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CONVENTION PROGRAM -

\

L& b
N internation meetipg of nidcaroni

und  noodle/ mundfacturers  and
their allies will b held at Shawnee Im,

Shawnee - on - thy - Delaware, Pennsyls,

vania, June 15-14-17,719 "
The oceasion will mark
‘Anniversary of

foundthg ‘of the
National Macaron

Manufaciurers

socintion in Pittshtggh in 1904, _-."

oard of Directors |

ers will meet of b .
a

The Assaciation’s
and  the' dury
Honday, June Vi
n]wningdof th
lowing day, 1 4 -~

The Contentlon’ will ot»en w‘lﬂy 1
Kegistration Bicakfogy e 8 a. m. Tues.
day wornii g, June 184 While most con.

Ytivato the om'(i'j

nienifon on the Tol.’

vention goc's will take advantage of the ¢

fadvance registiation discount, badges
and credenials'for ¢1l social affairs will
?e di.stril.l.iediql the Registration Break-
nsl, S O T
Assembly fot the first business session
will 1ake place at 9:45 a; m., and Presi.

dent Thomas A, Cunco will ‘give his

opening address at 10 o'cleck, ",
Following greetings  from Pregi-
dent Thomas &, Burko, past presidelis

of the National Mqcaroni Manufacttirars
Association will ¢

ment briefly on the
probiems and uccommplishriients of their
administrations ang will receive recogni-,
tion and acclaim /irom the membership,

Henry D. Rossi, a charter member of
the National Macaroni Manufacturers
Associution will {present a paper on
“How to Munufagture Macaroni”,

Luncheon for‘eyeryone will be served
in tk¢ main dinihg rocm, and in the
afternoon a golf tournament will be held
for the conventivners, Handicaps will
be set so duffers will have an equal
clance in the play, Shawnee is nole] as
a polfling site, and has-been the scene
of national golf tournaments, =

The traditional spaghetti buffet of
the Rossotti Lithograph Corporation,
one of the outstanding social events of

all macaroni meetings, will be held on
Tuesday evening, June 15,

An Farly Birds Dreakfast will be”
held at 8 a, m. Wednesday morning,
June 16, This is a traditional function
sponsored by the durum millers,

The morning's business session on
Wednesday will feature one of the coun-
try's outstanding merchandisers, J.
Sidney Johnson, director of trade rela-
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ions [or,ihn tihal Biscuit Company,

" is widely respected as a “crusader with

1 hig feey'on the'ground”, He is chuirman
of the Eastern Merchandising Commit-
tee of the Grocery Manufacturers of
Ameria,’ Ing,

- Following Mr, Johnson's address on
metchandising, a panel moderated by
Astociation Past President Fred Mueller
will 1tad a discussion on epecific mer-
churdibing and management problems
in'Ug macaroni field,

" The Wednesday luncheon will be
served in the main dining room for
everyone, lmmediately following lunch.
con General Mills will take the group on
a bus trip through the beautiful Po-
conod:.; These lovely Eastern mountains
present, beautiful vistas dotted with
small ¥lllages and quaint shops,

A barbecue dinner is being planned
for Wednesday night. It will be held on
an island in the river and will be spon-
sored jointly by the Ambrette Corpora-
.tion and the Association.

Home talent will be featured follow-
ing the barbecue with a special Penn.
sylvania Dutch theatrical production be-
ing produced by the egg &inribulnr Bill
Oldach. Dancing in the Grill Room will
follow the entertainment.

On the final day, Thursday, June 17,
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conventivneers will be guests of the De [
Francisci Machine Corporation &
breakfast at 8 o'clock.

At the business session National Ms
caroni Institute public relations counsd
Theodore R. Sil'fls will give his report.
as  will Associstion Secretary Dob
Green. There will be special commillr
reports on durum, traffic, labor and
other business matters,

Fred Birkel, Cerman macaroni manv : ]
facturer from the Birkel-Nudel-Werk: SIS
Endersback bei Stutigart, will give hi
observations of the American scene.

A special buffet luncheon will be o
the Green Terrace Thursday noon to ¥
followed by a specinl goll show entilled
“The Swing's tLe Thing."

The Board of Directors hold an o
ganizational meeting Thursday aftet
noon, and the climax of the Conventiof
will be the banquet in the evening wit[§
a sumptious dinner followed by daw
ing.
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Room reservations are to be made &
rectly with Manager R. E. Quilles
Shawnee-on-the-Delaware, Pennsylvanit
Advance conventini registration can M
made through the Assceiation office #
I’alatine, lllinois. Further details a
available from that office.

1929 ... .Wall Sireet Crash .,y 44
ression grips world, Bank i
Holiday, N.R.A,,C.C.C, W ¥
P.A,P.W.A, cic., Alphabet
0Up On every tongue.

- A., e
c 192, KING MIDAS 1914 ... Imperial yearning for 19 . .. Wiir ended. First issue
¢ FLOUR MILLS milltheir first 3| poweris balanced & ith al =nu M mnl.‘ u.nal un':;u fess
‘| barrel of Semolina at it's Da- | and counterdlliance. AWAR 'mdlr\l.lfnnnnl. Al Julson,
\ ul.\leIl in My neapolis. inflames the dw‘lH world, Babe Rulh and Rappers,
\ PR 3 A Ta

1939...KING MIDAS
FLOUR MILLS mills first

Semolina in Sepl. in its new), krieg.
sequired Daisy Mil in Supe, r:ufm?b%':m'mfmn'wﬁf

194045 . ., . turhulent s,
Hitler... Panzers.. .ﬁ?l;-

World War 11, Peace in 1945,
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IN BETTER

¢ Unrest scefns nor-
% and wage-price
spiral up. Communism abroad,
Aid 1o Greece, Berlin Airlifl,
Korea. United Nations Peace
in 1953
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In the years 10 come, as in the
ast 42, KING MIDAS will be
acing problems shoulder 10

shoulder with you, the Maca-

roni Indusiry, proud of our
past and confident of our fu-
ture. .. together,

.‘%m; FLOUR MILLS
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THOMAS H, TOOMEY ¥

Flr st Associotion Presidest
1

N Tuesday und \\':-due.‘-d;l_v. April

19 and 20, 1904, a gathering of re.
pre-entative paaroni and noodle manu-
factarers of Avwerica met in Pittshurgh
for Al purposas of forming a trade as.
sevintion. All sections of the country
were e aesentsl either in person or
by dute o redited representatives and
an: esithu-tist'e and profitable mecting
was held. o

f
The 'I'ﬂ '_'ulr-\i assembled at the Lin
valn Hotd, ‘Tndday morning, April 17
for hetr first meeling, and were called
to urder by E. G, Forhes, of Clevelund
oditor of the Macaroni and  Nowdl
Manufacturers Jownal,  He b,
statedd the obijects of the meeting. ol
irtroduced Joln A, hﬂaﬂcurdo aof Fithu

bz whoe welcomed tHe délepates, ). -

D. Boubb of the Chiydon Magaroni ..

responded 1o Mry ! veardo’gBheleoming
akdress, ' :
Cand'dares were vominated [ e

ry chavman. and John &, =, i

cocdo was anamimously elected - er alk

the other candidates wighdiow o hid

favor. Mr. Piccardo anmauneed il the

|rrpose ol Jie ('uu\et'!iu_ll was for u“ {1

meet o a friendly businé:s way, avance |,
f .

r _,: . 4 \r‘

FRED BECKER
First Associotion Treasurer

THE MACARONI

THE FIRST ANMUAL MEETING,

JOUKNAL

vne, 1954

A
e same e Desoers the standard. of
Sthe product in tie commBercal world,
He recommended o re-alutior o Witk
raw broken macaioni from the markel,

]

“Should American Macaroni M-
revy Use an bported sivhd Pk

b 4 was presonte ]-_\"{[’. oo Mons.

. (S PR . | o .,
Jf . The Natlona! Macoroni Manufocturers Association i ':_, 'l '}'ﬂ'_::lhi!l'i“"L;t":"_] 1";"'.:‘:
£¥: - . Gather i1 Plitsburgh, April 19 and 20, 1904 TR e R e e

s, offer su, eestions wind o bet.or the
"interested in 477 afile
Jerraled,

N e

Nionary ad
communit de | o, the  on-
vention, A commiltee 1 enrol. the
manufacturers was appointed. 11 was

moved, and carried that they o1 ganiac .

the National Association of Macaroni
and Noodle Manufacturers. A commii-
i was appointed on constitution and
L-laws,

(he 1est of the morning was' devoted
to the presentation of papers on sub-
jects pf interest 1o manufacty “rs.,

Mr. Oswaldt Schwidi of [iye. port,
lowa ’»mcnted a paper up - Present
Low Prices: their &nurﬂa af Reniedy”,

which was followed Iy ively discus.
sion, The concensus of  inn was that
nacaroni  products should be of the
best quality and not sold for anything
less than a fair profit,

On Tuesday aflternoon the constitu-
tion and by liws were submitted, The
constilution wvas read and amended in

) several jnstances,* after which it was

f;npwd.' The by-laws were taken up in

f same manner and adopted,

The next order of business was the
election of permanent officers of the as-
sociation.  Mr, Thomas 1. Toomey of
Brouklyp, N.oY. was elected president
by accligmation alier other nominces de-
thwed. " Mr. Oscar M. Springer of De-
troit wo- elected as first vice-president
and M. Ernesto Bisi of Carnegie as sec.
omd vice-president, Mr, E. C. Forles
was elected secretary by acelumation,
Mr. Fred Becker of Cleveland was elect-
ed treasurer. Nom‘nees elected as mem-
heis of the Exeentive Commitice were
J. 1, Bohb elecied for three vears, U, V,
Foutana for two vears, 1. A, Taylor,
Jolin A, S, Piveardo and G, I, Arget-
sinper for one year vach,

The west topic Tor discussion was
“The Freight Rate Question™. present.
ed by Mi. Charles Maull of 81, Louis,
He declared that the munufucturers pay
the freight. not figuratively, but in real-
ity. He urged that the Association at-
templ to have macaroni classified as a
fourth clase commadity, just the same
as, vercals.

It was then voted that The Macaroni
and Noodle Manufucturers Journal be
declared the oflivial organ of the organ-
iration.

On Tuesday even'ng Mr. U, V. Fon.

buld Le clucatsd o Yoy under
abel. tHow (o Manufactnbe
i IIun'ry . Hossi uf:"ruiul
! , flingig¥ipld in detail the ‘manus
uring fh ~ixing of raw
pterials to the grie Me!
Rbs:i welcomed visi
pught if all manui
is it would help 1o ir:

lano ygesente® < €ron “How 1
[FYE t pnmtri'd Icml tl
conid roducts
'T,.‘__:,-'m s € 1I:f advertising!

recipes in newspapwr

ker of the Plafime
F ., in " pany then presente
o jpaper ages —The Advantag)
of Unifor. He  Lelieved that .
more unii kage would entail le

versus
Import;
" was han|
burg, I'er

. 4 ¥ I Swith
Ivama, He point-

expense wnufacturers and b out that importf/, 4 en mereasing,
also felt, box should show 1 “!‘\!*;Tn'uw orsgeap lalor in Eu.
nel weips wper brought out : with the resultNhat imported mia.

products | coul le, purchase !
aper than d tic. even ugh U
ported produdt, ‘were of prater ol
He summarized the remedy as 741
8: (1) tarifl for protection; (2)
lity of goods unsurpassed; (3) full
nlity--up 1o the stundard; (4) ihe
®8l material available; (5) make use
Vall available facilities; (G) lu-rl'vrl
Runization—free  from  “jars” il
blt-finding eriticism and distrust; (7,
st improved and best machinery ;
) prompt, up-to-date business meth.
+ 190 Advertising.

very inlercaang iscussion. A molic
was made and Torried that a comm:
tee be appointed to draft suitable «
solutions upon this package questiv
;\] “Cost Committee™ was also appoir
ed.

Wy
CEsay.
A 5,'{ i

Y

On Wednesday, April 20, a motic
was made and carried that all membe:
of the Association enroll their nanej
and that all persons or firms who ha
signified their intention to become mer 528
bers be enrolled. The commitee on ©
solutions recommended packing L) &
goods in 20-pound boxes as far as 1o |
tical; also that packages be stane
with net weight, It was moved that |-
trade mark or emblem be adopted i[5
membecs of the Associution, It we
moved that the Association shouid
85¢ per box Lob. in lots of 100 &
95¢ in lots of less than 25, It w
moved that manufacturers help e
other out in the case of strikes o o .
disa-ter.

It was moved that a list for credit &
volleetions be carried by the Asso
tion. Mr. Frank L. Zerega then novds
that the proveedings of the meeting
put in pamphlet form and distributed?
the members of the Associntion,

Mr. John A, S, Piceardo presenied
paper on “The Modern Macaroni Mar
facturer”. He expluined how (he w
ous suppliers looked to the macure
manufacturer us a sizeable factor !
their respective industries, and how ¥,
modern macaroni manufaclurer senf
lo educate the consumer, :

A paper on “Benefits of Associativ
by J. G. Hotaling, was read by the <§
retary. He described the benefits 1§
have acerued to other industries throv?
the work of associotions. “Droken M
caroni-——A Menace to Package Good§
by L. . Lorenz of Milwaukee, Wisc
sin, told in diteil how such merchs
dise injures the package trade an

A vote of thanks wag tendered 10 the
annflacturers who had prepared and
sented papers, and also to the manu-
turers living in Pittshurg for the con.
deration shown and the fime und
ey spent in entertainment, The mo-
0" vas made und carried that the next
ar's meeting would be held in New
ok, on the second Tuesday in May,

R0()
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1 ardur MILLS mill their first
A arel of Semolina at it's Da-
<1 |3 Tkota Millin Ma ¢ golis.

e

TIHE MAt AL o

JOTRN

TAE FIRIT MACARCNI PLANT
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4
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e The First Ccmn%

)y t

reial Plent Mdhufocturing

: Macaronl and No.'dles h;th Wrer Was

L

‘..‘a-';. ' * 3
'ING M, v

Zeregas', Founded in Bro

'P‘Ga

~ '

3 LI 1914, Imp:rial yearning |

inflames

$ ANTOINE ZEREGA

nower is halanced with aly: { L
and cnunleMIIime
(R ]

e eggipn et dapaad tooany et
n the@vorld of toluy
b ;

An@ne vanted beaer aqualic e
conld be wradgeed from the rad
deme@lic o1 8se b mported o0 vom
fromcdis o g Poanee I oy opeay
worked «idb Dro M Carlion 1o
the value of the Curum wheat tha, o !
ton brovght 1o Ymerica from s
From the caly cav: 10 now they b
couperated wily other pioneers fur 1he
progres. ul e wedustrs,

Zerega supplice the west preciden
the Nutioval Ar o iatoon, Tho. N
Toowey was ele bl o that o lee e Pite
tshaph i Apric 1900 Fra b veun
s0on nf '\hhl\lll', vwas the A e wii o a's
eleves b president, The gewds e o f
Antoiee, }-»'n- Letova, Jooooo "k owand
and - Aotoni Vermvlen, ably carry en
the teadition of service 1o the ot
Paul, son of Antoni and rreat grands .

ol Antwine, qbecominge  increasiongly
‘FQ_"f"f y Saetive in -unq-* aflairs and is 1y, a
L ; T 7 ol the vigncerTgeneration which i« <o
y s o e cvapably Bkine ovov idustey aetivite
" HE founder, Antoiie b.-n‘.:u.‘\m‘ﬁ" g

pioneer who planned with such im
ugination and built so stordily that bis
suns, prandsons and gredt randsogs
have heen alide to construct an pdifice 'bh
his foundation of which they @ §ll be
proud. It might be Hhe story ol stvergl
families in the industry except thgt the
span of years is greater, a

Amoine built his own  mahipery,

His sons, John and Frank, w/l rehem-
ber those cold winter morning- bbfore
duwn when they seurried down Bron
Street,  Brooklyn, dodging the bow-
sprits of sailing ships from many seas,
to hitch up and drive the horse” which
powered the machinery, It was a preat
duy when a steam engine vas installed.
The old plant in Brooklvn was mod-
ern in its day. The new plant in Faiy-
lawn, New Jersey, with its hundred
thousand square feet of brick ind gluss
sel in Awenty acres of lawn and hees
is in Looping with the spirit of Zeresa
vrogress, The first Antoine was proud,
e the old plamt Tabored 1o produce
pounds per day, The grandson
woni can push buttons 10 ~tan more
ian one hundred times that amount e
day through o modern system of Houp
handling, pressing, drying and pockag-

m
&-\n

"y ». 4 * v . .
o The wdgecrogi adusiey tenains e

of the fogg poofressive indu-eies in b
o U Cted States han i made wp ol a e
hronf sl vel strong orcanizatione.
S Thie l coctigne o be true of sach new

HUdetatiom I-"mu ljll- /u‘n',,'.l patiern,

JOHN P, ZEREGA
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THE STORY OF MACARONI
.A Collection off Storles u‘u; -l.og:nda on History, of IMacaronl

As They Appeared As ddvertisempats of tln.‘ idas Flour Mills

K ¥

e

{
A Legend of Olympus /3
The true origin of macaroni is'veiled
in the mists of legend: (‘. who delves
into myth and fuble finds Toany a refery
cuee to ths ancient food .,
of tules, vet with “fucts” and chatacters
somelimes rl'mnrlcnillyiin tlg*f _
Wha, then, is to know ghettruth? Tt
isperhaps hecausy of the universal favor
this cpivrrean dishi Bis won that many
peopli: have clainfed credit for its dis-
L& B o I
T+ ancient Girogks, for one, had a
vord for it Io tigéir lnu!ua ¢ “mucas
roni" meant “The Divine EpntF‘. It was,
they <aid, a gilt from the gods of Olym-
we S # piven so thal mankind might
Letlr.‘ enjoy the * rains of the field,
Neetar and abrosia . , . and maca-
roni. Yes, toduy maceroni still truly
may bie called *The Divine Food™.

