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Your Package Can Be . ..
YOUR BEST SALESMAN!

BUT Only If It Meets The Public Eye In Modern Dress.

It has been reliably stated that 80% of the Food Packages
sold in Self-Service stores today lack the fundamental sales:
making quality of Appetite appeal.

Is your package qualified to compete successfully under mod:
ern merchandising conditions? Where more than 60% of all
consumer buying decisions are made right in the store? On
the Impulse of the Moment? Whether or not your package
appeals to the appetite of the shopper at that critical Instant:
OEDccisiun. more often than not determines whether you
make or lose a sale,

Your package today must carry more of the sales load than
ever before. Unless it does its job successfully you are losing
sales every day.

Our job at Rossotti is creating and producing packages for
Macaroni Products that will do their job successfully.

The list of our customers reads like Who's Who in the Maca:
roni Field. Many of them have been with us for more than
two generations. During that time they have forged ahead
to positions of leadership, and even under today's tough
competitive conditions are increasing that leadership.

There must be a reason for their confidence in us. There is a
reason. The reazon is that Rossotti Designed and Produced
packages pay them in increased sales. In increased leadership.
Ard in inzreaszd profits,

Will you make this simple
test? Cut out this Pictorial
and place it on your present
package. Docesnt it whet
your appetite for a good,
appetizing Macaroni dish? It
will have the same cffect
on shoppers in Sclf-Service
stores.

We will be happy to consult with you on your packaging Problems, There is a
qualified Rossotti representative near you, He has many helpful facts and figures
at his fingertips, Just call or write us for an appointment, It could be the be-
ginning of a very profitable increase in your sales.

oS Solffy

“FIRST IN MACARONI PACKAGING"

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

ROSSOTT! CALIFORNIA LITHOGRAPH CORPORATION

5700 Third Street, San Francisco 24, California

SALES OFFICES: Nuw Yerk ® Rochester ® Boiton ® Philadelphia ® Chicage ® Orlando ® Houston ® Los Angales ® Freano ® Seatile

I
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Plain Facts

The reputation of your top brand begins with

the Semolina you use.

Amber's No. 1 Semolina is uniformly superior in

color and quality . . . every shipment.

Increasing numbers of America's quality Maca-
roni Manufacturers rely upon this uniformity of
Amber's No. 1 Semolina to help safeguard the repu-

tation of their top brands.

Do you use Amber's No. 1 Semolina in your top

quality macaroni products?

el N

.,

AMBER MILLING DIVISION

Farmers Union Grain Terminal Assoclation

MILLS AT RUSH CITY, MINNISOTA @ GEINIRAL OFFICES, 57, PAUL 8, MINNISOTA
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Here are the fixings for a spaghetti dinner low in
calories, high in appeal. Developed by the home
economists of the National Macaroni Institute —
Spaghetti-Shrimp Italiano served with zucchini,
mixed green salad, camembert cheese and crackers,
black coffee or tea makes a good solid meal with less
than 650 calories.

(National Macaroni Institute pholo)

The Macaroni Journal Is registered with U, S, Patent Office,
Published monthly by the National Macaronl Manufacturers
Assoclatlon as its officlal publication slnce May, 1919
Entered as second-class matter at Palatine, 111, additional
entry at Barrington, 111, pending, under Act of Mar, 3, 1879,
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Macaroni Week Spurs Sales

USINESS is brisk. Cool weather icross

the country in Aupust, bright pros-
pects for durum in September, and Na-
tional Macaroni Week in October have
tombined to push year-to-late production
figures for macaroni, spaghetti and egg
noadles about five per cent over a year
l’lﬂﬂ-

Capturing consumer attention, National
Macarond Weck  performed  its annual
service of helping move merchandise off
the grocer's shelves aned onto Mrs, Home-
maker's menu, Calorie counters were par-
ticularly impressed that macaroni and
noodle products could be combined into
low caloric menus,

As stated in onc of many publicity re-
leases sent to food editors by the National
Macaroni Institute: “Probably one of the
hardest things about dicting is watching
other people eat favorite foods, foods that
you would like to eat. Many calorie count-
ers mistakenly forsake foods they like he-
cause they believe they are [attening. By
wisely budgeting calories it's quite pos-
sible to enjoy an appetizing Italian dinner
as shown in the menu below.

Low Calorie Menu

“Developed by the home cconomists of
the National Macaroni Institute, this low
calorie dinner will enable the busy Aner-
fcan home-maker to serve a good solid
meal to her family and at the same time
olfer a low caloric dinner to the conscien-
tious welght - watchers, Just watch the
smiles when you put this 550 calorie
dinner Lefore your dieters! Why not try
it during National Macaroni Week, Oc
tober 18-273"

The menu: Spagheti-Shrimp Italiano
(recipe below), 14 cup Zucchini, and
mixed green salad with 7 small leaves of
cscarole, 8 small leaves of chicory, 4 small
leaves of romaine, garnished with 14 table.
spoon of French dressing. For dessert, an
ounce of Camembert Cheese with 8 sali-
ines; black coffee or tea for beverage,
Total. calaries: 550.

The following recipe for Spaghetti-
Shrimp Italiano makes 4 servings:

Sherwood Swan ond Gene Marsh admire
display,

14 teaspoons salad oil

I medivmesized onion, chopped

I clove garlic, chopped

I Lpound can tomitoes

1 B-ounce cain tomato sanee

Salt and pepper to ste
14 teaspoon oregano

2 feounce can shrimp,

drained  (@about 24 shrimp)

I tablespoon salt

3§ quarts boiling water

8 ounces spaghetti

Heat oil; add onion and garlic, Cook
5 minutes. Add 1omatoes, tomato sauce,
salt and pepper and oregano, Cook over
low heat, stirring  casionally, 30 min-
utes, Add shrimp . mix well. Heat o
serving temperat.re,

Meanwhile, add 1 tblespoon salt 10
rapidly boiling water, Gradwally add spa-
ghett. so that water continues to bail, Cook
uncovered, stirring oceasionally, until wen
der. Drain in colanders Serve shrimp
situee over spaghetti,

Total calories, 162, Calories per serv-
ing: 365.5.

Pat McReynolds times Bob Green In build-
ing a display.

Macaroni manufacturers merchimdised
the Low Calorie Quickie Meal enthu-
stastically. An eastern firm developed a
large Macaroni Week Banner to be used
in windows and, where possible, inside
the store, ‘They used a display card show-
ing the Low Calorie Quickic Mcal as the
center picce for related item displays.
Recipes for the dishes on the menu were
dispensed from shell recipe-holders, and
in other instances from recipe pads.

As the promational manager explained,
the merchandising follow-through was not
only simple but complete. It was sulfi-
ciently flexible so that it could be used in
practically any store, even thuse that have
policles against wing manulacturers” ma-
terial. ‘The basic tic-in fiem was the recipe
slip and for a timely promotion of this
type, most stores at least perminted the use
of the shelf-dispenser for recipes. Many
stores welcomed the relued tems displays
and the news value of the National Maca-
roni Week Hanner,

A midwestern company  developed a
store poster, o small folder with three
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Ted Sills suggests recipe ond menu sheets.

Low Calorie Macaroni Menus, with some
facts on macaroni’s place in reducing
diets. To call atention to related item
dlisplays or shell sections, gummed paper
“loot-prints”  with the  query  “Calorie
Conscioust” and a directional arrow, were
placed on the store Hoor,

Reled ftem displays Tor the most pant
featured canned goods used as ingredients
in the Low Calorie Quickic Meal, Mot
often these included tomato products and
dling peaches. But displays were bailt
here and there with cheese and evapn-
rated milk to take advantage of American
Dairy  Association  promotions of  dairy
products and the October Cheese Festival.

