at 898 Richards
Street, Vimeouver, IV, C., Canada, The
Institute of Food Technologists was
foumded 10 further technological re-
search in all phases of food and foml
manufacture ; technologists working on
cither miarine or fresh water fishery
products—a comparatively new fiekl
will find interest in the fishery session
on Monday, Tune 22, 1933, at the Bos-
ton meeting of the institute,  The pa-
pers will be short—10 minutes s the
limit—in order to provide an oppor
tunity for thocough discussion of com-
mon problems,

Free men undertake whal slaves have 1o
undergo.
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Milprint Installs New Lithography Press

Milprint, Inec, 0%
has installed a new ¥
Harris lithography
press of the largest
size made.

The press makes
use of all the latest
mechanical  devel-
opments and - can
take a paper sheet
of 52V by 77 inch-
vs,  Special humid-
ity and tempera-
ture controls stabi-
lize this large sheet
for the finest qual-
ity of printing.
Power static elimi-
mlors remove any
static that might be set up as the press
is heing operated.

The lithography press constitutes a
major expansion in the Milprint li-
thography department at the Milwau-

Advice on Labeling and
Quality Tests

By James ], Winston, Director of
Research, NMMA

According to the Federal Standards
of Identity, semolina should contain
not more than 3.0% flour when sub-
jected to the standard granulation test.
Therefore, macaroni products manu-
factured entirely from semolina may
be labeled as” manufactured  from
100% semolina,

Macaroni  products  manufactured
from a blend of semolina and durum
flour, such as granular product, should
be labeled as follows: Manufactured
from Semolina and Durum Flour,

It has come to my attention that a
number of macaroni products in inter-
state commerce are misbranded, since
they fail to mention the required in-
gredients; semolina and durum four,
1t is strongly recommended that all
new cartons and cellophane bags be
properly labeled in order to conform to
the federal requirements,

® % »

Stability Tests for Evalualing
Storage Conditions of
Packaged Goods

The shelf life of your product in
packaged state will vary from packag-
ing material to packaging material, de-
pending upon the nature of the paper,
cardboard, cellophane used to package
the finished goods. A scleetivity of
packaging material may increase the
shelf life of your product substantially
by inhibiting the passage of moisture

-

kee headquarters plant, where adver-
tising displays, cartons, labels and many
other items are made, This press is a
twin to another giant litho press in-
stalled when Milprint's new plant was
constructed in 11351.

into your product, therehy preventing
spoilage due to mold, insect infestation
or rancidity,

We have therefore equipped our
laboratory with the necessary appara-
tus for measuring the storage condi-
tion of your products by means of ac-
celerated stability tests. This will indi-
cate how your product will react to
storage conditions using  different
wrappers. A test will take 30 days un-
der storage conditions of 100-110 de-
prees F. and a relative humidity of
85-90%, This stability test is com-
parable 10 six or more months of ordi-
nary siic!f-life storage conditions,

Samples submitted for this stability
test should be sent in units of 12 per
sample so that products can be with-
drawn weekly and examined by us, A
complete report will be rendered at the
end of 30 days. The charge for each
sample consisting of 12 units in iden-
tical packages is $50.

“That minute steak « I ate it in 32
seconds,”

—————
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Firm's Name Changed ! {

Tuitoni Foods Corp., manuiaciyr.
vrs of a wide variety of frozen foods
processed canned foods, macarani and
other products, has legally changed
from its previous name, Buitoni Mac.
aroni Co., according 1o an announce.
ment made by Giovanni Buitoni, inter.
national hcn(f of the 125-year-ol| con.
cern,

The company, Mr, Duitoni
plained, has developed its processed
and frozen foods divisions to such ay
extent that the decision to change the
name was deemed necessary,

The concern’s Italian and French
branches, Mr, Buitoni explained, wil
retain the name of Buitoni Macaroni, PROD UCTS
because their major production is in
this field, The candy division of the : /
concern, which heatﬁpmrlers in Pe i | &
rugia, Haly, will continue to be known ; ‘
as Duitoni-Perugina,

McMahon Appointed
Manager of Two
Service Firms

ames J. McMahon has been ap
pointed manager of the Food Merchan.
dising Service, Inc,, and the Premiun
Club of America, Inc,, bath of Chi:
cago. He formerly was with Young
and Rubicam and Foote, Cone and
Belding as merchandising  execulive
and account executive for national
food accounts.

Tax Facts

Personal income of Americans has
more than tripled since 1939. . ..
But Uncle Sam's tax take is 21 times
what it was in 1939!

That's right . . , in the last twele
years, personal income has risen from
$73 billion to $254 billion, lut the
sersonal taxes veceived by the Federd
Treasury have jumped from $1.2 bil-
lion to $26.1 billion,

High taxes are caused by lig gov
crnment spending. The cure for both
is rigid cconomy. Economy in Wash-
ington begins with the citizens back
home,

The government belongs those
who take an interest in it

Produced as a public service hy the :mhtl:l
;;rlm&nrlre of the United States, Waslmgton &

The Pooches Have It

Quick, now. Do you think Amert
cans spent more for hot cercals . .-
cake flour . . . spaghetti , . . IR
and relishes . . . or dog food?

The last is the right answer
I’ooches now gobble up more """;
$100,000,000 in 5|mci:|ll,\' preparet
victuals a  year, according 10 "";
Journal of Commerce of New Yor
City. ;

(That might have heen true some L
ago, but macaroni food today clearlt
outdistances the one hundred milli"
dollar mark.—Editor.)

of POTENTIAL for
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At your age!

If you are over 21 (or under
101) it’s none too soon for
you to follow the example of
our hero, Ed Parmalee
(above) and face the life-
saving facta about cancer
as presented in our new film
“Man Alive!”. You'll learn,
too, that cancer is not un-
like serious engine trouble
—1it usually gives you n
warning :
(1) any sore that does not
heal (2) a lump or thicken-
ing, in the breast or else-
where (3) unusual bleeding
or discharge (4) nny change
in a wart or mole (5) per-
sistent indigestion or diffi-
culty in swallowing (6) per-
sistent hoarseness or cough
(7) any change in normal
bowel habits. While these
may not always mean can-
cer, any one of them should
mean a visit to your doctor,
Most cancers are curable but
only if treated in time!
You and Ed will also learn
that until science finds o
cure for all cancers your
best “insurance” Is a thor-
ough health examination
every year, no matter how
well you may feel—twice a
year if you are a man over
456 or a woman over 36,
For information on where
you can see this film, call us
or write to “Cancer” in care
of your loeal Post Office,

American
Cancer
Society
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Donald Grass Graduates
with Honors

Donnld Grass, 21 years old, son of
Mr, and Mrs, A. Irving Grass, 1755
I%. 55th St., was graduated with hon-
ors at the University of Illinois in
Champaign last month, He was in the
upper three per cent of the university's
graduating class,

Necause of his scholastic achieve-
ments, his name was engraved on a
bronze tablet permanently placed in
the university library, He received a
bachelor of science degree in business
management and marketing, He was
peaduated  from  Hyde Park High
school in 1949,

e has joined the sales department
of the 1. J. Grass Nowdle Co. His
grandmother, Mrs. 1. J. Grass, is
founder of the company which manu-
factures the dry soup mixes and pack-
aged egg noodles which bear her name,

The Sowth Liast Ecomomist

La Rosa’s Lenten
Promotion

Full Page Newspaper Ads and Hun-

dreds of Radio Spol Commercials

Combined in La Rosa Attack During
Lenten Seasonl|

V. La Rosa & Sons, Inc,, Brooklyn,
N. Y., announces an advertising “sat-
uration” campaign which started the
lirst weck in February and continues
through the Lenten season, In addi-
tion to heavy newspaper campaign
started  during 1952, hundreds  of
radio spot commercials are now run-
ning in the La Rosa area. Spot an-
nouncements for La, Rosa macaroni,
spaghetti and egg noodles are appear-
ing on New York stations night and
day, week after week, next to many of
the top programs and stars,

