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firm of Packay g Consultants, Dy dgners and Manufacturers, service,

of fin: Food Puckiyes, _ ; \;Thc list of the many fitms we serve‘rcadi like Who's Whe
Today we h.‘u‘.:. our own Board Mill which produces unid: n the Macaroni Field. Many of t leading brands haye
form, fine white patent coated board to our exacting?! ] beegt our customers for one or more nerations, They have
standards 4 survived many turns of the busine cle over these years,
We niike our own inks, to insure the best reproduction on and"today their leadership is increasi
that hoad, With our lelp, their packages have” evolved as changing
marketing corditions have requircd. That is one reasn we
have retained their business and their good-will for so long
a time, ¢

We invite you to call us in for consultation on your pack
aging problems. You may discover in our techniques a new
approach to a profitable increase in sales, No obligation
. Just or write us,

N 3 [ 3
Qur parent plant in North Bergen, N.J., possesses the most
maodern Carton and Label manufacturing equipment of any-
one m our field. This building also houses our Creative
Packaging, Rescarch and Art Departments, our own Pho-
tographic Studios and Diet Kitchen, AT
Our Sun Francisco, California plant is equally ug}n-dau.'
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Will you cut out this
Pictorial and place it
on your presenc Macx
roni package? Doesn't
it whet your appetite!
It will have the same
effect on many women
shoppers in & :If-Serv:
ice Stores.

There is a qualified Rossotti representative near you, He has many
helpful facts and figures at his fingertips.. A meeting with him might
mean apening new ways to a profitable increase in your Macaroni sales,

oy @
ossom packaging consultants and manufacturers since 1898,
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\ aa f ; ROSSOTTI LITHOGRAPH CORPORATION
8511 Tonnelle Ave., North Bergen, New Jersey

ROSSOTTI CALIFORNIA LITHOGRAPH CORPORATION
iy mam: s 5700 Third Street, San Francisco 24, California

SALES OFFICES: New York * Rochester o Boston ¢ Philadeiphla ¢ Chicage * Orlando » Houston o Los Angeles © Presmo * Seatti
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C.ene Kuhn succeeds Jule Waber § Manager, Amber Milling
Division, Farmers Union Gxain Terrdinal Association. Active in
the operation of Amber Mill for mofe than 12 years, Mr. Kuhn

ness and the policies with which you have become so familiar.
thé production of top-grade products, consistently uniform in
color and quality, with dependable, efficient service.
f
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| - AMBER]
: 4

AMBER MILLING DIVISION

Farmers Union Grain Terminal Association

MILLS AT RUSH CITY, MINNISOTA © GENLRAL OFFICES, ST, PA JL B, MI-NESOTA

knows your requirements, has a thorough knowledge of the busic, .- .

Under Mr. Kuhn's Management, Amber Mill wni continue -
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PETER LA ROSA ELECTED PRESIDENT OF
NATIONAL MACARONI MANUFACTURERS

ASSOCIATION

T the unnual meeting of the Na-

tional  Macaroni  Manufacturers
Assocation at Shawnve-on-the Delaware
June 15:16:17, Peter La Rosa, Presi-
dent of V. La Rosa & Sons, Inc., Brook-
lyn, one of the large:t manufacturers of
taacaroni products in the world, was
elected President of the Association.

Throughout his business life, extend-
ing over the past 40 years, Mr. La Rosa
has been associated with the La Rosa
macaroni business. The growth of this
great enterprise is another stirring saga
of an American husiness growing from
the most humble beginnings to a re-
spected institution, one of the largest in
its field and n vital factor in the nation's
commerciol life,

Peter La Rose today 55 years of age,
was born on August 2, 1897, in the
kbvru\'ince of ‘Trapani, Sicily, ltaly.

hen not quite 11 years old, he emi-

rated with his family to the United
tates, settling in the \%il]inmnlmrg sec-
tion of Brooklyn. There his father,
Vincenzo La Rosa, established o small
rocery store, specinlizing in imported
talian foods,

The entire La Rosa family worked
hard to make the small grocery a suc-
cess during (h: years from 1907 1o
1914, l)l'll'l'lllinl!(f to make the finest
macaroni Fru-!uuml anywhere in the
world, the family then installed one ma-
caroni rrru in the rear of the store,
and embarked on their macaroni manu-
facturing project. Little by little the
business grew, until the family'’s entire
energies were turned to macaroni manu-
facture, and a small plant establizhed.
Today, V. L. Hosa & Sons, Inc., has
three of the lorgest and most modern
macaroni produets plants in the world,
including canneries, in Brooklyn. Dan-
ielson, Conn., and Hatboro, Pa. In ad-
dition 1o muacaroni products, La Rosa
now makes and markets a line of four
canned spaghelli sauces, and a new
oduct, La Hosa Pizza e Mix and
Sauce.

Truly a family business, the La Rosa
chler\)rim' was cstablished by Vincenzo
Lu Rosa, father, and his five sons;
Frank, deceased 1916, Pasquale, de-
ceused 1953, Stefano, Filippo, and
Peter. Today, a third generation, the
rrumfauns of Vincenzo are active in the
susiness in every phase of production
and management.

Throughout his association with the
business, Peter La Rosa has been in
charge of sales and advertising, helping
to muke La Rosa one of the nation’s re-
nowned brand names, and the leading
seller of spa hetti, macaroni, and egg
noodles. Under his supervision, the La
l!nsn name has been promoted exten-
sively, year after year, in newspapers,

PETER LA ROSA

magazines, on television and radio.
Now President, he has been an officer
in V. La losa & Sons, Inc. since ils
incorporatisn in February 1926.

In recognition of hin services as a
leader in the industry, Peter La Rosa
was elected and has continued to be a
director of the National Macaroni
Manufacturers Association for the past
18 years, and u Vice President for the
pust few years, He has always been ac-
tive in helping to guide and foster in-
dustry progress. He is also a member
of the l}mt-vu_\- Manufaclurers Associa-
tion,

Always prominent in civic matters,
Mr. La Rosa has been a trustee of the
Prudential Savings Bank of Brooklyn
for the past 5 years. He 18 a trustee of
:he Wykofl Heizhts Hospital of Brook-

.

He is noted for his philanthropies,
among them being the Jouuding. with
his brothers, and the continual endow-
ment of the Home for the Aged and In-
firm in the town of his birth, Santa
Ninfa, Trapani, Sicily, Italy, For many

ears, and continuing today, he has
yeen a trustee of the [talian Board of
Guardians affiliated with Catholic Chari-
ties of the Diocese of Brooklyn. This
organization aids and supports under-
privileged children, and maintains a
summer camp for them; it also does
very commendable work in rehabilitat-
ing juvenile delinquents.

In private life, Peter La Rosa lives
with his family in Manhasset, Long Is-
land. His wife Mildred and daugﬁlen
Josephine and Eleanor are well known
to those attending Macaroni Association
Conventions.
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Lloyd E. Skinner Elected

First Vice-President

Lloyd Skinner, president of the Skin.
ner Manufacturing Company, Omahy,
moved up from second vice preside
to hrst viee president of the Notiond
Macaroni Munufactuiers Association in
the election held June 16.

Mr. Skinner is Commander of the
world's largest American Legion Post,
He is president of the Nehraska Small
Businessmer's Association; president of
the Nebrarka-lowa River Development
Association; member of the board of
directors on the National Committee for
the Hoover Repoit; and is a member of
the Voard of Trustees of the Nebraks
Tax Council.

In 1950 Mr. Skinner was named
Omoha's outstanding young man by
the Junior Chamber of Commerce.

Guido Mer'ino Elected

Second Vize-P-esident

Guido Merline has another typial
success slory. e came from the smal
ltalian village of Taranta Peligna in
1920. With two other immigrants, cous
in Joseph Mezlino and John Madonns,
they arrived in Sealtle in 1928. By
1931 after working diﬁgenl!( and sav:
ing their money they were o hle lo slart
the Mission Macaroni Company. From
the depths of the depression they de-
veloped o flourishing I.muineun and have
enjoyed fabulous growth in the past
22 years. ull

MrMerlino has been most active it
getting the Association to hold regioml
meetings on the West Coast.

Horace P. Gioia Elected
Third Vice-President

Horace P. Gioia, oldest son of the
late Alfonso Gioia, president of
National Macaroni Manufacturers
sociation 1932:1933, is ;em'ml mans:
ger of the Rochester, New York ma
caroni firm, Alfonso Gioia & Sont
Bravo is the brand name of their line.

Young in years but seasoned in v
perience, Mr. Gioia typifies the younger
clement stepping forward in the m&
caroni induull?r to toke an active par
in industry affairs,

Board of Directors Elected
The new Boerd of Directors is lish
in full on page 5. Newcomers 10 the
Doard include Raymond Guerissi 0
San Giorgio Macaroni, Lebanon, | en-
nsylvania; John A, Viviano, V_"'”‘fs“'
Detroit; Maurice L. Ryan, Qualitys L
Paul; Dominic Palazzolo, A. Palazzol0

& Sons, Cincinnati; Arthur Russo,
Russo & Company, Chicago; 10
William, Robert William ‘oods,
Angeles. o2

dlI former :’limcloniwﬂ;e rﬂ:; s
an residents, active in m
mahmu?ring. were made directo™
at-large.
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CRITERION SEMO-RINA- i
ASemolinaFarinaProduct
MALLED FROM A MOITURE OF
S0% DURUM — S0% HARD WHEATY

. E L LA
- COMBMARSER - LMASKL

SASERAL SC1MEE - MIBREAPRLIA IAREIIN

~— e

You'll make extra dollars in the production of Macaroni Products
every fime 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

DIVISION OF AIICHEF-DAN#ELS-MID[AHD COMPANY

OFFICES: MINNESOTA

GENERAL MINNEAPOLIS 2,
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MACARONT QUEEN, cooking

vontesls, an eating contesl hetween
North Dakota and  Canadian - mayors,
displays, parades, Hoats, and [ree spag-
hetti served by a Chicage Chel 1o a
crowd of more than 3.500 persons were
highlights of the Macaroni Festival held
al Devil's Lake, North Dakota, June
9 and 10,

Mrs. Yuland Conaway, wile of a Dev-
il's Luke commereial photographer, was
crowned “Mrs, Macaroni™ at o Festival
Danee,

Mrs., Conaway, mother of three chil-
dren, was presented the crown by Mrs,
Donald  MeGillis o Edmore.  “Mrs,
North Dakota of 1953 and runnerup
in u recent “Mrs, America” contest in
Florida, Mrs. Conaway won a week's
expense paid trip 10 a Conadian resorl
for hersell and aumily.

Nineteen mayors took part in a ma-
caroni eating contest with Ho G. Ren-
frow of Calvin winning over his com-
peiitors from the United States and
Conale, He was awarded a plique,
whivh will he engraved with his name,
to keep until the 1955 festival.

An international  tug-o-war  contesl
was held with the Americans being vie-
tors ever the Canadians for the £50.00
prize,

Three divisions were set up in a cook-
ing contest including (1) salads, 12)
hot dishes, 35 unusual desserts, with
macaroni dishes being featured. Prizes
in cach division were 85000 for first,
225,00 for second and 810,00 for third,

MAYOR RENFROW
Champlon Spaghetti Eater

THE MACARONI
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Chaomber of Commerce In Devils Loke, North Dakota
Sponsors Gala Atfair June 9 and 10

which was spht between the winner and
the sponsoring organization,

Fighteen Loys and fourteen girls wok
part in separale macaroni ealing con-
tests during the afternoon, Prizes award-
ed were 810,00 for first, 85.00 for see-
ond and £3.00 for third in each divi-
s,

,

Macaroni olficials, mayors and other
dignitaries, including Governor Bruns-
dule and U. 5, Representative Oito Krue-
ger were on hand for the Festival, part
of which was staged outdoors despite
cool temperatures,

Speaking on the afternoon prozram,
Governor Binsdale said it was fitting
that Canadian friends  should be in
Devid's Lake for Macaroni Day.  He
als took cognizance of the fact that
the nartheast quarter of North Dakota
produces high quality durum for ma-
carony, the weason for the Festival,

Kraeger quoted remarks by the Gov-
crnor General of Canada, Sir Vincent
Massey, hefore o joint session of Con-
press. w few wecs ago, reviewing the
long histors” of peace between the two
mations, {

“It repre ats a symbol of friendship
quite diffc st from any other place
in the worl” said Kroeger. “Most
neighboring vations look at each other
and face the muzzles of cannons and
hear rattle of = hers.”

Macaroni offcials at the festival in-
cluded Lloyd 1. Skinner. president of
the Skinner Manufacturing Company,
and Clete Haney, representative of Bo-
zell-Jacobs Company, both of Omaha;
Maurice L. Ryan of the Quality Ma-
caroni Company, St, Paul; Joseph Flem-
ing, owner of the Fleming Company
of Farga. wholesalers for Skinner; Wal-
ter Stone, sales wepresentative for Flem-
ing: and Tom Peeney, sales representa-
tive for the Minnesota Macaroni Com.
any.,

Chel William Gosy of Chicago’s Hotel
Sherman was sent to Devil's Loke by
the National Macaroni Manulacturers
Association 1o supervise the preparation
of the macaroni dinner, Gosy had com-
plete charge of all arrangements for
cooking and serving the [ree dinner
to the v.sitors attending the affair. He

CHEF WILLIAM GOSY

used his owr nulimlu"}' known reap
for “Spaghetti a la Gosy™, which i
feature of the Sherman Hotel. The ol
had 25 helpers to cook the spagheti
and sauee in o eight Gl containers
Some 1800 puuml- of n-p.u-llr!li wat
served,

Publicity was handled for the M
tional Macaroni Institute by i Hands
of the Chicago office of Theodore I
Sills & Company.

Other features on the whedule v
cluded parades, dances, buseh Wl games
and a show with professional el
lainers.

MACARON! QUEEN
Crowned by Mrs. North Dakota of L1
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Specialty of

Macaroni Machinery
Since 1881

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

ALL SIZES UP TD THE LARGEST IN USE

N.Y. Office and Shop 255.57 Center St.

New York Cit}

No. 222 [Special)
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ACH of the pas presidents, upon

the completion of his remarks, was
presented a plaque with the following
transeription:

“The officers and members of the
National Macaroni Manufacturers As.
sociation present lo (name is given)
this testimonial in recognition and ap:
preciation of his leadership and service
rendered as President of this Associa-
tion founded in 190). Presented at the
S0th Annual Meeling June 15, 1954."

Secrelary Emeritus M. J. Donna was
also presented with a plaque following
his presentation of high ights of 30
years of service, .

Charter member Henry D, Rossi was
presented a plaque upon ‘the completion
of his prescntation of a paper “How
to Manufacture Macaroni”, which was
Wie same as he gave ai the first annual
meeting filty years ago in Pittshurgh,

FRANK L. ZEREGA
1930 — 1932

I am very happy to be here with
ou at this 50th convention of the
National Macaroni Manufacturers Asso-
ciation and particularly so because 1
was present 50 years ago at the meeling
in 1904 when the Association was or.
ganized. As I look back I doubt that
any of us thought that it would ever
develop into the fine organization it is
taday. To you who by your hard work
and cooperation have  achieved this

‘resull, I offer my heartiest congralu-

lations,

As the oldest living past president
and the son of the first macaroni manu-
facturer in this part of the wurld, 1
feel that I am qualified to speak as 1
have seen the industry change from a
crude method of processing to the effi
cient streamlined operation it is today,

Take for exnmpL- our present raw
moterials, I recall that in the very
early 1900's Dr, Carlion of the De.
partment of Agriculture came to our
plant and conducted o series of tests
with durum flour which were not very
satisfactory and a far cry from the
fine semoling we have today. Truly,
the millivg industry is to be compli-
mented on the progress made since
those days,

Equal “progress has been made by
the ‘manufacturers of macaroni ma,
chivery and allied trades and they
should receive our heartiest congralu-

ASSOCIATION HONORS PAST PKESIDENTS
AT GOLDEN ANNIVERSARY MEETING

FRANK L ZEREGA congratul
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Placquas Presented at Shawnee-on-ihe-Delaware

August, 1054

ted by Secretary Robert M. Grean

lations on what they also have ac-
complished,

R\fu) I again say I am very happy to
be with you on this 50th Ilirllu‘ny of
our Association and 1 know you will
carry on as successfully in the future
us you have in the past,

GLENN G, HOSKINS
1933 — 1934

I was vice president when the New
Deal came into office and was elected
president in June, 1923, 1 think that
a direct quotation from the talk I made
al the Association's covention on June
12, 1931, would lie the best description
of conditions as they existed at that
lime,

.+ . After three years of declining
markets, most plunts were battling to
maintain suflicient dollar volume to pay
running expenses and were llmnkl'ul o
receive even part of their overhesd.
Labor in some scctions was being ex-
ploited to a degree which not only cur-
tailed buying power, but in many in.
stances lelt the worker with an income
hardly equal to that of Aasiatics-inured
through the ages of oppression to the
acceplance of a bare existence,

“Standards of quality had fallen un.
der pressure for lower prices, Millions
of pounds of macaroni products were
being made from low grade flours fit
only for animal feed, lfuyen and con-

sumers alike were losing confidence
in the integrity of macaroni manufac
turers. One macaroni manufacturer was
being played agninst another by un
scrupulous  buyers until in many in-
stances sales were made which did not
return the cost of raw material and
labor. With a slight mental effort some
of you can remember business lost on
21-7 oz. packages when 43¢ was too
high a price. Bulk goods brought 2¢
a pound; 24-1#% packages were sold
riglxl here in Chicago for 75¢ delivered.
“The wheels of progress were revolv:
ing in the wrong direction and no power
within the industry seemed strong
enough 1o stop them, We were g"":s
somewhere all right, but the road end
over a precipice. Let no one forgel
that we Lnd traveled a long, long way
on th=t backward path, and that the
rate of travel toward destruction was
increasing to an alarming extent. Nel
ther an individual nor an industry can
regain the lost distance without a sus
lained uphill pull toward a clearly de
fined destination , ., " :
The talk then goes on to list a time-
table, .
“May 25, 1933—Your past president
Al. Gioin, with the vision to see the
possibilitics of a Marketing Agreemen!
for the Macaroni Industry called the
Directors together to draw up such 2
document. b
“June 20th—The Code approved by
a majority of the industry, The firs

AI.I['-'"' |95I

% Dott. Ingg. M.G.

Beatley's Créde Used,

* economical cost,

S Cibles Brazenti--Milano
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raibanti..