Local advertising by macaroni manu-
facturers developed in every wype of
mudin: newspapers,  regional  magivines
and rotogravure sections, on radio, 1ele
vision and billhoards.

Plemy of Publicity

Even before National Macaroni Week
ollicially hegan, publicity began o appear
in Low Calorie Menu features and articles
of background amd interest concerning
macaroni, spaghetti and egg nondles in
magazines awnd newspapers, Two ol the
many fine hreaks were McGall's October
oo feawure, “Fasta — Dalian-born, Amer-
icanmade,” reported on pages 6 and 7,
and "Plan for the Low Calorie Crowd"”
in Imstitutions for October, magazine of
miss Teeding and mass housing,

On a mationally televised network show
early in October, Edgar Bergen and
Charlie McCarthy interviewed Mr. and
Mrs, Robert William of A-1 Fouwds, maca-
roni manufacturers in Los Angeles, Both
Bob and Mary had ample opportunity to
discuss at some length interesting faces
about macaroni. I the quiz portion ol
“Do You Trust Your Wiler" they didn't
hit the jackpot but they did go home with
$200 winnings.

Clippings Irom newspapers, wire sery-
ices, syndicated columns amd - magavines
are pouring in, indicating that the calorie-
comscious consumer as well as the home-
maker seeking good wholesome fomd, with
infinite varicty, and cconomy appeal as
well as the nutritional lure were ime
prossed by a goodly volume of plicements
during Nutional Macaroni Week,




MCC:\LL'S. regarded by some 12,000
000 readers as an authority on food
and tems of interest to women, had o
October Teature on “Pasta.”

“Meet some of the family,” it is sug-
goested: “macaroni, spaghettd, lasagne, lin-
guine, cannelling, cappellend, fideling,
feruccelle amd dozens more. But long or
short, thick or thin, in bows or shells or
coxcombs or curls, there’s no better meal
than a pasta meal”

Author Irom Iowa

M. F. K. Fisher, an Irish girl [rom lowa,
writes: “Probably one of the best things
Lualy ever did for the world was to invent
spaghetti and all the litle curls and twists
and strings of pasta, the same llourand.
water paste that is called lovely names
like ‘little reeds’ (cannelli) and “very littde
reeds' (cannelling) and amorini  (livle
loves) and even some morsels named
tirabaci (kiss catchers). . . .

“There are infinite variations on this
theme, of course, all in the macaroni fam-
ily, with the dough spread out very thin
and rolled into sheets which are then cut
and twisted and otherwise played with, to
make all the silly, delightful varieties of
pasta we buy, cook, eat.”

Special for Sunday

She then relates how her parents and
her grandmaother, living in Southern Cali-
fornia, found a good lalian restaurant
where Sunday dinner became an event to
remember, compariable to birthdays, a
saint’s day, or even weddings. The monu-
mental meals would always have steaming
odorous pasta. “One time it would be
little crinkled things, and another it
would be shells. The next time it was
fine silky ‘angel hairs! Once it would he
served with plain sweee butter and grated,
bitey cheese . o . the next, a sauce of field
mushrooms and beefstock and herbs . . .
then fresh rosemary ane bits of lean ham
with wmatoes « o . on and on”

Cooking in Californla

Now that she is older, she is still in-
trigued by the cooking of an Italian fam-
ily in a linle wine valley in California,
The variety, the aromas, the philosophy
of coukery tantalire her to the point of
embarrassment in having 1o ask Mrs.
Dinato, the neighbor, “What are you
making today?* With patience and know-
ingness the answer is always, “Today, as
always, 1 am cooking some pasta or other."”
The description of her sensations of sight
and smell make memorable reading.

THE MACARONI

The aicle is illustrated with two dou-
ble-page spreads in beautiful color as well
as a pleasant little panel of four scenes
of o child enjoying spaghetti,

The first Tull page illustration, adjoin-
ingg the story and making up the firnst two-
page spread, has as a background a scene
of Amalfi. Hustrated in bright color in
the Toreground are ravioli, ltalian vege-
tables and pasta, amd tetrazzind,

The second spread has a background
of a water scene in Naples, Dishes illus-

i

Pictured In the background Is Amalfl, in the mountains by the sea. The dishes illustrated
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Pasta — Italian-Born, American-Made

trated are lasagne, baked noodles, pasta
¢ fagioli, minestrone, Theresa's spagheuti,
and macaroni pie.’

On the several pages of recipes are
sauces including sauce all'Andrea, sauce
alla rarinara, sauce alla Romeo, sauce alla
Genovese, sauce Gallia, sauce alla Spuma
Di Ciambene.

The fnale of the feature is a section
on “How 10 Choose and Use Pasta” This
gives a general classification of shapes
and general cooking methods.

are (1) Raviall, {2) Italion Vegetables with Paste, ond (3) Chicken Tetrazzinl,

November, 1956
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Background is Naples. The dishes are (1) Lasagne, (2) Ba

ghettl, and (6) Macaroni Pie.

TETRAZZINI
1 pkg (B ox) noodles 2 teospoons salt
1 cup fresh mush- Dash pepper
tooms or 1 can Dosh cayenne pepper
(3 ox) sliced 2% cups milk®
Y4 cup butter or 2 cups cooked pork,
margarine chicken or turkey
1 medium onion 2 tablespoons grated
3 tablespoons flour Parmesan cheese

Start your oven at A00F or moderately lun,
Cook noadles until tender, aceording w k.
age divections, Drain thoroughly,

Cut fresh mushrooms” in slices  (drain
anned ones) and cook in butter or marga-
rine along wiih chopped onion for several
minutes or until onions ook lmp. St in
the tlour as smoothly as possible, season wiihy
salt and both Kinds of pepper amd adid ihe
milk gradually, Cook, stirring constantly, un-
4l sauce bulibiles, “Foss in the cubed meat or
pouliry and cheese. Cook again until mixtme
I heated through,

Put noodles in the botlom of @ greased
Gasserole ur haking dish, making a cavity in
the center and banking noodles around the

THE
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sldes. Pour mear siee i centes s hake 12
w15 minutes, Serves i

BAKED NOODLES
| Ib ltclion sausage, 1 pkg (1 Ib) broad

sweet or hot noodles
1 medium onion 1 Ib ricotta or cottoge
2 cloves gorlic cheese

2 tablespoons salad
or olive oil
1 con (11b 12 ox)

2 tablespoons water
Y2 cup groted
Parmesan cheese

tomatoes 2 tablespoons
Y2 cup water chopped paorsley
Va teaspoon basil
Cut sansage in thin slives; dhop ondon ol

garlic fine. Fry all thiee together in oil until
onion looks limp. Stiv in tomatoes, water i
basil. Baing to a baoil, then vedoce heat amd
wook slowly for 1y to 2 howrs or wntil liguid
Is almost all absnbed,

While sausage mixture simmers, wook neo-
dles in boiling, salted witer until 1emler.
Fullow pachage divecions, Miain,. Now mis
rleotta o cottage dheese dna bowl with 2
tublespoons water,

St your oven at 850F o maderaie and

JOURNAL

ked Noodles, 13) Pasta e Fagioli, (4} Minestrone, (5) Theresa's Spa-

greise a0 knge visserole o laking dishe A
range it Liver of noodlos om the hottom, cover
with pant of the meat sae, some Vet
it sl i sprinkling of Pavmesan dheese,
Repeat Tavers, fnishing s cassennle with
ricotta somd Paomesan Lavers, Bake 30 @ (0
mimes amd sprinkle with chopped pansles,
Seives i,

ITALIAN YEGETABLES
WITH PASTA

1 medium onion
3 celery stalks

2 medium succhini
1 small eggplont
2 green poppers

3 tomatoes

3 tablespoons olive or
salad oil

| teospoon salt

3 tablespoons grated
Parmesan cheese

Chop omion coanselvs ont semaining vegetahiles
in Linch dhanks, Cook all segetahles togethe
in ofl over o modevte heat uotil mistne is
veduced 1o Ball the sviginal volue, Season
with sile awnd cook slowly b & w0 10 minues
Tonger, Mix bn the grned onmesan dhieewe
amd serve hot with hor freshecooked i
toni, spaghetth or noodles. Enongh for 6,

.
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Calorie - Conscious Cookery

In Institutions Magazine for October

CCOOMEBODY'S always counting.” says

Tostitutions, wagazine of mss feed-
ing — sy howsing, o plan o the low
clorie oowd.”