The steady, week-after-week news-

March, 1953

paper campaign includes full pages in
most leading newspapers. In the
metropolitan market alone, the sched.
ule includes New York Daily New;
Journal-American, World-Telegram &
Sun, Mirror, Post, Brooklyn Lagle,
Newark News, Newsday, lLong Island
Press, New Brunswick News, Paier-
son News, Jersey City Journal, Iluck-
ensack Record, Passaic-Clifton Ier.
ald-News, Trenton Times, Bridyeport
Post-Telegram, and the Stamford Ad.
vocate.
Theme: “La Rosa Has Less
Calories"

Launched last year, La Rosa adver-
tising in all mer.ﬁn continues 1o give
the impressive facts on low calories in
La Rosa macaroni products, plus high
protein, Independent inventory sur-
vey shows huge La Rosa sales in-
creases  since  this  fact-campaign
started,

Advertising Introduces New
La Rosa Sauce

New La Rosa Italian Home-Style
Spaghetti Sauce is being introduced in
this heavy newspaper  and  radio
schedule, ,rusl going into stores, this is
the first genuine packed Ialian-style
sauce available made *a la casalingo™—
as in the lalian home, More ch-luiL
about the sauce will be released later.

Powerlul Advertising Material

Given to Stores

NEWSPH%JCI' ad reprints for display
use, special posters, streamers ard ath-
er useful material is being distributel
to stores so that they tie in directly al
windows and counters with tremend:
ous consumer demand created by the
advertising. Many stores are now
using and have scheduled future pro
motions based on the theme that “la
Rosa Has Less (“nlories.”

Trade promotion also repeats the
point, “More than ever, it pays to lea
with the leader—La Rosa.'

Durum Products Milling Facts

Quantity of durum products milled mnmhlir. based on reports to the
by

Northwestern Miller, Minneapol
submit weekly milling figures.

is, Minn.,

the durum mills that

Production in 100-pound Sacks

Month 1953 1952 1951 1950
‘lalma IY ssasisensans . 880,847 1,087,057 870,532 691,006
‘ebruary couii e 820,133 864,909 901,751 829878
March Gvivnsansossis 732491 1,002,384 913197
AL s st s et varrd 693,917 526,488 570,119
MaY « caornnbonisins i 845,109 774,911 574,887
Tune . esiriiiiid i 866,612 666,774 678,792
Tulytsiisssmenissevns 726,694 561,915 654,857
AUBUSL weerenrnnnees 748,864 915988  1,1812%
September . ... oviinnn 038,266 827 485 802,047
October ...... AR 1,151,103  1,197,49% 776,239
November ...vovee.. 873,325 882,617 700,865
December «vvn.en 1t 873,509 827,986 944,09

iuly 1, 1952, to February 27, 1953
uly 1, 1951, to February 29, 1952

Crop Year Production

Includes Semolina milled for and sold to United States Govem;n';lll:
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Comet No. 1 Semolina—one of the largest selling
brands of Semolina in America.

Count on Comet No. 1, day after day and season after season,

to measure right up to YOUR QUALITY STANDARDS.

Put Comet No. 1 on your NEXT Semolina order.

Commander-Larabee
MILLING COMPANY
A-p]VlSIOH OF ARCHER-DANIELS-MIDLAND COMPANY .

GENERAL MINNEAPOLIS

OFFICES: 2, MINNESOTA
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New Ginger in Jamaica

The first shipload of alumina ex-
tracted from bauxite has just left the
island of Jamaica, in the Dritish West
Indies, destined for Canada, where,
under the benign influence of the
Dominion's plentiful and cheap cleetric
power, it will be converted into alumi-
num ingots,

So what?

The implications arg significant, not
only to Canada, but to the entire ster-
ling area, to the whole free world | . .
and certainly to the United States.

Here is the international House-that-
Jack-Built story that has emerged from

. 4

the discovery in 1942 that large arcas
of unfertile, red, clayish soil in Jamaica
were high in alumina and low in silica.
It provided at once an important new
source of raw material and closer to
home than Canada's previous source, It
is providing the material just when
tremendous additional quantities will
be required for Canada’s mammoth
new  aluminum  smelter at  Kitimat,
. C. Processing the bauxite into
aluminum, right there in Jamaica, gives
the island a new industry, the first of
its kind in the Caribbean, and shipping
costs are cut by more than half. The
developer, Aluminum Lid, of Canada,
is spending 40 million dollars on the
island, not only for mines and proces-
sing plant but in developing agri-
culture and cattle-raising on 25,000
additional acres; all of which provides
a tremendous boost to the Jamaican
cconomy, a welcome source of new in-
come 1o Britain and more dollars for
the whole sterling area. And, it should
be noted here that two American pro-
ducers, Reynolds and Kaiser, have fol-
lowed the Canadians to Jamaica and
have begun to ship bauxite,

To U.S. industry, both defense and
consumer, this Jamaican development
assures another western  hemisphere
source of supply. And now that
Canada adds plentiful bauxite to her
fabulous hydro-electric resources, ULS.
factories, on whom the free world must
depend for huge quantities of defense
material, are likewise protected against
power shortages. With Kitimat turn-
ing out 90,000 short tons of aluminum
ingots at the start, and with an ulti-
mate capacity of half a million tons,
we can hedge against our own recur-
ring shortage of hydro-clectric power
by stockpiling Canadian ingots. There's

20,000 kilowatt-hours of electricity in
every ton!

So the fact that a Janmaican estate
owner was upset about h.s poor soil,
and wanted to know what was in it,
has repercussions around the world!
And not the least is an inspiring
example of far-reaching economic aid
sired by free enterprise that makes no
demands on the public pants-pocket.

* & %

But We'll Need Sell-Control

With price controls now removed
from 83 per cent of all the goods amd
services which have been under gov-
ernment wraps, estimated at fifty bil-
lion dollars worth a year, we shall
soon know whether or not tie Ameri-
can people are sufficiently civilized to
be free,

To protect freedom on the battle-
ficld, when it is threatened from oul-
side, requires a kind of courage of
which we have always heen in good
supply. Dut to protect our freedom
against ourselves, involves a type of
valor we can use more of, There will
undoubtedly be a wave of price in-
creases between now and April 30,
when the control lid will be completely
off except for rents in areas of serious
housing shortage  (largely  defense
arcas) and for critical and scarce de-
fense materials. Milk and various
building materials were expected to go
up. What it takes, or what the gals
think it takes, to make them beautiful
—rpowder, rouge, lipstick and allied de-
ceptions—are pegged for a hike of
about ten per cent. Gasoline and oil
are sure to cost more.