N

A'ihg.og‘ui of Love
Orie. duy, hundreds of years ago, a

young Chinese maiden was busy, prepar-
ing her daily baich of brge

. o varie|gy -
;r"'.\lacuronl, from I'I#

vaivine fish.

h d Jough., L.,
coming engrossed fin copy fion_ with
un ardent lalian gaibr, ‘8he’Torgot her-»

task, Prostrly, dougri overflofied fiom
the .pan_and dripped in strings: that
quickly dried in lLe sun.

When he observed what had hulnpen- ! the don
&

ed, the your =« ltalian, hoping 1o hide the
evidence ol his loved oné's carelessness, {'
gathered therstrings of dried douph and i
took them 10 his ship. The dhip's cook:*
hoiled them in a broth. He was pleased W
to find that the dish.was appetizing ond %
savury.

Upon the ship's return to laly, word
of the delicious new dish spread rupidly,
und soon it was popular l‘nrnughnm the
land

Thus, says the legend, was macaroni
discovered, i

BN

“A Legend of Lost Labor el
I the time of King Frederic of Sage
hin, there lived a man named Ciho.
Suid he. 1 musi find means of giving
happiness to all mankind before 1 die .
o a delicious di-h, perhaps, -oncocted
1o suit all tastes,”
Fer years Cicho studied and experi.
mented. Finally success rewarded his
efforts. Yot before he could give his

“meanipg,

in_prder

THE MACARONI JOURNAL

1

Tite” §

nun who stealthily had watched ly#

ﬂis(-mrry to the réi:']-il:.m rwlgh!mr"g‘;’{&ib{igl ful new food jwas discovered

dwork, prepared the dish andYprese

ft to the King.

. i Y
«Mightily pleased. i i\'lns‘ cadaat”
';.v.{;dsl"ll Mgearus, the ¢

~And_ Wwhen G’E o prolenlﬂ? the® dish

was his, he was told, “An angel re/ealed

the recipe 1o the King's cook, Ma. nronj‘
is a blessing from heaven." With head”
howed, Cicho returned tu his house,

never to be seen again,

2 ¥
u e K5
The Legend of Dou Tl
During ‘the 13th Ceutury,”¥ierg
Germany mude a practice W;Phi
dough into large, symbpli*; fAijguFes.
These they baked and served as bread.
The unifque figures " resemhled  men,
stars, swords, birds, scashells. and the
like, Called dough men by their origin.
ators, these food products presently were
brought by German merchants ! 1o
Geroa, Italy, Al first, the Genoese were
reluctant jo buy* them because of their
large forry mid highpsice. To the mer-
chants (they' protested, “Ma Caroni”,
chitodgy Italian dictonaries give as
ing, “Nut it is very dear”, Thus,
'[o oblain new trade, the Ger-
mans found it wise to reduce the size of
+fol and to reduce the
pricés proportionately,  Yet strangely
eriough, the name given to these unusual
ﬁ[m'zt_-s never changed.
5 Q@
The Legend of the Leaf
One fine spring day, many years be-
fore the heginning of the Christian era,
a gu:t of wind caused a leal 1o flutter
into the bread dough a Chinese woman
was preparing for rmkiug.
Before she realized that it had hap-

pvncd.}hp leaf became deeply embedded
in the dough. Pondering how she might

s b .
Lk b
FagL

.

. remove the leal without wasting preci-

oui” dough, the cook looked about her
fof'an answer. Reaching for her sieve,
+he forced the dough through it, using
a hig wooden spoon,

The dovzh. of course, came throngh
in strands. Then o strange idea o.-
curred to her, “Why not dry the narrou
strands in the sun, instead of baking
them ?"

Thus, because of a falling leaf, a

v T

s
b,
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% '\f ¥ 7] an Epicure
A wealt), " iman of Palermo whe
was noted for'nis tfve of fine food, por
sessed a cook with a morvelous inven
tive geniug. One, Fay this talented cook
devised s the fal | Beeous tubes  with
which We are familiar today . . . and [§
served theatith rich sauce and grated
Parmesan cheese in a large China bowl
. The first mouthful caused the illustri f§
ous epicure ta shout , “Cari!” or i
idiomatic  English, “The darlings!"
With the second mouthful, he emPht
sized his statement, exclaiming, “Mi
Cari!", *Ah, but what darlings! * Anl
as the flavor of the dish grew upon him
his enthusiasm rose to even greater
heights, and he cried out with joyll
emotion, “Ma Caroni!”, “Ah, but dear
est darling!"

In p?'ing this supreme tribute to his
cook's discovery, the nobleman bestow:
ed the nume by which this admirabl
prep?rnlinn is known today . . . Mace
roni

2

< ; i |
S "WHAT'S COOKI

NG"__-

B You get better Durym Products from General Mils

S
Want ideas wt ﬁ?fgﬁan$ng-

% FArH -._..-‘1. :‘., -,
BECAUISE JACK BELVEDERE KNO

" "anﬂy, w sc'fon it is to bring you
*the best GO Medal Semoblend vos-
g siblg, fo #Rlp you manufacture the

* finestimaclironi products possible,

macaroni products? Thett gt

man to ask—Jack Belvedgal Ger e%

Mills salesman from Oaklitid, ‘snl fi.
.~

A\

T g, L Mot Jack not only has '?3"5'-0?*; g | :
Of Shape and Form Durum ales " e ideas to help you make!mbgeyd .

through merchandising, he Kngws/, "DURUM SALES

*'what's cookingflin other ways, foo! " . »
He's of Italian @escent and hay: 2" _" { GL‘IN‘)‘&I-I:“I“ ilis
reciation of §u; A .

According to Webster, macaroni it
“a_paste, first made in Italy, composed
chiefly of wheat flour dried in the form
of long slender tubes, and used, when
dried, as an article of food”,

How drab a description of such
delightful dish! Not content simph
with “lonf slender tubes”, the citizent
of each ltalian community had thei
favorile ways of preparing macaroni §
Romans prepared theirs in strips, Ir
Bologna they preferred flat ribbons. s
Sicily they rolled the pasta on knitting
needles to form a dried spiral. In anm

natural-born a
products, His favorite hobby is &n-
InDultwn cocting big batches of spaghetti and
astern macaroni with special savory sauce,
Jack's personal interest in pasta

cookery is useful to the many maca-
roni manufacturers he visits. For one
thing he's enthusiastic about making
new friends for your products, That's

P. M. Poscy
Durum Sales
Western

GOLD MEDAL

L Mecwny

I { (™ M. ). Clmely i
i s Durum Safes Durum Sales S
by e e B B vhemechaning b SEMIAIEND

Naturally, Jack's happy to work ' .
with you on manufacturing problen:s, .
too. In that, he has the cooperation
of the entire General Mills Durum

Dum!u Sales Family of General Mills has but
one aim—to help you manufucture macaronj

i Products that are fy) streny th, perfect color,

B and made to dry and cook properly.

cussed as a mere “article of food”,
Macaroni is a feast!

A\

"For Maceroni"

In Paric when you tip a cab driver, he
calls it a pourboire . ., literally, in
order to drink. In sunny Naples your
cabbie likely will descend from  his

“Press-tostod” o
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horse-drawn vehicle, smile and say, The Genius of Rossinl’ tbpljl*mnunce of sanitation Las motiv- 3 3 )
“For macaroni”, 3 "One of the most famous macaronis ated donstruction and design of equip

- ; o’ L J
And likely as not he's referring to his  was that concocted by Rossinijcomposer mentifor feeding of ingredients sauto. [ 6 Sl A A : 3 .
o k I ufmlh:- |||nu rlu :‘“L'illhzm E'l'cll". Ilm.l:fni'l matically into the presses. Automatic ‘et.f‘ Ol:le | .lft { utom'at]C ShOI'[ Cl]t Dr)’lllg

horse, B
The custom of nicknaming cab horses  macaroni, already softened and ‘swollen,  dryers have been developed which put B8

“mucaroni” Legan when during greg. . by.the gentle caress of slow boiling wa-  the macaroni through a process of dry. B
Talion festivals, the studs werd, degtd ¢ ter nn«Flhen dried .on a {resh linen* ing and curing in about 12 hours. e 9 4 Sy Y v i
out in flowers and wxrnthiﬂn whick ‘0. cloth, wus cooked in & ’bilver casserole, at's why#macaroni oroducion in L5V £ >, bt e o
crowning towh was added a’ lox /The macaroni was then suffed with a  America’ igionequalled i | the world, ) ) i ‘ ™ - 7 b
shewsant  feather  fastened, atop  the ™ rich  mixture of chicken livers, tender - v A g B Y ¥ ; 2
lrriullu. @ aruflles. a few plusses of old Malvaisie, Rl Q 3
This was superh, elegant, “maca- - and a < il amount of orgneefuice and A L . i A
roni™! R ‘nutmeg. 2 universal Favorite vy
Macaroni, a word of mady, meanings, Then it wos replaced in tae casserole Whin the industry was un infant, ma. P}
. v a food of mafy delights, and cooked once more, anid a myraid  c1roni, was sold only in“apothecaries i
. ¥ of vapors that permeated the disu, eno&n. JPEing recommended . chiefly for A,
Qi © It is said that Rossini claimed that  inf ?pnd'in\'alilla. ; 5 i
this dieh merited as great fame e his gub:l'?_lhri lullutrn lea'm_ccil of its mnlr‘. #h
" “ ‘5 misic, EalNy an re lung’ nacaroniswas a stap ! -
Y The M'“'“f'f- i ok in the lgn diet of the world, . 5
In England [rom abaut 1770 101775, Q4 % Enjoy b for its tantalizing flavor, its \ L
there, “reigned” the gBficargol. These v Y. ecofomy!. and the ‘tountless templing R
were a group of youngmen who formed Industry Progress ways it vin be served, macaroni has | &i:
n club named for thegllish oifgucaroni, Dorestic macaroni first appeared in. enjoyed increasing popularity each year - VN

then litile known in Enghkd, that  this country in the East about 1818, il now over one billion pounds are

graced their 1able at their meé mg place. Later two other faclories started in the  consumed annually in the United States.
This group was distinguished by an Middle-West, the first about 1860 and  Yes, ‘today you'll find macaroni serv

immense knot of artificial hair worn at  the other about 1876, One; authority od and enjoyed in nearly every home.

the back of !lta'ml:&e:g.l 0 ;::ich was sdtalle; that ?ne la:;jnry had . pe e -

perched a tiny e Jat wore daily capacity at that limg:of 25 Bar. :

clothes cut to fit the ﬁgur;‘{'pa cl?sely as rels, but evenyu lale as i& e entire R A B\ :

possible dand car ‘ed an enormous walk- induitry did not consume; e M : . ‘ p

ing stick, with loms tassels,; 500 barrels a day. U sk AR A Salutel : = ‘ P, A il x !
For u iime Wothing %", clothing, From this small beginnlnjg pre Since April ‘19, 1904, the macaroni R : k1§ , .

music, m.nners . . . vas fashionable tion increased steadily and toaay about industry has been capably served by the X . R = RETE i "y "

that was not “macaroni”,” Bul present- 200 American Flunu produce over 1 National Macazoni Manufacturers As
ly this vogue was passed by, The food?  billion pounds of macaroni products an.  sociation.  Since 1919, its news and
Never! i nually, i s views have appeared in the Macaroni
$ N g P'roduction is limited only by the de-  Journal.
Q0 mand for quality macaroni products, During these years, the Journal has
! scen *‘a wholesome and henllhr growth
(1

L] 4 y i . 5
- J "N-..: ** of understanding among manufacturers.
: Yankee Doadle Dandy b + « a unity of ;'mrpoughrnught about,
h.m_kee Dondle twent tadoun .44 Hall Durum and an understanding of common prob-
Riding on'h punlyd o * Hail dfrum wheat, instrumental in lems . . . a greater appreciation of the
Stuck a feather i his h_l'l'l < th= rapid development of the macaroni  food value of our products . . . higher
And called it *Macaroni®, industry! © * - standards of quality and manufacturin

In England, ahogy the time of the < Until an’ especially hardy variety of ., . a pride developed in quality an
American Ievolution, the term Maca. ~duram was brought to America from  good name.” The purpose of the As
yoni was a synonym for perfection and % Ru:sia in 1898 by the United States sociation was succinctly expressed in
elegance, It wds common practice for -Department of Agricullure, our annual the keynote of its first national com
the English to use the glang phrase,  production was less than 100,000 bush- ference—COOPERATIVE COMPETE

g

IR DRy Y
Repeating type finlth dryer showing electronie control pansl board, taken *0 ;llu’r-afﬁ. U. S. Macaroni Co. S‘
" )

B ik

) & ! s
CLERMONT'S AUTOMATIC SHORT CUT DRYER OF REPEATING TYPE was c?liign{ed to

“That's Macaroni” to describe anything 5 els, ) TION. et

cxg;[:ﬂ:?:ﬂl)‘ la?dl'inglish soldier wrote ‘\\'-‘E‘{e‘]:::.:i:' lonr‘:.:l.ii:nt]lm ?53::5::;:“3 QY ]e::o: Q:':: ai:‘ :lf‘ "n‘dhmm-‘i“d nd “.“."" macaroni manufy .furers confronted with the pr ob-
1ho.non‘g about \'nnkele _Do?dllc sticking  the new wheat nn? the macaroni indus- tainin fhpirg A h.-lr - °r*'c':” Pmd"c*'?ﬂ to meet their incréased demands ‘meanwhile main-
a feather in his hat, he signified that the © try hegan to flonvish in America. In 9 one shift operations and without enlargement of existing quarters

Success Story
You can name the chapters in the suc

feather was an object of elegance. Ele- three years, durum production leaped to

?-;mtl Like Mucaroni, that prince of  six million bushels , , , and in 1947, al- | The dryer consists of two units:

a preliminary dryer and a finish dryer of repeating type. It can

oods! most 43 million bushels were produced, vees story of the macaroni industry . .- IS g had i s
As one of the important builders of a  the introduction of durum wheat . .- S In capacities ranging from 8,000 to 12,000 pounds per day
Q great industry, durum may rightfully the specialized milling of semolina . .- '

accept -its place of honor in the wheat the cooperative Association efforts the
Iumisy. actively began in 1904, ‘

_ Please consult us for full inf
Add to these the factors that accour - ormn‘"...

Alphabots to Stars

Varied and interesting are the many ; Q for macaroni's continuing success—de

shapes and forms of macaroni. " pendable sources of quality wheat . .- : \

Ranging from the king-size smooth improvements in manufacturing equi ‘ ' %

tubular Zitoni to the thread-like solid America Leads ment and methods . . . attractive prt" ) "

rod type Vermicelli, macaroni assumes a Macaroni manufacturing plants of to- aging . . . advertising . . . and the fac ' ' 266-276

variety of shapes and sizes to appeal to  day are a far cry from the first one- that people LIKE macaroni. Yes, toda! Wallabout Street,

aI‘I. Simrldrul mni'urn‘;\i. numerals, alph- qumI!mnd operation ptllnls. macaroni is truly a universal dish. Ap o 2 Brooklyn & ;

abets, reeds, stars, and crosses . . . over ay, mucaroni plants are geared preciated for its rich food value, appet ; @ Lye 9;

100 different types. for high production through introduc- i appeal and low cost, mm;nlp{:d' —_——— (Z{ ,OIJI/J(IIII/ toe. New York, N. Y.,
All are macaroni — All look different  tion and adoption of automatic, continu-  favorite dish for people in all walks o b e T MR AR = u.s

—All taste good. ous macaroni presses. Al the same time, life, C7—“— - il
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AN INTERVIEW WITH THE‘PRESIDENT

Columnist Eldon Roark of the Memphis Press-Scimitar i
Interviewed Natlonal Macarenl Manufacturers Assoclation
President Thumas A. Cuneo and Wrofe the Following Story

m‘{

WS

Spaghetti Men Busy
Using Their Noodles
F you've been wondeting bow things
are these doys with thelmacagoni and
spaghetti manufacturers, I can tell you.
On the whole, things ate pretty good.
Some of the boys ran intd a litle slump
the latter part of 1953, blit all of them
are confident thut if they work hard, ad-
vertise and use their noodles, *they'll
have o mighty good yeafin ’54.
That, in a baby hell, js _i\:st about

the situation,

I got macaronl + paghettpacahinded
when | heard that Thorgas d, Cuneo
was president of the Natibna¥ Macaroni

Association. That struck'me as a nice
honor for - Memphiing aid I ‘went
around to Rolﬂi? iCyneo’s and had
a chut with him. “And/] lgarned I was a
litle late in hearing jbout his honor.
Why, he is now in his second term as
president! Rul. as the feller said yes.
terday when li ran inlo the income-tax
office, Mlushed and puffing, better late
than never,

The Association, President Cuneo
said, has 120 members in the United
States and Fin' Canada, Representatives
from: France, Tunis and Algeria Lave
been “allending our conventions in 1e-
cent years. At the convention comir.g up
in June there will be representatives
from Germany, but to date there huve
been no delegations from lialy.