Ihe Ocober isue Giries infonmation
an new wavs with spaghewd and vege-
table plates to plan menus oy calorie
watchers, The publication goes *o howls,
maotels, tesorts, hospitals, sanitarivms, jes
tamants, fountainy, schools, wlleges,
cnmps, indostrial institations, ramporta-
tion svstens, south service onganizatiom,
militay installaions, govermment instite
tions, oflice buildings, dubs, anditorinms
and their comultanis, supplices, designets.

Phe articde says: “Waistline wintchens
ke up i siceable portion ol oday’s eat-
ing-out public: heeping their menu inter-
estamd cheek averages high provides
veal diallenge o menu planners,

NMI Recipe Used

“Helping w meet this diallenge e the
low calurie menu combimations heing de
seloped in quantity test kitchens through-
out the counuy, Even spaghenti has ¢en-
wred the Jow alorie dass inoa recdpe
developed by the Natiomal NMacnoni 1n-
stitnte and served e Chicage's Shenman
Honel

Aceompanied by i tossed sl o cling
prach half, the spaghenti and meat saue
menu adeds up 550 calories — and a dance
woolter a higheivor entree o the low
Gtlorie crowd”

Phe aecipe for A8 servings — 6 ounce
al conked spaghertic noodles or macanoni
andd G ounees of sice:

Served ot the Sherman Hotel

IWeight o

Ingredienty Measure
Saladd il 1/ cup
Small Onions, Chopped 12
Garlic Cloves, Finely

Chopped 12
Groumd Beel Round, Lean. 4 1
Canned Tomatn Sawe 3o
Canned Tomatoes 1y gal.
Salt 14 wup
1" pper 11y tsp.
Ouivone . S,
Salt . Yoaup
Boiling Water N pal
Spaghettd 6 I

or Fpg Noodles i . (abour 12 gt.)
or Elhow Macioni G b, @about 6 qr)

1o M salad oil over medimm heat:
add onioms, ginlic and heel and cook
until heel is hrowned,

20 Al i (e, Loniitoes, 14 cap
sl pepper aml oregana and conk 30
minutes, stinring occnionally,

3. Meanwhile, add Yy cup sale o -
illy boiling warer. Gradually add spa-
ghenti, noodles or macaroni s thar water
ey o boil, Cook uncovered, stir
ving ocanionally, until ender. 1D in
colinder, Serve sinee with spaghetti, noo-
dles or niciitoni,

Spaghetti Film
Seen Around Country
St Party,” the National Macaoni
Bistitute’s new Bilm on spaghettd, is bring
shiown on television all across the country.
Releaserd in mid-August, in its first two
weeks ol distribugion it was shown by
welevision stations in some twenty-cight
states and the District ol Columbia,
Bookings for free public service use are
midde by Sterling-Movies USA ol New
York Gity, Their ofler to television stations

with a postal card response: forme sins:
“Stag Panty. Tieresting title lor o hlnd
Sure, it ist And it's an imeresting film.
ton. Fred Tis a gang ol the bovs over, b
ity Mis. Frad wha comes up with the
prime conuibution o the st parhy’s
steeess = satisfying spagheni bullet, e
proper win o ook spaghetii is shown,
anc. mouth - watering 1edpes for dam
sanee, Jow-Gilorie meat siee, and a bt
terdheese siee are spellad out, This e
liphtiul film alvo presents some anising

o hts on how w e spaghetti, Fun loy
the whole family: best for cooking, home
amd women's programs.”

Film is sin and one-half minutes.
The Navional Macroni Institate - hiud

Stanley. Neal Productions make the pis
e,
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BUHLER SHORT GOODS

PRINCIPLE

. Goods extruded from the press pass through an oscillat-
ing preliminary screen dryer, where they are slightly sur-
fuce dried to prevent deformation. Therealter, they are
conveyed to the preliminary drying section of the dryer
and spread cevenly over the top conveyor by means of a
distributor,

After passing through the controlled pre-drying stage,
the goods enter the finishing dryer where they are also sub-
jected to a controlled drying process. They leave the dryer
at a little higher than ruom temperature and may be packed
immediately.

. To obtain optimum drying two independent climates
in the dryer are automatically pre-determined by control
Instruments.

DESIGN CHARACTERISTICS

1) The TTM olfers the smallest space requi ~ment for a
dryer of this capacity, plus small power onsumption
compared with capacity.

2) Aluminum housing over light-weight insuliting pancls
is designed us o heat and vapor barrier, permitting the
dryer to be operated at higher temperatures and hu-
midities without increased heat losses, thus producing a
better looking product in a shorter drying time.

3) The fully-automatic operation of the short goods manu-
facturing line requires only periodical supervision. Ary
dcymlluns from the normal operating lempeis:ites are
quickly observed on external recording instrunis «its and
can be corrected in time to prevent goods spoilage.

4) A battery of blowers on cach side of the dryer provides
for sufficient air throughout all stages. The air is guided
through ducts into the drying chamber to the desired
location und then is forced through the conveyors and
the goo‘ds. Heaters between the conveyor bands recover
the drying capucity of the air after the passage through
cach layer, The heat input of each heater is simply ad-
justed by two valves according to o heal requirement
chart, 1o obtain optimum drying cupucily for every
class of goods.

5) Two products may be dried simultancously under con-
tinuous operation, The press shul-down lime for dic
changing permits cnough time between the two opera-
tions to adapt the climate to the following product.

6) The conventional screens nre replaced by specially
shaped, corrosion resistant channels forming the con-

MACARON]
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Buhler Press
ond

TIM
Short Goods Deyer
Installation

DYER, TYPE TTM

veyor clements, thus climinating repairs and  break-
downs,

7) The slow moving parts require minimum lubrication,
Lubricants cannot come in contact with the product.

#) The positive control of heat input and climate adapted
to the drying characteristics of the shapes allows dif-
ferent drying times, These are obtained with a 2. or
J-speed conveyor drive.

9) The electric control cabinet incorporates all controls,
pilot-lights, starters and overload relays, It is located
tor convenient ohservation by the operator.,

Respective pilot lights flicker if a motor should fail 10
operate,

CAPACITY

The Short Goods Dryer TTM is built in three sizes, with
capacities from 650 Ibs. 1o 1400 Ibs./hour, determined by
the specific density of the product to be dried.

\ /,

2121 STATE HIGHWAY =4, FORT LEE, NEW JERSEY
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Tomacaroni Stew

HEARTY dish that goes over big

with your family —and mikes a
dandy casserole when company's coming
— was advertised by the Jones & Laugh-
lin Steel Corporation in the Novemb.r 3
issue of the Saturday Evening Post. ‘To-
macaron] Stew was pictured in Tull color
on a full page.