MILANO—YVia Borgogna |, (ltaly)

SEND YOUR INQUIRIES TO:

EASTERN ZONE:

LEHARA SALES CORPN.
16 EAST 42ND ST, NEW YORK 17, N.Y.

WESTERN ZONE:
PERMASCO DVN. OF WINTER, WOLFF CO., INC.
1204 5. MAPLE AVENUE, LOS ANGELES 15, CAL.

SOC. A.R. L,

 PNEUMATIC CONVEYING OF FLOUR
AND SEMOLINA

Preumatic systems for bulk conveying from railroad car to storage bins are also available at an
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time in history that so many manufac-
turers had agreed 1o one thing,

“July 19th—The Code filed with and
aceepted by the Agricultural  Adjust-
ment Administration,

“July 19th 10 August 19th—I11 re-
visions of the Code to harmonize the
desires of the Agriculiural Adjustment
Administration and the Macaroni In-
dustry,  Both organizations crealing a
new thing. Both drawing from the
experiences of the pust to write a law
to govern the future.

“August 25th—the final Marketing
Agreement und Code approved by your
Directors alter a three day session,

*September 20th—"The announcement
by the Agriculurai Adjustment  Ad-
minstration Legal Division that the Ma.
caroni Industry could not have a Mar-
keting Agreement, hut must be si::sfied
with a Code,

“October 5th—The nineteenth revi-
sion of the Code reviewed before mem.
hers of the industry representing, either
by proxy or person, 90% of the total
production, and not a dissenting voice
on any major problem.

“December 6th—President Roosevelt
announces that all Codes, except first
processors, musi be under NRA super-
vision,

“January 29th—The Code signed.

“February Tth—The Code in effect.

“March 29th-~The elements of cost
as provided in Article 7, Section 5 A,
approved. Please note this date because
up until that time we had no authority
to enforce the provision against sales
below cost.

“April 10th—125 open prices filed,

“April 251h—225 open prices filed.
Most of the old ones l'lmngws and raised
to bring them up to cost.

“June 1st—The regional organiza-
tions and regional adjusiment agencies
approv ed, .

'hich brings us 1o the end of my
term s pn-»icﬁcm, because 1 felt that 1
should not be hoth president of the
National Association and chairman of
the Code Authority.

LOUIS S. YVAGNINO
1934 — 1938

Viewing in retiospect the happenings
of the period 1931.1936, during which
I was President of the Association, |
see in_dim panoramic outline a succes-
sion of events which in luter years were
to have o marked effeet on the future
course of our industry,

Back in the days of 1934, we manu-
facturers were envisuging a bright fu-
ture. The NRA had hecome law; and
our Code of Fair Competition hud been
approved.  Under the Code minimum
wages and muximum hours were es-
tabli-hed for ¢mployves; standards of
quality for finished product provided;
und unfair and destructive trade prac-
tices prohibited. In the words of Hugh
S Jolm»nu, the Code “will tend to sta-
bilize the Industry, which has suffered
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from destructive price-cutting by mem-
bers of the Industry engaged in the
distributing of an inferior product un-
der claims of equal quality with better
merchandise,”

The 1934 June Convention held in
Chicago was cne of the largesi ever
assembled, There were 89 manufac-
turers, representing  approximately 90
per cent of the total production of the
country, and 04 allied members present,
According to Secretary Donna, “The
outstanding accomplishments of the con.
vention were (1) The agreement be.
tween the durum millers and the ma-
caroni munufacturers whereby the num.
ber of grades of semolina milled for
macaroni would be restricted 10 two
grades, (2) a general expression of
faith in the Macaroni Code and in the
manner of its adminsiration os ex-
pressed in unanimous action of the
Convention, and (3) the aceeptance of
the repart of the Standards Commiltee
on Size of ilk: apd Package Goods.

Realfing that one .af the Principal
caubes of ‘unfair compelition was the
use ‘of odd sizes and weights of con-
tainers, the Association set out to make
a comprehensive survey of the industry
with the view of standardizing on a
minimum number of sizes and weights
of packages and bulk containers, Y

The survey disclosed that there were

21 different sizes of- package -goods-ur——

the market, ranging from 3 ounces 1o
48 ounces, and 23 differemt sizes of
bulk goods. varying from 3 Ibs, 10
100 Ibs,  The Committee recommended
the abolition of 17 sizes of puckages and
14 sizes of lulk containers, The findings
and recommendations of this commitiee
were ununimously approved and adopt-
ed by the Convention, but unfortunately
they weré never pul into praclice,

Many of us will remember with mixed
feelings of dismay and confusion when
on May 27, 1935, the Supreme Court
of the United States handed down the
death-dealing ilecis:on declaring all pro-
visions of the National Recovery Act
null and void, The staggering decision
rendered the whole Recovery Act an
empty shell anl all the Codes there.
under inoperative, Not only the Ma-
caroni Industry hut the whole business
world was astounded by the terseness
and the thoroughness of the decision
handed down by that judicial body in
which it held, busically, that Congress
had exceeded it~ constitutional rights
in delegating legislative powers to the
President, thereby voiding the principal
provisions of establishing _minimum
wages, maximum hours, and the right
of sell regulation under government
supervision,

Following the demise of the NRA,
the Macaroni Indugtry at the June
Conviation in  Brooklyn, re-affirmed
their aliegiance 1o’ the National Asso-
ciation and pledged both their finccial
and moral support to its officers and
directors. They realized the need of
a strong national organization for grou
uclion on problems common to nﬁ

JOURNAL

Augusi, 195

members of the Macaroni Indusiry, and
which problems could only be” ¢ffe.
tively dealt with through planned volyy,
tary cooperation,

'he most important action taken 5
the 1935 Convention was the resoly.
tion that a comprehensive survey he
made of the macaroni industry 10 de
termine the exient, scope, and lunctions
of the Association,

To undertake this task, the board
employed Glenn G. Hoskins, Mr, Hos.
kins began his work in September and
completed it the following February,
The report covering 75 typewritten Pag:
ts was the most comprehensive nlmfy
ever made of the macaroni indusiry,

ke report was unanimously aceepied
by the Board of Directors, bul .
fortunately. because of inadequate f.
nances of the Association treasury, the
program was never put into effecl,

A second shock 1o the industry, com.
ing six months after the first which
invalidated the National Recovery Ad,
was the voiding of the Processing Tax
of the AAA by the United States Su.
preme Courl, The decision was so
sweeping, so definite that even those
who bitterly opposed the AAA program
were astonished. Wrote Secrelary
Donna, “Confusion and uncerlainly may
best describe the situation us affecting
the Macaroni Industry,” The jmmediale

t_of _thi i8I 01---0n—iliearoni—
quotations was a sudden drop in prices,
in many ivstonces more than ¢ per
pound, Tu. juestion of how and \Jlm
vacaroni  manufacturers were lo pro
veed 1o obtain tax refunds on floor
stocks and flour purchases became
most vexing problem as well as a coslly
one,

In reviewing the events of these two
eventful years, 1931.1936, it may seem
that progress was in reverse; wha
ap!)enn:d in the beginning of 1934 to
hold a promising and hopeful future
ended in failure Tny 1936, But are not
these failures but mile-stones in our
industrial journey, marking the hazards
and ,))il[ﬂlu in the road we have trav-
elled? Have we not gained in knowledge
and wisdom for having hud these ex
periences?

It is for us to profit from our past
mislakes and 1o appraise honestly our
limitations and short-comings, Il we
apply ourselves with diligence, couph
with strong resolve to face our prob-
lems with realism and delrmlinn}ioﬂ-
our collective efforts will result in 8
better Association and a more fruit
ful industry.

J. HARRY DIAMOND
1939 — 1940

I was very happy to see the end of
the NRA. By lh[:{ylimr 1 think | was
about to go to jail, y R

Luring the administration of P. M
Winebrenner the noodle situation w3
very bad. No one could seem to
enough eggs in the noodles so a ma™
aging secretary was hired named Lestef

e inCE

10up on every longue.

1904., . Some of you will
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. National Macaroni 1912...KING MIDAS
m:’gun:l Al::‘nl‘nundud- FLOUR MILLS mill their first
Lillian Russell , . . Gibson Qirl, barrel of Semolina at it's Da-
a plush age, kota Mill in Minneapolis.

1929, .Wall Street Crash ...
Depression grips world, ©
Holiday, N.R.A., C.C.C., W=
P.A,P.W.A, elc, Alphabet

W

M9...KING MIDAS

FLOUR MILLS mills first

Semolina in Sept. in its newly

zqulled Daisy Mill in Supe-
r,

“*YOU CAN'T

i 1940-45 . . . turbulent
Hitler... Panzers. .. Blitz-

BE

ars.

krieg. Dunkirk, Caveulry,
Pearl Harbor became symbols.
World War 11, Peace in 1943.
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1914. .. Imperial yearning for
power is balanced with alliance
and counter-allinnce, WAR
inflames the civilized world.

1946-53 . .. Unrest scems nor-
mal. Strikes and wage-price
spiral up. Communism abroad.
Aid to Greece. Berlin Airlift,
Korea. United Nations. Peace
in 1953,

1919, .War ended. First issue
Macaroni Journal off the press
under M. ). Donna. Al Jolson,
Babe Ruth and fappers.

1 the years to come, as in the
past 42, KING MIDAS will be
facing problems shoulder 1o
shoulder with you, the Maca-
toni Indusiry, proud of our
past and confident of our iu-
ture.. . logether.

. FLOUR MILLS

@

IN BETTER HANDS"
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Dane. Alter o couple years of hard
work | think that siluation was preity
well cleared up except that the As
sociation was broke, We got 1o the
point where we couldn’t pay Jacobs
and Donna. That's when 1 got the job.
My job was to try lo get the Associa-
tion on its feet. That's when we start-
ed the annual Mucaroni Journal prop-
osition (Anniversary FEdition), and 1
am very happy to say that when this
got started and business conditions
picked up things went along fine and
the Association at the present time is
in good shape financially. The only
reason  for my interest in sticking
around the Board meetings is 1o see
that we keep some of that money be-
cause there is always a possibility that
things will get tough again.

C. W. JACK WOLFE
1941 — 1948

Alier hearing the talks of Frank L.
Zerega, Glenn Hoskinsg Louis Vagino
and Harry Diamond, I have changed
my ideas of what I was going lo say.
I feel like they do that lruc NRA was
police action and now our world is
concerned about Communism and revo-
lution. 1 want to say to you that in the

—great~Revolutiow- of 1776, ;when-the -

peaple fought for free enftrprise, the
capitalistic  system, they fouhded a
fou try that we all could come to and
i

LMive"under a free anterprise system and
accomplish’ cach one’s “will. That is

what the macaroni people have done
since we have had free enterprise since

the NRA,

War did come along six months alter
my election as president. War brought
price control, 80% extension flour, and
the War Production Board was brought
into being. The problem of ca war
economy brought all manufacturers
closer together and more frequently.
The influence of individual manufactur-
ers making statements and giving opin-
ions in front of their competitors was
both refreshing and inspiring.  Fre-
quent meetings, lalking out our prob-
lems led us 10 begin in earnest a pub-
licity program. .\i-. J. Donna had Keen
promoting a_ “pass the hat" program
for ten or more years before we hired
our first publicist Bert Nevins. Under
Bud Norris, my successor, a bigger and
better publicity program was continued
and a better publicis was hired. It
was necessary lo have a better system
to finance a better program. Fred
Mueller was vice president in charge
of |Jnulnlicily and was a constant leader
and promoter for the kind of a program
that we have today. ..Our activities
broadened and the burden of the Na.
tional Macaroni Institute, and the Na-
tional Macaroni Association caused Bud
Norris to make the decision to add
Bob Green to our staff. Those are
the highlights of the years of my and
Bud Norris' terms in office.
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PAST ‘PRESIDENTS HONORED, Seated, left to right: Louls Vagnino; Frank Zerege,
Glenn Hoskini, Standing, Tom Cuneo, Harry Diamond, Jack Wolle, Fred Mualler.

-~ C..FREDERICK. MUELLER . ___

1950 — 1952

The President of the National Lla-
caroni Manufacturers Association  for
all practical purposes is a man who
has ]hm'u selected lhy his fellow directors
to work about three times as hard as
he did before. He, in actuality, is the
coordinator umong the various commit-
tees and works very closely with Secre.
tary Green,

The real power hehind the Associa-
tion is the membership acting through
its Board of Directors who in turn give
unstintingly of their time and effort
to do whatever is necessary as com-
miltee  heuds,

The Association has gone far under
Juck Wolfe as Pullicity Head, Bud Nor-
i+ and Maury Ryan in Durum Rela-
tions and the officers of the Association,
Peter La Rosa, Lloyd Skinner and Guido
Merlino.

‘The 1950-1952 period was notewnrthy
in building a publicity program inaug-
urated under Bud Norris, March 1,
1949, and carried out through Ted
Sills.

It was further noteworthy for in-
creasing the services of the Association
1o its membership through the good el-
forts and accomplishments of its pre-
sent Secretary, Bob Green.’

The Industry in general met the
roblems of increasing costs and the
!‘(oman war economy and emerged un-
scathed.

I think we grew and hecams more
mature and we are now cuatinuing lo
grow through our new maturity.

Annual Convention ...

Committee Reports

We, your Commitlee on Resolutions.
present the following for your con
sideration;

1. RESOLVED, that we express our
sincere thanks 10 the participants
on the 50th Annual Meeting pro:

gram:

Past Presidents Frank L. Zerega,
Glenn G, Hoskins, Louis S. Vagnino,
Harry Diamond, Jack Wolfe, Fred
Mueller;

To Past Secretary M. J., Donna and
to Charter Member Henry D). Hossi;

To J. Sidney Johnson of the Nation-

al Biscuit ompany ]

To moderator Fred Mueller and his

panel members: Vincent DeDomen-

ico, Vincent F, LaRosa, Dominic
Palazzolo;

To Ted Sills, public relations counsel
for the National Macaroni Institute
and Secretary Bob Green; \
To Frieder Birkel and the Hirkel
representatives from Germany.

2. RESOLVED, that we commend the
officers and directors of the Nation
Macaroni Manufacturers Associ®'
tion and National Macaroni Insti
tute for capably carrying out theif
responsibilities " and duties during
the past year under the able Jeader-
ship of President Thomas A. Cuneo:
Vice - Presidents Peter La Host
Lloyd Skinner and Guido Merlino

3. RESOLVED, that we complimen!
the employees of the National Ma-
caroni Manufacturers tion
National Macaroni Institute and the

(Continued on page 20)
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Now—ENRICHMENT IS MORE ECONOMICAL WITH

BETS

[The original food enrichment tobleh)

FOR THE BATCH METHOD

(8rand of food-entichment mizture)

FOR CONTINUOUS PRESS

with Federal Standards of Identity

ACCURATE, ECONOMICAL
EASY ENRICHMENT!

|__Both Enrich Macaroni Products to Conform__ |

St Clomils...

Subsidiary of Steriing Drug Inc.
1450 BROADWAY, NEW YORK 18, NIW YORK

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

Consult Steru in's technically-trained represent.
atites for practical help in starting your enrich-
ment progran with B-E-T-S or VEXTRAM.
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THE PRESIDENT'S ADDRESS

FLCOME to the 50th Anniversary
Meeting of the National Macaroni
Manufacturers Association,

Fifty years ago macaroni and noodle
manujacturers of America met in Pitts-
burgh on April 19 and 20 to form a
trade ussociation: The National As.
socintion of Macaroni and Noodle
Manufacturers of America,

Edwin C. Forbes of Cleveland, editor
of the Macaroni and Noodle Manufac-
turers Journal, was the spark plug who
called the meeting and got the manu-
facturers together,

The man that welcomed the manu-
facturers to Pittsburgh was John Pic.
cardo of B. Piccardo Company of Pius-
burgh.

A committee of Thomas H. Toomey
of A. Zerega's Sons, Emesto Bisi of
U. S. Macaroni Factory in Carnegie,
Charles Maull of Maull Bros. in St

—Lonis, J. D, Bohb_of the Chardon Ma-

caroni Company, Chardon, Ohin, and
Oscar M. Springer of the Michigan Ma-
caroni Company, Detroil, were appoint-
ed to draw up the constitution and by-
laws,

The problems discussed at that ori-

inal meeting are still the problems that
70:.'1' us in some form or other today.

Oswaldi Schmidt of Davenport, lowa,

resented his views on “Present Low
"ri('m\: Their Causes and Remedies™.

As to the causes of low prices. Mr.

Schmidi asked, “if it is on account of
enormous or even Jair profits that the
manufucturer of macaroni yields? We
have as yet to find the man who could
claim this and prove it. ls it over-
production? 1Is it the particular kind of
compelition—competition from abroad
where labor is cheap? Has this indus-
try, comparatively new for our country,
not found its basis yet? Are its manu-
facturers still groping in the dark as to
the cost of munulacturing, believing it
costs nothing to properly dry and cure
and put up macaroni? {)uu flour, box
material, labor cost nothing? ls there
no capital invested in buildings, ma-
chinery, stock of goods, accounts, work-
ing capital for manufacturing and sell-
ing expenses? Are macaroni manufac-
turers so philanthropically inclined as to
wish lo ’urui:\h the consumer with an
article of food for the sake of love and
mercy to all mankind, for nothing or
next to nothing? Doesn't it almost ap-
pear so?

“The remedy.” said Mr. Schmidt, “is
not the formation of one big compauy
or a trust or even price agreement. To
this | weuld answer it is against the
law and our courls have decided so.

By THOMAS A. CUNEO
af the Golden Amniversary Meeting

What is the remedy? 1 would say make
goods of a quality that American ma-
caroni will be recognized as the best,
not only in our own country but all over
the world. Have courage and backbone
enough to ask and obtain a price that
is fair and which will yield a profit com-
mensurate with the investment, cost of
goods, labor, and the like. Get acquaint.
ed with your competitors and the mutual
interests will bring you closer 1ogether
and, possibly, you may find that not all
are pirates in business, but are striving,
like you, to make an honest living. In
unity there is strength, 1 greet with
pleasure the move of forming an as-
sociation,”

Those sage comments made by Mr.
Schmidt fifty years ago are as good
today as the day they were spoken,

Other matters that were considered by
the first association convention included
the freight rate question, “How to In.