The lalian manulacturers don't seem |

1o worry about us. And why sheuld
they? In regard to them, the situation
i» vice versa,. Mr. Cuneo and his s
sociates feel they could learn from their
Italian brothers,

“In lwaly the per capita consumplion
ui macaroni products is 60 pounds,” he
pointed out. “Our per capita is only
seven pounds.” His face took on a
dreamy, far-away look. “Sure wish we
could get ours up to what it is in Italy.”

Only One in This Part
of the Country

Altho there are ruany macaroni-spag-
hetti plunts in this country, the "n{)iliﬂ
& Cuneo plant, 70 Adams, is the only
one in this part of the country—the
only one in Tennessee, There aren't any
in Arkansas and Mississippi, none in
Alubamia, Georgia, Oklahoma, So the
local plant does a good business up and
down the middle of the U.S. They don"t
s¢ll much beyond the Rockies nor up on
the Atlantic seaboard.

New York, with its big foreign popul-
ation, is, of course) the country's Lig
gest market. The manufacturers up in
that territory supply it. :

s
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The local plant does a good business
in Texas and New Mexico, where there
are lurge populations of Mexican extrac-
tion. They go for vermice.'i, .,

Only Difference Is in the Size
And that brings up the duestion:
What is the difference between macu-
roni, spaghetti and, verniicelli? | Well,
President Cunco explained 1hat,
There is no difference except in.size.
Macaroni, as you know, is the-§rgest,
Vermicelli is the smallest, el

PRESIDENT CUNEO—He withes we'd eat
our way up lo the Italian figures.

] 43
" But they are all ' made from the same
dough. And the dough is nothing in
the world but a mixture of semolina
and water. Semolina is the “purified
middling of durum or other hard
wheat”” No salt in the dough. No
othier ingredients,

“If that's all there is to it,”" 1 said,
“how ie one hrand of spaghetti better
than another brand? Spng{:clli seems
to be just spaghetti, All alike.”

“Oh, no,” Mr. Cuneo said. “There
may be a difference in the quality of
the semolina, And there may be some
difference in the processing.”

Macaroni and spaghetti comes in dif-
ferent shapes and styles. From one big
batch of dough they may moke elbow
macaroni, salad mrcaroni, short cut,
soup mix, sea sheli, baby sea shell, spa-
ghetti, thin spaghetti, extra long thin
spaghetti, elbow spaghetti, m-r maca-
roni, vermicelli. Oh, no telling what all.

Flbow macaroni is so called because
it is bent in the middle to resemble an
elbow joint. Sea shell macaroni re-
sembles sea shells.

The ll:l:rc of the finished product is
determined by the type of press thru
which the dough is forced.

Why the hole in macaroni and spa-

ghetti
lzenonnlly. Mr. Cuneo thinks the hole

June, 195§

N

isn't so important, But a good man @
cooks think it is, and nobody dares el §
minate il

“1 nupl!mu the hole thru the cenin
does enable the sauces lo penetrate
macaropi or spaghetti better,” he said
“Thyt isthe main idea for the hole.”

'_'g,}'. Potetoes and Rice

4%, Giva Competition

The foods that probably. give mac
roni préducts the, mpst competition an
potatoes and rice. ™)

Ordincrity, Mr, Cuneo said, you dont
serve spaghetti when you serve polatos
or rice, and
howeyer, that his mother used to mak
a wonderful dishjthat was a combin

[y

tion of spaghetti and potatoes. ~

* The competition between the thm
foods isn't at all ruinous to any on

however,' and he feels’ that spaghes B

will always hold its own.
* “It can be served in so many wap
It can be cither a side dish or a whk
meal.”

President Cuneo and his fellow mane
facturers aren't worried about all te
reduction-diet publicity that has swe
the country in recent years, They don!
think it has hurt their business, Afte
all, even those on reduction diets ned
some starches, If you like spaghetti,
ahead and eat it. Cut down on othe
carbely drates. That's what Mr, Cune
does. lie'd die if he couldnt get b
spaghetti. Honest he would.

Started Manufacturing Back
in 1929

Robilio & Cuneo started manufacir
ing macaroni products in 1929, Belo
that they were a jobbing firm.

Their business has grown steadil
Altho some manufacturers felt a lit
slump during the last quarter of 195
they didn't, And this year, Mr, Cun®
said, they are running ahead of I
year.

They have 135 employes, The ph¥
has a capacily of 80,000 pounds a

They sell their products only un
their own brand name. They don't
any products for other selling organi*

vice versa, He recalk i

tions. As president of the associati®f
Mr. Cuneo is advising all his associs®,
to use only the best semolina, and to ¢
tablish their own brands, thru advert
ing, as the symbols of quality,

Well, that ‘just about covers my o
with the president of the Macar®
Manufacturers Association, He seen!
to have his administration well in ha?

Oh, yes! 1 almost forgot, A feat?
of the association’s annual convention
a big spaghetti dinner. Man, you shov’
see those manufacturers do their duly:

. oCA
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' "WESALUTE THE N. MiM. A,
ON ITS 50th: ANNIVERSARY"

. o' The Cc;‘nvaﬁtiibn Erovides a real opportu-
nity to d'is“' z}";r;ufual industry problems
such as Durum prospects, bulk shipments,
etc. ln'ferna.;i;)nal reprasentilives will be

on hand to serve you. Be seeing you at

Shénee-ondha—Dalawcrq, Pennsylvania.

¢ , ;
PITAL FLOUR MILLS

]
?
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SOME LIKE IT HOT!
SOME LIKE IT COLY!

The sis-week period, June 15-July 31,
will highlight the versatily of two
popular foods — tuna d macaroni
products—in sumner m{u. i

“Some Like It Hot, Some Like It
Cold,”" o promotion jointly sponsored
by the National Macaroni fnsl tute and
the Tna lesearch Foundstion, will
help  American homemakers in their
menu planning during June and July.

Here argjRucipes to
Ploasesi jeryone

. Recipes featuring hoth foods in hot
wnd cold dishes have been developed
and tested in test kitchens' with an eye
to moking summer migals a joy and nol
a chore 1o prepare and eat.

There have always been two definite
schools of though® on hot-weather cat-
ing—those folks who believe well-chilled
food is the only sensible way lo keep
cool and those who feel no meal is ever
complete without a hot dish even if the
thermometer registers ninety in the
shade,

No motter what your temperalure pre
farence you' can¥turn out delicious and
nutritious summer meals with canned
tuna .and macaroni, spaghetti and epg
noudles. It's easy to assemble hearty

'HE

saluds, aplreiiwillg top-of-the-stove dishes 4

and bakes

casseroles when your pantry

shell is stocked *with these adaptable,

foods. And best of all,sthese basic in-
gredients can be kept/right on hand in
your cuphuard and don't take up '\art'l'i-
ous space in your refrigerator. Vege:
tables, fruits, spives, cheese and canned
soups all lend variety 1o this magical
leam, )

If your family are die-hards and in-
sist on a hot meal every day, here's a
simple way to sohe your problem,
Make your one hot dish at dinner a
compliment-getting - casserole of tuna
and vither mucaroni, spaghetti or egg
noodles, A piping hot casserole will Eu-
g weleome contrast 1o chilled salads,
frosty beverages and cooling desserts.
1 o the wther hand, your kin belong to
the cold supper group, you'll be uble 1o
relax at the end of a strenuous day over
a speedily fixed meal consisting of ap-
petizing macaroni-una salads made in
the cool morning hours,

Hot o1 cold. everyone will love tuna
with macaroni, spaghetti or egg noodles.

National Macaroni Week

Dates Set for
October 21-30, 1954

MACARONI

JOURNAL

Chived Noodle Tuna Cassercle

June, 193 ‘

r
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BIE-GIENE ror rropuction

AND SALES HEALTH

. RUN-DOWN DIES RESULT IN COSTLY
PRODUGTIONRAND SALES CONVALESCENT
7. PERIODS " R B

BE ECONOMY-WISE

RETURN YOUR DIES: TO US REGULARLY
FOR CHECKUP AND RECONDITIONING

SCIENTIFIC ENGINEERING MAKES THE DIFFERENCE

D. WMaldari & Sons

America's Largest Dle Makers
180 GRAND STREET
NEW YORK 13, NEW YORK
U.S. A

1903 — MANAGEMENT CONTINUOUSLY RETAINED IN SAME FAMILY — 1954
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SUH.ER PRESSES CONVERTED TO

LER VACUUM SYSTEM

*Patented U.5.A,

P tJ

TOP THEIR PREVIUUS RE(OEBS

+ 'STILL BETTER PR
. STILL BﬂTER:bFP d
i" , STILI, BETIE? TEXTUR

eyl

I you are.now yung one of thé ﬂu}ﬂn {BA}uou Prodycugn-Presses
you are alr r:}py tmulv ng a superm p\oducl with getter o and

s Bpiest research has pdeuc ﬂ\
| i you 1o obtain still betleh, prbd

lm\!um with your Buhle: Conlmunu: r uchon Paeu

JHLER YACUUM
shl'.l ‘Jellqr color
and shll be

» vou c ERT YOUR PRESENT BUHLER INSTALLA-
1 ERIVACUUM SYSTEMRASK OUR ENGINEERS
bUT !N‘Ewssr QUALITY DBVELOPMENT TODAY.

BUHLER CONTINUOUS PI('ODUCTION PRESSES

Available in Standuavd or Vacuum. Models

MODEL TPG: Capacity 650 Ibs, MODEL TPJ: Capacity 1000 Ibs.
per hour per hour

BUI!I.ER BROTHERS, INC. (USA)

2121 STATE HIGHWAY *#4, FORI‘ LEE, NEW J!RS!Y

BUELER BROTHERS ((ANADA) I.Tll.f

24 KING STIill’ WES]‘. TOIDHTD. DHTAllAd,J,

= ____ . ____ _____ _____ "}
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ALL METAL
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LOI*G GOODS
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i
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DRYER

- _-" A C reulanion 3f 7, ad,

4 :i:iCircu ttion of

BUHLER BROTHERS, INC. (US.A)

2121 STAIE HIGHWAY #4, FCRI LIE NFEW JERSEY

BUHLER BROTHERS ((ANADA) LTD.

l 24 KING STREET WEST, TORONTO, ONTARIG
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Noodle and Tuna
Patty Casserole

{Makes 6 servings)

1 tablespoon salt
3 quarts boiling water
8 ounces medium egg noudles
(alvut 4 cups)

tablesponns butter or margarine
1V cups milk

Ve cup dill pickle liquid
1y enp chili sanee
teaspoon. Warcestershire sauce
teaspoon sall
cup chpped (il pickles
Teoumnee cans solid-pack tuna,
drained

2 vrps Leaten
Vyocup e dey Dread erumbs

1 tablespoon mineed onion
Salt 1o raste

bo—t

Add 1 tablespoon salt to rapidly boil
ing water. Gradually add noodles <o
that water contivues 1o boil. Cook un-
covered,  stirrive  occasionally,  unit
tender. D in o o Yagder. Tur ino
gll';lr-(‘ll l-';-l]ll:" casserale,

T S T e

I Melt butter or margarine and 1wnd
[ d in flous pradues odd milk and conk
E(' until thickened i <vwooth,  stirring
Bl constantiy.  Add pickle liquid, chili

sauce, Worcestershire sauce, 15 tea-
spoon salt and dill pickles; mix well
and pour over noodles, Break tuna in-

20 Tivl

SOME LIKE IT HOT

tj‘%‘ National Macaroal Instifute and Tuna Research Foundation
%

Tuna Spaghetti Tons

MACARONT JOURNAL

¥
to pieces with a fork; add eggs, bread
crumbs, minced onion and salt to taste.
Mix well and shape into 6 patties; place
of top of noadles, Garnish patties with
cheese rounds, if desired. Buke in mod-
erate vven (35071 30 minutes.

June, 1951 I

: Tuna Spaghetti Toss
(Makes -6 servings)

2 G:l4vunce cans chunk-style tuna {5

5 mbleapoons butter or margarine
2 medium-sized onions, chopped

—

tablespoon salt
quaris boiling water
ounces spaghetti

1 egg
Salt and pepper to taste
Crated Parmesan cheese

Druin tuna and reserve 3 tablespoons
oil. In a skillet, heat tuna oil and melt
butter or margarine over low heat. Add
onions and garlic and saute until onions
are very tender but not browned. Add
tne and cock over low  heat until
thoroughly heated, lemove garlic,

Meanwhile, add 1 tablespoon salt 10
rapidly boiling waier. Gradually add
spaghelli so that wr'er ntinues 1o boil
Cook uncovered, siitnng occasionally,
until tender, Drain in colander,

Turn spaghetti inio o large bowl.
Pour tuna.onion misxture over hot srn-
ghetti. Add egg and toss lightly but

e e =

thoroughly. Season to taste with sal
and pepper. Sprinkle with Parmesan
cheese,  Serve sprinkled with chopped
parsley, if desired.

tlove garlic, impaled on toothpick §3

sl b R

Tuna Ring with
Mayonnaise Noodles

4 {Makes 4-6 servings)
R 1 3-ounce package lime-llavored
" pelalin = LB 4l
! 1 cup, boiling water £ ':"f

1 cup pineapple juice o4 .

1 7-ounce can solid-pack tuna,

drained .

46 cups thinly sliced cucuml vrs

L 1 cup chunk-style pineapple

“ 1 cup thinly sliced celery

4 leaspoon salt

tablespoon salt

3 quarts boiling water

8 ounces medium egg noodles
tabout 4 cups)

8, cup mayonnaise

Dissolve pelatin in boiling water; add
pncapple juice. Chill irv refrigerator
Intil slightly thickened. Break tuna in-
8 pieces with o forl - Add wnw, cucume
Bers, pincapple, celery and 14 teaspoon
It to lime gelatin: mix lightly bt

wghly and turn into oiled 8-inch
e mold. Chill in refrigerator until

1}

[Meanwhile, add 1 tablespoon salt to
pidly boiling water. Gradually add
odles so thal water continues 1o hoil,
Mook uncovered, stirring occasionally,

THE

Macaroni Summer Salad

Y

MACARONL JOURNAI

SRATTAIREN VA ) .1 "‘""ﬂ

Team 'Up for a Joint Summer Promotion

Tuna Ring with Mayonnaite Noodles
1

until tender. Drain in colander. Rinse
with cold water and drain again. Chill.
Combine noodles and mayonnaise: mix

,

we ko Unmold tonae saliad on elilie £t
ter and Bl center with noodl Su
round with eri-p salad greens, o desined

* Macaroni ‘Summer Saiad
(Makes @ servings

L tablespoon ~alt

A quarts Loiling waior

} aunees II"'“ M o 1on -) ’ ‘ll“ '

2 0 geonne cans chankesivhe g
drained

Ly cup secdless raisins

o vup walunts

1 medinmesizod ved appude, cone
and slived

Ly cup chopped eelers

Salt and pepprer o b

\i:l_\urlmliw

Add T rablespoon salt e vapidic bnil-
ing water, Gradually adid macaroni so
that waier continues to bol, Cook un
covered,  stivring oceasomally, until
tender, Dm0 in b Rin=e with

| e o dvam pean, Clall,

Breaw tnooomto brpe pieces with
parhe doa Lo Bowll combine chilled
BRIt on fnna 1 site, walnuls, .||l|l|l'
dlives, celers amd il ad pepper 1o
tastes toss lightly but thevoughis, Chill,
Just before servivg, add enong b navon-
naise o muisten: mix lightly.

o

T
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"Some Like It Hot— _
Some Like; It Cold"

Tuna with . . .

MACARONI
SPAGHETTI
EGG NOODLES

Two of the coutry’s leading tood oi-
ganizations—he: Tuna Research Found-
ation and the National Macaroni In-
stilule-—are aguin teaming Wp lo stimu-
late sules and increase grovers' profils
on canned tuna and macaroni products:

The campaige. *Some Like It Hoi—
Some Like It Cold”, which last year re-
sulted in substuntial dollar volume gains
for the products, will be repeated dur-
ing 1954, This year's promotion, alfned
at the homemaker, has been set fur{l.-pnc
14—July 31, ¥

Newspapers {rom -coast lo coast will
be provided with a seriés of stories, re-
cipes and photographs to wheg the pub-
lic's appetite for these two ﬁkh profit
foods., Magazines, radio and television
stations, syndicated food columnists and
farm journals will be covered with spec-
ial materials on the promotion, Cooper-
ative advertising and publicity with
other food organizations will: also add
impetus to the program, The 1951 cam-
paign will point up the economy, appeal
and adaptability of macaroni, and tuna
from California, It is also designed to
increase interest in both hot and cold
meals during the Summer season,

Grocers will be apprised of how to
further capitalize on the promotion by
pushing reluted item sales, since the
editorinl muterial sent to editors will

describe how tastefully tuna-macaroni
products go with other foods.