Angostura Bitters Company advertised
the recipe nationally in such publications
as Cue, Esquire, New Yorker and Fort-
night.

A campaign to merchandise the pro-
motion was launched by the Can Manu-
facturers Institute (sce page 14, The Mac-
aroni Journal, October, 1956), with the
organized support of the tomato canning
filustry. )

Vincent [, Curry of the Institute’s Mar-
keting Bureau reported publicity mate-
rial sent to 162 television stations, 320
radio stations, wire scrvices, news syn-
dicates, national magazines, and trade

220

Eat mealtime

A : L

publications,  Acknowledgement of  ac-
ceplance was received from such women's
magazines as Good Housekeeping, Lacics'
Home Journal, Charm, Better Homes &
Gardens, Women's Home Companion,
and many others, Material was aimed at
impressing the food buyer of the muttiple
uses of cinned tomatoes and the other
related dtems used in the recipe.

Mr. Curry announced  merchandising
and display support given by a wide
variety of related ingredient manufac
wrers:

The Evaporated Milk Division of the
Borden Company distributed imprinted
reprints of the Saturday Evening Post
ad and recipe pads through their sales-
mern,

Every member of the Mushroom Can-
ners League was reported to be distribut-
ing reprints through their brokers and
sales organizations to a wrget of 17,000
stores throughout the country.

A number of macaroni manufacturers
developed their own material to go with
the reprint of the Saturday Evening Post
ad and tied in with newspaper, radio and
television advertising.

Angostura Bivers imprinted and dis-
tributed the Jones & Laughlin advertise-
ment ag well as their own with their
own display material,

Among distributors Frances H. Leggent
imprinted a special poster and distributed
7.500 through their seven branch ware-
houses, Lord Mott distributed 2,000 post-
ers while Kroger took 5,000 and 1.G.A,
stores another 4,000,

Saturday Evening Post, in addition to
their usual merchandising support, sent
tie-in newspaper mats 1o a list of 7,000
grocers,

The Can Manufacturers Institute used
its institutional specialists in adapting the
Tomacaroni Stew recipe for use in
restaurants and other institutional feed-
ing areas. The National Restaurant As-
saciation sent the redipe in bulletins 1o
its members,

The recipe for Tomacaroni Stew:

3 tablespoons fat or salad oil
114 pounds chuck or round steak, cut

into liinch cubes
114 cups onions, finely chopped
1 dove garlic, fincly minced (optional)
1 teaspoon salt
Va teaspoon pepper

V4 teaspoon Angostura Bitters

2 No. 308 cans tomatoes (4 cups)

1 Bounce can peas and liguid (1 cup)

1 Jounce can sliced mushreoms and

liguid (14 cup)

1 cup elbow macaroni, uncooked

1 Gounce cin undiluted evaporated

milk (about 2/3 cup)

Melt the fat in a skillet or Dutch oveur.
Brown the meat. Then remove meat and
add onfons and garlic which are sauteed
for 5 minutes, until soft and golden
brown. Return meat to skillet, Add saly,
pepper ancd tomatoes, Cover and simmer
114 hours or until meat is tender, Add
peas and mushrooms. Stir in macaroni.

Cover and cook 10 minutes or until mac’

aroni is tender, Drain off some of the
tomato liquid; stir into milk in bowl,
Return mixture to stew and heat through.
Yield: 68 servings.

Plenty of Tomatoes

The yield per acre of tomatoes for com-
mercal  processing reached the second
highest point since 1918, the year records
were started, the New Jersey Crop Re-
porting Service announces.

Preliminary estimates placed the 1956
yield per acre at 105 tons, second only to
the 10.8 tons recorced in 1933, Total New
Jeney crop is expected to reach 259,000
tons. Quality was reported generally ex-
cellent with a very high percentage in
the 1op grade.

November, 1956 THE MACARONI JOURNAL

Comel No. 1 Semolina . . . one of the largest day after day, season afler season, o measure

selling brands of Semolina in America for right up lo your gualily standards. Be sure fo

macimni production. Count on Comel No. 1, put Comet No, 1 on your next Semolina order.

Commander-Larabee

MILLING COMPANY
DIVISION OF ARCHER-DANIELS-MIDLAND COMPANY
GENERAL OFFICES:

MINNEAPOLIS 2, MINNESOTA




W’d Unique New VMP-3

Extruded Noodle Dough Sheeter - 1600 Pounds Per Hour TAILOR-MADE FOR THE NOODLE TRADE

Available with or without vacuum process

Capacity range - Two speed motor affords llexibility for 1600 1bs.
or 1000 bs, per hour or any two lesser outputs can be wrranged,

Largc serew for slow extrusion lor better guality.
Engineered for simplicity of operation.
Ruggcd construction to withstand heavy duty, round-the-clock usage.

Ma[’chlcss controls, Automatic proportioning of water with Hour.
Temperature control for water chiunber,

Ol‘lly one picee housing. Fasy to remove screw, casy o clean.
Noseparation between sevew chamber and head.

NC\Vly designed die gives smooth, silky-tinish, unitorm sheer

" TOtﬂlly enclosed in steel frame, Compact, neat design.

Clermont Super High Speed Noodle Cotter, ‘Type NA-{ working in con- Lo iatuded Noadle Doug's Sheeter VMP-3 Meets all s:l!lil:ll‘)‘ ruquirut:cnh.

junction with the VMI%3 for continuous 1600 1bs. per hour operations.

FOR THE SUPERIOR INNOODLE MACHINES IT'S ALL WAYS (Uormont!

Machine can I Pchased with attachment for producing short cut macaroni.

W Jornfiany s 260R76 Wallabout Street Brooklyn 6, New York, N. Y., U.S. A.
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About Agriculture

Farm Problem is
Business Matter

“Agribusiness” is a new term being em-
ployed by farm leaders to describe the
interdependence of agriculture and indus-
try. Credited with coining the hybrid
word is John H. Davis, dircctor ol Har-
vard's special program in agriculture and
business, and former assistant secretary
of agriculture under Sccretary Ezra Ben-
son,

Agriculture couldn’t operate a week il
the manufacturing and marketing services
of business were cut off, Davis emphasizes
—and, of course, vice versa, He points out
that more than 40 per cent of the Ameri-
can economy is directly concerned with
this necessary interdependence of agricul-
ture and industry,

A Phony Phrase

Davis says that the phrase “farm prob-
lem” is basically a phony, because an
agricultural problem is necessarily a busi-
ness problem.

“More preciscly,” Davis is quoted, “farm
problems will be agribusiness problems,
and we n st solve them through the
agribusiness approach. By this approach,
we should be able to improve the cco-
nomic status of agriculture, reduce the
role of government on the farm [front,
enhance the profit opportunities of busi-
ness, and assure the consumer of high-
quality foodd at reasonable prices and with
less drudgery of preparation.”

How To Move Surplus

Agricultural leaders are secking closer
lajson with food industry executives.
Back of the development is the conviction
of farm spokesmen, and a growing num-
ber of farmers, that the only sound long-
term solution to their problems of “sur-
plus” lies in extra sales . . . rather than
in acreage controls and increasing govern-
ment surveillance of the nation's farm
plant.

Liaison

Pointing up to the renewed conscious
ness of farmers' vital link with the food
industry was a recent announcement of
the nadon's largest farm  organization,
the American Farm Burcau Federation.
The Farm Bureau's directors, meeting in
Chicago, announced approval of “a pro-
gram to mobilize private resources for an
expansion of agricultural markets.”