Dut, in case you've forgotten in the
last two years and more, when there
are no controls, prices that go up may
also come down, And we cannot be-
lieve that we are entering an_era of
yricing based on  all-the-traffic-will-
war. We are naive enough to believe
that there is such a thing as this “busi-
ness statesmanship” that after-dinner
speakers like to talk about—that busi-
nessmen  are  people, patriotic  and
neighborly and foresighted in the same
proportion,

We think that the business com-
munity is sufficiently grateful for re-
lease from this abomination that it will
exercise all the restraint that good
citizenship  demands—and  so does
President Eisenhower, Senator Cape-
hart (Rep.), of Indiana, is not so
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sure, however. lke says he doesi't
want to keep any club in the close,
he'll ask Congress to hand him one if,
and when, he needs it, But the Scnator
says he's going after one right now,
just in case,

Whatever you may think, we won't
be long in doubt,

L L »
More Beel — Less Fat

As Congressional leaders, both Re-
publiean and Democrat, trooped out of
a military bricfing session at the White
House the other day, one of them
summed up what he had learned in
seven words, “We're in a hell of 2
fix,” he reported,

General Omar N, Bradlev, chairman
of the Joint Chicefs of Staff, and Allaq
W. Dulles, director of the Central In-
telligence Agency, reported the
streneth of Russia, independent of the
satellite nations, at about 2,500,000
troops, 20,000 planes and that the
Soviet is steadily increasing its amned
strength and its supply of atomic
weapons. Consequently, they said, the
U.S., faces five years of costly step-up
in arms production,

Senator Styles Dridges, (Rep.) of
New llnm,)shirv, deseribed the picture
as “grim,” but said it presented “no
new grimness,”

The briefing session came the day
after the Citizens' Advisory Commis-
sion on Utilization of Manpower in
the Armed Services submitted to De-
fense Sccretary Charles E, Wilson it
final report recommending a minimum
ten per cent reduction in military
forces and the defense budget. Thut the
White House meeting did not seem
to have detlated all hopes of dcfense
cconomics. Senator Bridges reportel
that the possibility of reducing et
gon personnel, as recommended ly the
commission, was discussed at length
and he thought military appropriationt
could still be cut this year if it's done
“scientifically,”

But, whatever the fate of the com
mission’s rteport, and whatever the
strength of the free world's enemy, W¢
feel sure that regardless of the propet
size of our military cake, we cOUt
knock a lot of frosting off of it And
we agree further with the report that
the services will not remove it “volur
tarily.” !

In times of stress, the Spartah
quality of our defenders may be more
hizhly regarded than their eleganct.
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During the past few years, the word guality has been abused
a great deal. It has been used at random to describe practically any
type of product regardless of value standards. We
sincerely believe quality should stand as a measurement of the
standard of perfection of a produtt.

Quality is not just an ordinary word. It's a descriptive word with
a very definite meaning. Quality should mean a definite
standard of worth. At King Midas, gualityimplies an obligation to

our customers. Quality to us can mean only one thing—
milling durum products with such care and skill that macaroni
munufacturers will continue to use our products as
the Standards for the finest durum products,

We pledge that we will continue to mill our durum products
to the QUALITY STANDARLD that macaroni manufacturers
expect from us.

King Midas Flour Mills

MINNEAPOLIS «@» MINNESOTA
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VERY manufacturer of macaroni-

noodle products in our country
should, as a matter of pride and good
business judgment, become and remain
a co-operating member of the National
Macaroni Manufacturers Association,
Al interested allieds should also take
that viewpoint. To support this good
sense reasoning, 1'm most pleased to
fully approve the statement by Secre-
tary Robert M. Green on what the
National Association is doing for the
whole industry, members and others,
which [ reproduce herewith:

Reasons Why

Your industry has two major prob-
lems this vear: Getting more durum,
and getting more customers,

Your industry has two organizations
working for you: The National Mac-
aroni Institute promoting your prod-
uets; the National Macaroni Manufac-
turers  Association working with the
durum growers 1o get more and better
wheat for you,

The NMMA  Durum  Relations
Committee is doing these things: Ad-
vertising in the durum area at plant-
ing time to urge growers to plant more
acreage, to plant the best varieties, and
profit by supplying a specialty crop to
a growing industry,

Participating in the North Dakota

THE

The

President’s

Column

State Durum Show held annually at
Langdon "Where Durum is King.” A
plaque is awarded to the grower of
the hest entry in the show, Associa-
tion representatives  speak  on  the
show's program, A luncheon is held
for representatives of the show, grow-
ers and the county agents,

An award is given to the best entry

*of durum at the International Grain

Show, held in Chicago,

We are working with the faculty
and extension service of the Nnrtf1
Dakota Agricultural College at Fargo
for durum improvement,

We b2 to the Nortwest Crop
Impros e it Association, A pam-
phlet picpered by that organization
with the co-operation  of the North
Dakota  Agricultural College is en-
closed, The pamphlet will be distrib-
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uted throughout the durum area,

We have plans to join the Rust Pre-
vention Association to help combat the
new rust 15-13 which is the scourge of
durum,

We have plans to establish fellow-
ships for research study in colleges
and universities,

Your sales gains have come by giv-
ing the consumer quality food, Join
us in the fight to protect our sup’)livs.
Enjoy all of the other benefits of As-
sociation membership as well,

Sincerely,
Ronert M. Greex

Study the matter anew and volun-
teer your membership in the national
organization of your business and
your co-operation in its practical ob-
Jjectives,

Tuozmas A, Cuneo

W. E. Foster Joins
Sanitation Institute

The American Sanitation Institute,
884 Hodiamont, St. Louis, has an-
nounced appointment of William I%,
Foster_of Brooklyn as a member of
. . T
its staff of sanitarians as of January 1,

To accept his new position, Mr. Fos-
ter resigned as quality control super-
visor for Sheffield Farms Co., New
York.

Prior 1o joining Sheffield, he was re-
scarch assistant and staff member of
the dairy and food industry depart-
ment of the University of Wisconsin
at Madison, where he also did grad-
uate work toward his PhD. He holds
a IS, and M.S. degree from Okla-
homa A, & M. College, Stillwater,
Okla,

Mr, Foster had previous experience
as sanitary ofticer of the Blackwell
(Oklahoma)  Health  Deparvtment,
where he had charge of inspection and
control of cating and drin‘.’in].,r estab-
lishments, and supervision of labora-
tory and field analysis.

Doilies to Boost Con-
sumption

Overlooking nothing practical that
will aid its attainment of its objective
to popularize macaroni products and
increase their per capita consumption,
the National Macaroni Institute is of-
fering manufacturers very attractive

doilies or place-mats for use in hotels
and restaurants at prices well within
reach,

The first offering is a doily with a
creamy  color  centerpicce  showing
many shapes and sizes of macaroni-
noodle products,  Under the single
word “Macaroni,” in the upper left-
hand corner is a family table scene
showing macaroni products  being
served by the housewife to her hus-
band and children, To the right is
one of a series of statements featuring
information about this food, very
practical for the Lenten scason, which
reads:

“In the practice of fasting, whether
governed by edict or custom, it is the
quantity and quality of food that can
be caten which must be considered.
We are fortunate that the black fast
of Tope St. Gregory in the seventh
century has been tempered, leaving us
cges, milk, butter, and cheese, as well
as a variety of sea food,

“Macaroni is one of the popular
foods used in our fasting. The Chi-
nese recording the eating of macaroni
products as early as 5000 B.C, Thom-
as Jefferson is credited with bringing
the first macaroni machine to Ameri-
ca. In a popular Revolutionary song,
Yankee Doodle ‘stuck a feather n
his hat and called it *Macaroni.”’

“With the advent of the Italian
immigration, we have become macaro-
ni caters, using a variety of shapes of
macaroni and spaghetti products. Fac-
tories, ranging from individual enter-

prises to large, modern plants, convert
the semolina of durum wheat and
waler into macaroni products, which
are among our most cconomical and
nutritious foods."

Communities’ Tratfic
Problems

In many. states, special commitlees
have been appointed by the governors
to study the traffic conditions,

This is commendable,

Out of these studies and delibera-
tions will come recommendations thal
will apply to every community in the
states involved, wal‘e should be more
of the studies made. Many conditions
on our highways today are serrous
causes of accidents and, unless careful
studies are made, will never cone to
light,

It is recommended that every com-
munity receiving these reports l]t-ll- the
committee as much as possible I
bringing to the front serious l:l'll‘h'
tions in that community, There is not
a community anywhere that does not
have a traffic prnf)lcm. These problems
should be discussed freely and recom-
mendations made to the commitice $0
that action can be taken by the man
cominittee,

Get behind this movement, and supr
port it,

Courtship: Period during which the girl decides
whether or not she can do better.