Among the suggested combinations
are recipes for combining imacaroni,
spaghetti and/or egg noodles and tuna
with fresh and evaporated milk, cheese,
canned soups. canned frozen and (resh
vegelables, 1o name a few of the rom-
pasion food products,

New and old favorite wna and maca-
roni recipes currently heing tested prior
to sending 1o every food editor in the
country include tossed and  molded
saluds. hot and cold loaves and rings.
Unusuul casseroles and top-of-the-stove
dishes will be presented because of their
appeal to families who require or prefer
hot meals even in wurm weather, Ap-
proximately 50 different recipes for
tunu and macaroni products will be re-
leased 1o the press and radio before and
during the campaign,

Independents, supermarket and chain
store operators as well es wholusalers
and brokers are being advised to [ollow
a three point provram to insure their ob-
taining the fulle:t valve from: the pro-
mution, These puints are: adequate ad-
vertising support; tiesin displays and
product pyramids; and sufficient stocks

of both macaroni products and canned
tuna.
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CHICKEN CACCIATORE t.rm evaryone Into ;a onthuslast for chicken, Full flavored
sauce blends fomato soup, gruen pepper, oil, muthrooms, on'en snd gardie. (Campbell

Soup pheto)

Chicken Cacciatore Leads
The Poultry Parade

Creative rooks are having a virtual
heyday with chicken recipes now that
poultry is in good supply and less ex-
pensive than usual,

“A chicken concoction that can't be
beat is chicken cacciatore, This Italian.
inspired dish has cosmopolitan appeal,

ondensed tomato soup puts color
and flavor into this chicken specialty.
The tasty soup is the base for a sauce
in which the chicken is simmered after
browning. It oozes with flavor!

Chicken cacciatore is especially good
when served over spaghetti in true lla-
lian style. While the chicken is simmer-
ing in the skillet, cook the spaghetti in
hoiling water (about 20 minutes).

Appetite-wise, chicken cacciatore can
be a meat in itsell. However, to com-
plete the meal nutritionally, fresh green
salad would be appropriate, And if
your family is accustomed to having
de-sert, choose a particularly light one
1o follow so hearty a main course,
bit of fresh [ruit or a pudding should do
the trick,

This is u meal to please the household
_and do honor to the cook.

Chicken Cacclatore
2-pound chicken, cut into pieces
14 cup flour (seasoned with salt and
pepper)
14 cup olive oil
8 small white ounions
1 medium size green pepper, cul
into strips Lo-inch wide
2 cups sliced f h mushrooms (or
1 d-ounce can, drained)
1 smull clove garlic, minced
1 can (114 cups) condensed tomato
soup
15 cup water
2 table:poons vinegar or lemon
juice
1 tuble<poon Worcestershire sauce

14 teaspoon thyme
Dust chicken with flour, Brown

chicken in olive oil in a lurge skillet:
remove chicken. Brown onions, gree®

pepper, mushrooms and garlic in sam B

skillet; blend in remaining ingredicntt
Add chicken; cover and simmer abodt
30 minutes or until chicken is don
Stir occasionally. Serve over cook
spaghetti, 4 generous servings.

King Midas Flour Mills
Appoints Advertising Agency

King Midus Flour Mills announces
the uﬁcliou of Vance Pidgeon & Asso-
ciates of Minneapolis to handle its ad-
vertising, eflective July 1, 1954. King
Midas g}::m three mills and twelve
sales o in various cities in the
United States, and produces famil
flour, bakery flours and durum prod-
ucts.

Rossotti Lith Corpor of Nod
lu-gn.mNJ. rl;!’i‘od ot r::::: Pacheg
Show In Atantic City.
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| DEEP COLOR EGG YOLK

PACKED IN THE CORN'BELT

)

&

i

DISTRIBUTED NATIONALLY
By :
." ]

WM. H. OLDACH

PHILADELPHIA 22, PA.
Phone: Garfield 5-1700 American & Berks Sts.

The North Dakota Mill & Eievator Laboratory
Assures Uniformity in Macaroni Products!

9r Carefil Selection of Choice Durum Wheat

¥ Each car of wheat is binned and milled according to
quality.

% Macaroni and color discs made of finished product

J Chemical Analysis

Our modern contrc! laboralory Iy your amuiancy of a complele chech on all

Durum preducts shipped lrom this mill. Remember. we are locsted in the
front yard of the fines! durum wheal in the world!

North Dakota Mill & Elevator

R. M. STANGLER, Gen. Mgr., Grand Forks, N. Dat.
EYAN J. THOMAS, Mgr., Dutum Div,, 520 No, Mich. Ave., Chicage, Ill
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YOU: WANT TO BE A BETTER BOSS?

By GLENN G, HOSKINS, G. G. Hoskins Company,
Presented at Plant Operations Forum VI

ule, hut they will help you mret the

schedule if you know how to direct their

efforts and can get them to help you.

. These simple illustrations emphasize
how you depend on others to get things
dorte, It is assumed that you know what
fus 10 be done and ate capable of get-
ting the job done in one way or another,
We are concerned with whether or not
you get it done the best way. Are you

“gelting the most from those who help

“'you whether they be below or above

GLENN G, HOSKINS

ANY of us feel that we know much

about many things but until we
are required to tell what we know to
other people, we do not realize how
many gaps there are in our knowledge,
If you want to find out what you really
know whout a subject, try to write u
speech about it. It is taken for granted
that the answer to our title question,
“Do You Want to he a Better Boss?”
is “Yes". I is further assumed that you
are a “boss" or that you aspire to be.
In fact, when we move away from the
common lulor strata of our industrial
social structure, we find a whole series
of man-boss  relationships  beginning
with the head janitor and Lis helper unh
extending through the President and
his Board of Directors to Mrs. Consum-
er who bosses all of us.

Regardless of your position in your
organization, if you are a “hoss", you
are part of management and manage-
ment has been simply defined as “the
art of peting things done through
erps of people working in collabora-
tion", My cffort will not be vasted, if
you vemember this: Your value to your
organization §s measured by your sue-
cess in getting others to do what you
cannot do.

Your limitations are many. Physical-
ly you camot lift 33,000 pounds one
foot off of the floor in one minute but a
one-horse power motor can do it Not
many of you could accuraicly weig and
fill 720 packages of long spaghelii an
hour but many of your mivle can do <o,
A set of books kept by sume of us would
produce most amazing results. Neither
the motor, the girl nor the bookkeeper
can plan tomorrow’s shipping sched-

you in organizvion rank? If the an-
swer to this question is “Yes", then you
have established a priceless relationship
hased upon mutual undersanding, re-
spect, confidence and recognition of
sound business judgment, These ele-
ments of understanding, respect, con-
fidence and judgment are all human at-
tributes; therefore, as we inevitably
must do, we arrive at the human rela-
tionship of you to your subordinates
and of your superiors to you,

Without understanding there cannot
be accomplishment. To do your job
right you must know what your boss
wonts and he must know that you are
capable of doing the job. When you
tell a man to do something, be sure he
understands  exactly  what - you want
and you must cither know that he can
do the job because he has done it well
sefore or you must painstat‘raly ex-
lain what he is to do. Be slow » call
im dumb. Maybe you o not know
how 10 teach him. Let him know why
the job must be done, Take time o
explain how what he does affects not
nn‘y himsell but others. Let him feel
that you understund his desire to do
good work and that you are both willing
ad eager to help him so that he can
take charge of his own job. Make him
Jeel important because he is important
1o you and to the whole plan of opera-
tion,

Earning and keeping the respect of
rour subordinates is a full time job,
{'uu have to be right most of the time
but you have to be fair all of the time.
All of vs who have had management re.
sponsibility know that we blow up,
sound off, hlame others for our mistakes
and have days when we are too ornery
to live with, and during these periods of
“spoiled brat” temperament display, we
are often unfair, When this happens, e
man enough to acknowledge your iz
take to the person to whom you have
been unfair and both he and you will
feel better. Of course this can’t Lappen
1o often if you want to keep his respect,

Inspire confidence by deserving it.
"ine die is remembered when a thousand

iruths are forgetten, You are expecled
to be honest because you have bee

given' res nomibil'elg on the theory tha [

you can be trusted. If you say eome
thing is true and you do not know it v
be frue, you have lied,
Therd are.only three answers that 4
boaa&hﬁul«l.‘glve a subordinate,  Thes
*Yed,"s

£
arel,

may not even like you Iempnrnril{. but
they will respect you and they will have

+ confidence in you, The dislike is bound

to fade as respect and confidence grow,
Alwuys remember that everyone depends

on someone else. The union leaders cop §

italize on this, If they pan get the men
1o depend on them for advancement and
security instead of depending on b
boss, their power grows as your powe
fodes.

And .the last of cur four elements o
human relationship is judgment. How
can we define judgment as it is usd
here? [ think it ay be defined &
“that element of human relationship
which enables n man to assemble fac
obtained from experience, observation
education and analysis and use thost
facts to arrive at a {ogiunl conclusion”
Your judgment is on trial all of th
time, You select your helper becaus
you judge him to be competent. Yoo
must then decide the extent to whid
jou can assign some of your responst
ility to him. The degree of understant
ing which is established between hiv
and you depends on your judgment
his capacily to understand and carry o
our instructions, You must judge hit
‘oyaly and the degree of respect and
confidence in which he regards you %
that you can feel secure in his servin
the company’s interest by scrving yo
as he believes you deserve to he sene

The principles of democracy as v
derstood in our political life must rest
into our industrial life. There can l¢
no wage-slaves, We must have helper
of independent spirit to keep up i
tradition that free men produce mor
We all want security, but with a sent
of security must go opportunity for a
vancement if we expect lo get the mo!
out of our helpers. If you will be a b4

ter hoss, you must recognize that deo 8

veratic principles are as necessary i
industry s in government and you wi
make thes» principles your guide:
(a) The right of every man to be tres!
as a person,
(b) The right of every man to a voi®
(Continued on page 34)

,, #*No,” or “I do not know §
but T, will, find out and give you ih [
answef = 1=you want to keep the con f§
fidence of your men, never dodge an is J§
sue. They may not agree with you, the §
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CRITERION SEMO-RINA-
ASemolinaFarinaProduct
LD MOM A MOTTURE OF

~

- LN Y
BABEBAL SITHAL  Misedareiin Biaaiem

S

You'll make extra dollars in the production of Macaroni Products
every time with Criterion Semo-Rina . . . a Semolina Farina prod-
uct milled from a mixture of 50% durum—50% hard wheats. Be-
cause of its quality and uniformity, you can rely on Criterion Semo-
Rina to give you the best results and increase your consumer accept-
ance when you use this consistently high quality product. Make Cri-
terion Semo-Rina a MUST on your next order. ;

Commander-Larabee

MILLING COMPANY
A DIViSION OF ARCHER-DANIELS-MIDLAND COMPANY
CENERAL OFFICES: MINNEAO'YIS 2, MINNESOTA
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bt SR FOR BETTER QUALITY g . B |

il NeW PROGRESSIVE Long Goods§ FOR INCREASED PRODUCTION ' H ' 4
‘ FOR BETTER DRYING CONDITIONS

f D RY ING SYSTE M FOR SIMPLICITY IN OPERATION o o o _. :

: _Now IN SUCCESSFUL OPERATION i .1 !

: SAVES ‘S pACE ‘;‘_. Ac U U M SY §m¢ImFM i

a SAVES ‘MONEY % |

Ei / Spaghetti 70"5 16 Hours Dryiny Time 11.8% Molsture | CONTINUOUS {

.; M -1 SPREADER ~ !

F . SHORT GOODS |

M| CONTINUOUS PRESS :

.’ NOODLE i

it | SHEET FORMER 4

|

u | TO PRODUCE :

: | | POSITIVE

| : | RESULTS | & i

3 4 i

DRYING CAPACITY MORE THAN ‘ g § -

DOUBLED IN SAME SPACHES VACUUMIZE y e t

Conrad Ambrette, President, formerly President of Consolidated Macaronl Machine Corp. '} YOUR pRE SSES kit i n

, f

THE AMBRETTE WAY

8KEND FOR CATALOG FOR COMPLETE LINE |

MACHINERY C ORP. . A:TOMATIC SHORT GOODS DRYERS « CONVEYORS o DIE CLEANERS I

OODLE CUTTERS « AUTOMATIC NOODLE DRYERS « EGG DOSERS l

156 SIXTH STREET, BROOKLYN 15, N.Y.,US.A. AUTOMATIC LONG GOODS DRYERS » MACARONI CUTTERS
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MORALE IS NO ACCIDENT

By THOMAS J. VIVIANO, Delmonico

Presented at Plant Operations Forum Vi
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TE all know fellows who seemingly
get all the breaks, and we call them
lucky. On the other hand, we know some
fellows who seem to be unlucky. No
doubt, if we analyzed hoth kinds of
men, studied their habits, character, and
social life, we would find an answer to
hoth the good luck of one fellow, and
the bad luck of the other. So it is with
plant morale, 1f we analyze our plant
relations, we will find that good or bad,
it didn’t just grow like Topsy, but was
u net resull of either pl employee
relutionship, or neglect on ‘qur'part due
lo tlmugllllrmms orJutk ptFancern
We at Delmonico are
our plant morale and; we
ed to accomplish gooj
tions with a plan contai
ments we think are Vit
of any such plan. Th
are: ‘

(1) Employce benefits — aside from
wages LR

fee elements

(2) Security (both ;-:rm-l.sl and future)
(3) Human understanding

Let's take these three steps to our plan
and discuss each one separately,

1. Emplovee Benefits Aside from a
Living Wage, and without a living wage,
we iight as well forget the whole plan,
We at Delmonico are confronted with
the <ume fmancial problems as other
members of our industry, We know we
cun't set a juce for the world to follow
and admire in so-called “fringe” bene-
fits. However, il we are to retain the
respect of our employees, we must fol-
low the patiern of most responsible com-
panies, and provide hospitalization, life
insurance, vacations and pensions, In
addition to these henefits, we have a
bonus for our employees each year pre-
dicated on the profit for that vear's op-
eration. This Lnnuu is paid early in
December so that our employees can use
same for Christmas shopping. Actually,
we think we provide these four benefits
on a more liberal busis than most com-
panies. Without going into detail, we
will just suy that we do have these four
benefits for employees, and regard them
as an important part of our plant
morale.

2, We called our No. 2 step “Secur-
ity.” How many times have you heard
of a bank called “Security Trust and ln-

vestment Company’ or “Security Trust
Bank”, or some such similar name?
Those two words, “Security” and
“Trust”, go together like pancakes and
molasses. Without one you can't have
the other. Now we said we thought cer-
tain so-called ‘fringe’ benefits were

'_:m —

necessary to obtain our employees' re-
specl. We know if we want our em-
plloym-s' trust, we must offer them secur-
ity. They must be secure in the knowl-
egge that they have steady employment.
They must know that! Then they can
plan, .and remember after all this is
most important, their home life, which
includes contracting for the necessilies
and some luxuries of life:

—If they know they have steady em-
ployment;

—If they know that ne¢ supervisor's
partiality or favoritism will concern
their welfare;

—1If they can look around them and see
employees with service records from
len to twenty-four yearsj

—1f they see eflicient and improved busi-
ness activity exerted by management;

1| they know when they get too old
to work, they will have not only their
Social Security, but a more generous
pension from their company lo sup-
plement their savings and assure in-
.drpa%ncn in old age.

We do answer these five *if's” in the
affirmative at Delmonico, and that in
the main describes how we have handl-
ed the No. 2 step, “Security”, in our
plan of plant morale, .

8, Human Understanding, Well, we
have said that employees's benefits bring
respect, security brings trust, and now
we say, without any reservation, that hu-
man understanding will bring us loyal-
ty. IU's everything in plant morale.
Without human understanding, you just
can't have good plant morale. This im-
portant part of our plan for employee
relationship includes a multitude of
“do's” and “don’ts”. It is not something
to be done and dispensed with, but
rather something to study, guard care-
fully, and live every day, We try to see
our employees, not as packers, main-
tenance men, truck drivers, loaders, but
as people just like our neighbors. As
an example, we go home at night and
1alk over the fence to Charley, our next-
door neighbor, Gee, he's a wonderful
fellow. Well, actually he is a clerk for
a railroad office, but I never think about
that. 1 just think of what a good egg

Charley is. Still, he is someone else’s
employee. | wonder if his boss knows
what a fine fellow Charley really is.
Yesterday 1 saw Charley, and asked him
how his project was pro muinﬂ. You
see, Charley is buildin aimat; e loves
to fish, but I bet his doesn't even
know that.