-crease Demand for Macaroni-Products’;—

“The Standurdization of Packaging”,
“The Modern Macaroni Manufacturer”,
“The Benefits of Association”, *Broken
h!!l:-urlinl—:l Menace to Packoge
Goods”, “Should American Manufac:
turers Use an Imported style Package?”,
*‘American Versus Imported Macaroni
—Wh‘}' Imports Increase and the Re-
mody':' and “How 1o Manufacture Ma.
caroni”,

This lust paper was given by Henry
D. Rossi of Braidwood, who is with us
today and will give a repeat perform-
ance,

[1'd like 1o refer briefly to the talk
given by Mi. N. V. Fontana of the Pitts-
Lurgh Macaroni Company on the paper
“How to Increuse the Demand for Ma-
caroni Products”. Mr. Fontana said,
“Thanks to the cnergy of this country,
production will adjust itsell to demand,
and this can be constantly increased by
properly attending to business, study-
ing the wants of the people, advertisin
independently and Jemunulrnling col-
lectively.

“Advertising, leing one of the arts
that this country excels in, there will he
no need of enumerating how and in
how many different and eflicient ways
it can be done, but demonstrating we
think is more useful to our industry and
far more reaching.

“Still in the line of advertising it is
within our providence 1o foster the
tendency of making macaroni products
fashionable. Of late years none of the
first-class hotels have dreamt of sub-
milting a menu to their patrons with-
outl soups, spaghetti, vermicelli, noodles
and the like, and no fashionable or state
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THOMAS A, CUNEO

dinner has been given without some of
these dishes on their menu.

“Many daily and weekly papers have
rubics_giving out menus. Let us 3
proach the” gentlémen entrusted " with
this task and induce them not only to
insert in the menu some of the dishes
made with our macaroni, but influence
them to publish some vecipes of the
mm:ly different ways in which our
products can be prepared and relished.

“Let us get together and share the
expenses of some rilu' enterprise and do
it in such a way that it will not henefil
any individual or firm but our industry
at large, and the money spent in this
way will bear fruits that we would nol
gel in any other way.”

The plea made by Mr. Fontana ﬂ‘!
years ago has been heard, lml_l ay
through our collective efforts in |
National Macaroni Institute we are tei
ing the consuming public more about
macaroni, spaghetti and egg noodles.

This has hed a definite eflect o the
trend this year, First quarter sales g'
the industry were running abou! 1%
over those of u year ago, and much o
the credit for this accomplishment wat
due the Salmon Muer.ront Dinner cam

waign, which iuvolved such firms o

], 8. Steal, the et Milk Ctlm!t:l"'l?;
Campbeil Scup Corapany, and |
try rl-.rgnni:n'irfm as the Can .\l_mlglfl"'
turcrs Institwe nd our own Nation®
Macaroni Insiitve, b

At the end of 1ay macaroni P
tion stood ul some 0% over a yeo e
and in view of the brighter prﬂﬁihl"
for general business during the las! o
of this year and 1955 we should doey
beifl;:: o egards 1°

su situation in T {
durum wfm‘yi‘ one of our chie "np
bles today. You will hear later durt
(Continued on page #4)
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HOW TO MANUFACTURE MACARONI “One Shift” Automatic Short Cut Drying

oo A 3. _sresented by Charter Member HENRY D, ROSSI ot the 50th G
Anniversory Meeting of the National Macaronl Menufacturers B A
Association. As It Was Presented at the First Anawal Meeting, A

Au!_usl, 1954

{ »

: "I'he above description applies to the  product on each tﬁy. has a great ad- ‘N
marella goods. This method of laying vantage over the “floor and wooden i
macaroni was originated by the Italians rake method,” as we term it. it

i

of Northern ltaly, the Piedmoniese Regarding the prices of macaroni |
Genoese, and in fact the whole Northern  would say tha, taking into considers- |
people as far down ss Tuscany use it. tion the high price of the raw material
Genoa Style macaroni commands the used in the manufacture, the price of
hishﬂl I)l'il:t‘ in the world. macaroni |oduy has been kn

To cure, the marella product is laid to very low figures. Instead of the
on trays, 7 feet long by 26 inches wide: market going upward, it seems as il it
1x2 inch lumber is used for the frame, has taken a ownward course. We
with wire or rope bottoms to support ~manufacture only one grade, and that is
two layers of paper. Good absorbing the best, and for this we .get an al
lmper is always used, as this helps greal- around price of 5 cents per pound al
y to absorb the moisture. W‘hen the wholesale. Lately a number of our
above is done, the trays are taken into’ steady customers complained, stating
the drying room. our quotation was too high. They claim
Our Ewct.«n of curing in winter time ed that they could purchase from

4 is no draughts and a temperature of factories located in the East at much
! about 75 degrees Fohrenheit, The above lower prices. This we did not believe,
: —description-applies-to- the-marella_and _unless i3 was for o lower grade of ma
3 cut goods only, The cut product, as caroni, These cusiomers senl UF price

HENRY D. ROSSI - stars, alphabets, biavetti, ditali, ditalini, lists received by them from factories in

y ) mostacioli, and many other different  the Fast. The prices on 20 po

Y talk toduy is one of interest 10 kinds too numerous to mention, are boxes are s follows:

every macaroni  manufacturer, dried in_the same way as the marella Long or cut, in lots of less than 50

l 'y namely—How to Manufacture  Maca-  goods. The only exception begin that [T E—— |

| ¢ roni. . the morning after manufacture they are In lots of 50 to 100 .........85 cents.

4 4 In the first place good semolina urned over. By turning over 1 mean In lots of 100 or over .....B0 cents.
y should be used; when this can't be had  that the papers on the Lrays are drawn Mostacioli, in barrels, per Ib. e

¢ . Gold Medal Nlour or a good macaroni up to meel, causing the macaroni to AR v U, CEOI
' wheat Nour will do, However, semolina  contract or pile up in the middle of Pastine (such as stars, alphabets
! is the best of all. the tray. It is then spread back to its ete.) per Ib. in barrels ..o
* ¢ ! Pour the semolina into the mixer. also  proper place. e S and 3Vt
) suflicient boiling water to make a stifl Some manufacturers claim the above If the above quotations are theMElﬂ'
can

' dough (not o hard or too soft), let  method takes too much time to cure  ern ruling prices, how in the wor
it mix about 15 to 25 minules, accord- and quite a large room for its accom- the product of their factories be firt
ing to style of mixer. Some mixers will  modation. That is true, but in the grade. It certainly must be u cheaper

Repeaiing type finith drysr showing electronic conirol pansl board, taken at plant of U. 5. Macaroni Co., Spokans, Wash.

2 e

}; | doitin 5 to 10 minutes, others will take end you have letter and cleaner maca-  grade to gell at such close figures. | CLERMONT'S AUTOMATIC SHORT CUT DRYER OF REPEATING TYPE was designed to
.F.l . twice os long. Then transfer dough  roni. To meel competition and save think something should be done at is meet th ot di il and I . f § d with th b
f _ from the mixer to kneader or yramola  time in manufacturing some factories meeting of the Macaroni and Noot e needs of medium-sized and smaller macaroni manu acturers confronted with the prob-
!} and Tet the same knead from 25 to 30  lay the cut macaroni on floors, and the Manufacturers' Association to abol lem of enlarging their short-cut production to mee: their increased demands meanwhile main-
} 1 minutes, or until the dough has a very turning is done with a wooden rake. such low prices, 1o establish a living taining their one shift operations and without enlargement of existing quarters.

fine texture. When the cough is This method is very poor and unclean. price and also enforce the manufactur
thoroughly kneaded, it is placed in the  For instance, macaroni laid on floors is  of goods fit 1o market and eal.
press. In this machine it is presse hard 1o dry as the moisture always goes All visitors are welcome to our fac:
i downward through copper moulds of downward instead of upward. The prod- oo " We pride ourselves on {he clean*
o many different shapes, ucl is spread about two or three inches an;, 'of our factory (cleanliness is
thick and it is impossible for macaroni  payy 1o Godliness)., A manufucturer
in this position o cure without turing o keeps his place clean should not

The dryer consists of two units: a preliminary dryer and a finish dryer of repeating type. It can
be had in capacities ranging from 8,000 to 12,000 pounds per day.

Suppose spaghetli is being manu-
Please consult us for full information,

factured—spaghetti is solid macaroni

e

hands and combs il. ngers. . out of danger of spoiling, and in this at once, and they want 1o u

i + When done, he holds the spd'glﬁ:i!ﬂw«afc ﬁﬁl' Yo stand until it cures some. This we forbid them to u.”ﬁ
¢ his left hand and with his right ' coils’ whitt *requites fwo to four days more. always give the sightbeers a sam le wi
Macaroni in our process, which is directions for cooking.' 1 thi '
spread very light, say one layer of the (Continued

U.S. A

! . about 1/16 of an inch in diameter. As dark, sour or mouldy. Furthermore, it yyhamed to allow visitors, 84 this ”’;
| the spaghetti hus projected to a length 1% 8 poor sanitary condition. . much to increase the trade. Most ©
i) .y of 24 inches, the operator stands at the During the mild weather it requires our visitors are people who never ¥
H |" press with a knife and cuts the spaghetti  more skill to dry and on favorable days macaroni manufactured. They 1* “ﬁ
\} . about + inches from llilj L_arue of the the rooms ahoulld'be ;cn:lilutcd whiled e they would like to eat it, but ar¢ afral . 266-276
., Jress and lays it on a table. The opera- macaroni is still fresh, that is, two days  that it is not a clean yroduct. :
§ 1 tor then takes up the § ng?lel . in hjas olge, Ap Nigyopdeol two days it will (‘:e —they- visit our place lhei'r minds chank® : /_ Wailabout Street,
i y;h is ‘i A Brooklyn &,
y . New York, N. Y,

. 1T the spaghelti into “marella” or figure
178 vights, b
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M. J. DONNA'S FIRST YEARS WITH
THE ASSOCIATION

M. J. DONNA

ANY are here who recall the emer-

pence of the National Associa-
tion from its semi-social once-u-year
gatherings of manufacturers and allies
into an active year-round business or-
ganization pledged 1o effectuate the
policies agreed upon at annual conven-
tions, and in between meelings, starting
in 1919 when permanent headquarters
were set up in charge of the Associa-
tion’s full-time, paid secretary,

I had the honor of being appointed
in that capacity on March 1, 1919, sue-
ceeding Edwin C. Forbes of Cleveland,
Ohio, the National Association’s first
Secretary for the first filteen years,
1904-1919 as the convention secretary,

Almost simultaneously with my ac-
ceplance of the secrelury iu]l, the Na-
tional Association had launched its first
co-operalive advertising campaign in an
attempt by that means 1o recover some
of the lost per capita consumption of
macaroni products from about 5 to 314
pounds due to restrictions imposed by
the government during World War One
lo conserve wheat,

In u six weeks campaign, the £50,000
fund contributed by progressive manu-
facturers and allies was spent in full and
half-paze advertisements in the leading
newspapers east of the Rocky Moun.
tains. Besides arousing wide consumer
interest in quality macaroni products,
this initial “EAT MORE WHEAT" cam.
paign created an ever- enlarging nucleus
of  adverlising-minded  leaders  who
sought, through the years that followed,
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By MODESTO J. DONNA — Secretary Emeritus
at the Golden Anniversary Meeting

1o set up a continual educational and The St. Louis convention of 1919
promotion campaign as a regular as. changed the name of The National As.
sociation and industry activity, to make sociation of the Macaroni and Noodle
macaroni, spaghetti or egg noodles as 8 Manulacturers of  America, adopled
regular, rather than an occasional dish,  April 19, 1904 to the National Macaroni
; Manufacturers Association,
"Launching of

" Improper Macaroni Products
The New Macaroni Journal PFr'u,Igh} Ol eation

To fight for a fairer freight rate and
minimum carload weight for our prod:
ucts, interested manulacturers in 1916
voluntarily contributed about §3,000 to
a special fund and the Association hired
Enginesr Bert L. Benfer of Cleveland o
fight the industry’s cause.

With him and four manufacturers in
the Chicago area | attended a meeting
of the Chicago-Eastern District Freight

Jeadlines [ wotal of 110 i Committee in August where evidence

St lnr r. ‘I'ul it 'j’"es was introduced by Mr. Benfer to prove
r(;gei met and edited by me 1o June, 00 Macaroni Products are NOT A
I COOKED FOOD and that it deserved lo
My First National Convention be given what is known as the cereal
rate, which was then only 25 cents &
ewl., a8 against 50 cents on our prod:

Little did | realize when 1 said “I'll
take the job", that in addition 1o serving
as Association Secrelary, | was expected
to help develope a suitable magazine for
the Association and Industry, and to
serve as its Managing Editor,

With the help of President Williams,
I met the May First deadline, traveled
to Minneapolis with a briefcase filled
with editorial material and advertising
copy.

Never will | forget my anxiely over
my first convention. While wresiling

with the lumll-hinpl of the new z"hmol'ia- MEL, Ths Simolod Sack Praklam
tion magazine and setting up the per- e Semolina dack Froble ) " m - .
manent Tlruthuurlcra. | was confronted In November 1919, the flour and BV"AUSE u'ovn ERREYS A BORN SALESMAN

with the preparing of a suitable 'I'lﬂ- semolina sack situation }nml-mm- mi»l | .
gram for a 3.day convention in The serious due to raw material shortage for t b tt D P d t

Planters Hotel in St. Louis, Mo, June sack-moking and the ever-increasing i 0“ e e er umm ro uc s rom enera l s
10:12, 1919, including the selection of  cost of suitable bags. A special com

subjects and speakers and planning of  mittee of manufacturers and millers was
social features, appointed 1o study the matier and b

For the social affairs 1 leaned heavi. recommend reliel.
ly on the St. Louis Manufacturers Com-

At the age most youngsters are problems. The entire General Mills
learning to say “mama" and Durum family's behind him, too—

Incorporation of the “daddy"”, Lloyd Ferrey was trying  every man working to bring you

}"i:'" ll“"“d"‘.’ by "‘;"el’lll‘ Freschi ""g National Association all out words like “durum”, “spa- the best General Mills Semoblend
ohn  Ravarino, of Ravarino an AL u soestal inior meeting i L8 _ hetti”. “wheat" and “macaroni™! _ possible, to help you manufacture
Ferschi, Inc., coc | e A : ; wh Lo Moy L W.Okse ghetti”, eat™ an c ! p : .
E:sr:;ullll) :;lic‘itlntlhflf:;?:i'::;h;n‘;d than f'"lel' :?'f:cis‘}' '\l#riﬂ:;f. 5'“:?ifli'leAI Brda,  paatiMre QusmSle hece were household words in  the finest macaroni products.
; : ) : 5
sufficient to pay for a sumptuous ban- “(:]::f!el :;":hc Aw.:cinlion. :nmmll a : the Ferrey family. Because Lloyd's
‘l!:lea:nf:-":.l'nlﬂ'lj: w:.'"ﬁ:,.ff.f.:i".’i :h:lelﬂ:“; legal form: o “*’i’lif]‘“i“'l‘ "‘h’. A c"“l";;: father was also a flour salesman— DURUM SALES
i : He recommended that the Nationa P iy .
deﬂmd'nﬁm '%mm Irennu‘?. late Fred fotintiv b;; imorprl{aml s Besi:'lesinhr.riling “know-how™ Gene lll ‘;“l“-a
saociation reﬂau!er. ‘.E [E‘ luwﬂ 0' thc tate of inois. i p - oW A

E;’""e[" I”“""‘““‘ d}'“ I}"‘f‘"“ (""i The Certification of Incorporaiot fiw.owm DV Kmbae Lloyd Ferrey got special training

eveland, reported a balance o ‘s granted January 12, 1920 urum Sales urum Bales ] ' .
$70171 after paving all 1918 conven. IPA ! Cmptinatipn and lylows i e before he
lion expenses; lotal receipls o + the Association were adopled & .
395.9!} nr|l]|? lihmunlhu; ex »e(imeadof January 5, 1920 meeting. Now he also has 13 years of
81,913.45 during the same period ond a TG G experience 1o share with macaroni
balance of $1,181.19 at the beginning of Mre Wi 4
the convention. Government Contact T.; U N manufacturers like Emil Spadafora

Here was a national association start- Dr. Benjamin R. Jacobs of the Lol m of Superior Macaroni Co., Los
ing its convention with a solid treasury ~ Bureau of Chemistry, Washingtot © Yo Sales E'.f::'ak, Do am Stles An th‘: Calif., right
of 81,181.19, with all dues collected was one of the leading speakers ;‘22“ . anern Eastern £ 8 " . SEMOBLEND L\
from its members for the year 1919, Niagara Falls convention, June 2% mli:f:‘lubf'lmllvnfcmmlMill-hn but Lloyd's a good man to help you “Pross-tastod” o BB
with convention expenses to be paid and 19%(:; ’ fon made productsy th.:l :r: {:ﬁl:[::::;ﬂm:r::c:or;n:n with merchandising ideas—and to .
money found to i"‘":":;"d':: de:";u:i by bi::;ir‘:st:l: ;Il?::;ml:mn he wa$ 404 made to dry and cook properly, ' work with you on manufacturing >
sary running expen ) d
lh:} year, wifh m:[:c further dues income unanimously named the second l'““f‘_
except from new members. nent executive of the National
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tion with the title of Technical Adviser
and Government Contact Man,
The Mace-oni Laboratery

To handle the many technical prob-
lems confronting the rndullry. most of
which grew out of World War One, ex-
periences such as the wheat shortapes,
and the indiscriminate use of sub-
slitutes, ele., the June 1920 convention
at Niagara Falls, voted unanimously to
establish a National Macaroni Labora-
tory in Washinglon, D. C. in charge
of Technical Adviser, B. R. Jacobs.

About $8,000 was contributed for its
promotion by the National Association,
the Manufacturers Association of the
Eastern States and individual contri-
butions by manufacturers and allies,

Artifical Coloring or
Painted Macarunl

One of the most sericus problems
that grew out of the wheat shorlage and
following World War One, was the
ever-increasing use of artificial coloring
in macaroni products o enhance their
color when inferior ingredients were
used,

At the June 1920 convention a resolu-
tion asking that Congress pass a law or
that the U. S. Department of Agriculture
issue a ruling entirely abolishing or
prohibiting its use in macaroni and
noodles was passed.

Six years later, and after the Nutional
Association had spent thousands of dol-
lars in prosecuting the most flagrant
violators on evidence collected by its
Technical Adviser and Macaroni Labo.-
atory Board, the U, S, Department of
Agriculture issued a definite order de.
cluring artificial coloring of all types of
macaroni products illegal, elfective June
1, 1920.