25x 10
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BUHLER

MOISTURE TESTERe®

BUHLER THERMAL TORSION BALANCE, BL 104, An
Ideal combination of accuracy and speed for con-
tinvous checking of product moisture content, Gives
readings of micrometer-accuracy in 3-6 minutes with
greater operaling convenience,
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ENGINEERED EQUIPMENT FOR
EVERY PLANT PRODUCTION NEED

MACARONI QUALITY TESTER

vLooU:

TYPE BL-95. For all types of Paste Goods, Flour and
Semolina, Measures: (1) Cooking degree; (2) Volume
of dry pasle goods; (3] Volume of Cooked Paste
Goods; (4) Increase in Volume during cooking process
[water obsorplion); (5) Amount of sludge deposit
left in cooking waler, Extremely compact loboratory
model, Operates elecirically; thermostat-controlled.
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A large  tele-
vision audience of
the northwest re-
cently  heard  the
story of the part
being  played by
the machines divi-
sion of Doughboy
Industrics, New
Richmond, Wis., in
all types of busi-
ness and industry
as well as in the
national  defense
effort,  In the ac-
companving photo,
. R, Livingston,
left, vice president
of the machines division, describes the
multitude of uses of the Doughboy
heat sealing machines to Arle Hacberle,
radio and television commentator, Mr,
Livingston and Joseph A. Ferris,
company vice president in charge of
public “relations, appeared on  the

; special WCCO-TV program, “Around
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Package Sealer on TV

the Town with Arle Haceberle,” to
illustrate the uses of the Doughboy
Heat Sealer in both packaging of
foods and in sealing arms, ammunition
and ordnance parts for U, S, military
forces,

New GMA Advertising
and Selling Book Now
Being Distributed

The 1953 edition of the GMA ook
of Groeery Advertising and Selling is
now heing distributed, Paul S, Willis,
president of Grocery Manufacturers of
America, Ine., has announced,

The 1953 edition is the largest GMA
has put out sinee it began this service
about 15 years ago, It contains more
than 5,000 advertising and selling aids
for newspaper, handbill, store and win-
dow displays and other point-of-sale
use, and it is dedicated to the grocers
of America in the interest of better
grocery advertising and selling, Tt was
compiled by Mrs, Zola Vincent, food
cconomist and writer,

The book is now being distributed
by Grocery Manufacturers of America
Ine., to the leading retail food markets
wholesale grocers and grocery chains
throughout the country, It is also
being distributed to newspapers with
the January issue of Metro Newspaper
Services, published by Metro Asso-
viated  Services, Inc., 80 Madison
Avenue, New York 16, N. Y. Addi-
tional copics for newspaper use are
available through Metro Scrvices,

Proposed Standards for
£ -iss Cheese

The U. 5. Department of Agricul-
ture 1evised proposed standards for
grades of Swiss cheese from those is-
sued in the Federal Register on De-
cember 8, 1951,

In view of the widespread interest
in the proposed standards and the com-
ments and suggestions received, it has
heen considered advisable to incor-

IE————— RN

porate the stgpested changes and to
publish the standards again.

The standards are based on (1)
fNavor; (2) body; (3) eyes and tex-
ture; (4) finish and apearance; (5)
salt, and (6) color, They establish the
following grades: (1) U, S, Grade A;
(2) U. S. Grade B3 (3) U. S, Grade
C, and (4) U, S, Grade D,

The proposed standards issued on
December 8, 1951 were a revision of
tentative standards that have been in
use since 1944, The number of grades
was decreased from 6 to 4 by eliminat-
ing the sixth grade which was an
“under prade” cheese, and combining
the remaining five grades into four,
The revised proposed standards include
these changes and additional changes
based on industry suggestions reccived
after publication of the original pro-
posed standards

Interested parties will have until De-
cember 13, 1952 to submit additional
views and comments on the proposed
standards, Thes. additional views will
be considered by the USDA before of-
ficial standards are issued.

As is the case of the tentative stand-
ards, the propes: d standards would be
used by the USDA in its voluntary in-
spection and grading service and its
voluntary continuous inspection serv-
ice, The standards would also be avail-
able to the cheese industry for use in
buying and selling Swiss cheese on a
quality basis.

Test of a Good Cook:
The Soup She Serves

The American homemaker is a
mighty versatile little woman, but
when it comes to serving soups, she
can learn much from the French chefs,
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That's the opinion of A, Irving Grass,
president n, the 1. J. Grass Nowlle
Co., one of the nation’s foremost jirg.
ducers of dry soup mixes,

“Known throughout the world for
their culinary art,” Grass said, “the
French place utmost importance on
preparation and serving of their soups,
especially the choice of soup in :.‘.1-
tion to the rest of the meal.

“Just as important as serving red
wine with meats and white wine with
fowl,” he continued, “is to begin a
heavy meal with a thin soup or con-
somme, and a light meal with a heavy
soup.  The reason for this is sound,
A thin soup enlivens the appetite for
the good things yel to come, while a
heavy, thick soup is more filling and
helps to balance a lighter meal”

With modern advances in soup man-
ufacture, the American howsewife can
afford to be discriminating in her
choice of soup, he explains, and still
stay within the family hudget,  He
cited as an example a noodle dry soup
mix which has a capsule of real chick-
en fat included in each package.

1f the meal is to be a heavy one,
Grass explains, the housewife has
merely to heat five cups of water, then
add the package of scasoning awl the
capsule of chicken fat.  (The chicken
fat is enclosed in a capsule of clear
gelatin and dissolves within_a few
minutes in the boiling water.)

The net result is a delicious chicken
consomme  with a homemade flavor
which stimulates the appetite, 1t also
an ideal food for shutins, The dry
noodles which are also included in cach
package can be saved and used later
with left-overs in a low-cost casserole,

If the meal is a lighter one, such as
Junch, the same package of soup mix
can be used, Grass explains.  Dut this
time the housewife adds the noodles,
and the result is a filling noodle soup
with a rich chicken flavor.

A man with six children |s beller satisii-d than
a man with a million dollars. The millionaie
wanis more,

Y
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The impulse to buy begins with the eye

Today, surveys show that more than two-thirds of
all macaroni and noodle purchases are decided at
the point of sale. You cash in on this high rate of
impulse buying with packages that give sparkling
display to your products while they protect the

packaging aids:

and efficient construction of your package.

sumer preference for your packaged products.

Only Du Pont gives you all these

1. WIDE VARIETY OF PACKAGING FILMS scientifically tailored
to meet the needs of varied products and packages.

2. TICHNICAL assistance to help you plan the most practical

3. MIRCHANDISING help through continuing nationwide
surveys of buying habits, to keep your package up to date.

4. NATIONAL ADVERTISING to continually strengthen con-

quality. Check with your converter of Du Pont
packaging filma for information on bags and printed
Cellophane. For further information on Cellophane
write: E, I. du Pont de Nemours & Co. (Inc.),
Film Department, Wilmington 98, Delaware.

g

DU PONT
PACKAGING FILMS

CELLOPHANE
POLYETHYLENE » ACETATE

BETTER THINGS FOR BETTER LIVING
« + « THROUGH CHEMISTRY
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New Magnesium Dock
Board for Truck Docks

Magline, Ioe., Pinconning, Mich..
repiorts addition of o new model to s
line of  ~tanddard  nignesinm dock
boirds,  Designed for -|u|'il'u' Hse i
prick Toading operations, these stand-
il beards are |‘l'l"f.l1lri\'.||l'|| n a
witle range of sizes o meet the re
quirerients for wearly all ordinapy
Jowding activities, L many instances,
ey climinate the need for costlier,
coetomemiade equipment,  while sl
providing the numeros advantages of
the magnesium dock Doard for loiul -
mg speed i facility.