Do you get the point? We try to

think of our employees, just like we
think of our neighbors. Take a litlk
human interest in their activities, We
don't have to become over-familiar 1
the extent that we break down our plan
dignity and discipline, but we certainh
do not want to become the unconcerned
. has no time or though
ees’ individual likes and
ies, problems, and s &8

1Y am sure you are all agreed with the
A peneral feeling in manufacturing
ithat efficiency through increased output
nd lower costs is taking on marked
emphusis in operating practices in this
beriod of so-called readjustment,
Our industry is no e ;Lo the
igencral trends in Azne Andustry.
iWe, too, are in the uge o ation
pecialized machinery, s Mo.
uction techniques  and fulized
ow-how,
During the war years, the impetus
jas on production efficiency with cost
minor factor, Labor shorlage was a
pajor problem. Expense in operation
nerally was not subjected 1o close
ruliny.
& Bul, the picture has changed. Just
we have sales personnel selling, rather
than just order taking, so is plant s
ision going to be plagued with re-
uests for reduction in expenses of op-
ations,
It is not likely that material cost or
bor rates will go down measurably in
he near future, Therelore, one can only
onciude that to reduce costs effectively
ithout lowering quality the emphusis
pill be on increased production effi
ency,
There_ are many policy programs that
an be implemented to improve operat-
ing elfliciency,
i To name a few on the employer and
#mployee relations side, we can say:
A Encourage  employees to  reduce
wasle,
. Develop employee  support in in-
creased effort.
. Salety and housekeeping 1o reduce
unnecessary lost lime,
Reduce idle time through cooperative
understanding,
[ On the management side, we can say:
1. Analysis of production methods,
- Improved scheduling and production
control,
8 Improved supervision,
. The job rate,
. Preventative maintenance.

: These are just a few of the programs
ot can be instituted, or if the pro.
r:ﬁng:l unrle nfnl: i; pr?::lice, they can be
b with jecti i .
provement, B liiive b I
No one in his righ

ght mind would use
nn:ceuary f!our, waler, power, or
. l:‘l ﬂs& materials to produce his prod-
;d‘ I b‘h,y, then, should Jow machine
- abor _efficiency, inaccurate job
: n]::' P t:’il;mprm'll.nc]lliou scheduling, or
st hlloo::;. ours, be permitted

QOur supervisors are in a position o |8
help us achieve the relationship that we §
want, or lo tear down, sometimes with
just a few thoughtless words, everything
we have hoped to accomplish, 1f we
want our employees to be happy in theit
work, we should be very careful in ap
pointing supervisory nnel. A man
may be a steady, efficient worker, bu
if he doesn’t have the ability to get along
with people, he doesn’t belong in a sup
ervisory position. 1f he has in his make
up partiality or is sullen, or if he takes
himself too seriously, in other words—
thinks he's a big ehot, he is the word
possible man we can have for a super
visor,

1 know a man in a supervisory capr
city who is personally a good worker
and knows his Lob, but kills his com:
pany's chances by always griping and
ifinding fault. This man doesn't knov
how to gt along with people. He think
he does. He talks with all of his em
ployees, Lut most of his conversation ¥
some critivism of what or how manage
ment is doing something. He thinks h &8
has to belitle management in order ¥
be “ane of the fellows”. This compan!
would be lLetter off if that man wasn!
on their payroll,

1f we sec a division of girls, or so-ca" |
ed “clans” in department, it is time 1
stop and check up on the supervisor ¥
that department, Favoritism or partis
ity can wreak havoe in any departmett
If u supervisor, through partialit:
favoritism, or even extra altenlion o
“buddying” created two factions in
department, you can be sure one facti¢
is going to resent, disregard, and dir
hute any and everything that sul:cn'irl‘

as to say about the good of the com
pany or anything else.

We could discuss “do’s” and “don'ts
for supervisors all day long, but it 8
tends to prove one thing: T.iu: most im
portant qualification of a supervisor ©
the ability to get along with people, 8
that includes all people, in his or L¢R
departmenl. We can't emphasize ¥
fact too much.

It is true we are sometimes pre-oc™
(Continued on page 32)
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H. G. STAMWAY

I'm sure we can agree that while mun.
power amnd machine power, ure not the
major cost factors in our business, they
nevertheless ure important cost fuctors
and ones worthy of close consideration
by top munagement and every super-
visor,

In introducing or maintaining any
progeam which is designed to better the
cfliciency in the business, « major fac-
tor that must not be overlooked is sell-
ing your employces, Some knowledge
of human behavior is as important a
prerequisite 1o good supervision and
good management as any other quali-
fication,

It has been my general experience
that there is much that can le accom-
plished through the proper approach in
dealing with the personnel. Knowing
and understanding the job problems and
doing something about them has, in
many case histories, provided the solu-
tion to increased efliciency.

Being properly organized in terms of
functions is also an important factor,
Good organization results in good co-
ordination of departments, and good co.
ordination can provide a maximum of
ellicient operation. The lack of goad
organization can meun confusion and
this is costly, though it might be intang.
ible in terms of dollars and cents.

One of the oddities of this industry
that has been a stand-out to me is that
at surface view there is an appearance
that little can be done to further the ef.
ficiency. That is to say, that onc who is

IEMANAGEMAENT TECHNIQUES FOR EMPLOYEE EFFICIENCY

By H. G. STAMWAY, Skinner Maaufacturing Cemécny.
Presented at Plant Operations Forum VI

trained to sr,_ml. alost at - plans
points of ineflicie -y, is apt 1o conchud
that o macaroni plant is already Lighly
ellicientfaflier touring the plant.”

However, ofter u little time, checking
and watching things, you'd be amazsed
at how ditferent the facts of the un
covered potentiul stand out,

I noted & few minutes ago in listine
several policies on the management 14
us the busis for increased ellicien y,

first on the lig-—

:'N@ ® Production Mothods"
The yidte | am thinking about

gelling a’cumpleiely defined and minue

tis

iy
stuly of anpfergtion. This entails tin.
ing esbl's lire, both human and
mechanigaligebecking quantities of ma
terials; Rotg reactions, and resulls;
listing rupnifigitime and down i > and
the reasons. and even sometime: cheek-
ing the stwements made by the wanu-
facturers of the equipment,”

In short--getting 10 know what 1he
equipment was solil Lo do in comparison
to what it is doing, and learning the
reasons for the method performe.

It is surprising sometimes what can
be learned from this information abou
each of the various processes

As number two on this list, | noted

"ImFrovocI Scheduli-g and
roduction Contiol"

This subject is one which 1 b jrr
fectly lear would require nose tine to
[lrcu'nt than my allotted e wonld at
ow here. However, 1 mizht sy ihis,
that if we hnow what the esquipaent.
personnel and storage space have as o
potential, and we can estaldish in terne
of units, o sales or shipping foiceas
over a perind of say a month, L analv-
tical scheduling and production control
methods, it is possible to attain close:
to rruduuliw potential than it ever
might be attained by haphazard <cheil-
uling to individual orders. The resull.
which in this case is measured i dol-
lars and cents, is likeh to be a consid-
erable drop in cost ol operations,

Next on my list is,

"Improved Supervision"

In this category, I have already touch-
ed on the factor of good organization.
L is important to have the propes
amount of supervisorn personnel, o
adequate supervision i equally as cost-
l}“ in operalions as is oo much super-
vision, Supervisory personnel who find
little time for operating procedure analy-
sis, and planning and checking in their
departments are a very costly adjunct 1o
expense of operations,

Adequate time for training and wateh.
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DEMACO
SPREADER

FOR
. LONG GOODS
;’mm VACUUM MIXER

Medel SAS—1000 Ib. Production
“Model SAS— 500 Ib. Production

DEMACQ-HOSKINS

DRYER

WITH NEW PATENTED STICK PICK UP
and TRANSFER

Hoskins Designed Humidity
and Temperature Controls

DEMACO

(ontmuous Automatic Press

FOR SHORT CUTS
WITH VACUUM MIXER

Model SCP—1000 Ib. Production
Model SCP— 500 Ib. Production

DEMACO-HOSKINS
LONG GOODS DRYERS

with Glenn G. Hoskins Designed
Humldity and Temperature Controls

DEMACO-HOSKINS

Short Cut Continuous
DRYERS

® Sanitary Construction

@ Glenn G. Hoskins Designed
Humidity and Heat Controls

® Consistent Final Moisture

DEMACO
SHEET FORMER

"Taste Tempting Noodles’
WITH VACUUM MIXER

ON THE DEMACO YACUUM MIXER —

There is no change on the "trade approved" DEMACO SINGLE MIXER PRINCIPLE. Air is re-
moved from the mix from the very first blending of semolina and water, no extra mixer, no extra
feed screw, and no shredding after mixing. Can be adapted to any mixer.

i Write for your copy of the report on the DeMaco Vacuum Mixer, . . . a report prepared by
Jacobs-Winston Laboratories, Inc.
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ing new personnel, as \N—'}} as regular
personnel, can be a cost reducer, When
the supervisor gete 1o the state that it is
easier for him or her 1o do the'job and
et it done, than to ioke time to “have”
it done, this is costing your gompany un-
necessary operating expense,
Next on the list is,
"The Jub Rate"

To most employees the take-home pay
is une of the most, if not the most, im.
wortant factor of interest in the job,
That is at first. Dut later, the interest
swells 1o be concerned shout not only
his own job rate, but also what the
other job pays, The first question that
arises in the employee's mind is —
“Why the difference”? Can this ques.
|i;!)n he answered fully and'convineing-

Lots of times it can not, : Most times
there is not available a complete defini-
tivn of each joh. No description of the
dulies or requirements, onlyd’
And, it is not unusual that,
tinction of job titles are
biguous, !

‘he one lest answer is stem of
job classification, w;l?;ltnﬂah a com-
phlalvly defined job depetiption for each
ob, ' ¥

Now, il you wanted to go further and
salisly i‘mlr management as to just how
mrliluh e the job rates are, in terms
of relutive values of one job to the other,
you can advance your system of job
classification to include job evaluation,
based on a more unbissed system of
evaluating the various factors in the
joh—such as skill, judgment, work con.
ditions, training, ete.

The question of whether this latter
system of advanced scientific manage-
ment technique is essential in our in-
dustry, | believe is one best answered
at the individual company level,

There is no question in my mind it
would L a ||:“p in working toward
greater emplovee efliciency; however, 1
am also cognizant of the many other
fields of endeavor which might more
readily provide a tangible picture of
cost reduction for the money invested or
expended toward that objective,

The last item on my list is,

"Preventative Maintenance"

Maintenance work on equipment dur.
ing the production hours is a very ex.
pensive item. It is not unusual that a
piece of equipment which needs the al-
tendince of 4 mechanic several times a
day involves 314 hours of labor time
lost, for 15 minules of repair time,

I recognize considerable resistance in
our industry to record keeping in gen.
eral. but particularly so in maintenance
time,

It seems 1o me that if management is
considering investment in  equipment.
there is great value in having data avail.
able that will show just how much main-
tenance cost there is an the present unit.
The resistance of mainienance people to
record time spent on equipment is based
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striclly on the reasoning that it has
never Leen done, or that it would be a
burden on the mechanic. Yet, if you
check the metal industries, you will %nd
it to be an accepted practice of charging
time diligently,

Without such records, management
has no real facts to determine the proper
solution to breakdown problems, Sec-
ondly, with a reasonable record of
maintenance of specific equipment, it is
diflicult to plan preventative repairs.

To illustrate this point, let me tell you
of an organization, which although not
related to this industry, has the same
problem. This company had losses of
some' $200,000 per year on a 83,000,000
volume. When called in to assist in pro-
viding a solution, an investigation oJ the
rcrurﬂu showed that maintenanve on its
200 units of rolling stock was running
38¢ of the sales dollars. From long
slanding factors, this figure was more
than double the average percentage |
had come to know for that industry.
With this information and with further
details on the job analysis, we developed
a system of checks and repairs hased on
periods relatives to the siudied expect-
ancies. In the words of the company’s
Superintendent of Maintenance, the pro-
gram saved the company £125,000 per
year in mainlenance expense,

Now, tie this principle into our in
dusiry opetations. lustead of running
mainten cost sky-high with overtime
expense, use most major repairs are
over the week-ends, and during the in.
terim of bolting or taping pieces togeth-
er to try to keep running, the record
may readily substantiate a capital invest.
ment that would pay far ilwﬁ in a truly
short time.

I am aware that introducing anything
that is new is always dificull, But, let’s
face the facts, if you don't, someone elce
will, and as the old saying goes—it is
only possible to fool some of the people
some of the time, at least this is my ex-
perience. Sooner or later the manage-
ment will become aware of the fact that
there are many, many opportunities for
improved efliciency.

Svme 41 years ago, an industrial en-
gineer presented a paper to the Society
of Mechanical Engineers, The title of
his subject was “Shop Management™.
This is said to be the birth of scientific
management,

In order not to confuse this term with
test tube techniques, may I clarify the
point by saying that the term “scientific
managemenl” is merely “orderly invest-
igation, observation, and accuinulation
of factual information on operating
practices” and clearly defined to form
the basis for sound and substantiated
reagoning in good shop management.

The order of our times generally and
cqually specific in our industry is mak-
ing a determined, orderly effort toward
implementing techniques for greater ef-
ficipney in manual and mechanical op-
m‘dfunl.

June, 1951

Good Morale —

(Continued [rom page 28)

pied with various problems, and as we
go thmuﬁh the plant, our failure to say
“Hi, Joe", or “Hi, Charley”, gives our
employees the wrong impression of us,
We try to guard against such reactions,

We have in our plant cafeteria, free
coffee, available every morning before
working hours. This is an opportune
time and a logical place to visit occa:
sionally, or chat with various employees
over a cup of coffee, We try to arrange

these little chit-chats with different
groups, because there again, we don't
want o} some employees thinking
that we ade*partial, or showing favori:

tism,

We have a picnic every year, a real
old-fashioned picnic for employees only.
There we have a chance, and this is
why it is just for employees, to really
get down to earth, play baseball, \)oker.
and have a beer, and join the employces
in all the day's festivities, We always

ive prizes al our picnics, and try to
ﬁa\-t one for everyone, These prizes are
something the employees really can use,
but usually are not able to find the
money to buy. Just imagine a woman
having an electric toaster on her break-
fast table thaot was given to her on a
company picnic. For a long time she
will think of her company every morn
ing when she uses that toaster,

We have a free Thenksgiving dinner
the day before Thanksgiving in our cafe-
teria, und a real Christmas party, Our
Christmas party starts at 10:00 in the
morning, unuulry two or three days be-
fore Christmas. We have a fine dinner,
music, dancing, presents for all, and
there again the management has the op-
portunity to be “one of the boys”.

There are a number of litile inex-
pensive things that we can do for em
ployees that show them we are consider:
ate of their feelings. As an example,
we have Mu:ac, which is a form of pip-
ed-in music, installed in our plant with
loud speakers in each department. This
music plays intermittently and breaks
the monotony of tedious work, It is
surprising how the employees appreciate
just these little things.

Once a month we have a meeting al:
tended by one spokeman from each de-
partment, chosen by the other em:
ployees. This spokesman cannot be a
supervisor, At this meeting, things
heneficial to both the employees and
the company are guggeele(i and acted
upon. The first meetings were not loo
productive, but the employees soon felt
at ease and now seem to {n: anxious 10
suggest various changes, both for em-
ployee comfort and convenience, and for
changes in plant operation. This is
what you might call a verbal ‘suggestion

box®' meeting. We have had several prac- ©

tical, money-saving ideas advanced for
the company and a number of changes,
(Eontinued on page 34)
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BETS

(Tha original food enrichment Iobieth)

FOR THE BATCH METHOD

(Lrond of lood-entichment misture)

FOR CONTINUDUS PRESS

Both Enrich Macaroni Products to Conform |

with Federal Standards of ldentity

ACCURATE, ECONOMICAL
EASY ENRICHMENT!

besitequimil e lov
e N Y laam.a
M Min

San oo

SR

Todny'a dollar-conscious food sbop-
per is mighty cagey about how the
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 aiie
willing to part with that dollar, (For
instance, the fastest moving itemn in
grocery stores is enriched bread:. Your
macaroni products will move off gro-
cers' shelves fuster when they mect the
buyers demand for enriched foods. Keep
pace with enrichment, Give your prod-
uct this added sules appeal.

Consult Sterwin's technically-trained represent-
atires for practical help in starting your enrich-
ment program with B-E-T-8 or VEXTRAM.

\ Storiw (omiials.. ||

Subsidiary of Siarling Drug Inc. 4
1430 BROADWAY, NEW YORK 18, NEW YORK 7
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CAN ATOMIC ENERGY

KNOCK OUT RUST?

,  By'ED WINGE in the Defroit Free Press

Ly

EW ru '..‘iilnnl <trains of oats and
wheatsd
—*Super-fertlizers” that double crop
)’ield "
——deadly new chemicals o control the
inseel and fungus pests that ravage agri-
cultuce 1o the tune of six billion dollars
a year- -
——a “hooster” feed that miraculously
increnes a cow'’s milk production—

These are just & few of the glittering
promises—slill mostly in the luboratory
siage—that atomic energy holds out 1o
the Ainerican farmer,

In a variely of research proje.is scat-
tered from Florida to Wiscunsin, nu-
clear scientists are gaining.new know-
ledge that will some t?ay fatlen the wallel
of the farmer by givingfhim better
cereal crops, more effici ilizers,
and hardier and healthier als,

At Brookhaven Nlliunnl,[;lhuralmy
on Long Island, a young "biologist
“cooks" onl seeds for eight hours in
the atomic reactor and comes: up with
a new strain of oats that is resistant to
rust,

At the University of Tennessee’s ex-
perimental farm at Ouk Ridge, profes-
sors [ved an artificial thyroid extract to
a Jersey cow and marvel at the way her
milk production increases,

At the Agriculture Department’s
Belteville, Maryland experimental sta-
tion. research scientists feed radioactive
fertilizer 10 potatoes, corn, heans and
cotton, following the tagged atoms
through the plant with Geiger counters.