Macaroni vs. Paper

By the summer of 1920, the contents
of macaroni-noodle packages were grad-
ually growing less in quantity and the
size of the cartons increasingly larger,
causing housewives 1o wonder if, when
buying this food in packages, they were
paying for the macaroni or the paper.
A noticeable trend towards byying in
bulk caused much worry among those
who had started selling their preducts
in consumer packages,

An wlimriu: that li wrote for the Aug-
ust 1920 Macaroni  Journal brought
ubout needed remedial action. It read in
part: “Heeding the almost-too-frequent
complaints by housewives that the con-
tents of macaroni and spaghetti pack-
ages had gradually dwindled and that
consumers were asked to pay nearly
as much for the package as ('nJr the food
contained, the manufacturers agreed to
take the advice of the Federal Trade
Commission,—‘that the 8-ounce pack-
age should constitute the minimum
weight of contents in packages of suit-
able size® ™

Too many were too slow in taking the
advive with the result that the unfair
relution of weight of contents to the
size of package continued with damage
to trade and to consumer interest.
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A Special Conference

So serious had become the relation
hetween Government, the National As-
sociation and the iy {ustry that a special
conference open w0 paid Association
members only, was held in Atlantic
Citv’s Traymore Hotel, November 16-
17, 1920, to confer with Victor Mur-
dock, chairman and John G, Pollard of
the U, S. Federal Trade Commission.

Among the matters considered were:
(1) The Macaroni Laboratery Relation
to the Food and Drugs Department; (2)
Tariff on Macaroni ﬁ:roducls. both im-
vort and export; (3) The Macaroni
gervice Bureau, as conducted by the
Armstrong Bureau of Related Indus-
tries, and (4) Minimum Weight of Ma-
caroni-Noodle P'roducts in Packages,

Told what could be donc legally and
in the consumer interest much good re-
sulted from the friendly conference,
though some of the more desperate
manufacturers persisted in their viola:
tions until cited by the Government and
forced to sign “Cease and Desist” agree.

ments.

Tariff on Macaroni Products

Italy exported very little macaroni to
this country during World War 1. B
1920 imported ltalian macaroni pm(K
ucts had reached such proportions that
there was a peneral feeling that some-
thing should be done to protect the in-
fant macaroni industry in this country
againstthe imports from abroad.

The first tariff duty on imported ma.
caroni was &1 al 134 cents a pound in
1897. For some unknown reuson this
duty was reduced to 1 cent in 1913, just
before the outbreak of the war in Eu-
rope,

The fight for proper tarifl protection
went on for vears, the duly raised 1o

2 cents then 1n 3 cents, led by Technical’

Advisor B, . ]ut'ulm of Washington,
D. C. and a special_ Association Com-
mittee. This was followed later by
a regulation entirely prohibiting the im-
portation of “painted” or artificially
colored macaroni products,

First National Macaroni Week

The National Macaroni Manufactur-
ers Association set the week of February
27 to March 5, 1921 as the week for
nation-wide window displays of maca.
roni products hoping to see this food
displayed in bulk or in packages in the
half million retail stores of the nation.
That Lenten display was to be supported
by timely releases to newspapers and
mugazines, picture of recommended
dishes for lunch and dinner, and ap-
proved recipes for their preper prepara.
tion, with prizes for the best window
displays.
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How to Manufacture —

(Continued from page 16)

factories allovied visitors, it would help
wonderfully 1o increase sales.

Gentlemen, it was filty years ago tha
1 wrote this article for the first meeting
of the National Macrroni Manufacturers
Association. | had forgotten all about ji
until Mr. Green fcund it in the files,
We have been through wars, depres.
sions, good years and much plain time
since then, hut the problems we had then
are basically still withi us—raw materi.
als, manufacturing technique, prices,
plant sanitation and public relations 1o
name a few.

This past fifty years has seen us lifi
our industry to one of national prom.
inence by working together to solve our
problems. By continuing this united
action the next fifty years should be
even greater,

It has been a pleasure to give this
talk today before our Association. My
best regards for a prosperous macaroni
future.

Convention Reports —
(Continued from page 12)

Macaroni Journal for jobs well done.
4. RESOLVED, that we thank our
hosts for the pleasant social func:
tions of this Convention:
The Clermont Machine Compuany for
the Golf Tournament;
Rossotti Lithograph Corporation for
the Spaghetti Buffet; !
The Durum Millers for the Early
Birds Breakfost;
General Mills for their Tour of the
Poconos;
The Ambrette Machinery Corpora:
tion for the Barbecue;
William Oldach and Associates and
the players in “Tillie, the Mennonite
Maid";
The DeFrancisci Machine Corpora:
tion for the Thursday DBreakfust;
To all who had a part in making
this a successful convention.
Respectfully submitted.
Roger DePasca
Nathan J. Roth
Joseph Scarpaci
We, yonr Committee for Audit, hav-
ing examined the reports of Woll an
Company, certified public accountants
and the statements of the National M
caroni Manufacturers Aumziulil[ll..ﬂ"
Macaroni Journal, and the Nation
Mucaroni Institute, find them in g
order and recommend their approval:
Respectfully submitied,
J. Harry Diamond
Raymond Guerissi

Sidney Grass

Packomatic Notice

The J. L. Ferguson Company Eastern
Sales Division Offices have recently
moved from their location a1 790 Broad
Street, Newark, New Jersey to #19
Beechwood Road, Summit, New Jersey.

Mr. Wayne E. Gary has lutft'-‘d;,d
Mr. Carl A. Claus as Manager of th"
Fastern Sales Division. e

Mr. Gary will be assisted by M
Roger A. Schunk, Sales and Installation
Engineer.
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THM's WHY your package must
catch the shopper's eye . . . show
her immediately how good your
noodle or macaroni products are
... tempt her appetite. Sparkling-
clear Du Pont Cellophane will do
this job for you ... and swing
those store-buying decisions your
way.

Takeadvantageof theimpulse-
sales-producing power of Du Pont
Cellophane! Call your Du Pont
representative or a converter of
Du Pont films,

E. I. du Pont de Nemours & Co. (Inc.)
Film Department,
Wilmington 98, Delaware

Du Pont is packaging-film headquarters because...

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

2, TECHNICAL assistance to help you plan the most practical
and efficient construction of your package.

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

4. NATIONAL ADVIRTISING to continually strengthen con-
sumer preference for your packaged products.

DU PONT
PACKAGING FILMS

CELLOPHANE
POLYETHYLENE o ACETATE

QUPOND

Vawn eat ol
BETTER THINGS FOR BETTER LIVING
+ ++» THROUGH CHEMISTRY

- AT e
@.

-
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MERCHANDISING IN TODAY'S MARKET

By J. SIDNEY JOHNSON, Director of Trede Relations,
National Biscult Company af the Golden Anniversary Meeting

HANK YOU for vour invitation. 1
am glad to be here for several rea-
sons;

First, because 1 have some warm
friends in your industry—Fred Mueller
and Glenn Hoskins among others, whom
I admire greatly,

Second, hecause | have some pleasant
memories of past contacts with your in-
dustry, During war, 1 fought quite a
battle for you among the nutritionists,
when | organized the “No Pointl—Low
Poinl” Foods promotion in the War
Food Administration in Washington.
Food was then in short supply, but mac-
aroni products, cereuls, oranges, egps
ete, were plentiful. 1 met with your

roup both in New York and Chicago.

g’nu enerously contributed to the cost
of financing the *“No Point—Low
Point” [-‘omtt promotion for plentiful
foods in grocery slores,

Third, | am glad to be here hecauce
I always learn from contacts with indus-
try leaders like yourselves; it hroudens
my knowledge.

There are approximately 36 classifica-
tions or comnmedity groups in food
stores, Since the war, new sizes and
varieties have expanded the number of
items carried in super markets as much
as two or three times—mixes, frozen
foods, sonps and detergents, sugar coat-
ed cereals, pre-cooked foods and cookies,
besides housewares, health and beauty
aids and other non-foods. There is
serious space squeeze. What commndity
groups tID you think will first feel the
squeeze and lose space? You're right—
the least profitable—probably Nos, 34,
35 or 30 among the 36 in profitability.
Macaroni products are 33th in profitabi.
lity and 351h in sales amony the 16, ac-
cording to a survey in a representative
chain of super murkets who:e sales last
year were $70 million.

Today. I'd like 10 1alk 10 you about
three things: (1) What you can do to
improve the position \vﬁit'h macaroni
woducts occupy; (21 Packaging., You
lave made some improvements, but 1
think you lag behind other grocery store
products; (3) I want to tell you that
your industry needs more aggressive
selling and advertising, to expand your
present market and to ||ersuad!! present
users lo buy and eerve in greater
quantities.

I should also tell you that I am in the
same boat with you. My company has
the controlling interest in Fabricas Na-
hisco Famosa in Mexico, which manu.
lactures 15 varieties of macaroni prod.
uels with sales of a million dollars an-
nually,

Now about the unprofitability of mn-
caroni products to food store operators,
the results of the survey | mentioned:
Of course, macaroni products carry a
good mark-up—20% to 249 on the sell.
ing price. Bul food store operators to-
day are studying profit margins by com-
modity groups, according to the shell
space they occupy, the sales, turnovers,
and profits per square foot of shelf
space. And that's where macaroni prod-
ucts show up badly, according to this
super markel survey,

These 94 stores carry from 54 to 85
varieties of macaroni products—one
line with 8 varieties and 16149 gross;
a second with 45 varieties has a gross
of 1956, There is a third brand with
only one variety that yields 20.8%

ross, Allogether they oveupy 62 sq.
t. of shelfl space,

Sales per square fool of space oc-
cupied amounted 10 81.38 weekly (35th
among the 36 grocery commodities,)
The weekly gross profit was 33¢—
(34th umong the 36 grocery commodity
groups). The average for all 36 grocery
commodities was 83.37 sales and 67¢
gross ]mlﬁl. Macaroni products showed
only 419 ol the average in sales, and
48% in average gross profil,

Total macaroni sales were 4/10 of
196 1o total gross profit and oceupied
1.19% of the 1otal sales arca,

Another successful chain store execu-
tive operating 31 slores with average
sales of $2,000,000 each tells me they
devote 60 linear feet to 4 lines of ma.
carori products (more space than 1o
vererls).

Ve grocery manufacturers for years
have talked :{unl mark-up. We've done
that in the biscuit business. Our mer-
chandise shows a gross of 209 to 24%,
the same as yours, But high volume
sules and fast lurnover are far more im-
portant than mark-up.

An operator in I’Eiladelphin recently
told me that new products since the war,
including new sizes or varieties, had ex-
panded the number of items in thuir
super markels three times. These in-
clude mixes, frozen foods, soaps and
detergents, housewares, health and
beauty aids, sugar coated cereals, pre-
cooked foods and cookies. In 1939 they
stocked 1200 items, now they have
4,000, They have increased display
area 655 in one store to take care of
new items and lines of grocery prod.
ucts.

On the other hand, the expansion of
sell-service with perishables has saved
display space. But stores can't be too
large or customers experience shopping

J. SIDNEY JOHNSON

fatigue.

There is murderous competition for
shell space, Logical conclusion is o
“cold, impersonal evaluation to screen
all new products and lines, to periodical
ly reexamine and appraise exisling
standard lines.”

At NABISCO we decided to make
survey of cracker departments in 4]
ruper markets and 42 superettes, a total
of 83 stores, We measured space ov
cupied, sales, turnover and |lr0|ill]!)‘
seven product groups, and the relution:
ship of each group to tolal cracker
sales,

Instead of 206 or 24, we found
that crackers and cook'es showed 8
gross profit of 5164 on the arerage i
vestment (considering turnover).

We found by eliminating slow sclling
varieties that we could actually reduce
the space occupied by crackers an
cookies by nearly 149 and at same
time mainlain or increase totul sales
The released space used for other gro*
cery products, could add as much 8
84,800 to 89,600 nddilinl&ﬂliiuh‘i an
nually in every super market! :

I'vi shown lhiupeuurvey to vver 18
operators in the post 3 months N
found a highly receptive audience ™
cach instance. o

The Philadelphia retailer maintai®
manufacturers a‘lould get together, eve®
vale erknge sizes and shapes, and then
standardize and simplify them.
sure this would greatly ‘stimulate salt%
reduce out-of-stock and bring 8bo¥
greater food store operator suppert:

Today, package facings are the ¢
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ceplion, rather than the rule in the
cereal department—they displuy pack-
sge ends or sides, And I've observed
this applies also to the macaroni de-
pariment in many stores,

Actual package dimensions are a de-
(errent to efiicient allocation of space,
ad o major reason why some brands
don't gel adeqquate display.

Here's what 1 am trying to tell {uu—-—
there has been o marketing revolution
oing on in this grocery husiness since
the war.

Please remember—(1) The function
of selling has changed so much in recent
years that some sales executives them.
ealves are unaware of what has happen.
ed,

(2) Commenting on thie editorially,
Tide Magozine pointed oul that the
lradiliunni. sales dynamo believed his
product was the best of its sort ever
produced—he “sold it by plaudits and
platitudes,” by whipping himsell into
a frenzy of enthusiasm, by pouring
forth energy in gross lots. He “deliver-
ed the gnu!". e pushed today's sales
only, but helped 10 set Figger gouls for
lomorrow, . .

(3) “The marketing expert, who has
come up to match and i some com-
panies, ~ surpass—the  super-znlesman,
deals in diferent things and talks a dif-
ferent language. He is a strategist, con-

cerned less with this month's battle than
with this scasan’s cumpaign, less with
lodnr's sales than with tomorrow's posi-
tion",

{4) We should ask ourselves, whether
our sales methods are contributing 10
the successful operation of these new,
steanilined, spectacular—yes, polatial
super markets.

(5) You need only visit one of the
large super markets, brilliamly lighted,
with enticing displays of food and gro-
ceries lo realize t‘mt your sales methods
contribute very little' to the success of

I$ spectacular, dramatic form of mer-
thandising, Patronage to these stores
s altracted |iecause shapping there is a
thrilling and excitin experience, Du
honeally, have our sales methods helped

ese slores o operate more successful-
1~lo sell our brands more effectively
and more profitably ?

(6) You and | must be concerned
ul the successful and profitable sale
our brands in these super markels,
¢ must know more about how to
operate a profitable macaroni depart.
Ment—g cracker department—in a sup-
::”marlnel than the operator knows him..

of

:em'l alsx remember “a little knowl-
18 0 dangerous thing", Today we
teed 1o have a whole lot of knowledge,
& must actually know how to sell our
Products profitably for our customers.

m'ﬂm;] leads me 1o the second phase of
Y subject loday—your packaging, and
™ gn‘eiulbnumber_ of duplicating varie-
mnfun rands with which you actually

use shoppers in super markets, In

3 mspvers perm
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my baok, that is one of your great prob.
lems.

Certainly your industry should be
commended for one great improvement
in your puckaging which is apparent
even o a casual olserver—the cello-
phane windows that enable the house-
wile to select among the vast number of
varieties and brands on shelves. Prob.
ably the ltalian housewile is thorough-
ly versed in macaroni and spaghetti, ':ul
many others are merely confused,

You probably feel that you must of-
fer a great many varieties in order to
meet your competition. Thal one is so
old it has barnucles! That's heen the
excuse of every manufacturer at one
time or another for years,

So these are my recommendations;

(1) Do what is best for your distri-
butor, the things that will help him de.
velop maximum profitable sales, and
you will do what is best for yourself,

(2) It is best for you as well as your
distributor, 1o display package facings
instead of ends, which 1 see in many
stores,  With so many varicties and
brands, they are forced 1o economize on
spuce. They cannol give adequate space
to the fast sellers when forced to carry
the slow sellers and sleepers so they
are oul-of-slock on big shopping days,

(3) You may tell me that your cus.
tomers could operate more profitably
il they handled only vour line, supple-
mented perhaps by the most popular
competitive varieties,  Can you prove
this? Have you conducted store lests
that show greater and more profitable
sales from less shell space by eliminat-
ing duplicating brands or varicties?
Operators discount exaggerated claims
and demand the facts. Prove your case
and they will welcome your guidance,

1) You can do more alout your
packaging, Tn my opinion, your pack-
aging has lagged behind the great im.
provements that have been made in
other grocery puckaging during the past
few years. Many of your puckuges ure
dull and unimteresting.  They lack ap-
petite appeal, They don’t say “pick me
up, buy me",

15) Few il any of you have suflicient
distribution to advertise with full color
pages in national magazines. But we
all know the powerful influence that
color exerts, You can moke your pack-
ages d-color ads that will encourage im-
pulse buying in stores. Some of you
are already using full color packages
with greal success,

(6) You can do more about short
pack to replace some of your long pack
macaroni and spaghetti, The short pack
takes less shell space and consequently
will show greater sales and profit per
square foot of space occupied.

Now, 1 come to the third pha-e of my
subject—you need more aggressive sell.
ing and advertising, (a) to expand your
present market and (b) to persunde pre-
sent users to buy and serve more.

So here are a few suggestions:

(1) Your macaroni sales are preatest

in communities or neighborhoods where
the populution is predominately Italian,
mm(hm- in German  neighborhoods,
These are excellent foods,  Coupled
with cheese, meal or tomato  sauce,
washed down with red wine, they have
produced one of the preatest civiliza-
tions of the world, But why not share
this great food with other groups in
our population?  Distribule more  re-
cipes. lalk up the goodness and palat-
abiliity of mavaroni, arrange more lie-in
sales, step up your advertising and ed-
ucational work. Get more puhri:-il,\'.

(2) Perhaps macaroni should he pre.
cooked, so it can be prepared and served
more readily,

(3) Certainly your great ingenuity
can develop more uses and more glamor
for this great staple food,

You and | deal primarily with peo.
ple. Earlier | suggested a scientific ap.
proach throngh the study of sales and
profit per square fool of space o
cupied, but we must always exercise the
art of persuasion, No amount of facls
and  figures o seientific knowledge
alone will replace the human factor.

I remember the last sales drive | con-
ducted in the wholesale grovery busi-
ness 20 vears ago with macaroni prod-
uets. We sold 6 or 8 carloads by olfer-
ing salesmen free trips 1o the World's
Fuir in Chicago,

Bill Quinn of Red Owl Stores in Min-
neapoli- told me (heir most suecessful
macaroni prowotion offered a free puck-
age of mucaroni with the purchase of 2
sound- of ground beel. The B¢ package
wd the same effect as a price cut on
ground beel, but in his words it was *a
terrific sampling job, and continuing
result- were excellent.”