OF all-magnesinm construction, the
new  unit combines  Dridge  design
arength with extreme lightiness anl
vy, one-man handling. The new
Joek board is manufactured in two
rated D] capacities: 1000 1hs,
axle, aml 20000 s, pwr axle. T
hoards are crowned 1o compensate for
height differences between truck and
dock Tevel, and e be reversed when
the truck bed s Tower than the dock.
A new, patented automatic drop-lock
~ecurely anchors the Lol i position
anel prevents slippage. The design of
the buard permits truek o ik to
within three inches of the dick

Macaroni Wedge Dinner

11 is e womder that macaroni prod
nets are stand-bys far homenihers
during the Lenten season. - Macaroni,
spaghettioand cgg pondles e bland in
Bavor aml perfeet pariners for epgs,
fish, vegetanles and other fonds which
are populir when neatless meals an
the order of the day. Mong with this
feature, macaroni products e hearty
Al ntritions eating, N varieny o
vour Lenten ments by using maci-
voni, ~paghetti and egg noodles uften

Macaroni Wedge Dinner
1 Mikes O servings)

| |-1'|l|1'-|illll|| ~alt
3 quarts boiling water
8 otmees ollow macaroni 12 cups)

2 cgpes, beaten
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1 cup milk

t enp soft bread erumbs

1 eup grated processal American

l’h"l'!‘l'

1y cup chupped parsley

2 tablespoons mineed onion

V4 teaspoon sall

Add 1 tablespoon salt o vapidly
Boiling witer. Gredually adkd maea
comi =0 that water continues to boil.
Cook uneovered, stiering oceasionally,
wntil temdder, Dvanin incolander.

In o howl, combine cooked maei
pomi with renaining ingredicnts: mix
thoroughly. Tuem into greased deep
Waineh faver vitke pan. Ve in pan ol
It water il Lake inmaderate oven
13300 ) A0 miues, or until firm, Un
mold and cut into 6 wedges, Arrange
werlges, point siles out, i a circle on
a bege platter. 110 center of vircle
with =almem cunry and conked peas.

To Make Salmon Curry

2 0 counee vans sithnon

1y enp butter or margarine

Ly cnp all-purpose our

2 qeasponns eurry poweler

2 cups milk

1 tablespoon prated onion

Salt amd pepper o taste

Dirsin salmon; remove skin ol
Lomes, Dna sancepan, melt butter or
wargarine over low heat RY AT
amd curey powaler; blemd well, tiraul-
wally edd milk aned cook il thick
el stirring constanthy Al silmon,
onion, salt amd pepper o vaste, e
W serving temperature,

Trade Markw Buc-x-ttle Looms

|1111|m'1;||||'-~ of an uncontested traude
mark is emphasized by a threatened
conrt action o determine the fairness
of an examiners’ decision refusing
registration of the trde mark 1ine-
Sol,” hecanse of the prior v .-15‘ vation
af “Lysol,” claiming that the similar
cotnd of the names Vis confusing as
far as the housewife is concerned.”

The owners of Pine-Sol pln action
through the district court and to the
Supreme Court, i necessary, o pro-
et its rights in the case.

Macaroni baked in
a layer-cake pan in-
roduces a new trick
lo an old lavorite, It
culs info perfect
wedges lo be ar-
ranged on your prel:
tiosl platter, First in-
troduced al a spe-
cial lunchecn at the
Flamingo Holel Win-
ter Meeling ol the
Macaroni Assccia-
tion. January 2L
1853, sponsored by
Theodore R. Slls
Co.. publicity coun-
sellors lor the indus-
try.

SURVEY RESULTS

Mareh 1933

(€ ontinued from Page 71

romi produets, the responses w o
comsidered or amalvazed.

The natiomality split- LS00
tinental  estraction —was et
by classifying US, extraction 1
ing native-born for fonwr gene o
0romere,

Ouestionmiive analysis wis o
I IR eharts s by Type of 1 kg
Prurchised 3 (20 Relative Tmpe e
of  Packige  Size, Based on T
Units Purehased s o3y Size o Pur
chise in Units o Pownds by fack-
ape Types Chr Manner of Purcis
03 Drands Used Regulaelv; oo Fre
queney of  Regular Brand Usage in
Per Cent of DBrands ever Usedo (7
The Ability of People 1o Distinguish
PBetween Prices: (80 Numlor of
Times Served Per Month- M Maca:
romi Products: 199 Usage by Tine of
Pay; (1) Number of  Times Spe
ghetti Wis Served; (10 Manner i
Which Spaghetti Was Served 112
Number of  Times  Macavont Wi
Serverdd: (130 Manner in Which M
aroni Wirs Served; (140 Number of
Times Nomdles Were Served o (13

Manner in Which Nowlles Ware

Serverd s (100 Number of Tines Niwe
dles Were Served in Soup V170 Re
sponse 1o L'll:'-linll P You Recall

Recently Seving Any Spaghetii, Now
dle o Macaromi Recipes Fither in

Women's l'.‘lgl' uf Newspupers ar i

Women's  Magazines 20 1180 Re-

sponse 1o ‘“]lll““llll SUE Yo Hase

.\.I‘l'“ I'l'i““"l |\ll'\'i|""', Ih" \"”I I.-“‘r

Car Them Out oand Save Thom o

Use Them in Any Way 2

Conclusions

O the strength of this Tinpe &l
ple report, Bisedl wpon am appe =t ol
ane section of one metropolit ooan
market, & few rather signiticos oot
are !]l'\'l"llpnlf

11t woull appear that weoo
area sampled, only o very 0
brand  franchise hid been dooooam
in view of the fact that mor
bramds were reported as hein
Of the Teading bramd iwdicat
23 per ocent of the homes
thit they used that brand 1
with onfy A0 per eent of th
specifying that any particula
ar brinuds were imouse on
Disis.

2 The pricing structure o
yoni products was oot i o
factor in inluencing  family
habits,  Only a limited O pe
Al homes were cognizant of
difference by brand, aml witl
aall eategory,  individual
were contradictory in their T
Jeetion as 1o the Righest and Toeet
price.
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Dott. Ingg. M., G.

Cabie: Braibanti—Milano
gentl-y's Code Used

THIS NEW MATASSONA MACHINE SPELLS --$ ECONOMY

TUHE MACANRONTD JOU RNAL A3

Braibanlti..

MILANO—Via Borgogna 1. (Italy)

SOC. A. A. L

i, Now there are NONE

At minimum pay rates for these girls, this New
Braibanti Double Type "MATASSONA" ma-
chine paid for itself in 1400 hours of operation.

US.A. Representatives:

Eastern Zone: LEHARA SALES CORPORATION—485 Fifth Ave., New York 17,

Western Zone: PERRISH STEEL PRODUCTS, INC.—1206 S. Maples Ave., Los
Angeles 15, California

New York

32x|D
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3 Cetiatalent weage  for o spaghertn v Prince's $250,000 I'l”lL:IIIIu,' proswdont, - Pring
g that of  mwaront, but aacaront was . vonn Cos Ry Whitlev sales i
2 corserl o deendedl greater nmlba Campq;gn amd Ted Rosst, TG0 Ross A
of wavs than was spaghetn Al Aibvertisemems will point om
withim all categories  omearoni. s Velvertisimg plans for 230000 ¢ stareh comtent, higher protem
it aed measdles 1 ‘||||||.|||4| that JaatEn de proniol the new four-win calories and vicher e glute
Al npportamiy was avatliehle 1o g Tetter”™ Prmee Macarons were omthned camprign witl b comdueted
mde o preater dupheate vsaen of all a4 revend wiles meeting by Par newspapers, 12 vdio stitioms, .
prveluiet s Con i, prosduction exeentive s Joseph TV clanmels E - 1 B : C " A " I
e nrichment Bboosts LConsumer Appea
Bean iy o neerstatesd e thye larger fam —