Atomic research in agriculture fol
lows two hasic methods,

One method uses radioactive isotopes
in their familiar role of “tracers” to
study plant growth, utilization of fert.
ilizers, relationships between host plants
und parasitic fungi and effectivencss of
insecticides,

Tracers are also being employed in
the effort to crack the riddle of Nature's
nost elusive and valuable secret—the
provess of photosvnthesis, by which
plants convert water and carbon dioxide
into the world's fuod supply.

Phosphate fertilizers have been tested
on 25 types of crop plants in efforts to
find out when and how they can be
most effectively used.

The Apricdlture  Department  cays
more has beenYearned about soil-plant
phosphorous relationships in the last
four years by nsing tlugged isotopes
than during the previous 50 years.

Farmers, who spend $750,000,000 a
year on phosphate fertilizers will wel-
come the new knowledge.

The second type of “atomic research”
in agricullure involves exposing plants
and their seeds to all kinds of radia-
tion,

Biologists already have achieved
<ome rather spectacular results by use
ing radiation as a prod 10 speed up
mutation far beyond the rate it occurs
in Nature,

Fach living cell contains thousands of
specialized chemical units called
“genes”, which are strung together into
a smaller number of rodlike bodies
called chromosomes,

Genes and chromosomes determine
heredity,. Under normal conditions,
they faithfully reproduce their charac.
teristics for new generations, a muta-
tion or “sport” coming along only once
in a milllon times or more. But by
focusing the violent force of the atomic
rays upon the seeds, scientists can rear-
range the genes and chromosomes,
causing a variety of mutations that
would require centuries to occur in Na-
ture,

Hybrid corn is an example of the
valuable new types of plants produced
by mutauon, a{l ough it does not have
an atomic ofigin,

I’ethgiu the first atomic-induced mut-
ation to have economic value is a new
true-breg strain of oata that shows
a remal e resistance to rust. Rust
wiped out ﬁ% of lowa's oat crop last

r and did additional millions of dol-
m worth of damage to oat fields in
Minnesota, Wisconsin and South
Dakota. So farmers lisiened closely
when Dr. Calvin F. Konzak told how he
has produced a new strain of the fami-
liar Mohawk variely of oats that resists
rust damage. Dr. Konzak exposed his
oat seeds to bombardment by neutrons,
lowering the seed container right down
into Broukhaven National Laboratory's
huge nuclear reactor,

Although tests are still continuing on
oats, Dr. Konzak already is making
plans to develop a similar rust-resistant
struin of wheat, “Rust almost wiped out
the durum wheat crop last year,” Dr.
Konzak said. “Much of il was not fit
for macaroni production, Wouldn't it
be something if rust resistant wheat
could be developed?”

The chances. that just this very thing
will happen are preity good. The techn.
ique of causing plants 1o “sport” or
mutate by exposing their seeds to radia-
tion could be uaecrln develop a host of
superior new  slrains.  “Eventually,
plant height, yield, and quality as well
os disease resistance may be improved
by radiation-induced mulations,” says
Dr. Konz:k.

This genelic rescarch is going on at
the Argonne and Oak Ridge Laborator-
ies of the Atomic Eenergy Commission
as well as the Brookhaven. Neither
“iracer” isotopes nor radiation-induced
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mulations are exactly new techniques to
biology. As early as 1923 a Professor
G. C, de Hevesy used radioactive lead to
trace the distribution of that element in
hean plants, And for at least 25 years
scientists have known that radiation
would cause mutation. But it was nol
until the advent of the Atomic Age thal
either tracer isolopes or radiation
sources were available in quantity for
experiments,

?:Irrealing the world’s food supply is
one of the most important problems fac.
ing mankind, More than hall of the
world's two billion people do not now
get enough to eat, and llll! population is
increasipgliat the rate of 20 million a
vear, “world's farmers need all the
help they can get from the atom.

Good Morale —

fContinued from page 32)

mostly at no cost, making things better
for employees.

The spokeman at these meelings is
not personally involved in any com-
plaint, 1f he voices a complaint, it is
considered that he is speaking for his
department, and we are closer in touch
with all our employees’ thinking, when
they know they can voice a problem
without any thought of censure from
management,

Those are some of the things we do at
Delmonico, and we believe we have
been successful in creating good plant
morale. Good plant morale is no ac
cident—neither is it easy to accomplisi,
but it is certainly profitable.

Be a Better Boss —
(Continued from page 24)

in his own affairs, which includes

his right 10 contribute, to the best
of his ability in the solution of
roblems common to him and his
oss und his company.

(c) The right of every man to adequate
recognition of the value of his con-
tribution to the common good.

(d) The right of every man to develop
and make use of his highest capa:
cities.

(e) And above all, the right of every
man to fairness and justice in al
his relations with his fellows and
superiors,

Call it the worker's “bill of rights" il
you will, but remember it always.

This Industry looks to you for leader |

ship, Most of you look forward to many
years of happy participation in an ec
onomically sound and progressive in:
dustry, If 1 have started you think:
ing along lines that will make you a bet-
ter boss, I have done a good thing, Just
remember that the quality of leadership
which you develop as you reach the top

in your organization will be on
mc{ shared by those who look to you for
leadership.

Will you be proud of that leadership?

e PERFECT COLOR

e UNRIVALLED SMOOTHNESS
e RINGLESS PRODUCT

e IDEAL COOKING QUALITIES

3252-54 W. 5th Ave., Chizauvo 24, lIl.

Telephone NEvada 2-0919
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. INSURE THE PERFECT COLOR
| IN YOUR PRODUCT
wiri MIRROR-FINISHED BUSHINGS w vour pies
"5 MUCH DEPENDS ON SO LITTLE"
RESULTS FOR MANY PROGRESSIVE USERS
. . . prove the unequalled performance [
LET ME PROVE TO YOU
. . . that | can produce the qualities in your products l
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SEED SELECTION IMPORTANT

i By L§SLIE GRUBER, Grand Forks Herald

i i

q}i\'l{lﬂ“. 1953 stem rust  damage
w2 clouds the durum picture for this
year. but out of the spore showers
comes indication that 1951 will see a
large acreage of that grain planted after
all. Main faclors encouraging continu-
ance of durum in the fict of heavy rust
damage possibilities are: - (1) the com
paratively fuvoruble price for darum;
(2) its adaptability to the north central
section of North Dukola,

Through two severe rust epidemics
growers have learned some things that
might minimize their losses should the
stem rust hit hard in 1954, They will
olant mainly Vernum and Mindum, gé-
ing along with Vernum as far, ps the
seed supply will go, Victar Sturlsligson
of Langdon, superinteident . of the
branch experiment statiah’ thiere"said.

These plantings will _§o" mosfly on
good second crop land,$where stands
tend to be thioner than on summerfal-
low whero mo.t dl&rum has been grown,
Thinner stuids suffer comparatively less
rust damage than the heavier atnqu ob-
tained on fallow.

The main thing for this season is to
try and keep the durum crop going,
despite rust, for probably beginning in
1955 a more resistunt durum variety
will appear in the field.

The first of the new durums Ld, 356 is
not immune to race 158 but it is quite
early and has a definite tolerance to
the diead scourge that makes it a rea-
sonubly safe gamble if planted early,
The state experiment station sent 25
bushels of this variety 1o California
for winter planting and expects to_get
buck about 1,200 bushels of seed early
in May for distribution in small lots to
seed growers in the state. By 1955, with
normal luck, there should be a fair
quantity of this seed available.

What is the rust picture for 19547
Sturlaugson sald: “When rust becomes

s general as il was last year, and as
“dedp seated, we can expect ils recur-
rence a8 a malter of course unless
weather is highly unfavorable, as long
as it has susceptible host varieties,

“When resistant varieties supplant the
Inu-.«'lll Vernum, Stewart, Mindum and
ward wheats, the race will gradually
tli.-upﬂn-ur as spores will have nothing
on which 10, feed and develop, but it
could alwayd re-develop if susceptible
varieties returned.”

Behind the fight for durum survival
stands the need for this product by the
macaroni industry which uses virtually
all of the durum produced. The ex-
treme shortage of durum this year is
forcing the industry 1o substitute other
wheat,

“We must recognize that Mindum and
Stewart are ‘risky’ for seeding on sum-
nerlallow since they afe highry suscepl-
ible to 15B," Sturlaugson declared in his

annual report. Where these two varie-
ties along with Stewart 221 are used,
they should be planted on clean second
crop land, When safer durum comes
along, planting can be resumed on sum-
mer fallow. Of present varieties Ver-
num offers growers the best gamble. It
is distinctly early—four or five days
earlier than Mindum and Stewart—and
it does have slight tolerance to Hace
158, Its weak straw makes it a poor
crop for summerfallow, In 1953 tests
at Langdon Vernum yielded 29.5 bush-
els of 60-pound wheat, compared with
Mindums yield of 20,3 bushels of 53
pound wheat and Stewart’s 18,3 bushels
of 51-pound wheat,” Ld. 356 yielded
38.3 bushels of 62-pound wheat to lead
all varieties in the 1953 tesis, Test plot
yields showed sharp, Increases where
fertilizer is applied and that normnel:f'
field yield increases can be expected.
However, on rust blasted Stewart ‘;|uls
linle difference appear=* the fertilized
plot yielded 16.3 g:unhelu and the check
plot 15.° Ammoniated phosphate has
shown better results than straight super
phosphate at Langdon for some time,
Stur] lﬁugmn_' said,
At

ey
Durym Planting Under Way
ding operations have begun
in the durum area according to Burt E.
Groom, durum grower and chairman of
the Board of Direciors of the Greater
North Dakota Association, April 15.

Mr, Groom reports plenty of moisture
ia the durum area for a good start, but
that growers would feel much more
secure if they could have one more good
fall of wet snow or Ein. There has been
little snow during the past winter and
no excessive moisture last fall, so sub.
soil maisture is definitely deficient.

Mr. Groom writes, “Whatever and
wherever I have had a chance 1 have
tried to get a line on farmers’ intentions
1o seed durum this spring. In the North-
western section of the stale I have con-
cluded there will be some increase in
acreage, hut not over 10% of normal
sceding. Of course, the legislation pass-
ed by Congress giving authority to
former durum growers to increase acre-
age allotments should help.

“A high percentage of sced being
used is light weight, running 48 to 52
wounds. Germination lests show this
light weight stuff is germinating sur-
prisingly well, with most tests running
about 809,

“In reading the Cavalier County Re-
publican in Langdon this week (April
15) I was surprised to note the number
of growers that have durum seed for
sale. The demand for seed at the high
prices it has been commanding has cer-
tainly been a factor in gelting acreage,
and-pow it is gelting late to sell much

June, 19

Professor Parker
Plugs Proteins

Both extremes of the food problem- &

shortages and surpluses — prob
would disappear soon if the world made
better use of high quality protein foods,

The opinion was expressed by Prol
Milion E. Parker, director of the foo
engineering depariment at Institute o
Technology, Chicago, in an article in the
April 14 issue of The Journal of Agi
culural and Food Chemistry,

“There is increasing evidence that ow
world food shortages are. in reality
shortages of protein with the proper ne
tritional. qualities,” Parker pointed ou

He also said that although much pre
gress has been made with carboby
drates, fats, oils, vitamins, and minerak
the food industry has not learned hov
to refine, recover, process, store,
distribute food proteins “without seriou
diminution of their nutritional quali
1iH.“

The high quality proteins are animd
produced, such as fish, meats, milk, and
eggs, while vegetables produce relativ
ly poorer quality food protein, he e
plained.

He supggested that the food industy
improve nutritional efficiency by I
proper combination of food proteim
autlt as those in cereal and milk, and
romoting more even distribution
I'li[l]l quality proteins among daily mea

“When nutritionally efficient food pre
duction is encouraged and implemented
we probably will find that many of ou

present-day nutritional shortages will

disappear,” Purker said.

He also said that farmers have nd
solved the problem of producing food
rich in prolein as economically as
have the crops basic to production
many refined foods.

“The time is rapidly approachis
when food protein will prove the cor
trolling ecoi omic constituent of o
foods. The piessure of population alont
will force it,” e claimed.

Because protvin quality and quantilf
i¢ so important to health, it also shou
be made an important criterion in I*
fluencing supply and demand, he sai

About 5 per cent of the daily food
bulk should be in proteins, according!
Parker. This, he said, provides an i

teresting contrast with the more liun 18

ized vitamins, which usually are net:
only in fractional quantities,

Experts in the food field, Parker sst §

must establish the chemical, physi
and commercial values of food proteint
“The dairy industry, for example, is
ready wrestling with the problem of 1
ing its products’ evaluations to some
of protein base.” _
Parker predicled that “when prote?
prices are quoted on our major
markets, most of our present food su"
plus problems will be in the process
being resolved.”
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FARM PRICES — WHAT SUPPORT?

i1 of Commerce of
i

ONH of the ost important issues
before Congress tday is farm

price supporls,

Their Ilruring on the high national
debt, food prices, huge government sur-
pluses as well as the nation’s agricul-
tural welfure has mads them every-
body's business,

b
The public inlerest is directly related
to the pocketbooks of the taxpayer and
the housewife. Under present povern,
ment policies, surplus commodilies are

piling high and quite prohably will'cost?

the taxpayers vast sums of money. And,
while }nrm prices have comge down de-
spile povernment s!udpilii there has
been no corresponding  abity in food
prices for the housewife, .

In the agricultural areas, the farmers
are caught in a squeeze, There has
been a marked decline in the level of
farm income during the past two years
but the costs to the farmer—costs of
production and for his living goods and
services—have remained high,

President Eisenhower asked that the
present rigid 90% of purity formula the
government has been using to prop up
the prives of basic farm vummusiiiea be
loosened gradually,  (Parity is & form.
ula designed to assure to the farmers
fair returns for their products in rela.
tion 1o the costs of the things they must
buy.) The President’s plan wuufd T
mit a flexible and generally lower sched-
ule of farm price supports to take effect
after the 1951 crops,

Arguments for and against this ap-
Imm- h are now being presented in
engthy hearings befor: the HNouse and
Senate: Agriculture Committers, and it
is important that the jsstes be analyzed
vorregtly and set forth learly.

Antpng the most important of these
issues are the following: g

(1) The eflect of arbitrarily-high
farm price supponts ou farm markets,
The question is whether there is a mar-
ket—other than dumping in the govern-
ment’s lap— for ull basic :-umnmr:hlirs al
907 af parity prives, Congress is faced
with the pralilem of whether the main-
tenanee of lurrllanirm at artifically-high
levels through the ase of high supports
has not frequently resulied in ricing
farm products out of the market, lmlh at
home and abroad.

(2} In the national interest, what is
the sound and irreducible minimum
below which u further decline in farm
prices would have a possible “trigger-
ing" effect on deepening a nationwide
recession ?

(3) To what degree would the gov-

; ers and markets?

% A Spegial Bulletin from the Chamber

the United States

ernment have to regulate and control
the duily business operations of the
farmers to make rigi ‘xigh price sup
ports effective?

(4) How do artificiglly-maintained
prices, keyed to past relationships un-
der the definition of parity, affect the
balance within agricullure? Do high
price supports stimulate too much pro-
duction of some commodities while di-
verting from production others which
are more realistically neéded by consum.
Growing public concerg over the cost-
ly farm price, support I‘Erngmn poses
another considerations "How long can
the government go on paying high sup-
port prices and, thus, building up great
surpluses, before the city-dwellers re.
volt against the whole jdea of furm price
supports? .

Before that point is reached, the gov-
ermment must_move in the direction of
niore flexible™ pricing by adopting a
formula of supports ranging from 75%
to 90 rity on all basic commodi-
ties, vx tobaceo, In addition, the
Administration would permit *modern-
ized" parity. for wheat, corn, cotton and
weanuts, beginning Jonvucy 1, 1956,

is “modernized” parity wus instituted
in the Agricultural Aul of 1648 and is al-
ready applied on other commodities. Its
effect is 1o peg price relationships be.
tween different farin commodities 1o the
level of those relationships existing in
the most recent 10 years rather than the
level of 1910-14,

High price supports will inevitably
lead to the complete regimentation of
the farmer. To stave off a concerted
drive by some farm state members to
relain the present program, Congress
will need strong public support.

. = Politics and election along with the

recent slump in farm income and prices
and spot_unemployment enter into the
debate. Groups on hoth sides claim 1o
have the right answer for the farmer as
well as the general taxpayer. The group
for rigid high supports contend they
ure needed to maintain at least a uof-
vent agriculture and to prevent the
slump in farm prices and income from
going deepe:

The Administration forces claim the
prresent system has been tried and found
wanting in ils first adequate test under
nonemergency conditions, When first
placed on the statute books in 1938 the
idea was to put a floor under farm prices
with a system of flexible supports which
go up when supply slu _lh' and drop
when supply inuicased. The law estab-
lishing 90% parily was adopted to meet
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the peculiar cirgumstances of World
War Il. During lfmt period demand was
s0 high and constant that support prices
did not mean anyghing. Pr..es and farm
income were up fhen because of demund
and not because a floor existed under
prices.