Then Red Owl offered a 5 1, pack in
a bulk box with their “family promo-.
tion™, devoted o showing how the large
fumily can save money and still “eat
high on the hog”, This  prometion
doubled their tonnage of macaroni prod-
uels in a single month,

Red Owl also stepped up their sales
209 by merely placing the one b, and
2 b, packazes. at eye level on the
shelves, dropping the smaller packuges
to the lower -helves. The 7 oz, size con-
tinued to holl its sales volume, but they
succeeded i upgrading sales 10 small
families. becanse the larger sizes sell
hetter at eye level,

We all need more old fashioned sell-
ing in business: each month salesmen
weed a dyicmic, dramatie sales program
that will e their spirit of accompli-h
went,

Today « =alesman can’t depend on
personality. He must be well informed
to do his jol. better than any competi-
tor. lle mu-t have betler sales touls,
[le should kuow more about how 1o sell
his merchandise profitably out of stores
than the customer he calls on.

Some may say salesmen don’t have
time. Dr. Chas. Mayo of Pittsburgh
said hire salesmen with duodenal ulcers
who have so much nervous energy they
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will wear themselves out working.

I think above all we must have faith
in the future and the conviction that we
can do the job better.

| suggest one more thing, we must
hiuve vision—we must believe in our-
selves, in our company, in our products,
ves, and believe in our customers and
fnu\'e a merchandising program that will
turn that beliel into grealer and more
profituble sales for our customers,

You gentlemen must be practical,
hard headed business men. Y'ou want
to know where you are going. | believe
you are reasonably optimistic and at
the same time realistic,

Be practical, bt don’t be too optimis-
tir—l,len-'s a job to do.

"THE MACARONI JOURNAL

Durum from Russia
The Italian Government recently
signed a trade agreement with the So-
viet Inion for 100,000 to 120,000
metric tons of durum wheat at $98.50
ton f.ob, Black Sea ports, reports the
Northwestern Miller, Half of the Rus-
siun wheat is to be imported by laly
during the first half |J 1954 and the

balance during the second half.

Macaroni Plant Expansion

Golden Grain Macaroni Company San
Leandro, California, plans a 27,000 sq.
ft. addition to their plant. According to
lutest reports, bids have not yet been
let out.

REPORT OF DIRECTOR OF RESEARCH

By JAMES J. WINSTON

I WOULD like 1o review briefly the
highlights of my activities for the
past year,

The law enforcement activity on egg
noodle products has continued mlh
manufacturers submitting samples of
products which appear to be defivient in
epg solids, owing either 1o the price
structure or the appearance of the pro-
duct. In the majority of cases, most
of the sumples analyzed by our lubora-
tory, showed compliance with the egg
solids requirements. However, in a few
cases, several manufacturers, particu-
larly small ones, were producing an
egg noodle seriously lle}u'icnl in epg
solids, These brands and manufacturers
were reported Lo the proper authorities,

The Federal Specifications on egg
noodles, known as N-N-591 A has leen
revised on my recommendation. 1o
chunge the Lipoid P 205 requirements
from 01109 to 0.136%. The reason
for this was that the Quartermaster
Corps requirements of 0.140%, which
is equivalent to 5.71% egg yalk solids,
would penulize a manulacturer who
mannfuctured a noodle with thé required
514% epg rolids following the standard
commercial formulation. The new Fed-
eral Specifications of 0.1307% is equiv-
alent 10 5.8 epp yolk solids, and there-
fore parullels the requirements of the
Food and Drug Administration.

In- my monthly bulletins, 1 have
stressed sanitation in macaroni-noodle
plants and acquainted all members with
the new l"lml‘ and Drug Factory In-
spection Law, which was sifﬂ.‘d m Aug-
ust, 1953, It is noteworthy to point
out that attempts to improve your sani-
tution conditions in factories have not
gone unnoticed by the Food and Drug
Administration. “In a letter dated De-
cember 11th,, 1953, the Food and Drug
Administration commended our Asso.
ciation for the progress that is being
made, and that we will continue to
make in the field of sanilation,

A bulletin regarding labeling of ma-
caroni products during the durum wheat

JAMES J, WINSTON

shortage was sent lo every member of
our Association, stressing the fact that
all new cartons should omit the state-
ment referring to ingredients in ma-
coroni and egg noodle products. How-
ever the munu?u'iurrr has the privilege
of stating on the label that his product
is manufactured from a blend of semo-
lina and farina, or semolina and flour,
as the case may be,

Analysis of blended farinaceous pro-
ducts and hard wheat flours was sent
out to the industry in November, 1953,
showing the variation in ash, protein,
color and flour vontent, both in semo-
lina blends and granular blends.

A number of companies have made
attempts to sell to our industry dil-
ferent flour mixes lo enhance the color
of our finished products, In each and
every case, these mixes, when admixed
with our raw material, will result in
a product that is artificially colored, and
therefore in violation of the Federal
Standards. | urge every manufacturer
to refrain fiom the use of any of these
advertised flour mixes,

August, 1954

The Association and Standards Cop.
mittee, at the request of a number of
manufacturers, contacted the Quarter.
master Corps through my office, in order
to revise the Federal Specifications on
the amount of flour present in (the
blend. 1 discussed this matter with
the officials in Chicago, and al the
Inrcacnl time, the sifting results gre
heing viewed with a greater degree of
tolerance, and most shipments are being
passed by this department,

Bulletins dealing with the amend.
ments to the Food, Drug and Cosmetic
Act have been sent 1o you, dealing with
the latest government activities. Re.
cently, under bulletin 3184, the Hale
Amendment was discussed, which will
expedite food standards procedures, and
provide for more efficient methods of
establishing Standards of Identity,

Angther matter of interest 1o the
trade is the fact that the Food and Drug
Administration will also permit manu.
facturers to make experimental pro-
ducts by means of a temporary permit,
These products may vary from the
Standards of Identity, providing tha
these variations are acceptable by the
Food and Drug Administration under
permits granted by them.

At all times, my office is available for
contacting and seeing Federal and State
Regulatory Officials for clarification of
regulations,

An Effective
Sanitation Program
By JAMES J. WINSTON

T this time of the year, manulactur-

ers should make an effort to evalu:
ate their sanitation policy and take the
necessary precautions to safeguard their
plant and product. The following steps
will serve as a guide:

1. Make sure that your plant is strue
turally sound. All places that can
serve as harborage for pests. suc
as openings in walls, around pipes
ceilings and wall-flour intersections
shoulﬁ be securely sealed.

. Machinery and its paris should be
thoroughly cleaned to remove ac
(!umuﬁlled flour dust and grime.

3. Exterminaling service on a regular
basis should be maintained.

. Flour and finished goods should be
properly stored on skids—al least
inches away from the walls.

. Use effective insecticides lo suppi*
ment the work of the exterminalor.
Driers should be treated with 3 nom
toxic insecticide at least once @ ¥
during the warm weather.

. Insist upon “wide.awake” poric!
service, Porters should be direct i
to J;e(: nruulnd and ungef equipmen
and do a thorough job.

. Cartons should Iin:jenmintd care:
fully to make sure that the closurt
is tight. This will discourage In*¢
from entering the cartons during
the shell-life of your products.

i 4 ;
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Younmpﬂlmt PACKAGE

KEEPS RIGHT ON SELLINGI

Even the best of fleski-and-blood salesmen

can't sell every minute, every day . . . but your

g Milprint package can — and does! Its
combination of eye-catching design, appealing
bright color and crisp precision printing enables

8 Milprint package to tell a selling story as

. long as there's a customer in sight!

Let Milprint packages help spark your sales!

With the widest variety of packaging materials and
. ptinting processes available anywhere — plus
the experience and craftsmanship of Milprint's
¢ design, art and printing experts — you'll
 find it pays to call your Milprint man — firsi/ ;
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New PROGRESSIVE Long Goods
DRYING SYSTEM

NOW IN SUCCESSFUL OPERATION

SAVES SPACE

THE MACARONI JOURNAL

b August, 1054

| FOR BETTER QUALITY

| EOR INCREASED PRODUCTION i

FOR BETTER DRYING CONDITIONS 3

| FOR SIMPLICITY IN OPERATION o o o |
f
i

IVACUUM SYSTEM

S AV E S M O N EY FOR * PATENT PENDING
Spaghetti 070" 16 Hours Drying Time 11.8% Moisture LONG GOODS
' ' CONTINUOUS
SPREADER

SHORT GOODS
. CONTINUOUS PRESS

NOODLE
SHEET FORMER

TO PRODUCE
POSITIVE
RESULTS

VAUUMIZE

YOUR PRESSES < —w___

1 DRYING CAPACITY MORE THAN
’ DOUBLED IN SAME SPACE

Conrad Ambrette, President, formerly President of Consolidated Macaronl Machine Corp.

Pmbrelte

MACHINERY CORP.

156 SIXTH STREET, BROOKLYN 15, N.Y.,US.A.

o T TR YR A e T ST e

e

e AMBRETTE 'E WAY |

SEND FOR CATALOG FOR COMPLETE LINE l

| AUTOMATIC SHORT GOODS DRYERS « CONVEYORS e« DIE CLEANERS
NOODLE CUTTERS « AUTOMATIC NOODLE DRYERS  EGG DOSERS l
AUTOMATIC LONG GOODS DRYERS « MACARONI CUTTERS

|
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MANAGEMENT

A Panel Discussion

THE MACARONI JOURNAL

MATTERS

at the Golden Anniversary Meeting

ED IT Moderator Fred Mueller, a

punel composed of Vincent F. La-
Rosa, V. La Rosa & Sons, Brooklyn;
Dominic Palazzola, A, Palazzolo Com-
pany, Cincinnati; and Vincent DeDo-
menico, Golden Grain Macaroni Com-
pany, San Leandro, sparked a lively dis.
cussion of “Management Matters” at the
Golden Anniversary Meeting, The mod-
erator started the questions and then the
audience quickly entered into participa-
tion,

Question: What do you do to develop
a good second line of defense among
executives? What about middle man-
agement? What can be done to develop
a strong and able group of junior ex-
ecutives who will assume lop manage-
ment in later years?

Dominic Palazzolo: 1 think it's a
‘matter of having a training program.
Two years ago | was brought in on
such a program, | believe you have
to have a genuine enthusiasm for the
joh—you have to like what you are
poing to do, You must find a man who
has enough ability and enough interest
to want to du the job.

Vincent F. LaRosa: There's a prob-
lem of age in most companies. Young
men can offer assistance and bring in
new ideas. There may be many men
right in the organization able to handle
management jobs. We should give these
people the opportunity to better them-
selves, Take the traflic manager, for
instance. Give him an assistant o that
he will be able 1o learn the job as he
grows up with it and be prepared to
tuke over when the opportunity presents
itsell.

Vincent DeDomenico: We have to
start. with good material. -Aflter you
learn what they can do, you ran then
train them along the lines that you
wanl them 1o develop. More important,
you have 1o pay them in accordance
with the job they do. You have to give
a man a salary commensurate with his
responsibility, g ay

“ted Mueller: 1 think an important
thing s that the top exegutive should
realize that he has a pr(:zm mafer he
has adopted it. He should consantly
tune in on his junior executives and his
middle management. Give them leader-
ship, encouragement and adequate com-
pensation. .

Sidney Johnson: We find that when
vou have younger men you must accel-
crate their progress—you can't wait
for them to graduate through an or-
ganization step by step, because in the
time they toke you will warp their
ability 1o be an executive. In a large
organization it takes so many years

to go step by step that you will find
that the man has lost iniative, My sug-
gestion after you have learned of a
man's ability is to accelerate him in
the company and give him responsi-
bility early, 1f you wait until some-
body dies, he'll never really develop
into a top executive,

Sam .-lrwm: How does a small com-
pany apply such a policy?

Johnson: In a small company, you
can take part of the executive's work
and give it lo some younger executive
and see how he handles it and then you
fit him early in life to be a top execu-
tive, If you keep him in the position
of assistant for 25 years, h:'h never
develop irto a top man. Give him part
of the operation; at times let him do
the whole job, Then you'll see if he
has the ability to handle such a position.

Mueller: 1 think it's important that
a small company knows how a large
company does these things. At a GMA
meeting we discussed General Foods'
manageient. Members of smaller com-
lmnies were exposed to Sid Johnson's

now-how, We know how National Bis-
cuit develops managers and 1 think
that is very vital. When we know how
others do it, we become conscious of
the problem and see how 1o handle it
in our company.

Ennis Whitley of the Dobeckmun
Company: We had a growth problem;
we grew rery rapidly and we initisted
a system ol personnel progress reports.
Each man in managerial capacity was
required once a year to make a rating
of the personal progress of the men
under his direction. We prepared a
special form for it, and in rating the
men we asked that each man rate his
manager and in turn that manager was
rated by his manager, and so on until
the complete personnel progress reports
were in and analyzed by those of us
who were looking for additional execu-
tive talent—both actual and potential.

Anthony Gioia: Just who in the or-
ganization woulll be in charge of rating
a man und secing that he is brought
along?

Vincent F. LaRosa: | think it is the
responsibility of top management and
it's the responsibility of the officers if
you have a board of directors o appoint
these |n‘01)|r and to make the policies.

Bob William: 1 think that if you
have picked the right man none will
have to force him ahead, but he will be
forging ahead and it will be impossible
v ﬁol him back.

Palazzolo: 1 think Mr. Johnson had
a point when he mentioned that a lot
of men will never accelerate themselves.
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ni - especially if they are not of
k;lmil::rﬂlll:tﬂion’f We will feed this
10 them and after the luncheon we hand
them .qumiuanuin. The answers are
very interesting and informative, We
f“ﬂ {hat most peo[ple are familiar with
usl 4 few items o macaroni. We com-
ile this information, put it in our sta-
{istics and then try to educate our sales.
men wilh these facts. We tell them how
the people are anxious to gel certain
cuts of macaroni.

Question: How do you evaluate the
odvertising that you do? You spend
your money—how much good does it
do for you?

Johnson: We employ an outfit over
in Princeton, New Jersey to give infor-
matlon and analyze our advertising and
they've been very helpful to us. But
there is no scientific way of doing this
job. 1 discount these readership sur-
C. F. MUELLER veys because while they may indicate
hat the consumer saw the ad and per-
haps read a portion of it, it's not read-
ehip we're interested in, it's buyer-
ship. I'm not sure that when they read
it, they'll always buy it, although it
may creale an interest which later may
be realized in sales. 1 don’t know of
an eflective way to evaluate advertis-
ing. It's just one of those things that
we have 1o try and try again and have
alot of faith in the fact that it's
1ally going to produce for you.
Morace Hagedorn: 'l muke it very
EJm||n'Ie. I think sales is the ultimate and

ul answer,
_ Mueller: For o small company there
isa myriad of literature on sales. Much
has been said and much has been
wrilten, 1{ you think there is something
wiong wilh your sales techniques, study
ad read. I'm thinking of Elmer Wheel.
¢, who has written some gems of mar-
Leting that very few people pay much
dlention 0. In my own particular
tompany | have preached Elmer Wheel-
e for the past l!hccn years,
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I've seen a lot of what 1I'd call potentil
young execulives in our own organin
tion. 1 think it was poor developing in
our own organization that actually killed
the initiative in some of them, | thiok
top munagement has an awful lot 1
do with that.

Mueller: | think it's the responsibilit
of the man over the junior executive b
see that he's ready and to train him
as much as he possibly can, You can'
put an assistant in a department and
just let him learn by himsell.

Question: What are the possibilitie
of injecting a little scientific know-hou
into marketing macaroni products?

Palazzolo: Before we lounched a nex
line of products, it took up two yeirt
of planning so of course product 1
search was a very important part. B¢
had the Nielsen S)un'e' give uz a lot ol
important facts, We also did some co
sumer testing. We wenl into markd
analysis work, We took all of this in-
formation and with the deductions ¥t
got we were ready to launch our pre
gram,

At every convention we have attended
we have heard a lot about packegint
discussed, and we were umong
worst along this line. We went and go!
a home economist, who worked out 1t
recipes in back of our package.
lhougllll lhn.Ellhn consumer wul‘l‘l*'d lasle
appeal—a “buy-me" lype package.
\s'ep:'enl 1o Nevz York |.|Y!=|l |Ilut a vignel®
made. We got hold of a top man lro®
Collier's magazine and gave him ouf
photographs. The vignettes “qr!::l‘
pensive, but 1 think the year it 1 :
to plan our package was well
because in the new markeis we ¥ert
able to get in the top sell-servict mar:
kets about a 70% istribution.

Vincent F. LaRnsa: In our Pen}
vania plant we do a little research Wi
the housewife. From time to lime
have little groups come up to our I’"I:
and give them a meal. We m 'm|
interested in a certain cut of macATy
with which a lot of people 87 "

Question: How big should an adver-
lising budget be?

Mucller: Small budgets should con-
cenirate on the more recognized media

THE MACARONI JOURNAL

and if there were anything left over I'd *
o into rome kind of newspaper adver-
f 1 had 825,000 to spend, I think 1

would concentrade on a good radio job,

tising to tie up with the radie. |
wouldn't spread it because if it is spread
too thin, you get nothing as a result.

You have 1o push and make a show in

one mediu.

Hagedorn: 1f you're templed lo use
television, don't try it with a small bud-
get. You can reach the greatest per-
centage of your customers using other
media,

Sam Arena: What is your opinion
concerning advertising with a lot of
copy or less copy with pictures and
illustrations?

Mueller: There have heen many stud-
jes on the effectiveness of food ads.
One theory is to have a recipe, a picture
of a beautiful woman and a picture
of the dish. 1 think you have a different
problem if you're coming out with o
new product, Then you would probably
want a big headline—new, brand-new.

DOMINIC PALAZZOLO

You use an entirely different treatment.
We leave it up to our advertising agency
because we believe those people are
specialists. We don’t have the time
and the opportunity to go into the
gcientific aspects on the return on ad-
vertising dollars spent.

Hagedorn: The reconized raling sur-
veys tell you und the radio operator that
one show with one station has half as
much audience us onother show lut
projecting those rating figures into
actual terms of audience each survey
comes up with o different figure. There
is no correlution whatsoever. Which one
is right we don’t know, but each one is
right withis the framework of their own
rating because whalever errors exi-l are
constant_errors. Therefore, your <how
rated at 15 by one survey is u pood
show in comparison with another ruted
at 10 by the same survey.