Woetee wheen paturally would oo
e the ervatest puantity . bt hers
et there apprared opportinty o

prettion ol macaroni produets with “.’ﬂl("h for the ’}ig 1953

nothe sndlest family category

Athough e or neomention his
Been mde of usage by nationalities,
iowonld appear that, e anything, ) “ l‘\ \ 1
ereater usage was apparent in thos y § I )
families of LS oxtraction than m 4
these Tamiilives of Continental extrag
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Itoie simeereds hopred that the an
Ahaes arrived ar v this limited samp
ling tevhnigue cone sectim ol et
pohitan Clicage only will prove e p / J
vating and useinl oo menders af th 34 //, 5 / o / )
National Macaveni Mo facturers A o4 s eerr) f =Ry lo The
wwtation, 1P for noother reason, the
sty prnts ont just oie of the s /// . 7,, // y /
that marketing rescarch could issst /m'tu'uuw /nm I A TT u.l/m;
the aasociation in building sreater aml '
more profitabl wales, 11 sevms worth

while el affords us the pleisure of
|c|u-|l|||'__' st Lo }n.\[

Build prcference for your macavoni products

with these veliable vitamin Mixes and Wafers

1. FOR CONTINUOUS PRODUCTION —
Merch No, 2P—Vitamin Misture
Merch Nou 12P—Vitamin Minture

(hall strength)

2, FOR BATCH PRODUCTION —

Merch Enrichment Wilers

Specitically designed forenrichment ol mi-

aroni, spaghetti, noadles, and pastina. these

misturesand walersare produced by Merck

moneer in the manufacture ol vitiming

John J. Cavagnaro

Engineers
and Machinists

Harrison, N. J. - - U. S ‘\

for almost two decides, The Merek Tech-
nical Stall and Luboratones are always

avatlable to aid vou,

Specialty of
Macaroni Machiner
Since 1881

Merck Vitamin Products
for Enrichment of Macaroni

I"resses
| Ikneaders
Mixers . e .
¢ "”?{b ! Rescarveh and Production (Fﬂ\ MERCK & .( iy LN
I'lll\(.'.‘l M !{( K Manufacturing Chemusts
Mould Cleaners Jm the Nations Health H\Lﬁ RAHMWAY. NEW JERSBEY

Moulds
All Sizes Up To Largest in Use

Ty’ o 255.57 Center St
N. Y. Office and Shop  New York City

______________— PRESS NO 222 (Special) s

InCamags WMIACKH & CO Limoted-Mortresl

OVmis b Co Im

3 - 25x [0 TRy R T nE
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Liquid, Frozen and Dried
Egg Production
January 1953

Fhe quanting of Bguid egg prodoced
during - bamuary tataled - 200335000
ponninls, compared  with 23,327 000
pronds e By Jast year and the
147-31 average of 290.730,000 ponmls,
the Burean of Agricultural Eeonomics
reports. The quantiny |a|’l"|||\'l‘l| fon
drving was much Tess thin a0 vear ago
and aecounts for all the aleerease in
wtal production from last year

Dieved epg production during Linu
ary totaled H2Z000 pomuds, compared
with 1073000 pomds last year il
the v erige of JUO2000 pouls, I'ror
ductiom comsisted of 21,000 |ul1l|ll|- ol

Exlerlor View—Lazzaro

for ECONOMICAL
SPEED DRYING

FRANK LAZZARO DRYING MACHINES

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

P MACARONTD JOURNAL

dvied whole egg, 720000 powmds of
dried allmmen amd 279000 powwds of
Aried volk. Production during Janu
arv st ovear consisted - of - 17,000
potneds of dried whole epg amd 423,
000 pommniels of e salbamen and 633,
O potinnds o dlriedd virlk.

The quantity. of  frozen ege pro
duced during Lanvary otaled 18062,
INH) ]unun'l-, |'u|||||.|l'rl| with IT,'l.m;(N-Nl
potinds a vear earlier and the 1947-51
average for the month of 13,766,000
pontneds. Froeen egp stocks deereased
13 million pouds during - January
compared with a deerease of 14 il
T pownds a0 vear carlier and the
average e pestse ol 1o million pownds,

22nd National Packaging
Exposition & Conference

Nearly 23000 Dusiness exveutives,
representing every shile aned 30 foreign
countries, are expected ar the Ameri
can Manmagenment Association’s 22nd
National Packaging Exposition in Chi
cago,  April 20-23 T fnur--!;n
how, together  with its companion
event,  AMA'S Natinal Iackaging
Comference, will e the principal fea
tires of Packaging Week,

T -sln--ilinll will l'l‘\|l.lirt' hoth

wings of Chicago's Navy Pier 1 honse

ancanticipated vevord 330 exhibitors of
machinery, equipnent, materials sl
wrvices, More than LA packaging
exeentives aml technicians are expected
to atten] the conference sessions, April

Mareh 103y

20-22. which will also be helbon gy
Mier.

Twor mnths before the expe oy
apening, 320 exhibitors il v
more than 120000 square feer oy
hibit space. N this stage, the 1931
show wirs almost 200 per cent ale 4
the previons vear's display a
A2 exhibitors tonk 103NN Tt

feet of space il Atlantie Cin o
vention Tl Nearly 22,000
attemded the 19320 <how - the ]
cromal i e 22 vear history 1l
event,

Digger than any previons she b
exposition will display the nes e
packaging, packing aned shippine i
ther enhaneing it stins as the
market place Tor these activiti - mall
industries, Visitors will nor only e
able o see the machinery, il
anel cquipment, bt they will e alil
1o talle with the experts in vacl neld

AN S Natiomal Packiging Confe
ciee, T e vonenrrenthe with e e
position, will Tn devoted 1o eonsidery
tion of & bread e of topies ook
o packaging management aml el
pigque. 10 will Dighlight the ma
jor chianges that are taking 1!].u'- mtl
packaging fichl. mchuding faster
simpler machinery @ onew application:
of  nuterials, improved  produoction
methends, of cetera,

Weense of the divergent miterest
representel in the |-:u‘l~:uginulln ld and
among registrints ANMN'S
packiging meetings,  the assocntn

Drylng Room

... 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

Marcl 153

il et a greater numbier of ses
s 1932 comference than dur

M o Previous Vear,

[ mference will present the most

areare g and cocordinating the pack
e IIVILY S Testing consumer ae
aptare af new Tl dlesign s packag
me 1 lems i redesigning i produc
line woconeepts for printing pro
duenen characteristies ad applica
pons 0 new plastic films s packaging
gl products: packaging  odid

TR L R T T TR )

Nake today

your 22 day
buy United State

elense Bonds

L R T P TR Y}

arrer omfornntion available on these
e ww horizens for packaging

THE MANCARONT JOURNANL i

shaped parts: reducing product diom
age i shippng s measurmg naterial
handling truck perfornimes o packig
g considerations o converting o
self-servive

A panel session on getting maxinm
performimee from Hlhing equipment is
also planmed for the three-diy meet
g, as well as o panel on producing
the right folding hox for o product

Macaroni Industry Wage
& Policy Survey

A suevey Deing umdertaken byt
National Macavoni Manufacturers \s
socition toset upoa wage il poliey
program for the macarom idustey
1~ progressing nicely, aceording 1o af
ticers in charge. The officers also state
thitt i i~ oot oo late for namafactur
ers o reply o the gquestiommniire on the
stlbject s such action will entitle them
o reveive the swmnsry of the sty
for use and guidanee. Nnswers shoulil
he sent to Robiert Mo Gireen, Seeretary,
NMMAL Box 100, Palatine,  Hlinois

In his reminder o both co-operiators
al |fr||||s;llrul-, he sent the following
Assoctated Press story from Wishing-
o, DO Felimary 23, 1933