And Cooperation

Key to the proposed program, said
Farm Dureau olficials, “is the cstablish
ment of a national agricultural market
development  committee — composed  of
national agricultural groups and business

interest allied with agriculiure or other-
wise having a definite interest in the
agricultural situation, with appropriate
cducational and government representa-
tives serving in an advisory capacity.”

Such a committee will be of “great
assistance,” the Burcau believes, “in help-
ing to mobilize public support for cflorts
to expand markets for farm products at
home and abroad, through such activities
as domestic tic-in advertising, assistance
in opening up foreign markets, and a
national protective food conlerence.”

A planning conference to point direc-
tions for committee action is to be called
soon in Washington, D, C, by Farm Bu-
reant president, Charles Shuman,

Spread Adds Value

Onc of the food processing industry’s
major challenges from a public relations
standpoint is to get the American people
to sc¢ “spread” —the difference beiween
retail food prices and the prices of raw
farm products — in its true economic role
as a positive, value-adding, market-creat-
ing force. This point was made at the
annual meeting of the American Farm
Economic Association recently by Frank
M. Atchley, agriculture consultant  of
Grocery Manulacturers of America, Inc.

“Without spread,” he said, “not only
manufacturers  and  distributors = but
farmers as well = would be out of busi-
ness. Our bread would be wheat on a
Kansas farm; our cheese and butter would
be milk in a pail in Wisconsin; and our
breakfast juice would be on the trees in
a Florida or California orange grove.
Without spread there would be no food
business 93 we know it. The food busi-
ness wound consist of local Tarmers selling
direct o local consumers.”

Distribution Is Essential

The spread has come into being, Atch-
ley stated, because there are valuable
services to be performed between farm
and table, As a result, “milk does not stay
milk on a Wisconsin farm but is con-
verted into cheese — packaged, transported
and sold all over the world.” Spread, he
said, is a payment for a series of values
alded by food processing, packaging,
ransporting and distributing. 1t provides
employment directly for at least five
million workers in the food and food
transportation industries and indirectly to
several million more in supplier indus-
tries. It helps build markets for farm
products.

Drop “Middleman” Term

Commenting on the use of the term
*middleman” in discussions of price
spread, Atchley stated, “The term middle-
man is as out of date as a span of mules

on a modern cornlelt farm. Let's quit
using the term. Let's bury the term mid-
dleman, once and for all.” Noting that
the term may once have been partly ap-
propriate, the grocery aide said, “Today
it is different, Today we have profes-
sional management in food businesses —
fully conscious of the needs 1o serve well
not only their stockholders, but the farm-
ers who supply the raw products, their
employces and their consumer and dis-
tributor customers. They have a team-
work concept and a long run point of
view.”

New Measure Needed

Pointing to the tremendous changes in
the types of food consumed and in farm-
ing. manufacturing and  distributing
methods in recent years, Mr, Atchley de-
scribed the Government's traditional meas-
ure of “farmer’s share” and “price spread”
as “an outmoded, unrealistic and mislead-
ing statistic.” He proposed that an impar-
tial group of economists should review
the cxisting Government figures and
should attempt to find a new and im-
proved measure,  Atchley urged espe-
cially that the new measure should stress
the values added by agriculure, process-
ing and distribution, and should avald
the use of meaningless percentages.

Better Statistics

One important part of any new meas-
ure should be an improved statistic on
farm income. “None of our available
farm income statistics distinguish between
the marginal and parttime farmer, and
the real commercial farmer. . . The inefli-
cient subsistence farmer can no more
compete with the up-to-date mechanized
commercial farmer than the old fve-story
wholesale warchouse, using outdated sys-
tems and hand methods, can compele
with a strcamlined one-story mechanized
warchouse, He is about like the old
fashioned “Mom and Pop" retail grocery
store trying to compete with the modern
super market, . . T suggest we ury to
develop a farm income series applicable
to commerclally operated farms; that it
apply to food operations and that it be
adjusted for changes in number of farm
operators,” This, Mr. Atchley concluded,
would be a truer measure of how well
farmers are making out from the produc-
tion and sale of raw [oodstufls.

And Research

Atchley said that GMA would continue
to research and publicize a more complete
set of facts on price spread, and above all
it would try to find an cflective, simple
and reliable substitute for the present
Government measure of farmer's share
and price spread.
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The Northwest Crop:Improvement Association

HE objective of the Northwest Crop

Improvement Association is to im-
prove the quality of cercal grains in the
Northwest, For its members it maintains
good public relations with the various
state experiment stations, the U, 8. De-
partment of Agriculture, Canadian ex-
periment stations, and the extension serv-
jces in the Northwest states, The National
Macaron] Manufacturers Association is a
member of the Northwest Crop Improve-
I ment Assacintion because of its interest
in durum,

Highlights of Program

Highlights in durum activity during

the year 1953-56 included the sending of

samples of nine durums from Langdon,

Fargo and Minot to durum laboratories

for milling and color tests. Varieties in-

cduded Mindum, Sentry, Langdon (LD

372), Towner (LD 870), Ramsey (LD 369),

Yuma (LD 364), RL 3206, and RL 3207.

Laboratory averages of visual color tests

placed them as follows: Langdon, Sentry,

Mindum, LD 373, Towner, Ramsey, Yu.

ma, with RL 3206 and RL 3207 at the

bottom, Chemists reported Yuma as hav-

ing a red cast which makes it less desir-

able. It will probably be climinated as

soon as there js ample sced of other 158

resistant varleties. RL 3206 and RL 3207

are Canadian sclections. Canadian au-

i thorities have decided not to release them,

Exccutive Secretary of the Association,

Henry Q. Puman, assisted with the judg.

ing ol approximately 500 durum samples

at the Langdon Durum Show in Novem:

ber, 1955, He was dhairman of the Round

Table discussion on “The Durum Out-

look.” The Association provided a dur-

um trophy for the champion samples in

the professional class, while their “Wheat

Quality” and “Grain Sanitation” exhibits

were displayed at the show. Durum and

grain sanitation circulars were distributed.

Eight hundred circulars relating to

durum and grain sanitation were distrib.

uted at the State Crops Show at Valley
City, North Dakota,

Shipment Surveys

Wheat and durum shipment surveys
. were made in Brown and Day Counties in
South Dakota and a spot survey of 14
counties in East Central North Dakota,
The purpose of these surveys was to se-
cure definite information regarding the
quality of grain shipped which will be
wseful to county agents, elevatormen, and
the Crop Improvement Association in
promoting crop improvement programs.
Nelson, Pierce, Ramscy and Towner
countics shipped from 4 10 6% mixed
¢ durum. 14.4% of the total shipments in
the 14 counties was durum.

Mr. Pumnam assisted with 50 or more
meetings during the year, including two
grain dealer meetings, several crop im-
proyement meetings, grain shows, grain

HENRY PUTNAM of the Northwest Crop Improvement Assotlation had an educa-

i

tional display ot the Durum Show, and wos one of the judges.

sanitation, and many other county meet-
ings. He also ook part in three radio
broadcasts and prepared 48  publicity
items among which were included “Dur-
um Shipment Surveys,” and “The Durum
Situation."