Question: W hat can be done to im-
prove the efficiency of the methods
of distribution? We're conscious of the
Jact that we have transportation prob-
sms—cnst of shipments, labor and et-
erything else is constantly going up. an
wiun can we do ahout it?
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VINCENT DE DOMENICO

DeDomenico: On the west coast we
have to go a long way to reach a lot
less people than there are right here.
We distribute over a pretty wide area
in order to pet enough volume to op-
erate our plant efficiently, Rates out our
way are ,'Ii‘.'ll and many of our hauls
are us long as 400 miles, Now, this is
economivally unsound unless you make
use of hack-hauls, which we have done
in developing wther businesses that give
us back-hanls, We're not only in the
macaroni lusiness, but we puack other
items such as rice, candy and dried
fruits. For that reason we are able to
hanl a lot further than other peaple or-
dinarily would, We use our own trucks.

Palazzofo: I'm only in the selling end,
It evers time we have a board meet:
ing the only thing 1 keep hearing is
the expenses of freight are poing up.
Aceording to some figures 1 have here,
in five veurs the rate has gone up
YL8%. This presenls a very, very ser
ious problem,

Mueller- Another problem we have
pertaining to transportation is the fact
that all of our customers wanl more
servive, ‘They want in-store delivery, we
have a buck-haul problem, and we fig-
ure that extra services amount o ahout
1006 on the shipping and delivery bill.

Question. Wow about trucking de-
lavs: What can we do about them?
Whe is respomsible and wha pays for
the lost time?

I'. F. LuRosa  As fur as responsibility
is converned. it's ours, We pay for
the lost time. [Us up Lo us to try lo
educute the customer’s orpanization to
try to sehedule deliveries so that trucks
are not tied up waiting to be unloaded
when several arrive ut approximately
the same tine

Vueller: Avother problem converns
drop shipmemts. 1 don’t know how pre-
valent drop shipment is in the macaroni
industry,  We ftnd that it's penerally
more expensive 1o the manufacturer to
drop ship than if you analyze the mar-
ket and make some arrangement with
wholesale grovers 1o ship to his own
customer,

(To be continued in next issue)
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PRESSES CONVERTED T0

BUHLER VACUUM SYSTEM

*Patented U.S A

TOP THEIR PREVIOUS RECORDS WITH

» STILL BETTER PRODUCT
» STILL BETTER COLOR
 STILL BETTER TEXTURE

If you are now using one of the conlinuous
worm-lype production presses, you can con-
vert your present installation to one of the two

Buhler Vacuum Systems.

ASK OUR ENGINEERS ABOUT THESE QUALITY DEVELOPMENTS TODAY

BUHLER CONTINUOUS PRODUCTION PRESSES

Available in Standard or Vacuum. Models

Al

MODEL ATA: Cnpnc-lly 250 Ibs MODEL TPG: Capacity 650 Ibs MODEL TPJ: Capacity 10001bs.
. per hour “ per hour

BUHLER BROTHERS, INC. (U.5.A)

2121 STATE HIGHWAY #4, FORT LEE, NEW JERSEY

BUHLER BROTHERS (CANADA) LTD.

24 KING STREET WEST, TORONTO, ONTARIO |

Auguet. 11101
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BROS. INC,

ALL METAL

CONTINUOUS
LONG GOODS DRYER

(Model CGpll

Preliminary drying and finishing
of any shcoe of long goods . . .
quickly, e-onomically and uni-

formly.

The loaded :ticks circulate auto-
matically in 2 ¢ ntinvous flow
through four iev:ls of travel, in
alternate dryinc and resting

cycles.
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A VISUAL REPORT OF THE WORK
OF THE NATIONAL MACARONI INSTITUTE

By THEODORE R. SILLS, public relations counsel
at the Golden Anniversary Meeting

some of their own. This is a full page
fom Minneapolis. Thie is the utiliza-
tion of the colored photos which we
lumished 10 the newspapers and the
su;14rmmlu.
Mere s the “Some Like It Hot—
Some Like It Cold” promotion for 1953
which i now unfolding before you—
#is 4 combined promotion with the
una |ndustry, First of all the two
dithes go well together; secondly, from
macaroni industry we have fool
wer and contacts with the retail trade;
om the tuna indusiry we have the
aaniage of merchandising and adver-
liing, American Weekly, a supplement
that appears in 27 of the lurge metro-
litan newspapers across the country,
tariied 3 separate stories, with a total
tirculation of something like 9,500,000,

TlllS visual report is to enable you
1o visualize how really big and really
encompassing the National Mavaroni
Institute publicity job is.

Whenever we give you an annial or’
semi-annual report we have talked about
newspaper  lineage,  We  realize this
is very hard to visualize. The average
newspaper runs about 2200 lines, and

industry has a very powerful black and
white color program. Due to lack of
space and time we have here only a
sampling—10 or ¢  of the magazines
that carry our woia. You will see that
macaroni, spaghetti and egg noodles
are carried equally lhruugﬂnul. This
represenis a circulation in this group
alone of 100,006,000, and you can

so they can display the products.

In between such promotions as men-
tioned ahove there are smaller ones a
then our *non-promotional” period. In
other words we not only hil the peaks
but we fill in the valleys to keep the
macaroni message flowing to the publi
every day, every week, every month.

Here are stories that are appeaning

so when you think in terms of 59.000, .'ﬂl""-' what u tremendous force this all over the country. Some of th Parade, another Sunday supplement in
000 lines you can realize what a vast is to get your story across to the con- clippings are from Fort Worth, New papers, has q ('ir('uruliun of almost
gmount of newspaper space the industry  sumers. As waus pointed out yesterday, Orleans, Miami, St. Louis, Indianapolis 600,000, Through the syndicates we

it isn't only important to sell the gro-
cer 1o put your product on his shelves,
but you must sell it off the shelves. This
is the part of impulse creating motivat-
ing power. Thix is the time to create
the initial power,

nd its product is petting. We ghere-
re decided 1o put all the I gs
one year into one presentalion. We
discovered 1o our amazement that
ith oll our experience of many years,
we had no idea how much space such
a presentation would  take.

We have begun this report  with
magazines, and in the complete list we
have included women's maguzines, shel-
ler magazines, maguzines of the pres.
sure groups, fashion magazines, chain
stores and farms. Mr. Johnson men-
tioned the importance of colorful ad-

Los Angeles, Pittsburgh, Chicago— Fet tremendous usage of one of our
name the town, the papers are repre fg’:”' Now we back this up in the
sented. You will notice us the nev me Like It Hor—Some Like It Cold"
pages unfold we are getting these pi© ‘ampaign - with other material, color
tures in black and white; we are getlin Pholos on all of the products,

them in color and where they are It 5 or National Macaroni Week we
color they are getting full page treat p‘:“'d out again with the weckly sup-
ment. Those of you who allended the ments, including Parade, This Week,
Miami meeting fust Januery mey ™™ netican Weekly, in addition to other
member that the Miami paper came "““ Pm!" supplements to individual pa-
on the day | gave my talk with @ EL ey including Louisville Courier Jour-
page spread and commented on ! AR uis Post Dispatch and the
fact that the macaroni manufacture™® B Uago Tribune and others. Out on
were holding a meeting in Mismi- X B acific Coast they have a syndicate

e

The next part of the display is the
farm papers. Following this are the
trade papers and the news columns on
general news. It is not enough for
the Association o engage in promo-
tions, to do important things, but you
must tell the public about it and you
must tell the retailer. When you are

verlising. We as on industry know going into a “Some Like It Hot—Some erybody was particularly pleased ¥ { lion ml“'" 42 papers and has a circula-
that few manufacturers are large r.ike It Cold" promotion or Lent or this color page. On the afternoon °|| nu O approximately 1,000,000 in a
enough 10 go into a colored advertis- Macaroni Week, you've got to tell the the same day there was another i:lod the small town dailies. The
ing program, but as you see the mag- trade about it so they can prepare for page on macaroni products. We st o Med Press carries a total circula-

azines unfold here- -the black and white

increased sales which we hope will
und color jobs you will realize that the

gested 1o the newspaper some ©
come, and they know fully what to do

{ the
recipes, and they went out an de

h o -
on of w:ng 28,000,000; King Features
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TED SILLS and staff members of his New York office.

Regarding the 1951 promotions, we
will give that a little fuller treatment.
Here is the Rural Gravure, a supple.
ment that appears in five states of the
middle West (Minnesota, Wisconsin,
Indiana, lowa and linois). American
Weekly had a story that appeared on
February 28, and here are other syn-
dicates and supplements, having a com-
bined circulation of 95,000,000, This
is bound 1o have a terrific impact on
millions of people. In all of these clip:
pings the story is told to the housewife
over and over again ubout macaroni—
how easy it is to prepare, how economi.
cal it is, how good they taste and how
well they go with other foods. These
clippings were hitting in every part of
the country, in every major city, to
get the story across.

Through all this newspaper lineage
the consumer is bound to get the im-
et of a very hard-hitting Lenten job,
The promotion that we haven’t even
touched upon up 1o this time is the
Macaroni-Salmon promotion. We left
that outl because we just don't have the
spce,

Cecily Brownstone is a perfect ex.
ample of a syndicate writer reaching
millions and millions of people with one
story. IU's just like a pebble thrown in-
to a pool with the circle growing wider
and wider. Gaynor Maddox is another
syndicate writer with NEA. He has

something like 602 popers and a re.

rted circulation of 35,000,000 & day,

uring the Lenten period Gaynor Mad-
dox took recipes and pictures from us
and he used these every day for a week,
When you figure the whole week vou
get a circulation of approximately 150.-

JOURNAL

000,000 with his 802 papers,

As vet | have not touched on radio
and TV publicity that the industry pets,
For example, during Nutional Macaroni
Week lnst year, Arthur Godfrey devoted
something like 6 or 8 minutes to a dis
cussion of National Mucaroni Week,
Those of vou who are radio advertis.
ers know the value of any product that
Godfrey endorses and Kids,

Robent (). Lewis devoted every day
for six days a part of his program to
mentions of the Week and also kidding
the Weeh. Queen For a Day, a program
carried wver 510 of the Mutval Broad-
casting stations, has a tremendous fol-
lowing and they devoted time 10 Ma-
caroni Week every day for a week.
Kate Smith ulso talked about National
Macaroni Weeh, and then finally one
of the No. 1 TV programs “Mr. Peep-
ers” devoted o commercial 10 National
Macaroni Weeh. ’

Now a~ a port of a hl?llll! lilllylllll‘l'
we are reaching 700 radio stations every
month and 1000 TV stations and when
vur programs are used by the stations,
they will urually toke our seript and
mail back a -cript reply card 1o indicate
the use of our material,  These are
vards from writers who are asking for
more materi.l.

The promotion that is starting to
break this wedk. a very important one,
i~ “Some Like It Hot, Some Like h
Cold”, We have been sending to the
wunufacturers, through our own office
and through Dol Green's bulletins, re.
minders of this promotion. Again this
i~ in combination with the Tuna In.
dustry who are certainly doing their
part. Ladies Home Journal, Seventeen,
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ELINOR EHRMAN and TED SILLS with radio-TV replies . Ee

Parents, Secrets, American Home, Fa-
mily Circle and others huve all promised
to go along with the promotion and
give it goanpm-r. Most of the import-
ant syndicates which 1 mentioncéd are
also going to mention our “Some Like
It Hot, Some Like It Cold." We will

who use color a color picture which
many of you have seen. Every paper
in the country will receive 'a copy of
this clip sheet which has three black
and white photos, stories and back-
ground so that the editors will have
enough material to handle this promo-
tion ‘

The farm press and the church press
will be well covered with stories, pic-
tures and recipes., The Negroguarket
is being heavily covered with a-
terial. There ‘are upproximately* 16,-
000,000 Negroes in the United States,
which | think is about the same as the
poplation of Conada, We consider it
a most important segment of the markel.

During this six-week period there will
be four radio seripls going out and
there will also be some TV mailings to
the 100 TV stations on our list. For
TV we send them a story, a recipe and
a seript and also a double printed pic-
ture. which means that if they do not
have time to execule the recipe on their
program thev can show up the resulls,
or the finished product so they won't
liave to go through the routine of mak-
ing il

One of the girls from our office, Mary

Ann Connors, {s making a toar of Penn-
sylvania, appearing on different ™V
programs throughout the state, As the
program expands she will go further
west and hit the Cleveland and Toledo

_area and then on to Chicago. Eventually
.we will get her out to the Pacific Coast.
also be sending out to the ne\\-pul:ers '

An important part of “Some Like It
Hot—Some Like ‘l Cold" is what others
are doing for us. For example, on a
local level in radio, TV and newspapers
Dean’s milk is featuring their collage
vheese with a *Some Like It Hot—Some
Like It Cold" recipe. In a program
sponsored by Van Camp which  will
appear in 212 radio stations, Robert
Q. Lewis will be featuring macaroni
and tuna, und Arthur Godirey will
feature a macaroni-tuna recipe twice
during the month of July. Liberace
will feature a tuna-macaroni in his
show starting in July. In the TV pro-
gram “The Name's The Same" they
will be featuring the tuna macaroni cot-
tage cheese recipe on June 29. You can
see from this that the Tuna industry is
backing up this promotion with good
solid commercials over a tremendous
number of the nation's TV and radio
stations. The question that they're go-.
ing to ask is “What is the macaroni
iuﬂuulry doing?” To help us out, and
in order to get the backing from them,
we have hm\= to promise backing from
you.

Now from a merchandising stand-
point NROG has bulletined their 8,000
members urging them to get behind the
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“Some Like It Hot—Some Like It Colg
promotion, Red & White, IGA ang
some of the others have done likewis,
We have sent out from our office & leiter
to the merchandising managers of 135
of the top chain stores in the country
and furnished them with copy and
cou.:!nle of pictures of a hot dish and,
cold dish for use in their newspape
advertising. As you know, more and
more of the chain stores are going is
for photographs of finished dishes. s
the macaroni industry we have ha
many requests for color pictures which
we have had to refuse because when
we have given these pictures exclusively
to editors we have to honor this exclu
sive privilege, So we have made ups { ! .
color picture exclusively for the manu [ sbegny 111 .
facturers this time and through Bob &
Green we have offered it to the in
dustry. It is ahsolutely essential to w
to know how you are using this picture.
When we go to Can Manufacturen
Institute, for instance, and we ask then
for cooperation on one of our promo-
tions—we ask them to have a sed
compeny run a full page ad in coopers
ation with us—we have to tell them tha

Makdari Dies are known for ﬂuality;. Workmanship, Precision—

{and Maldari is known for Service, Reliability, and Guarantee

Our Jifty-first Year

we are going to do certain things, and
then it's even more important to el
them what we've done so that that wil
aid them in doing a further story, Any
time we work with another industry o
large company on a promotion, they
want 1o know what we will do for them
While I know from past experience tht
many of you do an uwlul[y good pro-
motion job, we don't know precisely
what you do. It is very imporiant for
us to know this if we are to get coopert
tion from other association or com
panies,
I'll switch very briefly now to ot
Jlans for Macaroni Week, This year t
eck will run from October 21 o
which will include two Thursdays, t»
Fridays and two Saturdays, which art
the important selling days. All the big
magazines were notified and given ¥
terial on Macaroni Week way ba
December and last January, We expet
to get some very good cooperation from
the national magazines, The newspaE!
syndicutes, the supplements, the ired
mailings to the editors all will be taken
care of, and 1 thing we can puaraniet
you a very hard hitting Nalin_nul Macs:
roni Week from the standpoint ¢ ‘
publicity so the success of National Me
caroni Week is going to dependd on {; X _
—upon gelting your sales “_?"P1e 4 | it T R ; i kil
brokers out and doing a selling ]I°. 3 . : b L |
and geting the retailers to do a com i
tion display job to merchandist .
along on these promotions on the
point-of-sale material. This ! f NEW YORK 13, NEW YORK
his own job and to get his 0!

Week and merchandise the publicit: ,
A couple of years ago the Associnlio? 5
adople?i the policy that we “"“1:{[[5-: e e a arl & onA

city itself and not on any poin . 180 GRAND STREET

material, 50 we again do nol ‘have 371 I8

on each individual mn:mlnrlurtl’:"l’hnl U.S. A. ¥
force to hit this thing hard. .

iy foT oub! c:m'n = in next issue/

Maufacturers of the finest Macaroni Dies distributed the world over

s ey -.--,-u_.,..v—-g;w.w-m--'-” Yo
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CORPORATION
46-45 METROPOL'TAN AVE * phan IVergueen & 9880 ) ® : 46-45 METROPOLITAN AVE - Phone EVerg-en 6 9880 ' 7 * BROOKLYN 37 N Y

DEMACO-HOSKINS

Long Goods Preliminary
DRYER

WITH NEW PATENTED STICK PICK UP
and TRANSFER

Hoskins Designed Humidity
and Temperature Controls

DEMACO
SPREADER

FOR
LONG GOODS
WITH VACUUM MIXER

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

DEMACO

' Continuous Automatic Press

FOR SHORT CUTS
WITH VACUUM MIXER

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

DEMACO-HOSKINS
LONG GOODS DRYERS

with Glenn G. Hoskins Designed
Humidity ond Temperature Controls

DEMACO-HOSKINS

Short Cut Continuous
DRYERS

® Sanitary Construction

® Glenn G. Hoskins Designed
Humidity and Heat Controls

® Consistent Final Molisture

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 exira
feed screw, and no shredding after mixing, Can be adapted to any mixer.

Write for your copy of the report on the DeMaco Vacuum Mixer, . . . a report prepared by
Jacobs-Winston Laboratories, Inc.
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REPORT ON RUST

By DON FLETCHER,
Rust Prevention Association

TEM rust development and spread

are always greatly nﬂeclec‘ by
weather and crop conditions. Tempera-
ture, humidity, movements of air mass-
es currying rust spores, soil moisture,
lateness of crop, succulence and density
of stand, varietal susceptibility 1o the
races of rust present, distance from and
intensity of rust in areas where spores
originate, presence of rust-breeding bar-
berry bushes, and many vithe factors in-
fluence the yearly rust situation,

Reports of rust developnent during
the growing season niist be considered
on a week-to-week basis. The many fac-
tors involved provide a ronstantly shift-
ing rust picture, and the reports pre
sented by the Rost P'revention Associa-
tion at Minneapolis, Minnesota, should
always be read with this in mind.