Factory Pay Up 1Bc

; “Average pay of the mation’s 16,
SO0 £ oy workers  went ap
about "< conts an hour during twe

veirs o wage contieds, according e
the Burcan of Lalun Sttisties

*lamary, PUA3 carnings were 8178
an hour, 87127 4 week s Mot of 1
osvear gain resulted Tronn cost ol
living and other wage mervases al
lowed  bv stabilization  regulation-
Presudent Fisenhower emded wag
comtrols the middle of Felirmar

“The vost of living wdvimeed abom
3oper cent during the twoevear g
viod beginning Fanmary . 1930, il con
ered Ty the report Mverage honrly
Wwige fwereases amotnt to TV per
vent,

“Part of the mcrease, however,
stlted from o <t of some Tacton
workers to the more lueritive defens
relnted industries”

Death of Paul L. Parker

Paul 1o Parker, 320 mimager of 11
1 Heinz Company™s north central 1
wion, died Febroary 23, 0 West Suls
urhan Hospital, Ol Park, T, 10l
lowing an illness of several weeks

A owember of the Heing sales o
ganization since 1922 Me, Parker was
born at Urlio, HE, aned spent his
bovhowd i Dallas, Starting with
Heinz as i sadesman in the comprn s
Dradlas bicineh, he was promoted todis
trict supervisor at New Orleans (o
vears liter, rensining there until 1933

Sinee 1933, he il served as mana
per of Heinz sales hranches e Bir

—
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Star Macaroni Dies Mig. Co.

57 Grand St., New York 13, N. Y.

Dl-gby 9-1343
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region in December, 1947, the position  aging Machinery, Long Island City, materials service division of Milprin
he held at the time of his death. N. Y. G. Radcliffe Stevens, president,  Ine., has been named sales repres. nla-
Elgin Manufacturing Co., will be in tive of Milprint with headquartors in
charge of entertainment,  The meeting  Omaha, Neb., according to an an-

il

40 THE MACARONI JOURNAL March, 1933 March, 1953 THE MACARONI JOURNAL 4 .
mingham, Philadelphia and Chicago. er, president, H. G, Weber & Co, New Milprin i
TFrom 1946 to 1947, he was manager Kiel, Wis,, assisted by Mrs, Helen H. R P k:ﬁsales a
of the firm's midwest region, with Fairbanks, president, Horix Manufac- epresen ves vedndy ¥ i LT, e e AL f“—mxi‘ ‘N A
headquarters at Detroit.  He was ap- turing Co., Pittsburgh, and Edwin . Richard B, Hoadley, formerly as. Tl HEE Mg AND 1505, m i
pointed manager of the north central  Messmer, vice president, Amsco Pack-  sistant sales manager of the pack.ising 3 ; —— Ad bl wfﬂfﬂ‘ ;m ' oy At

; : wa_ N WL ,‘y’?f_ffff.omm'

R TOON [R5 18

P.M.L Progmm will be held on April 18 and 19 at the  pouncement by Bert Hefter, vice jresi.

Committee Sheraton Hotel, Chicago, which is the  Jent and general sales manager of Mil-
headquarters for the PMMI group, print, N

The program committee for the Appointment of George W, Sandull

spring meeting of the Packaging Ma- g as sales representative in the Colum-

CORNER LRy

chinery  Manufacturers Institute has ' . hus, Ohio, arca was also announcel
heen announced by Edwin H. Schmitz, Chef's New SpCIHJSh by the Milprint executive,
institute  president. Commitlee mem- Suuce Lester R, Zimmerman \-"l'.'t'-pl'ﬁi-
bers are: Chairman, Herbert H, Web- 54 fent of Milpri e o
J One of the most promising new ad-  dent 0 ilprint, Ine,, reports ap-
pointment of Elmer J. Angsman as a

ditions to Chef’s line of siuces and
prepared meals is Chef Boy-ar-dee’s
new Spanish Sauce, according to con-

representative of the  printing and
packaging firm in the Chicago ter-

sumer demand in early markets, ritory.
Waomen say that Chef's new sauce —e
is just the thing for adding zest to
spaghetti, macaroni, rice dishes, ome- Too GOOdI
lets and meat loaf, A manufacturer of farm machinery

has placed himself on record as ail-
mitting his equipment 1s too cfficient!
Farmers who own New Idea equip-

An aceelerated promotion and ad-
vertising program, including network
radio, will tell more consumers about )
the sauce—bright red and spicy with ment were surprised recently to receive
chunks of mushroom, tomato, peppers, it MUssage asking them not to use the

% w and onion, company’s harvesting implements, stich
j — Perfect for related items store dis- 8% its mechanical corn pickers, to full
advantage.

“Sure he's green ot the job. be plays, Chef's new Spanish Sauce is
just won this, place in a sosp packed 24 11-ouncé cans to the case— These  machines, the  company
contest.” the retail price range, 19 to 23 cents. warned, are a potential threat to will-

§TAR OF THE
BROADWAY REVIVAL
of " PORGY ANP
BESS * 15 WRITTEN
A SONG CALLED
“ SPAGHETT/
RENADE "

THESE NOOD
WiLL PeP You UP,

TACOBS-WINSTON | | NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR

LABORATORIES, Inc. THE MANUFACTURE OF CHINESE

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

Consulting and Analytical chemists, special- A e — 3
ising in all matters involving the examina- : ; ——e
; ducilon and labefl M i Rebuilt Machinery for the Manufacture
tion, production an eling of Alacaroni of Spcxghettl. Macaroni, Noodles, etc. Mf AARL

Noodle and Egg Products.

OF BEAUTY CONTEST
. WINNERS INCLUDE
. MACARON/. IN.THER
L STAY-51m " DiETS, koW
__IN_CALORIES)
‘ A |
i MACRRONI 15

BALING PRESSES

|—Vitamins and Minerals Enrichment As- Hydraulic Baling Presses for Baling all
Classes of Materials

| S O e AN HYDRAULIC
. o-Somolnacnd Flus Al EXTRUSION PRESSES

—R Inf 8

" u:g:.n 'M?ff.',.le';“p‘;'i' An;ln;::l.m e Over Forty Years Experience in the De-

§—Samnitary Plant Inspecth signing and Manufacture of all Types
il - i of Hydraulic Equipment

James ]. Winston, Director N- J- CAVAGNARO & SONS
' MACHINE CORP.

156 Chambers Street
400 Third Avenue
New York 7. N. Y. Brooklyn 15, N. Y., U.S.A.

£ -

N THE RING . MAKE THE Rav S
. VCENE UNLIKELY.. ]
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P. O. Drawer No, 1, Braldwood, IIL

Successar to the Ol J‘wmﬂ—l’ounﬂld b‘ Fred
Becker of Cleveland, Ohio, in 190

A Publication to Advance the Macaronl Industry.

tered U. Patent Office and published
i'q'alt.h;;'hy th ;‘ulullull Macaron] .llln\a'lulunn
Ausociation as its Official Organ since May, 1919,

PUBLICATION COMMITTEER
Thos, A. Cuneo. ..c. coossrstnsnnsssess p
eter 1.aRosa.....
loyd E. Skinner.
guidn P. Merlino
, F. M
M

weller. .

BUBSCRIPTION RATES

.g.m per year n advance
in advance

.28 cents

50 cents

omestic
areign_ .

I::f'cﬁg et

BPECIAL NOTICE
COMMUNICATIONS—The Editor __solicits
ws and articles of interest to the Macaroni
ndustry. _All matters iaten or publication
must reach Ih‘ Editorial Office, Braidweod. Ill..
ne later than FIRET day of the menth of lssue.
THE MACARONI JOURNAL assumes no
responsibility views or opinlons expressed by
tributors, and will mot kmowingly advertise
ponsible or untrustworthy concerns.

The wblllhln."of'iTHE MACARONI JOUR.

AL reserve | ht 1o reject any matter
raished ch‘uv for fhl advertising ut' reading

columns.