Program of Work

With a favorable scason for the four
new rust resistant selections, Langdon,
“Towner, Ramsey and Yuma, there should
be a sufficient supply of seed for 1957
planting. An effort will be made to in-
terest the durum area in the production
of the new durums. Montana is an im-
portant area in this work. With the 1956
crop ample enough to allow a total re-
turn to durum, efforts are being made to
urge all macaroni processors to use 100%
durum in place of substitutes,

Further testing of new selections will
be continued to assist durum breeders in
making satisfactory sclections, and to ac-
quaint durum mill laboratorics with pos-
sible new durums under consideration for
release,

Seed Clinics

Seed clinics may be necessary -in. the
durum area. Some of the new durum se-
lections contain & small percentage of
bread wheat. It usually increases faster
than durum and soon becomes a degrad-
ing factor. Such a situation could make
seed clinics important in the durum area,

The grain sanitation program must be
continued in cooperation with State Ex-
tension  Services, Experiment  Stations,
and trade organizations who have an in-
terest in the Northwest states program,
Publicity items will be prepared for lo-
cal amd trade publications and illustrative
materlal provided educational leaders 1o
further this program. Assistance with var-
{ous grain sanitation meetings should be
continued to aid in training leaders for
this project.

Dictionary of Wheat

The new edition of the “Dictionary of
Spring Wheat Varicties” will probably
be prepared and published in 1957, The
last edition was published in 1949. Race
151 of stem rust has materially changed

the situation, Six or more durums have
been released since 1949,

‘Trade papers, daily papers, radio sta-
tions, and farm journals have all used
Northwest Crop Improvement nssociation
publicity material. The Association will
continue to provide them with timely
items because this is an excellent means
of reaching grain producers and others
who may assist with crop improvement
programs.

Good Weather Boosts Durum

Good weather nudged crop prospects
close to record levels, the Agriculture De-
partment  reported i estimates as ol
Octaber 1, Some doubts were cast on the
price outlook but agency econamists pre-
dicted [arm prices generally will hold
above year earlicr levels despite the pres-
sure of heavy volume.

Predicted crop output this year will
total more than 1058, of the 191749
average. September’s forecast placed the
index at 104.2, Production now shapes
up as practically the same as last year's
105.8 and barely below the 1948 record
of 106-plus.

Almost all major crops gained during
September, according to the report.
Harvest of spring wheat is nearly com-
plete, the department said, and the pros.
pective ccop now stands at 254,000,000
bushels, compared with last month's fore-
cast of 245,000,000 »nd last year's 234,
000,000, Yields have been nigher than
anticipated in most late sections.

Durum production was estimated Octo:
ber 1 as 39,114,000 buhels compared
with the September 1 ctimate of 87915,
(00 bushels, Last year's production to-
waled 20,070,006 bushels and the average
for 1944:54 33,565,000 bushels.

Conadu Durum Under Quota

The Canacdisn Wheat Board has placed
durum under quota of five bushels per
sceded acre. It is on the first priority
list which means the board, which mar-
kets all of Canada’s wheat, has sale for
at least part of the durum in the 1956
crop. Heretofore durum has bezn on an
open market basis, ‘The board is prepar:
ing to have a good store of durum on
hand to supply the domestic market when
the demand develops.
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VixieaM, the original starch-base pre-mix,
engiches continuous process macaroni
products to Government standards easily,
accurately and cconomically. It is free-
flowing, uniformly fed and dispersed, assur-
ing uniform enrichment.

® Tor consistently uniform enrichment,
use the n:wrxn:cis[on Sterwin Feeder to
to your macatoni.

add VEXTRA

L (4 R

» g

E%Wt/ /%Mﬁvc By -
Subsidiary of Sterling Drug Inc. NEd

1450 BROADWAY, NEW YORK 18, N. Y.
SPECIALISTS IN

JOURNAL

B+E+T+5, the original food enrichment tab-
let, enriches batch method macaroni with
minimum cost and maximum accuracy.
Speedy disintegration and uniform disper.
sion throughout the batch are your guar.
antees of uniform enrichment.

@ SEE YOUR STERWIN REPRESENTATIVE
OR WARITE OR PHONME DIRECT...

MACARONI PRODUCTS ENRICHMENT
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Mislobeling Investigated

Senator Millon R. Young of North
Dakota is lollowing up his action of last
spring when he introduced a bill in Con-
gress that would require a statement of
durum content in macaroni products on
packages.

In a telegram on September 4 to Marion
B8, Folsom, Sccretary of the Department
of Health, Education, and Wellare, and
to George P. Larrick, Commissioner of
the Food and Drug Administration, Sena-
tor Young sadd: I understand that the
(name of company) of Portland, Oregon,
is labeling its products as being 1009,
durum when they actually contain a high
percentage of wheat other than durum.
If this is the case, it is a flagrant viola-
tion of law. 1 urge your Department in-
vestigate this violation at once and use
the powers vested in your Department to
enforce the law, 1 would appreciate your
carliest possible response to this telegram.”

Senator Young reccived the following
assurance of action from Commissioner
Larrick: "Reference your telegram ol the
4th, we are armanging Lo investigate com-
position and labeling of Portland firm’s
macaroni, Will advise you results,”

He also received a telegram [rom Mar-
vin L. Mclain, Assistant Secretary of
Agriculture: “George P, Larrick, Commis.
sioner of the Food and Drug Administra-
tion advises an investigation has been
launched to determine violations of label-
ing laws and aggressive action will he
taken against violators. Your assistance
in carrying out the programs aflecting
agriculture and your interest are always
appreciated.”

Senator Young had wired the Sceretary
of Agriculture as follows: “There is an
estimated 10,000,000 bushels of durum
wheat carrled over from last year, ‘This,
together with a possible 30,000,000 bushel
or larger crop this year, will make a
sizeable surplus of durum unless the pro-
ducers of semoling llour can be induced
to wse 1009, durum in their lNour, Pres
ently, according to - information 1 have
and which [ believe to be correct, pro-
ducers of products made from semoling
flour are labeling their products as con-
taining 1007, durum wheat when at least
part of them are using at least 53% wheat
other than durum, 1 believe the Pure
Food and Drug Administration ought o
be required to enforce the Jaw umd to
require correct labeling. 1 oam, making
such a protest to them mysell and hope
that you will join with us.”

Seed Distribution Planned

The Cass County Crop Improvement
Assoclation in North Dakota has an-
nounced that the new rust-resistant va-
riety of durum called Langdon will be
distributed to sclected growers who are
interested in continuing certification of
the seed, Applications will be accepted
until November 1. Price for bluc tag
certified is $3.90 per bushel,
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Durum Shortage in Italy

Henry Gaggiottini of the Chicago Trib-
une Press Service writes from Rome:

Italian macaroni, traditional staple food
and famous over all the world for its high
quality, is no longer as good as it used to
be, pasta producers admit.

Manufacturers say the deterioration has
resulted from the increasing scarcity of
supplies of hard wheat, which is necessary
for the making of high grade macaroni.

Macaroni in its many varictics, such as
vermicelll, capelling, spaghetti, bucatini,
rigatoni, eic,, has always been prepared
with the flour obtained from the hard,
semi-ranslucent varicties of wheat that
are cultivated in southern Europe and
other warm regions, ‘These hard wheats,
which the Italians call grano da semolino
or semolina wheat, are richer in gluten and
other nitrogenous compounds than the
soft or tender wheat grown in more north-
ern regions. And the pasta prepared with
the hard wheats is also more easily pre-
served.