On April 26 Donald G. Fletcher of
the Rust Prevention Association report-
ed that stem rust in Mexico was very
spotted this spring. [n the state of Son-
ora where more than hall the wheat in
Mexico is grown, stem rust was light
and caused nly o trace of domage.
Some of this rust was identified as race
158 but it is doubiful whether many of
the spores that might have been trans-
wrted northward  found  conditions
}nvomhle for Adevelopment across the
border.

Cold wel westher in the northern part
of the spring wheat area has delayed
secding, was the report on May 13,
This could be most unfortunate, es-
pecially for the durum acreage north of
the main line of the Great Northern
BRoilway in North Dakota. With late
seeding, another fuctor in favor of the
development of rust in 1951 has been es-
tablished. )

By June 1 the cool weather had been
holding back plant growth, although
there was adequate moisture. Earlier
in the year, lulL of moisture in certain
areas and 100 much moisture in others
prevented normal growth and seeding,
A combination of circumstances hg -
vented the seeding of the hoped#
crease in durnm acreage. Theied
and state durum breeding programiis
been strengthened, The durum milling
industry and the National Macaroni
Manufucturers Association have pledged
$24,00000 for u three-year project
which will supplement research in this

+ field.

A lute crop is expected in Canada,
with cold, wet weather delaying seeding
in the northern part of the Prairie Pro-
vinees,

On June 21"spring wheat had matured
jointing to boot. Prevalence of stem
rust varies from trace to 15% of siems
infected. Damage from mosaic, a dis-
case caused by a virus and spread by a
liny mite, is more severe than ever seen
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HOW MUCH BLEND?

Harry 1. Bailey presented the following statistics for the Durum Millers Commit.
tee at their traditional meeting with the Board of Directors of the National Macaroni
Manufacturers Association, June 14 at Shawne-on-the-Deleware, Pennsylvania, He
then presented the figures to the entire convention assembled with this preface:

“No one can predict the size of the durum crop at this early date; but, some
thinking can he done along the line of a tentative and preliminary program thy
mith be followed with various sized crops.

*“Solely us a basis for starting such a discussion, the figures below are submitted,
You will note that there is allowanceof 5,000,000 husheTs for minimum carryover
or reserve; that there is no allowance for carryover from the 1953 crop and (hat
the last line shows the total crop required to maintain a blend of the percentape
shown in the top line. These figures ure based on a normal mill grind of 21,000,000
bushels with normal use of farina and other substitutes prior o the emergency
this year. It does not take into consideration the use of approximately 206 wb.
stitutes il the 1951 crop is again small.”

The chart given helow shows amonnt of Durum required for various percentages
of blended product, based on normal grind of 24,000,000 bushels of Durum, with
Normal use of farina, elc., prior to this vear's emergency,

Perceatage of Durum
Used in Blends
Amount of Milling
Durum Required For
Various Percentages

Augus, 1954

_100%  80/20 _ 70/30 __ 60/40  50/%_

of Blends 21,000,000 19,200,000 16,800,000 14,100,000 12,000,000
Seed
Requirements 3,000,000 3,000,000 3,000,000 3,000,000 3,000,000

Allow For Feed

and Cereal

Allow For Export —
Ii Under $3.00 Bu,
Allow For Carry-
over or Heerve
Total Durum Crop
Required for
Various Percentages

2,000,000 2,000,000 2,000,000 2,000,000 2,000,000
1,000,000 1,000,000 1,000,000
5,000,00 4,000,000 2,000,000

35,000,000 29,200,000 24,800,000 19,400,000 17,000,000

The following chart shows total crop required for above percentages of blends
after deducting for the use of additional au?latilutes. based on a sliding scale,
Estimated Useage 0 5% 10% 15% 20%
of Subslitutes 0 960,000 1,680,000 2,160,000 2,100,000
Total Crop Required
After Du«funling Est.

« Amt. of Substilules

35,000,000 28,240,000 23,120,000 17,340,000 11,600,000

The following chart represents the minimum total crop required for nhove per
centages of llends with no reserve included, and with estimated use of additionsl
_substitutes a+ shown in sliding scale above.

Percentage of Durum

Used in Blends _100% 80/20 70/30 60/40
Minimum Total Durum
Crop Required For
Various Percentages

U

30,000,000 24,240,000 21,120,000 17,340,000 1-_1-@;099

in South Dakota. The principal mosaic  pends on weather conditions and density
loss will be to winter wheat, hut some of rust spore showers from the south In
spring wheat ficlds adjacent to badly the coming weeks,
infected winter wheat ﬁlc!dl have a light A report on rust development from
infection, the Plant Pathology Laboratory in "‘;
On June 26 stem rust was found in nipeg, Manitoba, Canada, points o
every field of wheat inspected in North that while stem rust did not arrive any
Duokota and Minnesota. Prevalence ealier than last year, it has ﬂl'l"‘m
varies from 10 to 35%, with severity suddenly over a very much grrﬂlﬂ'm'
only a trace (1 to 3 pustules per stalk). Owing 1o the lateness of the ﬂ'“PI; il
Most of the early infection is I||:n:all:d on  will probably be ample time h"'lfc :ion
the lower stem or basal leaves. The ma. to increase ana produce heavy mdl:tl'onl
turity of most of the wheat south of of wheat wherever weather con il’lﬂi'
Fargo is boot to-flower. North of are favorable for rust spread in M
Halstad, Minnesta, very little of the toba and eastern E'mll.llcl'u:wl“-r":m1
wheat has reached the boot stage. The least in the areas subject to the pre*®/
rapidity of rust development in the early infections. Beyond thal, {or
spring wheat area ‘‘in:t the” Dakotas,  no exact improd e of the limils of P
Minnesota and Canada of course de: . sent rust distribution, ..

] August, 1951

Frank Lazzaro Dies

Frank Lazzaro, 01, passed away sud-
E denly in early June.
He was horm December 12, 1892 iy
l Naso, Sicilv. He tame to Amerien in
1006 and went into business for him.
sell.
His first venture was in the whole.
sk egy business. In 1913 he opened a
rcery store at 219 Dleeker Sireel, New
‘brk City. Later he sold coloring for
modles. When coloring was forbidden
by the government he opened a machine
[ sbop on Prince Street in New York
i Ciy, He hought macaroni machinery,
i monditioned it, and sold it on both
L tbe domestic and foreign market, He

B bid been in this husiness for thirty eight

years,

In 1927 he entered a partnership in

E the manufacture of macaroni dies with

Vincent De Palo, They operated under

[ the firm name of The Star Macaroni

Dies Manufacturing  Company, The

| company s still operated by Mr. De

lalo at its uripinu, address 57 Grand
Steet, New York City,

In 1993 he purchased the Barozzi
Drying Machine’ Company with all pa-
tents and equipment from Guido Buroz.
ii. This company has been operaling as
the Frank Lazzaro Drying Machine
mpany since that time,

His wife, nee Christine Asimonti,
oiginally from Beziers, France, will
tilinue the business,

G, -

Exterlor View—Lamzare Drylag Reom

for ECONOMICAL
SPEED DRYING
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FRANK LAZZAKO

King Midas Traffic
Manager Retires

The retirement of E, J. W, Schellen-
berger, tralle manager of King Midas
Flour Mills, and e appointment of
George Hanson to replace him was an-
nounced this month by Henry E. Kuchn.
general manager of King Midas Flour
Mills. The changes bLecame effective
June 30,

Mr. Schellenberger has been traflic
manager of King Midas Flour Mills
since he came with the company June
40, 1918, Prior 10 that time he had
been with the Russell-Miller Milling Co.
I'roml 1911 10 1918 where he was an
invoice clerk, For four years hefore
that he was assistant cashier and later

!m-ul manager of the Sleepy Fye Mill-
|llp.(.u. at Sleepy Eye, Minnesota,
George Hanson has leen with the
the company since 1916 when he started
al the Hastings mill, e was later
Irnnal[rrrr-d W the Wlending plant o
Peoria. Mllinois, and joined the Kin
Midas Minneapoli= ofive staff in |‘)2‘f
Mr. Hanson has 1een assistant traflic
manager under My, Schellenberger,
amed 1o become  assistant traflic
manager on the same date was James
Greenwood. He has heen chief clerk
in the trallic department sinee 1952,
A Tarewell dinner was held in Mr
Schellenlevger's honor June 16 at the
home of Mi. A, 1, Hale, central division
sales manager of the flour concern, Mr
Schellenberger was presented with o
coul tender oy train size) purse in
lwmor of the occasion, A leather suit-
vase was later presented 1o him by the
clhice employees, ’

Eugene Kuhn Appointed

Fugene Kubn has heen appointed as
lluf- new manager of the Amber Milling
‘”t\l.-I.ml of the Farmers Union Grain
Terminal Association, it was announeed
in St Louis by M. W, Thatcher, General
Manager of the prain co-op,

He succveds Jule Waber who has
I|'m'n romoted 1o manage the Great
Falls, Moutana division of GTA, Waher
had been munager of the Amber Milling
Division <ince 1942,

|
« « . GREAT SAVINGS ON

our large line of

completely rebullt

and fully guarantced:
DOUGH BREAKS

VERTICAL HYDRAULIC PRESSES
KNEADERS + MIXERS
NOODLE MACHINES
DIE WASHERS

and many others

FRANK LAZZARO DRYING MACHINES

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

Union 7-0597 !
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THE GERMAN MACARONI INDUSTRY | GOLD BOND
By FRIEDER BIRKEL, Birkel-Nudel-Werke, Endersbach || A co B s _w I N s 'I' o N

1 at the Go'den Anniversary Meeting

Fresh Frozen Egg Yolks ;

WISH first to extend my hearty

greetings to all of ﬁuu. It is really
impressive to see this big congregation
here on the fiftieth anniversary of the
National Macaroni Manuflacturers As-
sociation,

I am glad that | have today the sec:
ond time the pleasure to attend one of
your meetings,

For this honorable privilege my two
cousins and 1 feel very much obliged
to the members of this association and
especially to Bob Green,

Therefore 1 am happy to obey the
request of Mr, Green to give the manu-
facturers of macaroni products here in
America today an account of the inside
story of the German macaroni industry.

The German macaroni production
had its heginning around the year 1870
in southern Germany on a small scale.

The inspiration for the new art of
food production from flour-egg dough to
manulacture noodles, macaroni and re-
lated products came from the first pio-
neers of the new trade from southern
Europe—{rom ltaly,

Gradually and very slowly from this
start in south Germany spgead the know-
ledge of this new dough-product and its
manufacture further to middle and north

Germany. )

By the way, 1 would like to inform
you of a fact, which in my country is
still prevalent and which you perhaps
don’t know, that in Germany many
bakers also manufacture nouvdles, for
they use egg white in sweet pastry and
fresh egg yolk for egg noodles, There-
fore, egg noodles are a suitable way
for bakers in Germany to utilize the
fresh left-over egg )'ulft.

.3
The Birkel Company was loﬁ:l ﬁ;
1872 by my prumllfnl er, llutw-
fore that, as was the custom 1W®host
families in that time, Grandmother pre-

pared homemade noodle and macaroni
products,

At that time an employee had the idea
to sell these homemade macaronies in
my prandfather’s store and the unex-
pected success gave the stimulativn to
manufacture  Grandmother’s macaroni
products commercially.

To my knowledge that date is about
the time the macaroni and noodle pro-
duction began in America.

Out of such small beginnings it was
possible for my ancestors to develop
slowly that small store to a flourishing
noodle and  macaroni  manufacturing

FRIEDER, KARL and THEODOR BIRKEL

business, In the first years of the first
World War it was dificult to obtain
supplies of raw materials, and the re-
sult was coffee brown macaroni, but
with deliveries to the army it was
possible 1o maintain the production,

Also in the second World War, the
population had to get accustomed lo
such unpopular substitutes because the
tmport of good quality wheat and the
wroduction of egg noodles was llnpl:ed.
Macaroni was strictly rationed, which
situation lusted until the middle of 1548
untit the currency reform allowed un-
restricted sule o¥ the food products.
The people and industry lost their mon-
ey and capital, and it took a long time
to overcome this fate,

From 1933 to 1945 the whole maca-
roni industry was fully occupied. The
Cabinet of Economy ordered price-ceil-
ings for raw material and their finished
products and controlled the distribution
for the diverse workshops. But pro-
duction was very dificult because of
the labor shortage and the inferiority of
material during the war.

Toduy West Germany has about 270
factories for the production of maca-
«oni, spaghetti and noodles. Most of
these plants are small or medium size
and usually deliver to nearby places
and villages, Only 6 or 7 large com-
kl‘lilliﬂ sell their products nver whole

'est Germany,

Germany produces today per year
about 385 millien pounds of macaroni,
spaghetti and noodles. The average con-
sumption of those products Berﬂpemn
annually is about 8 pounds. During ra-

tioning the requirements per person
rose to 12.5 pounds, Today the German
macaroni manufacturers would he able
to produce the double amount of thi
quantity. From these actual condition
Kuu can find the answer to the preed
ad position our industry is in. Man
firms are working only Jlurl hours and
in general the capability of our indusin
is not fully exerled. To be able b
rell the goods many manufaciurers ar
forced 1o offer their products at v
usually low prices, Just in the I
few months because of this depression
some companies were compelled 1o oy
off help and stop work,

The German macaroni industry
the average produces about 0% et
noodles, and this is packed in folding
cartons or in cellophane hags.
other products are packed in 20 of ¥
pound bulk packages for shipmenl

For production materiol we use for
egg powder, fresh and frown eggt ¥
the egg noodle products, A Iu[ﬁe part
of these materials are imporle from
overseas in addition to our wheal 12*
matzrial which we classify in two grovp!
—hard wheat and soft wheat, Our W}
requirement of hard wheal we ™
import from the United States, I1°®
Canada, Syria and North Africa. .
West German government $uper;
the buying, distribution and pric® &
the domestic and imported wheal:
also provides German importers *!
import licenses, Efficient and we
German grain mills are under strict &
ulations by the government. In
war vears the quality of the ra%

LABORATORIES, Inc.

James J. Winston, Director
166 Chambers Street
New York 7, N.Y,

"Our Laboratory Can Be Your Laboratory"

Dark colored yolks especially
desirable for macaroni-noo-
dle manufacturers, prepared
under the most sanitary plant

conditions and quic'ly frozen.

Packed at Fort Scott, Kansas

EDWARD AARON CORP.

KANSAS CITY, MO.

NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE
TYPE NOODLES

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

Rebuilt Machinery for the Manufacture
of Spaghetti, Macaroni, Noodles, etc.

BALING PRESSES

Hydraulic Baling Presses for Baling
All Classes of Materials

HYDRAULIC
EXTRUSION PRESSES

Over Forly Years- Experience in the Designing
ond Manufacture of All Types
of Hydraulic Equipment

N.J.CAVAGNARO & SONS
MACHINE CORP.

: 2 400 Third Avenue
Brooklyn 15, N.Y., U.S. A

YOU'LL GET A BIGGER SLICE
IF WE BAKE A BIGGER PIE. ..

You will sell more of your brand of
macaroni products if the market is
expanded.

Learn how the ‘Naticnal Macaroni
Institute is creating greater demand
for macaroni, spaghetti and egg noo-
dles . . . and how vou can tie in
to sell more of your products.

Write for details:

THE NATIONAL MACARONI INSTITUTE
Box 636, Palatine, lllincls
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terinls was very different—often bad
and infested. 1 ;

The distribution of macaroni in Ger-
many is done for the most part through
the wholesaler. but is also distributed
by branch or chain stores direct to the
retailer and then to the consumer, On
account of the very high cost of pack-
aging material only about 25% of the
products are packed in folding cartons
or cellophane bags, the rest being
packed in bulk packages of 20 or 30
pounds,

The German macaroni manufacturer
is strictly under control of the govern-
ment laws for health and foodstuffs. In
the manufacture of egg noodles sirict
laws are enforced n-uurﬂing egr mixing
and declaration, Prices are free and
anybody can sell according to his own
judgment and calculation.

Machines and drying apparains are
imported [rom Swilzerland "'."‘ Ttaly.
Next to lelevision, we use Ihe sane
advertisement routine as you do. Also
in our country we have lubor unicus,
maybe not as strong and determined s
yours, but believe me we also have our
worries,

Old age and sick benefit nsurance
is very well organized and every em-
ployee is entitled 1o these benefits.

The Birkel Companv is a family
owned firm and 0 years in existence.
We have tuduy 3 factories with 28
presses working, Our products are ex-
clusively distributed by the wholesale
methad. The packages are composed of
folding boxes with transparent cello-
phane windows, Within the past few
weeks we have developed a new folding
box with a recipe picture on it. Ou-
own printing plant takes care of the
need for printing the folding boxes,
advertisement and so on,

About 160 steady employed salesmerr
are for the most part motorized and
visit the wholesale and retail trade.

Every year in Milano, Italy. a fair
tukes place which is very important to
the macaroni and noodle industry. Tt
seems to be the only exhibition of this
kind in the world, and we wish to
that our American friends of the ma-
caroni indusiry will be greatly bengfjled
from a visit of this |nr¢m-mulluj'\v
the newest Furopean macaroni machines
and new learned methods of ‘ng {
turing are displayed.

And now | wish to thank all of you
for the friendly welcome and for being
given the opportunity in your great
country to enlarge my knowledge, to
study your methods of manufacturing
and business, and 1o discuss problems
concerning our industry.

1 am highly impressed with the high
grade status of your industry and my
two cousins and | wish the American
manufacturers great future success and
prosperity. On behalfl of today's fif-
tieth anniversary of the National Ma-
caroni Manufacturers Association | wish
a further and glorious period for a
long, long time to come.

THE MACARONI JOURNAL

President's Address —

(Continued from page 14)

this convention what the industry is do-
ing through the Association on this
problem, !‘i am sure that the meeling
we held last August in Chicago when
we were confronted with the faet that
the 1953 erop was only going to n.eet
half of our normal requirements was
one of the best things vwe could pos
sibly do collectively.

There are many of v in the indus.
tiry who are alarmed however at the
amount of substiiution tiat is going on,
and leaders in the industry all urge
that the Lest quality material obtain-
able be used to lmltf!lle gains in con-
sumer acceptance that we have made
in the past several years, The trouble
with substitutions is thot you never
know where to draw the line. If you
use a cheaper product to save a half
cenl, then the next stop is 1o use a more
inferior product and save a whole cent,
and so on until the entire industry suf-’
fers because of the poor quality goods
on the market. We do not want a re-
selition of conditions that “cxisied dur-
ing the 30's,

Chieating on quality is jus another
form of price culting.