REMITTANCES—Make all checks or dralta
payable to The Macaron! Journal

ADVERTIBING RATES
Woplu £ﬂ'trﬁllﬂl- +essRates on Application
ant Ads.caienas .

vesss 75 Cents Fer Line
Veol. XXXIV
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National Macaroni Manufacturers

Association
OFFICERS 1952-1953
Lo B it P AR L L S ++Jonca Foods, Jnc, Hentiae Fop:

aid
Lioyd E. Skinner, 2nd Vice President.,
Gimdo P, Merlino, 3rd Vice 1"
Mueller, Adviser...
[obert M. Green, Secretar

Skinner Mig, Co., Umaha, Nebr.

Mission Macaroni Co., Seattle, Wash
F. Mueller Co., Jersey City, N, )

139 N, Ashland Ave., Palatine, 1,

3 , Di h bers St., W N Y,
];?m? now:'."gzua'::;'"énﬂrﬁ::ff'.‘. T I".tl. .r':wt:'ﬁl:. 1 'Iﬁlld‘:nod, m.
DIRECTORS

Region No,

1
Joseph Pellegrino, Prince Macaroni Mg, Co., Lowell, Mass,

Region No. 2

Samuel Arens, V. Arena & Bons, Norristown, Pa,

Emanuele Ronzoni, J

Ronzoni Macaroni Co., Long Island City, N. ¥

[
W. Wolle, Megs Macaronl Co,, Harrisburg, Pa.

lltluicn

or

Albert 5. Welss, Weiss Noodle
Region No. 4

6. rving Grass,
irgil C. Hathaw
Region No,

No, 3
ace I'.nﬂluil, Allonso Gloia & Sons, Inc, Rochester, N. Y.

Co., dlnllnd, 0,

1. J, Grass Noodle Co, Chicage, 1.
Ay, ,ﬂulthr Oats Co..neh o

icago, i,

. §
Thomas A. Cuneo, Ronco Foods, Inc., M:mﬂln Tenn,

Peter J. Viviano, Delmonico Foods, Inc,

Region No. &

ulsville, Ky.

Paul Bicnvcnu+ Catelli Food Products, Montreal, Canada

C. L, Norris,
Reglon No.

he Creamette Co., Minneapolis, Minn,

1
John Laneri, Fort Worth Macaroni Co, Fort Warth, Tex.

Region No, 8
1. Hatry Dismond, Geoch Food

Products Co,, Lincoln, Nebr,

Reglon No, 9
G;fd:nl‘. °illelilm'o. Mission Macaroni Co., Seattle, Wash,

Reglon

IB. 10 .
Vincent DeDomenico, Golden Grain Macaroni Co., S8an Leandro, Cal.

R . 11
hﬂ':r':i ’I‘J‘: DeRorco, San Diego

Macaroni Mfg, Co,, San Diego, Cal.

Allred Spadafora, Superior Macaroni Co,, Los Angeles, Calil.

Av-Large

Robt A, Cowan, A, Goodman & Eons, Inc., Long Inln‘?d City, N. Y.

Peter La Rosa, V,

Rosa & Sons, Brookl

Albert Ravarino, hll;'lrlllol Freachi, Inc, E" ouls, Mo,
ifred ! y

tlnl;d. E. § ll:t';‘ psli?l‘;!::r .llf %
{nnr:r; Enjvul. ational Fi

agnino, American Deauty Macaroni Co,

Rossi (fnrp.. Antum. IP:I'. Y.

Co,, Omaha, Nebr,

Products Co., New ﬂgluul. La.

t, Louis, Mo.

S P i
“He's the best worm digger-upper
V've followed all season.”
M-66

life on the farm. “The modern corn
picker” (for example) the message
stated, “which scarcely misses an ear
or kernel, leaves slim picking for birds
and animals,”

“Farmers who wish to protect wild-
life and provide good hunting for
themselves and their friends can save
animals by ‘cutting corners'.”

This is done, the company explains,
by cutting diagonally across the back
corner of each field harvested, thus
leaving a natural shelter stocked with
feed for “your own wildlife.”

Few farmers, we think, will be-
grudge “the bushel or the forkful that
you waste . . . giving a break to game
already hard-pressed from every side.”
And ‘most, we are sure, will say
*Amen, brother” to this manufacturer’s
conscience-stricken pleal

National Indwitries Service

Woeful...But True

In civilized England, there are peo-
ple who have never seen egg noadles
and do not know how to prepare these
delicious, appetizing dainties. This
painful truth is passed along by Presi-
dent l] Harry Diamond of Gooch
Food Products Co., Lincoln, Neb., past
president and currently a director and
finance chairman of the National
Macaroni Manufacturers Association.
(Names purposcfully omitted, other-
wise the letter that follows explains
fully).

Essex County, England
4th January, 1953

GOOCH FOOD PRODUCTS CO.
Lincoln, Nebraska, U.S.A,
Dear Sirs:

In a Christmas parcel sent o me
from an American “pen pal,” 1 found
a packet of your egg noodles, 1 shall
be most obliged if you will send me
a free recipe book, as I have no idea

CLASSIFIED

RECONDITIONED WEIGHERS

Factory recondilioned TRIANGLE
weighing and filling machines. All
units in operaling condition and al-
tractively priced.

TRIANGLE PACKAGE MACHINERY
COMPANY

86835-55 Diversey Ave,
Chicage, IIL

of how to cook and serve this fasd:
nating food product!

Thanking you in anticipation of
reply.

Yours faithfully,
(Name Doleted)
* * %

Recipe book was immediately sait
as were packets of other products
manufactured by the firm.

e
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DYNAMIC
ENRICHED

WHY you should enrich your macaroni products

iarket studies indicate that many of the home-
akers and mothers buying macaroni products are
wking for the word "Enriched” on the label be-
re they buy.

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

VITAMIN DIVISION *

HOFFMANN-LA ROCHE INC.

Do they see the familiar “buy-word"—ENRICHED,
on your packages? If not, act now to 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.

NUTLEY 10, N. J,

Entichmen! Wa'ers and Pramiz distribuled and serviced by Walloce & Tiernan Co., Inc, Nework 1, New Jersey
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BETTER SPAGHETTI FROM THIS PLANI

MEANS BETTER SPAGHETTI FROM YOURS

THIS IS A REAL SPAGHETTI PLANT . . . but one-tenth the
usunl size! 11's Pillsbury's way of nssuring you of o consis-
tently fine product from vour plant. Here, on this sealed-down
model, Pillsbury manufactures standard-size spaghetti and

maearoni products under netunl plant conditions. This i
how Pillshury “plant-tests” uumulllnn flour hefore it leaves
the mill for shipment. Fach mill run must be right . . . in
every respect . ., before iCs relensed for your use,

You Benefit Four Ways from Pillshury’s ‘Plant-Testing’

1. BETTZR COLOR is looked for
on thir reflectometer. Should
o test bnteh show off-color, the
entire mill run is checked,

3. TOP COOKING qualities nre
looked for in this hl\l test, Each
batch must pass on cooking
time, smoothness, firmness,

2. SPECK-FREE test batchen
mean another check-point in
passed. This means your pro-
duction run will be speck-free,

4, GOOD EATING must be the
verdict on the flavor test
before a run of semolina in
marked “O.K. for Shipment."

What is it worth to you? . .. to be positive that e

will be the finest it's possible to make. Worth ple

Certainly! And now you can be sure beforchand 1t |

every one of your runs will be uniformly fine, consistt
top-grade. Pillsbury’'s unique “plant-testing" of ¢
semolina mill run assures you of just that ... truly
macaroni products. So next time you buy semolin:
sure it's Pillsbury’s semolina. It's “plant-tested
guarantee you fine products . . . every time! That's
we can say: ““A fine product from this plant means a
product from your plant.”
..: ............
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