Demand is still the key io the farm
problem, and the question of consump.
tion and how best to stimulate more of
it has become a major point in the farm
support price argument. Present high
support prices discourage increased con.
sumption of the basic crops while en.
couraging their excessive production, A
recent drop in price supports for dairy
products will soon show if the resultant
drop in their prices will bring an up.
swing in consumption and help wipe oul
some of these govemmenl-hefd surplus-
es, or al least halt further heavy ac
cumulations.

Because the llexible support prices al-
ready are provided in law, after 1954,
Chairman Aiken's bill presented in the
Senate did not include the parity me-
chanics recommended by the President.
It covered these major implementing
features,

1

(1) Provide for setting aside $2.5
billion worth of wheat, upland cotton,
coltonseed oil and dairy products from
government stocks purchased under the
resent farm price support program.
'his set-aside would not be counted as
carry-over in the calculation of future
wice support levels for those items.
These surpluses would be “insulated”
from the commercial market and used
for such programs as school lunches,
disaster relief, aid to people of other
countries and stockpiled reserves al
home.

(2) Require the Su-relnri' of Agri

culture o keep acreage which is diven:
ed from crops under production con
trols from being planted so as to create
surpluses that would distress prices of
other commodities. The President asked
that special measures be taken to dedl
with the use of acres diverted from
crops under allotment and said they
must be related to the basic objective of
soil conservation,

(3) Provide for a transition to “mod:
ernize” parily as a basis for the nes
support program on basic commoditie:
after the 1955 crop year. This would
carry out the President’s recommends
tion that such a shift be made at the rate
of 5% of old parity per year,

The President recommended vigorous
steps to find new foreign markets for
American agricultural products, includ:
ing sending special agricultural missions
abroad to help discover and develop
such markels.

The President emphasized that re-
search and education are basic functions
of the Department of Agriculture and
are “indispensable” if the farmers are
to improve their productivity and en:
large their markets,
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There's nothing like a good look at a food product
—fresh and inviting on the display counter—to
give shoppers a menu idca, That's why packaging
your noodles and macaroni in sparkling Du Pont
Cellophane swings more impulse sales your way,

THE MACARONI JOURNAL

See what sight can do to increase your impulse sales!

Cash in on the sales appeal of niodern transparent
packaging . . . get in touch with your Du Pont
representative or your converter of Du Pont pack-
aging films—today! E.T. du Pont de Nem. urs & Co.
(Inc.), Film Department, Wilmington 9, Del.

7 out of 10 are slore
decisions

e :(‘? s
4 7 4/ /'/{ ;
b Y,

Why Du Pont is packaging
fil=: lieadquar’ters

and efficient construction of your package.

sumer preference for your packaged products.

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

2, TECHNICAL assistance to help you plan the most practical

3. MIRCHANDISING help through continuing nation-wide
surveys of buying habits, to keep your package up todate,

4. NATIONAL ADVERTISING to continually strengthen con-

DU PONT
PACKAGING FILMS

CELLOPHANE
POLYETHYLENE » ACETATE

el
BETTER THINGS FOR BETTER LIVING
v+ « THROUGH CHEMISTRY

—— —

V—

2 PR




Granulaticn Test on
Semolina-Farina Blends

Jamws 1. Winston: Direetor of - Re.
cenre b Natiomal Mavaroni Manufactur-
er- Aeociation has mformed member-

Lulletin

Ihe Quantermaster Crops poquires in
Ve mlhllnum af the spe cifiestioms i

oo produets that the «molina:
P blod comtaine not nore than 3
o, Teventlv, o number of vanufar-
et have been penalizel owiog 1o the
procsenee ol o than 3¢ flow

Vianulacters whooceepl sovern.
pent’s Lids <hoold make certsin that
the Larinaceons ingredient is onelyzed
aceording 1o the standar! Ro-Tup Tyler
wranalation test Vo insae conplianee
with the requirements,

Regarding Food and Deag Admiuis.
tration activities in sacitation, during
the month of January 1951, fiftysis
-.||i||||||<||l- ul founds W ore ~|"|l|'|| oun
charges that they violawd the ederal
Foud, Drug and Cosmetic: Aet. They
were considered unfit for human con-
sumption. A large portion of thes <hip:
ments consisted of flour and  vereals
which had been stored without proter-
tiem from rodents, Duwing the month
of Febrnary 1951, fortyv-five shipments
of foods were seized by the FDA on the
basis of being contaminated with filth;
iseet and vodent

Every manfacturer should 1ake cer-
fam precantions in order to safeguard
Wie fivon and produet from violating the
surstation requirements of the FDAL A
nevmfactarer should make certain that
he ix fufm\\lll;_ _uamf commercial prac-
e vons'stin g of the following:

v Penodie sanitary plant inspection by

a sanitation consultant,

THE MACARONI

“Jood standards on sue

2 e analysis of raw  materials and
teashed goods 100 make sure tha
the amount of foreign material in the
tmi=hed products parallel the amount
wothe Tarinaeeous  materials,  This
will wive vou o sanitateon index,

AL staine exterminator serviee on
weekly or monthly basis i addition
o aperations done by employvees of
the  ompany,

In offective sanitation program will
swarantee compliance with the require.
ments of the Food and Drug Adminis
tration,

HE HALE AMENDMENT. which
will simplify procedures in the pro-
mll]--nllml of food standards, was gpon-
sored by the Fopd, Drug and Cosmetie
Law Sectinon of the New York S:ate Dar

. Assoviation and received  the support
|

hoth of all industries and the Food am
Drug Administration,

* This amendment will expedite fond
standards  procedures by eliminating
formal hearings on proposed or revised

;I proposals and
rovigions which are not controversial,
lowever, any interested party s 0
duvs 1o file Ulljl‘l‘”llll'- to any provision
of the proposed standard and request a
public hearing which will be confined
to the controversial issues,  All con.
cerned will lm\u full opportunity for a
fair hearing, but no one will have the
needless expense of proving fact. and
supporting propesals alaut which every-
one is in full agreement

This Bill will therefore provide econo.

my anl more ellicient methods of estab.
lishing food standards,

CHEF CARDIN' world famous KGO-TV star, is pictured above with radio-television.
screen slar Jerry Colamna, who was his gueit recently on his San Franciico telacast,
Colonna cocled biy favcrite dilh—-‘:nqhﬂn and mulh"t—ullng Roma spaghetti much

to the amusement of Cardini and

iv quarter millien daily viewers. Act climazed with
Cardini playing his guitar and two stars singing.

Phote by Ray deAragon
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JAMES J. WINSTON

Trade Mark Registration

O trade-mark service in Washing:
ton, DL G lists the following companies
amd individuals who obtained registra-
tions for macaroni, noodles, s|m|x|u-|||
and other alimentary products in 1931
All of which must be venewed in 1951
il in use. Comtaet the Journal for fur
ther information:

B. Filippone & Co.. Inc.

Fontana Food Products Co,

General Importing Company

Kentucky Macaroni Company

A C Rrumm & Son Macaroni Com
juny

Milw.ukee Macaroni Company

David Pender Grocery Co.

L. A. Pacific Macaroni Co.

Mother’s Macaroni Company

Porter Scarpelli Macaroni  Com:
pany

1. B. Canepa Company

H. 1. Dort

Golden Age Corporation

Kansas City Macaroni & Importing
Co.

Lee and Lee Company

Floral Crown Food Corporation

Boeger Brothers Products Com
pany

R. Raulli

S, Viviano

Vimeo Products Company

halian-American Paste Co.

V. La Rosa & Sons

Vesuvio & Piedmont Paste Co.

A. Farinella & Co.

Columbia Macaroni Manufacturing
Co.

Minnesota Macaroni Company
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NEW Sales Power . . . Lower packaging
costs with KVP Super Kalakote'

This is important news in Macaroni marketing

= the kind every producer likes to hear, It is now *

possible — using new KVP high-fidelity printing

. tquipment on Super Kalakote —to add greacer

sales appeal to
macaroni products
packages and re-
duce overall pack-
aging costs. (The
economies are pos-
sible for all who
use more than an
ordinary shell to
package their
products.)

Greater sules ap-
peal comes from
the perfect pic-

MAKE THE NAI[ TE&TI

“ ton "ﬂllv be reugh, and g2t ne.
seoled K -I-hh wrap.

l-l-hu 1Y 1
and ....-...'1.‘.{.':!:“ Jor in biiflians gless

Specialists in FOOD PAPERS

ol reproduction of the products, or the wmpt-
ing dishes that can be made from them. The wavings
come from climinating the inner wrap, the printing
on the shell, or an expensive outer wrap. Full
protection against moisture, mould, staleness, and
infestation is provided by the tight seal and maois-
ture-vapor resistance of Super Kalakore,

Would you like to see samples of this remark-
able new wrap for your products, with suggestion .
for its use on your packages? Write us for fuli
information,

KALAMAZOO VEGETABLE PARCHMENT COMPANY

Parchment, Kalamaroo, Michigan

BRANCH AT DEVON, PA ASSOCIATED COMPANIES: KVP CO OF TEXAS,
HOUSTON, TEXAS — HARVEY PAPER FRODUCTS CO.. STURGIS MICH -
KYP CO. LTD., ESPANOLA, ONT. — APPLEFORD PAPER FRODUCTS 1D,
HAMILTON. ONT.; MONTREAL, QUE

For Protection and Sales Appeal
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DuPont Features
Packaging !deas

A senes ol ccloplune and  poly-
b leme s hages llustoating: the latest
leve toprents in convenience, fraction.
Al vareny. non-food. bundling,  and
antonatic packaging were featured by
the Du Pone exhibit ot the National
Packaging Eaposition

A “wew ddea™ displas included:

The new “snap open cigarette pack.
ape. Baded as the e major advanee
i cgarette o laging o 10 vears™: a
lick of the 1ear tape, mi o from Du
Pont vellophane,  simaltin msly e
moves @ corner of the package foil and
ellophane — overwrap,  exposing  the
vigarette, The “snap open™ feaure also
acts as-a reclosure device, sive it ean
be folded buck in plae.

A lurge baking potato packaged in a
palvethylene bag, and <uitable for two
servings.  Wecipe  suzpestions. brand

identity. and prive gpot are on g saddle
lubwl. !

One outstanding *item was 4 com-
Bination |u|¢L.‘lpl' of « 'upllt“il. maci-
roni, o noodles, each repare! hy e k-

ared i printed  cellophane bags. Al
theev products, mounted on a stiffener
vith a hewder Label. are in a durable
polvethedene bag, The label  carries
brand - denty, price spot. and  other
selling wmlormation,

Frozen Toad packers will he interest
el i unesual TV Dessert™ combina.
ton pa hape Theee individual carons

vanilty dee cream, sliced strawborries,
and four shorteakes—uare overwrapped
in reverse printed  eellophine, Fach
;‘lnllll'l is dlusteated with o full-color
rep o tion

Sl e in this Tnew idea” seetion
woe o patented dosure device for eello-
pone | A package demonstrates
how s ooy for casveapening can be
antamatically inserted into the bags
when they are sealed.

Ihe T Pont exhibin imiult'li ot that
1951 marh: the th anniversary of the
company o~ Awerica’s  first donestie
~l||‘-||||u|u' |||u||wr'r. This event was
closely folliwed by Du Pont’s develop-
went of mmisture prool cellophane in
1927, 1be tiest of the company’s ex-
tensive line ol codtomer packaging ser.

vees, The development of this new

tvpe cellophane s inauguarated a pack-
aging revolution. and opened new mark-

eix 1o e fowd industry,
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2 did Viviano Award Winner

A

Macaroni Packages Win Folding Box Awards

The Folding Paper Box Assoeiuidon
ol America opened its annual meeting
i Chicagg with awards galore in the
folding carton competition.  This year's
campetitions hit a new peak of ecels
lence. Entties numbering 6,248 towered
by 37.2¢ over last year's total of L5100

© Approximately 587 of the Association’s

memberships participated in the 1954
vaent, e

In the judging, the first group
“Technical Superiority of Printing”
was divided ino 111 “Best Letterpress
and  Flexographic printing” and 121
“Best Gravure and Offser Lithographic
Printing”,  ‘The <ecoml  group  was
judged on a basis of “Tecnical Super-
jority of Constraction”. the third on
“Best Potential New Volume Use for
Paperhourd™, and the fourth group had
15 subdivis wons.

The Andre Puper Box Co. of San
Fraviisco, for the second consecutive

June, 195

vear has captured the top Tood categor
award with its entey of a two-color var

ton for “Nut Tree™ tea bags, This o0 ?
try was considered h_\ the illd}.’l'n 1ol ko

“a bold step away from the convention
tea cartons on the market today .

Distinetive lettering plus ontstanding
,~i;:n |-l||\i|i|- H ,~||||1||‘ Approa h lll||| a4

peal to the customer. The use of 1
same design but dilferent eolors I
various types of tea gives the eartons
“familv™ appearance. Cartons are dis
plaved with fronts and sides alternatin:
for moaximum eve appeal amd variet
identitcation.”

Awards of merit went to Antani
Paluzeoln Company and the Lord Bali
more Press for the “Duncan Hines™ thi
spaghet package,  Gravure,  Ofl
Lithography winners included the Vi
viano” lme of macaroni and spaghett
of the V' Viviano and Bros, Macaron
Manufacturing Co. Ine,

Palamolo Award Winner
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New Goodman Package

Capitalizing smartly upon the current
tremd toward food packages with end

use pictorials which whet the appelite
of Mrs. America, A’ Goodman and
Suns, Ine. of Long Islind City, N.Y.
have commenced distribution of their
macaroni, spagheiti anl vegetable soup
mix in new rm-kugvs which amount 1o
ulmost complete transfermation of for.
mer cartons, The highly attuctive new
[ull color packages are the r=ult of re.
designand production | by~ Rossotti
Lithograph Corporatjon of- North Ber.
gen, N.J, % 4 L)

r-
Bl - . . GREAT SAVINGS ON |

our large line of

complefily rehullt

and fully guaranteed:!
DOUGH BREAKS |

VERTICAL HYDRAULIC PRES:CS

[ While unlillluinliuf brand identity in ;

; ki o © TOM SAMICOLA (i), Selatman of R b Corperatioh v

the original form' ag kAR upol, the (conter), Vln-PmldoLI of A, amud":n:n -:J 1.‘“:‘";:7., cf"m' I:I“Ihﬁ:bmncmt

former packages, the lighter llue back ager el.hﬁﬂl watch operator fill first of -
L

o

=

igned macaroni cartons with

grounds pgive grealdr Iirhl rellectance . man's #

|
|
{ KNEADERS « MIXERS |
and the new front and back |-iti|nr'}11h : j < 1y NOODLE MACHINES :
comnuni’ definite appelitg appeal, The £l . m DIE WASHERS
i Noodleman has heen rel hut with ", bec £t : g .
: inlnprm'ml relutionshij 1o ‘:i'und and pig- L::,:“;B;Wj;uuf:: N:‘: ;}{"l:t: ::; Mllpl‘ll’ﬂ' APPOIH‘M\&D* Exterior View—Lezmare Drying Roum ,
ry toriuls. The new ppckages are eadlet. to . -

toriul | side, the comgl. y selected a loeation in ,  Arilur Konig, Jr. has heen'a
identify on supermarket shelves, The Long lsland’ ilg. building a completely new manager of the I'm-hfi'n
macaroni and spaghetti packages f#x modern plant with over 100,000 square ials Service Division of Milpr
ture table tested recipes which _“'.'dm'bri feet of floorispace,  Robert Cowen, vice- Milwaukee, Wisconsin, Roy Hanson,
edly will provide !"'}h“ activity [or* president ‘of the organization and their vice-president and director of ‘sales, an-
;‘ll'l"'"r'"k;'l ‘l‘a;‘hl l:'i“l':“‘ b‘““':eg:'., enginrcer of manufacturing, nchieved nounced recently, ¥
it sale of related ats, cheese, <% sigmific in p clin .
tahl- “ete, required to prepare these hﬂlyn;'rl&{: nm‘::mfle ':tnli:u:lllulhl‘il: Former sales manager for the Drape
iempting and economical meals. .'év" * ackaglii® ll:h?ner Hat Corporation of New York, Mr.
! packagie'm 1 Konig headed that company's unique
Goodmans -'"_"‘ been ; famous for ~ Gooltnan products  sell heavily in and successful merchandisihg program.
avodles spagheiti and matzos since the New .,Hk City and along the Atlantic  While in this capacity he had extensive
firm was founded by Augustifs: Good. seaboard between Boston and  Balti. experience in promotion and public

T for ECONCMICAL o oy i |
{& SPEED DRYING |

|

RANK LAIZARO DRYING MACHINES

|
|
i
]
|
|
|

Executive Oftices — Plant and Service:
9101-09 Third Ave., North Bergen, N. J.