Our problems today Bre much the
same as they were fifty years ago: we
must strive fo ge! the industry to use
the best quality row materials possible,
and the indusiry through the Associa-
tion is contribuling money, time and
effort in icsearch woik {0 linprove varie-
ties of wheat and 10 lick such problems
as rust,

We must raise the sights of manage-
ment in the industry, and the panel
discussion tomorrow on management
matters will be a step in that direction,

We must continue lo promote our
products individually and through the
National Macaroni Institute. The rela-
tions we have with the public are most
important 10 us, not only the legisla-
tors and guvernment officials contarted
by the Standards Commitlee and our
Director of Itesearch Jim Winston, but
the growers met by our Durum Rela-
tions Commiitee and the public con-
tacted through the thought leaders
reached by the National Macaroni Ins-
titute, All of our continuing efforts
based on the foundation set by our pre-
decessors filty years ago are aimed at
gelting more people to eat more ma-
caroni so that we will have a bigger
and better business and a more profit.
able one.

Henry Rossi, Jr. Marries

Miss Jane R. Arnold of Peotone, Il
linois, become the bride of Henry D,
Rossi Jr., Braidwood, on June 26. He is
the son of Henry D. Rossi Sr. and the
late Mrs. Rossi of Braidwood.

—_—
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AT THE ROSSOTTI SPAGHETTI BUFFET

At The Rossotti's
Spaghetti Buffet

Photos on page 47

Top left: Mrs. Ray Guerini, Host
Rossotti, Mrs. Paul Ambrette, Top dnhi?hni
inic Palaztolo betwasn the chehs, and loft 4
right at the table, Alvin Karlin, Ken

r. and Mrs, Desjardins, Second row Iy
wanding, Tom Cunso; seated, M, ). Domy
touls Vagnine, Harry Diamond, Glan He
sing. Second row right: Mr. end Mn. Frd
Zerega, John Iln? s Jr., Host Charlis Ry
ot ‘h\hl row left: Harry Boiley, Mrs, Di
mond, Mri. Yagnino, Vincent DeDomenics
Mrs. DeDomenico, Alfred Spadafors, Ot
Ko“ltt. obicured are Evams Tgmnm and Ja
Affleck, Mrs. Cuneo, Mrs. Bailey. Third rew
right: Roger Toner, Ed Toner, Mrs. Toner, Did
Four, Fred Musller IV, Jn‘ln Musller, Mn
Museller, Fred Mueller. Fourth row left; Ma
Grimaldl, Michasl Grimald], Nick Rowl, Pal
Peterson, Alfred Rossl, Susen Diamond, Mn
Glenn Hosking, Mrs, Alfrad Roui, Foutlh rov
right: Richard Walss, Mrs, B, Weiss, Al Weig,
Mrs. A, Waisi; Malvin Golbart, Mrs, Golbed,
Carol Waelss.

Photos on page 48

Top left: Mrs. E. Ronzoni, Emanuels Roxel
Misses Rita and Rosemary Rontoni, Al bad
fable: J. L KO"I! and Bill Lane, Top right
Theo. Birkel, Mrs, Schmalier, Frad Birkel, O. L
Schmaler, K. C. Bitkel. Second row lefi: beb-
by Arena, Mrs. 5. Arana, Catherine Arem,
Sam Regalbuto, Alfred Ricci, Sam Arena, Vie
cent Arena, Seiond row rightt Mrs. Lum
Siephen Lumpp, Mrs. Hackbush, George
buth, Conrad Ambrette, Mrs. King, Edwad
King. Third row jef; Mrs, Russo, Tom Befly,
Arthur Russo, Bill Hosking, Mrs., Hosting, Des
Knutsen. Third row right: Vincent 5. LaRew
Mrs. V. 5. LaRosa, Mrs. Glordans, Jesph
Giordano, Peter LaRota, Vincent F. LaRen
Mrs. V. F. LaRosa, Fourth row left: Jack
Oliveri, Louls Coniglie, Mrs. Coniglio, Frast
Fodera, Joseph Oliverl. Fourth row right: Mn.
Amato, John Amate, Vincent Casirigane, lm
Ippolite.

Convention Congratulations

Many letters and telegrams were re
ceived at Shawnee during the Filtiet
Anniversary Meeling of the Nationd
Macaroni Manufacturers Association.

A few of our members were unablelo
attend the meeling due to illness, but
they sent heartiest congratulations
regrets at their inability 10 participate
in the meeting. Included in this grow
were Irving Grass of Grass N
Company, Chicago, and Paul Dienvent
of Catelli Food Products, Montreal

Other well-wishers among our mem
bers who could not attend were Gui
P, Merlino of Mission Macaroni Lo
pany, Seattle; Tom Sanicola of Colot
Offset Company, Brooklyn; and Luip
Abbenante of Colonial “Fusilli Man
facturing Co., Brooklyn. |

Many subscribers to the Macarot
Journal who watch our activitics with i
terest also sent their best wi 'j:lm:
wire and letter, including Bri M
James (Australasia) Pty. Lido .
bourne, Australia; Revon of ,P‘
France; Verband der Teigwareninsi
trie. Baden Wurltemberg, fﬂ":;:{"
Birke},, Nudel ~Werke, Enders¥
Buxtéhude Schwelm, Germanyi
warenverband Frnnk?{t-}i
raany; and Zaharya Papayan

Igtatt
bul, Turkey. :
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Aunow sing the PACKOM 2 TIC

THE ONLY AL'. NEV/ SHORT CASE SFALER

Applice glue and seats all iypes 8: Gapen 1
oy TAR

APPLIES GLUE i f
IN SPOT PATTERNS y

ALL OVER
SPOT GI Uk
PATTERM

LENGTH 8“ 10 24"
~ANG! WIDTH 6" to 4"
HEIGHT 5" 4o 18"

ONC CASES PER MINUTE

peep! !
SPEED, | , INC CASES PER MINUTE

PATTERN

The Packomatic Packe rigort meoang pe ‘ior The operator
packs the case on a pac b - e v, sligotly v owars, whare
STRIP spor it conlacts a starting trip. All ot e ho  are vitoratic
E'AL:’JTilN Glue applying system i ALL NEW. &, apulyit g ) *hisoLr gase
flaps in spots at 34" conters cach spot hay 4+ fanta cf being
aerated around ity entre circumference, allo ing 1o gluc 1o s cad
and become absorbed much faster than voaen it iy . ; plied v an it ver
design where the rol applying methe | 15 used spot applic it an of
glue makes a faster, tighter adhesion,
SKIMP SPOT The Packomatic Packer-Gluer occupies sy than siuare feet of Heoor
:;-ALTL"TiIN space; has fewer moving parts than any sea 1 squipment or the

market.

Mples glue to inner surface of outer flaps while fl=ps are in o vertical posifion

j' L FERGUSON (o. NIV YORK—CHICAGO- BOSTOM — LEVELAND—DENVER 108 ANGELES. SAN

ILIEET, ILLINOIS FRANCISCO—SEATTLE—BALTIMORE—NEW ORLEAI 5— TAMPA PORTLAL!




VHE 1. 272 30N JOL N AL

by
M. ).

N ROSPECTION}L

AUGUST Gleanings
end Recollections

35 Years Ago

* The leadd editorial in The Macaroni '
Journa suye: “All meraroni products :
manulacturing concernc «+ be classi- *

ki CERE
* hay macaroni imports were down o' B &emaﬂc Short Goody

272,713 pounds with a value of $23,
73200, Exports were up to 793,757

wpounds vdlued at 869,361,
L

Tke D"Amico Muqfoni '..' Newark, :
was incarporated in July, whh a capital

fivd 1uto one of three !h, v s—POOR, Latock of §25,000,

GOOD or GREAT, e poor ones
kardly lust long enough 1o merit much
attention", e
*A gond disposition makes a macaroni .
s lile more rnmfnrtlnhle and‘joyaus.
Tne man with a naturally, happy oXpEs-
sion is always sure of p welcomé and a
hearing—The Optimisi! Mpgeaine, |

® P're-harvest estimates are. thit the in-
dustry can expect u durum crop of over
40,000,000 bushels, * = ' !

* The 1. S. Grain Corporation has
ruled that macaroni mukeéty need . not
tuke out licenses under the ‘presidential
proclamation governing uses.of wheat
and flour, .}L A

* Some lubor tronble arose when mem-
bers of the International YMacaroni ®
Workers ['nion of  Ame head-
quarters in Chicago sfruck ford)) 83.00
per week additional ®in wa
clusses of workers, 2), 2 18-hour week,
and 3) a closed shop. Seyeral plahts
in Mllinos and  ndarpy slgea' closad
pending settlement, W TS

* Peter Rossi & Sogm? Macaroni Ce.
built a lurge additiog togplunt.—-a 4wo
stary, fire proof, 40 ] yus“"m‘-:ﬂ

i" 2

sion, ‘

25 Years Ago'll N
* By peneral agreement the honot i/

inventing spaghelli is: credited 10 e
Chinese, but for centuries it has been
the nalional food' of Italy.

* A macaroni giant,—the * Cleveland
Macaron? Co., Cleyelund, Ohio, went in-
to bankruptey July Zig_ Its founders,
threw in Ilw sponge in' 1927, The Ar.
mour Grain Company tried untudgess.
fully 10 operate the ‘monster plang for
two years, Then the McLaren Cone Co.
tried it for a year, followed by the Gold-
en Age Macaroni Company. The plant
equipment was auctioned off, bringigg
such Jow hids s $1,100 to 82,000 each
for pn-swt that! cost  820,000; 8-fi.
knead.rs bfought {from $450 1o 8700,
and u 812,000 noodle brake and cutter
solil for 8850, i

* “F. 5 and Figures published by the
Wiholesale Grocers N jutwi Association
rejaris: “That Mac < .ri " a good pro-
Mt &oud, bat its sule =ar. b pushed”,

"‘Hﬁc de Macaroni & Noodle Co.,
215 ne St., Jersey Cilr, N. J. filed
voluntary bankruptey in July,

. " 15 Years Ago
* Dr. R. H. Hdrris, Cereal Technol-
ogist, North Dakota Agricultural Ex. '
periment Station, Fargo, N2D. publish-
ed The IMuurltmi Jbu;t)ul the' first nfﬁ
series of arlicles on * IE'L!II! t u
Macaroni”, (4« AR )
* The enforcement fivisign of NMMAY
seeks a Cease and Desikt Brder from the
Federal Trade Commissfon - against a
supply firm that persis ‘sélling the
noodle makers an ingredignt considered
an adulterant sold under the trade name
of “Vilmiznzed Pure Eg¥ Yolks",
. (:Im;"s\ C. Rossolti; vice president of
Rossotti” Lithographing @., New York,
and Miss Elizabeth Vigtgria. Ossola of

4

for all _ Pitsburgh, Pa. ghd New' York. City

weresmarried July 22, :
(4 é B. Schmidt. chief executive of
*réscent Macaroni and Cracker Co.,

« Davenport, lowa, who registered at the

convention spent most of the convention
t'me ‘st the Carrier Igloo, a new air-con.
ditioni-drying room exhibit at the World
of Tommorow Fair, thus escaping the
Sorrid weather that prevailed in New
York City during Convention week.

5 Years Ago
* Spaghetti s the favorite food of the
major leagué haseball Y'H}‘erl. wriles a
sport columnist in the Louisville (Ky.)
Courier.
* A crop of 48 million bushels of
durum is forecust in Government es.
timates as of August 1,
* October 24-25 were announced by
the Board of Directors, NMMA as the
«dates for the Pacific Coast Regional
Conference in San Francisco, Calif.
o* Whilc the true origin, of macaroni
muking is more or less of a mystery,
“the Cfnim‘r-e claim that process was
known there as long ago as 5,000 B.C.
. (‘.ommumler-l.nraﬁce Milling  Co.,
Minneapolis, Minn, announced the ap.
pointment of C. M. Johnson as *he n
menager of its durum departinent to’
st oceed Thomas L. Brown, who has re.
tired. C. W. Kutz is named as Johnzon's
assistant.

Aug 4, 105
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= CUVRRYSING RATES
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; ‘LR SALE
. zomplete installation
te sty of up to 10 ton
g goods per 24 hoy day
4able in London, The plant
g8 o large Buhler prey and

vertisers wish to dis.

pote's 4 :omplete plant with o

without good will. ' Can be in.

cted in production af any

fime. "Box F245, Strand Hous,
Londen, W.C. 2. England,

,FO& SALE: Triangle Jaection Electic by

r with conveyor and Caco tirlu
rfect condition, hardly wid §I.

? 000: 170 Macaroni Drylng Trucks (41 i)

‘

@ $§ sach; 7000 Drying Sticks @ 45 ml,
m':'h..“ 101, Macaronl Journal, Palitay
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ron, Edward Corporalon

ber Milling Division, G.T.A.
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Commander-Larabee Milling Co.
DeFranciiel Machine Corporation
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. ™
OPERA  STAR G-rlmd"ht'l‘ﬂl" ."I'J
Mstropolilan Opera Amociation, Ne¥ 'L
City, eaiors spaghatti as Fra Moelitone
opera "La Foria del Destine™.

SCIENCE

i axsin
o iThe lk’;f.'ll .‘;};n ry of

KON EXRICHNENY

by Science Writer

Fbar 1 the Joursb aviicle in @ sevies devoted 1o the siory of coreal emvichment

Dramatic results have been re-
corded about the value of en-
richment in improving health,
From the United States, the
' Bataan peninsula in the Philip-
Dines, Newfoundland and man

-, other parts of the world comes
word of the great benefits which result from enrichment,

For years, some forward-looking
macaroni and noodle products have
make their good foods better, They
restores important vitamin and mi
unavoidably lost in milling, and they recognjze their
responsiblity to provide the greatest health-building:,
benefits for the puglic. ' e

Enrichment is really a simple process. It adds lhe#ol-'

lowing essential clements to the food during manufactyre,

Thiamine—also called vitamin B,. This vitamin hélps
© build physical and mental health. It is essential for
rormal appetite, intestinal activity and sound nerves,

Riboflavin—also called vitamin By. This vitamin helps
o keep body tissues Reallyy and to maintain proper
fuction of the cyes. It is essential for growth,

Niscin—another “B" vitamin, is needed for healthy

Y issues. Iis use in the American diet has done much
lomak:: a serious disease called pellagra disappear.

Iron -is a ineral used in afl enrichment. It is essential
'::eﬂ{ll ing pod, red blood and preventing nutritional

g *

Prod icts 11 \de from semolina may be enriched by two
Delbudi, One uses small square wafers which contain
Al the vitaming gnd iron necessary to enrich 100 Ibs,
he wifers break up in a small amount of water which
& then added 1o the paste. For manufacturers who use

Mnlinuousprenmethud.
1 powdered concentrate of
b vituming and iron, called
! premix, is available. This

dded by a mechanical

4 device.

Macwon) i o d i i

d [

deng, |y rln’ai:n -ll':’l’:.’:-:::) :::’7‘:
eni, spagbern, Pasting, n-di:.

s vy,

i

These are the minimum and maximum 1o s w0 pel!
grams per pound, required by the Fade: ! LeSnitione
and Standards of Identity for enrich- thertasy prite,,

: Min Max
.+ Thiamine (vitamin B, ).. ........ . . o Bl
Riboflavin (vitamin B,). ...... — .. 28
Niacin ...... SR R L2700 L L L.840
Iron....... Ty T i: ) PR 16.5

NOTE: These levels allow for 30% 1 20% losses in
kitchen procedures.

Nowadays scientists are able to “build” duplicates of
many of Nature's essential complexes in the laboratory.
This lias happened with many vitamins, First the chem-
cal composition is learned and the pure substance is
isolated. Then a “duplicatdf’ is made which is identical
chemically and biulngicalg with Nature's product. A
vitamin is ‘a vitamin regarless of its source just as salt

¢ is salt wheiher it:comes from a’mine or is evaporated

" from the sea. So’cllicient is large scale manufacturing

. . that vitamins are sold at a

L T lower cost than if they were

ai extractéd from natural
t sour

The Hoffmann-La Roche
L+ people, who produce a

"* good ‘percent of the vita-
r 'mins used in enrichment,

. use ama'ﬂn‘fll complex
i processes wit aciengg:
fhe, production ggntiolg
Sy requires
. equipment_fillig whole
buildings, ﬁchgb /a city
block lquar’ “many
stories high, ¥ & ,

The combination of scientitic rescarch, thorough know-

how and mammbdth manufacturing processes=—plus the

far-sightedness of Maders in the macaroni industry—is

helping vitally to make good macaroni products téiter,
4

This article, repripts of which are available without
charge, is published as a service to the macaroni industry
by the Vitamin Division, Hoffmann-La Roche Inc.,
h(utl:y 10, New Jersey. In Canada: Hoffmann-La Roche
Ltd., 286 St. Paul Street, West, Mentreal, Quebec,
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Bob William and

ik A CILY AFFAL

g el pf.&dhg hhﬂ.opal Macaroni Manufacturers Association are family

o’ " pre many firmi In the Macaroni Industry family owned and oper-

¢ .~ " .Tonvention tim comes around frequently the entire family attends.

; Sgrams arq m‘r:hnnd for family participation. The business sessions

& fre. + P yvatures es’inter: ting fo the ladies as o the men seeking business
ul i ideas ..rogi\.lini. *A year au. a panel discussion on the women's point-of-view

had wives of macaroni mmufadu.en take the lead.

% . Social scho&ﬂu on the conve: lon programs are planned for everyone in the

Y family. Intoresting trips, parties a\d dining functions are arranged to appeal to
;;‘ - everyone. ¥

- _b"d \, + . Conve fions hald by the National Macaroni Manufacturers Association have been

"{ n. Fipte \ at resorts ior dhe past few years, so these meetings become opportunities for family

vacations as well as important for business reasons.

i Dates have already been set for the next two national meetings:

— The Winter Meeting will be heli at the fabulous Flamingo, Miami Beach,
Florida, January 18-19-20, 1935,

A — The 515t Annual Meeting will be held at Del Coronado, across the bay
‘ from San Diego, California, June 21-22-23, 1955.

At Shawnee-on-the-Delaware Directors Bob William and Fred Spadafora, both of
Los Angeles, extended a most cordial invitation to everyone fo attend the first ne-
tional convention planned to be held an the West T -st.

Plan now to attend both of these conventions, and" Eﬁl to make i & family
affair. o vf

bop b