Since the end of World War 11, the
consumption of all kinds of pasta has in-
creased in Italy and the quantity of hard
wheat available has become insufficient.
In the last few years the supply has been
millions of pounds short of the demand.
The deficit has been covered by using
kinds of wheat not well suited 10 make
macaroni,

Italy normally imports the hard wheat
from Turkey, Russia, Argentina, and Can-
ada, But Ialian imports of hard wheat
from these countries in recent years have
covered only about 60 per cent of the total
amount of wheat needed to produce
cnough good macaroni to satisly domestic
consumption, It has become a practice
among many producers to mix hard wheat
with other tender varicties, but the prod-
uct is inferior,

Macaroni of good quality, made entirely
of segolina wheat, has a soft yellowish
color without the artificial coloring often
employed in inferior products. It s rough
in texture, hard and elastic, and breaks
with a smooth, glassy fracture. When put
in water to boil, it should not break into
picees, as an inferior product does,

In hoiling, semoling macaroni swells up
10 double its original sire without becom-
ing pasty or adhesive. The water in which
the pasta has been couked should remain
limpid,

Before World War 11 the per capita
consumption of macaroni In Italy aver-
aged about 44 pounds, This has risen to
64 because of the high cost of meat and
some other foods, Mucarani and bread are
the cheapest foods in the country,

. Italy Wants Durum

According to Broomhall, the carry-over
of old crop wheat in Italy is currently
believed to exceed two million tons and
a special committee has been formed un-
der the jurisdiction of the Food Depart-
ment to examine proposals of barter op-
eration for export of Italian bread wheat
against imports of durum wheat from any
origin.
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Italians Visit Southwest

A seven-man delegation representing
the ltalian government, wheat importing
interests and macaroni manulacturers ar-
rived in Omaha, Nebraska, October 14
for an intensive tour of wheat producing,
processing, and baking facilities in
Nebraska, Kansas, and Oklahoma, The
delegation, whose trip to the United
States was financed in co-operation with
the Foreign Agricultural Service spent
ten days in Nebraska, six days in Kansas
and five in Oklahoma.

Principal arrangements for the tour
were made by the Nebraska Wheat Com-
mission, of which Carson Smith is chair-
man and Leslie F, Sheffield chief, Accord-
ing to Mr, Smith, the major reason for
this project is 1o show key people in
forcign importing countries that hard
red winter wheat as it is grown in the
Southwest is far different from much of
the wheat that has been exported frum
this country, “Through this project, the
commission hopes to create a more favor-
able attitude toward U, 8. hard winter
wheat," Mr. Smith said,

Expenses of the group while in the
United States were paid by the Nebraska
Wheat Commission and other interests
in Kansas and Oklahoma. The Nebraska
commission receives its funds from a levy
on all wheat marketings in the siate,

Plans arc also being developed for
the visit of a similar team of wheat ex-
perts from Greece,

While in Nebraska, the Italian group
were shown how Nebraska wheat is pro-
duced and stored on the farm, how it
maoves to country and terminal elevators,
and finally to mills and bakeries. Speeial
emphasis was placed on the elforts of
farmers to produce high quality hard red
winter wheat along with cooperation
from clevators and mills to maintain
quality,

Among the points scheduled for the
extensive visits in Nebraska were the
quality control laboratory of Nebraska
Consolidated Mills Co. in Omaha; Debus
Baking Co. in Hastings; Nebraska Con-
solidated  Mills Co. plant in  Grand
Island; four farms; Farmers Co-op Grain
Co, at Sydney; Equity Union Grain Co.
in Lincoln; Gooch Milling & Elevator Co,
in Lincoln, and the Gooch Food Products
Co. in Lincoln, where macaroni products
are produced,

Fronce Fills Durum Needs

In recent months, France has bought
fair quantities of North American durum
wheat, but it is doubtful whether any fur-
ther purchases will be made, France can
draw on Algeria for 110,000 tons of dur:
um wheat, on Morocco for 150,000 tons
and on Tunis for 160,000 tons.

As France has already bought 85,000
tons of durum wheat from [orcign coun-
tries, she will have littde difficulty in cov-
ering her annual requirements of 400,000
metric tons without further foreign pur-
chases,
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Mr.MAC.Weleomes 1007 DURUM back!

Mr, Mac: *I'm glad you're back! It’s wonderful to be full of flavor
and rich color again. And now I'll have that just right gluten content too.”
Mr, 100% Durum: “'That’s right! Now you’ll look better, taste
better, and cook better too. Remember there’s no substitute
for 100% Durum—That's me!”

KING MIDAS FLOUR mus@ MINNEAPOLIS
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How's Your Health?

HE American exccutive is more con-

cerned with his job than with his
health, judging by a survey recently re-
leased by the American Management As-
saciation.

More than half the business exccutives
given medical examinations in a recent
research study had previously undiscov
ered disease, Dr, Charles E. Thompson,
Chicago physician, reported,

Of the 500 exccutives examined by the
Health Rescarch Center of Chicago, only
8 per cent had no disease; these men were
invariably under 40, One out of ten had
previously undiscovered  heart  disease,
One out of nine had insufficient thyroid
gland secretion, with an excess of farty
clements of the blood — thought to be a
factor in hardening of the arteries. Two
per cent had cancer.. However, peptic
ulcer was discovered less frequently than
was anticipated, and in most cases it al-
ready was known to the examinee.

Dr. Thompson sketches these health
profiles of typical executives of various
age:

Junior Executive

The young executive (under 40) is
physically strong, athletic, encrgetic, and
ambitious; he cnjoys the combat of busi-
ness and works from ten to twelve hours
a day.

At 40 10 45, according to Dr. Thomp-
son, the excculive becomes more obese,
balding, aware “of a thing ealled fatigue,”
able to work only about ecight hours a
day without strain, less active physically.
“Discases are beginning to appear; how-
ever, his preoccupation with his work
continues— the  psychological drive to
achieve is the outstanding [cature of this
man's philosophy. This has a tendency
to make him ignore the carly warning
signs of disease, He is a man of achieve-
ment, of tensions, of cconomic security
and fatigue.”

Senior Executive

The senior executive (over 55) falls
into two classifications: the 1op executive
and his associates, The man beyond 55
who is the outstanding physical and men-
tal specimen, Dr, Thompson says, is usu-
ally the chairman of the board or the
president of the company. He Is likely to
be physically fit as the result of 4 “rather
stern, self-disciplinary mode of living."

The associate, on the other hand, is
more likely to be overweight by the time
e is 60, may have high blood pressure,
one or more heart attacks, [requently
some arthritis or gout, an occasional can-
cer. Psychologically, he is “a successful,
plagued man with a moderate amount of
disease.”

Physicians have been trying for 15 years
to provide a solution to the problem of
exccutive  health, according to  Dr.
Thompson. Such medical facilities as
the hospital, clinic, and private or com-

pany physiclan do not meet the exacting
need of executives in cither time or con-
venience, “It has to be done in a special-
ired medical facility with carefully se-
lected doctors trained to do a complete
joh. Morcover, these doctors must be
placed in an atmosphere of intellectual
freedom and sole responsibility to the ex-
aminee,”

Keep Examinations Confidentlal

Results of the company-spansored phys.
ical examination should be kept confiden-
tial with the executive, Dr. Thompson
advises. A man's personal health is u pri-
vate matter and involves his individual
pride. And a doctor works best when he
is responsible only to the examinee, Asa
practical matter, nearly all exccutives do
confide in their superiors and company
a8 to the state of their health. Making
such reports voluntary “maintains the
dignity of an exccutive and represents
his own personal hanesty and devotion to
his organization.”