Union 7-0597

man in 1865, Compelled 1o move a.lew  more. Erich Cohn is president of the lation: as well as sales work, Mr. Konig T y ke W -
company, has al:o been employed with the Kio ~ E—— = T
T, Hat Corporation of New York, and the
S Potter Press of  Waltham, Massachy

£
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PAPLRBOARDS
CENTRAL FIBRE IS

[}
Bostaardy Cun, Twba pud
Stoh - Case Parisbony Maily ol
p b ey, i Viatenuet, Indung
&' e Y : o
: 4 My hinpan Rarsay

CORRUGATED SHIPPING CONTAINIRS
€1 Downey Bos Ca, Marih Kampa O by, Meyions
IN 14 CONVENIENT CITIES

. Foowssy O Fiyng Omaha Mebeasha
wam \

‘Kaysfone Changes Name

“ ‘At the lagt siockholder's meeling of
theKeystone Macaroni Manufacturing
Company it was resolved to amend the
Articles of lncorporation of the said
Corporation to rad as follows; “The

Ieand Paper o1 Company, Denver, Cobes ade
Parihalien Loelvaer (o, Marihaliten -, tor g |

r—m!-um-qc-'\r-qu-. [ will
v " SARSRALLIOWN . — ! glﬂ.ﬁ:.m"ﬁhﬁ'lm o, sk L4 i
name of the Keystone Macaroni Manu- IS S TOLDING AND SET-UP BOAES
taeturing Company be known hereafter ;

o SAN GIORGIO MACARONI, INC."

Aot w4 ¢ riddung Bos 0o, B4 | vwny, Moy
RV S b Tl B S0
- / P Denver,
f= X Y - --‘o'u'u'u.:ugur:-':‘v‘-hh.'..l':r.l'mtuc Uk
The vote in favor of the am: wdment & L -
was unanimous and final approval was T :
recently received from the Department g TN
of State of the Commonwealth of Penn.

‘ stlvania, This amendment will in no

"A GUIDE TO BETTER FLOOR FINISHING" Way ellect the Dresent management or
decribes the Mulli-Clean Florule, an ingen- aller the financial structure of the said
laur litile 4sb-inch cardboard device which vorporation.
iv aiready reforence of valuable information
on how .o fraab varlous types of floors,

Developed and copywrited by Multi-Clean
Prludu:n. Inc,, of St, Paul, Minnesota, ;hn Flo- \ '
fule features & rofating disl, which when ro eV
rointed o the name of a corlaln floor, im- KBBP YOIJI' Waafhar A NEW AUTOMATIC FOOD FILLER wit
mediately disclases thraugh a slet in the dial, Eyﬂ OPBI‘I & micrometer adjustment that can Incres®
:nr prep-r'lluu murllloln f'n ute, hr.onrnlg- or decreass quantity of fill while machist
n square feet per gallon for eac! drying ‘ erti i tes | . Ce
fimes, and method of application, ‘On the ITH) ﬂlmdlle had‘"““" g :r;:n“ﬁ:n:?s::m‘r.:. bf!ll::“uFl I;n ':;':PP“
reverss side of the Florule is o complete € cvision weather forecasters. The Instantly even in the middle of a dische
:llqllng dn:rilpllon of the company's floor Schmidt Noodle Cnmpnny sponsors the stroke without turning off motor switch. g
Srrhnur chemical. together with packaging  weather forecast over WX ZTV, De- liquids or sami-solids at 10 to 30 containen
WIS NON, troit, while the Grass Noodle Company por 'E"‘_'I"‘-d‘“hi':::h’ f':]"' Il“;: :ﬂi ' '::

The Multi-Clean Florule s available through i Chicago has a weather show on WB. % Sasly climan S SN STl
Muli-Claan digribatars. e Mroush TV 0 oo o resitant alckel olley_sonlosh

\I CENTRAL |
v«\\\ FIBRE
J  PRODUCTS |

More t/;dn 80 Years of — CO., INC.

General Crfia, Suiney, Il i

Continuous Service and Progress Telephone 8760

iRl

e T TR AN R T

g b ey

T PP T Yy

8 foot conveyor optional.
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Culture's Touch

g
.

George Weller of the Ehlmgo Daily
News Foreign Serviee met a spaghetti
Maestro aboard the 8. S. Independence
at sea, and wrale the Jollowing story on
Jus advice: “Lift it Iigh, Quench its
Thirst.”

i d in
American collepes | a course
creative spaghelti, ac F;ihg to ‘the d1a-
lian maitre :h-'l_wtcl? this Amegjidan

liner, ALk K | 2

Advanced spaghetti. can be - under-
stood only by cultuced rien. The ab-
sence of the spaghett forkdin the spoap-
fed American college troubles the fath.
er's henrt of big, Iunimn Mario Sorre,

Mario lified his son ott of Trieste,
Italy, to make him & collgge sudent at;
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DETERMINING EGG YOLK COST PER POUND
By FRANK E. JOHNSON, G. ?.f’.tm Compaly

MACARONI JOURNAL

HE attached table may be used as a guide in figuring cost”of commercial egy
yolk It assumes that the prive per dozen shell eggs, price per pound egg white
and conversion cost are known, The conversion cost used in this table is $5.00 per
hundred pounds of egg.
Yolk costs may be calculated as follows: 1f, for example, the cost per dozen shell
eggs is 31¢, cost per pound egg white is 16¢ ang conversion cost is 4.5¢ per pound:
Shell eggs’ @p1¢/doz. (30 dozen);
: Yield per tasa\~ 38 pounds 4
i Cost of 100 Ibsk($9.80 + 38 X
" Gonversion @ 15¢/b. &4
¢ Cost of5100 lbs. whole egg’
Less 58°1%a whites (@ 16¢
Cost r( 42 bs, Yolks
 '(alk cost per b, i
i liois have been made in

46.88
e al we ~tleulation, uumd)’l—

New York's Fordham Unifersity and an uk é ’ me yiclosmylB |bs. _
Amenican citizeng *Wonderful boy — AP on i ratlo of 423 volks and 583 whites, 1
big, like me-——mor & brother than rh: "\ "Contersiim coat f $5.00/100 [bs. :
suys Mario proudly. T"F"  hix ¢ Severalof g; breakere agree that the average yield per casé is 38 Ibs.
fly up in horror. £ { L% and make their cienlatinns ad mrdinsf 3
“But his spagheiti—a 'g‘“‘"!'& ' W0 In commercial »gg separation some of the white is left with the yolk.' If this
At almost every jort Mario gets & yere ‘case, the yolk wenld be 51.09% solid. The commercial “yolk” solid
report of  studies - from !l-_year-nkls content’ j& determined by the umount of white remaining with the yolk alter
LuciO._whD"hﬂl Americanized his pame § b ‘and separating, 1f the u‘prnllnn is such that out of the average 100
to Lucjus. M}L college grade are mou. pounds‘8egg meul, 42 pounds are “yolks” and 58 pounds are whites, the *yolks"

ly A's and B's" writes Lucius,
List night T tried again tq make spaget-.
ti like you, It was a mess, Pop, you
must teach me all over again,"; ;

THE SWALLOW.-tailed, elegant fath:
er teaches spaghetti-making . with rhy.
thm, with his lopg arms lnﬁ, ressive
hands raised in air, like 8 maestro ‘ton-

ducting an orchestra. [f'a volce partly.” u
+houts, partly hisses, rrll'u:ﬁ‘:his
H

son whenever he reaches New ¥

“Liftit] Lift it lighilyl: To have your

never:

spagheiti come right, ‘you m
give it a dhance to stick together. Lijt

it with your shoulders,; your hands, "
your spirit! I'.'umurafe the spoghettil”

Where the spaghetti education of his
son’ wenl ;wrong, the father sadly.ad-
mils, is (Bt in the United Btates Litcius
hins been using too small a Keitle and too
liulg water. . &

Fgrithése two 6-foot Tralians, in their
sreanwich Yillage flat, everything is too
cramped 10 make  spaghetti with a
flourish, W

A STINGY MAN can never make
spagheuti, Mario cloims,” &

“Water! Water is everythfng! The
spaghetti drinks up water. How can one
give it sall and deny it water? In two
years Lucio will have a bachelor's de-
gree, and still he does nat realize the
ﬁlilnt of ppagheni!™

Asa \'e‘frun of cuisine, Mario is often
asked for eating advice by travelers,
*The one thing ever® gourmet muct
avoid,” Marlo confides, “is spaghetti a
la Lucio

NMMA 5Otk ANNIVERSARY MEETING
JUNE 15-14-17, 1954

% |

will ¥ ]
On'f8e b isis of the experimental data from the US.D.A. it can be accepted that
e ration ratio of 42:58 as between yolks and whites will give a 45% solid

s { g
o %It is difficult 1o substantiate a figure for conversion cost, since the factors involved
an lmbyi in defail only by the egg breakers themselves, However, what available
n

‘evld is for us indicates that $4.50 — $5.00 is not too far out of line.
i %Al to make numerous calculations similar to the above, it is helpful 1o
ke a formula:

% S5 Let Y = C- . of egg yolks/lb.
5 ¢ S = C/st of shell eggs/doz.
. W = Cost of egg whites/lb,

3 . ' - C Cost of Conversion/100 [bs.
! Then, by acrivation, Y = 1888 — 138 + C/12
In compiling (he accompanying table, the conversion cost “C" was assumed to
be 85.00. The formula would then reduce to:
£Y = 1885 — 1.38W + .119

Examplé: If S = $43 and W = .$30
1.88 x 843 = .808

— 138 X $30 = 414

394

+ .119

Y = ﬁ

The table may be used for various conversion costs as follows:
Let V = Variation from the $5.00 conversion cost used
for the table,
Then, take the cost per Ib, yolks as found using the table
and add or subtract V/42, as the conversion cost is more or
less than 85.00, respectively.
Suppose the conversion cost is $4.50. Then V = .50 and
V}iﬂ = .0119. If shell eggs/doz. are at 31¢ and whites/lb,
are 16¢, then the table gives yolks at $.481/Ib. (Conversion
cost $5.00)

$.481
— 0119

Example:

- = $40691 = Cost yolks/Ib. G conversion cost of $4.50
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' g — FE— el R e
EGG YOLK COST PER POUND - !
Knowing Cost per Dozen Shell Egps, Cost per Pound tgg White .. w To’day S' Tl‘endt_i'o. NEw .
with Convreion Cuat ¢4 S¢ per I md ~ teel San|tary qu‘"pment jACo BS -W|N STO N ¢
f . 5 g \ ,
JPER I - O XTUE RN COST PER DOZEN SHELL iGGS Ny 6? l lABORATOR'Es, Inc. {
*“ | 815 476 4 5 SM 53 gar 835 830 837 $38 839 840 841 "‘ﬁ_( '7;[—‘] :: o ] 3
| 06 46244305 (5008, 519 887 So o g enn 1047 4 4 607 702 720 739 ' ' :
A7 8 47 186 .gui 523 %.. .F:‘ID g?; ﬁgﬁ :g '(,’g? .glrm Ot 688 706 025 it Consulting and Analytical Chemists, specializiny k
A 35 B4 T3 492 510 520 TB mow mgn w9 617 626 e65. 674 692 Tl & In all matters involving the exgmination, produc. 1
1921 A 59 ATE 496 515 534 553 . sug 604 023 o4z 661 .c;;r?_, ‘;‘;‘i tion and labeling of Mac¢aronl, Noodle and Egg )
20 407 6 415 464 482 501 - 520 530 55°Tae 500 609 628 647 .60 0D > Products, 3
21 393 M2, 431 C450 468 48T 0 506 52L 5 576 505 614 633 651 670 ;

2279 OBE T 436 451 473 492 511 530, %2 881 600 619 63T 656

2° 365 1384 w605 623 012 |

A 422 M0 459 AT 497 )6

G035 [70% 30 M08 426 445" AG) 483 n AW A% —

R (157 4700 395 413 432 .'If:l e i 595 610 1—Vitamins and Minerals lrlrl:hn‘len'l' Assays.

260 824 M3 362 381 .39 418 a  6l0 _2--Egg Solids and Color Scors in Eggs, Yalks |
27 310 1329 318 4367 385 404 s ’ B B Feedies

28 ‘297 Si60 535 0 354 372 301 )

20 283 302, 321 M0 358 877
A0 269 288 308 326 544 363
G225 214 2007512 40 349
32 241 2600 £ 98 316 .335 9%
A3 227 246, % .-..9284 302 3217

A4 210 993 3512 271 280 308

y ‘ ' : : ¥ 3—Semoline and Flour Analysls,

. " A—Rodent and Insect Intestation Investigations,
“t]|..  Microscopic Anclyses.

i || 5—Sanitary Plant L__ tions,

e g
AT ‘

——— COST PER POUND E=5 WHITE -

A5 200 219 257 1275 294 wiie o

—— - 4 . "Jimes J. Winston, Director

MAC AR £ 156 Chambers Street
DI-gby 9-1343 STA R 57 GRA'.0 7. New York T.NY.

RUSTS FACE CKEMICALS "

LONG new step was tuken I’ﬂ'l'llll‘j' ?I"“' Nﬂ-

av Minnesota University Fiirm in a ﬁ'i'h sulphy, i
plant seientists' project of developing Tike other'ex o ;
ways 1o fight with chemicals the deadly  ioals. it wa e
u'}llll i-uslly u.i}-lt-miu lliufhmcafti-l grain mA' |:"P’, ! . AC IN.E RY ¥
called vusts, This step ia the poeling, hy @il intires Al ! 3
leading plant scientists and chémists of = =T—r%’ to...o D LE M H E
three llﬂlillllll.-'. of !.ltuilul'-ludinf;lrmuli_‘.-n ‘- /& SPECIALIZE IN EQUIPMENT FOR h
on research projects mnd plang or. v 0 ; [ b
:'.-in-mifv -luJ,v in this new ‘field.  Country { 2 l, THE MANUFACTURE OF CHINESE :
‘llllu- three n'uti_urm llll’l' the United Statis, Cﬂlmlat ' TY|PE NOODLES ]
exico and Canwla, ¢ Mexico ™ 1 ¢ . L s : | 1 :
- ) Y 3 . ¥ i Sugh ‘Brakes - ry Moodie: Cutters
The pooling of information is oi heed! ‘funlcm} ) l"la' ) e kA — Kneade
interest 1o Dirmers avad zvain and gl n _qrs. ¥ NOGT‘.B E-:“ter Mixars — Kneaders
ing imh;.:-lrlm hiu the Twin Cililr? aad :_'”l. t Machihéry for the Manufacture
surrounding where grain rust epidemies v i
|'|u\'e b 'ﬂ "'h""”"t "y lﬁu oot 1.‘ P ‘ ghett, Macaroni, Noodles, etc.
or example, a black stem rust epideini- Lt e i . ; ']
dmlruym’ “uboul iwo-thirds nl'qlhe [ ‘li!l]"." i ko 20,304 » BA I' t N G p R E s s E s
Aion's crop of durum wheat, ali ail \24 173,393 ; / fin i i
fin ’::ru- :{')urlhm'd slates. grown Dominican Republic 315,580 357,832 0 go ahead with a prac- Llydrml‘c B|a:mg fressns {c-,r fbog . .
. ‘ : . Netherlands Antilles 62742 SYRNL Vement program . . . then All Cla:tes of Malerials P
Nr. E. €, Stakman working the U. 5. yoneoiela 165699 202.775 & has something to offer you in \
Department  of  Agricullure  and the Bolivia 3’595 24008 15 st type of All-Steel Sanitary SERVING THE HY DRA U LIC
]lhjl:k‘il"]'ll‘r I';uumlu_li-:n c_lu;clrlibed prob. Belgium & Luxembourg 20,510 14,124 .] 339 f“\:“l‘mm(tl ;Nilh time-saving operating  MACARONI
ems facing the nations and their scient- y ! y Y raturcs, and large size door openings to
s i|n a \\u"hl where -Iw0~thirdl' of the :“:::":::nl :}fﬁt 53'2‘1); : L—::::}' Bive quick accessibility for casy cleaning. ':::,:::::.l E XT R u s I o N p R E s s E s
waple are Lungry y v 4 5ot & i ; FES O o . . :
Lmll \-\'lt-n- m:::\]:rl):u;:::;ulE:‘:::);r:nrri:::: l.‘“h!m" . 25,001 46,479 22.3@ ,tl;};a:f“_’" engineers solicit inquirics on 66 YEARS Over Forly Years Enpenunco n the Dn.:gning
at & frightening rate. * Saudi Arabia 271976 80,285 7570 e of old style wood types to and Manufactury of All Types
Bhleaiog rale. Siam (Thailand) - 16,680 33,912 48,300 B TOCErn all-steel units that meet today's f Hydraulic fquip nart
A freat abjetive now is 1o supple-  Philippines 499,465 563,697 784,671 \‘",’“ sanitary requirements S Sty
ment plant-breeding work with ihe new ong Kong 51,816 27,619 58,035 e are fully experienced in all detai ]
project of using chemicals that will kill Japan 109,091 215,440 132,060 l:‘ii] type imtlrlla&?:m. Tn:i caenmhl:.ﬂ‘ljj No jo (AVAGNARO & SONS
u; check plant diseaces. A spocial field French Pacific Islands 88,961 78,679 119,253 }€ Proper units for giving you efficient MA NE CORP
of interest is the ue of whai are called Angola 237,641 139,228 43,380 fow-cost production, Writ direct —
“systemie™ ¢f e meaning the use Belgian Congo 138,570 140,695 25418 At CHI ;
of chemical sv 10 = Jat are carried Kuwait + B4D 6,200 400 Third Avem
through the pai.  virewlaiory system.  Other countries 170,120 176,030 974937 HAM - Brooklyn 15, N.Y.. U. 4,
These may remain in it during a period ———— * pJIo" MA(HI"ERY co.
of danger from the disease so that one Totals 4,750,018 lbs. 6,149,560 1bs. 6,512,472 OLIET, ILLINOIS