The question of whether such exam-
inations should be compulsory or volun-
tary and to whom they should be offered
should be settled by company policy, says
Dr. Thompson. Most corporations make
examinations voluntary, There is no
standlard, he reports, on the extent of
eligibility. Some companies offer phys-
ical examinations only to their top offi-
cers; some go down the line to factory
supervisors,

A Panel's Point of View

At a panel discussion conducted by the
American Socicty of Association Execu-
tives Dr. Aurelia Poter, internist and en-
docrinologist, replied 10 a wife who com-
plained that her husband refused to cat
vegetables and salads because they were
“rabbit food":

“Tell him that middleaged rabbits
don't have a paunch, do have their own
teeth, and haven't lost their romantic
appeal.”

Dr. Poter suggested among other
things, that executives cat a protein-rich
diet, avoiding fat and pguarding their
weight. She recommended frequent, brief
vacations as being better than a long one,
and, if possible, a daily nap,

Tranquillize Your Home

“Tranguillize your home — attempt to
achieve peace and simplicity,” she said,
and added: “A man's breakdown may
more often be traced to a difficult situa-
tion at home than to overwork.”

Dr. Louls F. Bishop, cardiologist, de-
clared that anxicty and tension could
have damaging effects upon the heart.
Among the causes of tension in executives
he said, are changes in environment, pro-
motions that come too soon or are badly
timed, and the prospect of having to re-
tire,

Dr. Orman C, Perkins, a neuro-psychia-
trist, observed that an executive might be
a "mental giant in industry but a failure
at home." He recommended that execu-
tives leave their business problems at the
office, and become absorbed in suitable
diversions and hobbies.

Callous Indifference

Dr. Mario Taglingambe, & surgeon,
told of several case histories of patients
wha 1oo long had neglected symptoms of
il health, Criticizing “callous indiffer
ence to one’s personal health” as com-
mon among some excculives, he said it
was surprising that “such a group of in-
telligent people can completely ignore
serious symptoms because of busy sched-
ules.”

However, apart from health problems,
the main source of bother 1o many execu-
tives was summed up by Joseph D. Ed-
wards, attorney and management con-
sultant, who was the moderator for the
panel discussion. He observed:

“The doctor says ‘take it casy’ and
when we do the other fellow takes our
place.”

Nutrition and the Arteries

James ], Winston, Director of Rescarch
of the National Macaroni Manufacturers
Association reports:

Accumulating evidence indicates that
nutritlonal abnormalities may be  key
factors in the development of heart dis-
eases; o arteriosclerosis and  certain
blood vessel ailments, ‘The following ap-
pear to be factors in the relation of dis-
cases to the arteries: caloric intake, nbesity,
quantity as well as the quality of fat
consumesd, cholesterol, salt intake and
other food factors, According to Dr, W. 5.
Hartrolt of the Washington University
School of Medicine, diet may prove to be
an essential key to the problem although
it cannot be denied that factors other
than nutritional (genctic and hormonal)
also may be of major imporiance,

A dircct relation has been shown be-
tween economic status, fat content of dict
and the level of blood chalesterol, Evi-
dence indicates that the high serum
cholesterol values observed on a high [at
dict may be prevented by exercise and
muscular exertion, Nutritional economists
state that as the family's income riscs,
so does the fat content of their dict, At
the same time, the amount of physical
labor probably diminishes,

As a result of experiments with human
volunteer subjects, some investigators have
concluded that a factor or factors in cer-
tain fats may raise blood cholesterol values
in contrast with like quantities of corn
0il which may depress cholesterol values.

The most careful investigations of sci-
entists point toward the protective value
of a varied balanced diet and avoidance
of excessive body weight without going
to extremes or faddism.
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PICTURE OF A MAN INSURING HIS LIFE

Yes, this man... like hundreds of thousands of Americans
...18 taking out a different kind of life insurance. He has an
intelligent concern about cancer and knows that early detec-
tion may mean the difference between life and death.

That's why, once every year, he goes to his doctor for a
thorough medical checkup. This way, cancer...the “silent
enemy"...can be detected in its earllest stages, when chances
for cure are most favorable,

Last year, 246,000 people lost their lives to cancer... many
of them needlessly, because they went to their doctors too late.

That's why we urge all men to make an annual checkup,
including a chest x-ray, a habit for life...your life,

AMERICAN CANCER SOCIETY
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Eificient “Seli-Controlled” Room P R E s s E s wirH

for LONG GOODY
PROPER VACUUM* |

@ QUICK POSITIVEDRYING | 4@ e
® REDUCES DRYING SPACE
® STRAIGHT FIRM DRYING
® LESS PACKING WASTE
® SANITARY CONSTRUCTION
® EASY TO KEEP CLEAN |

Our HIGH VACUUM SYSTEM is now operating on all POPULAR
MAKE PRESSES in the United States . . . . . CUSTOMER AC-
CEPTANCE of our vacuum system — not only on our presses but

on presses of olh er makes — has been most grati fy ng to us
..... CUSTOMERS RECOGN!TION Ih t high vacuum g ive s
more complete deaeration of dough before extrusion —
speorq ltypodctbuec dtoedf dryg h
put us in the LEADERSHIP in umizing presses in the Unite
States.

CREATIVE
ENGINEERING
[ for the
| MACARONI

NOODLE .

INDUSTRY

DRIES SPAGHETTI

i~ ess THaN 20 HOURS

AFTER LEAVING AUTOMATIC
PRELIMINARY DRYER !‘

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

‘|
X
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Ingredient Information

Egg Production Up

The average number of egg layers in
farm focks during August totaled 287,
630,000, the Department of Agriculiure
said in its September crop report. Potens
tinl layers on farms September 1 were
447,799,000, up from 434,822,000 a year
ago. Pullets not of laying age on farms
September | totaled 158,616,000, up from
149,807,000 a year ago. Eggs laid per
100 layers September | amounted to 49.0,
up from 47.9 a year ago. Rate of egg pro-
duction during August was 15.8 per layer,
up from 154 a year ago,

The Department has predicted egg pro-
duction will set a record this year, about
200 above last year's 59,500,000,000, and
has forecast top farm prices will remain
helow last year's peak of 47.1c a dozen.
I'rice distress is centered in the midwest,

Secretary Benson told a press conlerence
in Chicago on September 7 that the
Department of Agriculture will offer to
buy about 50,000,000 pounds of hamn-
burger, an unspecified quantity of wrkey,
and possibly shell eggs this fall o bolster
farm prices during the fall marketing
season. The commodities would be do-
nated to the school lunch program and
institutions for the needy,

Processed Egg Production

Liguid cgg production during August
was relatively large, the Crop Reporting
Board announced.  Production  totaled
22,704,000 pounds, compared with 16,589,
000 pounds during August last year and
the 195054 average of 16,683,000 pounds,
The quantities wsed for freczing, drying
and  immediate  consumption  were all
larger than a year carlier.

Egg solids production totaled 1,435,000
pounds, compared with 1,587,000 pounds
during August and the 1950-54 average
of 2,006,000 pounds. The quantity of
frozen egg used for drying during August
was less than last year and accounts for
the smaller egg solids production, August
production consisted of 322,000 pounds of
dried whole egg, 546,000 pounds of dried
albumen and 567,000 pounds of dried
yolk. Production during August last year
consistedl of 56,000 pounds  of  drivd
whaole cpg, 886,000 pounds of dricd al-
bumen and 595,000 pounds of dried yolk,

Frosen egg production during August
totaled 15,519,000 pounds, compared with
10,012,000 pouncs during August last year
and the 1950-54 average of 10,289,000
pounds, Frosen epg stocks decreased 8
million pounds during August, compared
with a decrease of 15 million pounds in
August last year and the 1950-54 average
decrease of 18 million pounds.

Government to Support
Eg? Prices

The Department of Agriculture is of-
fering to buy medium-size eggs to bolster
farm prices. Initial purchases ran 20,000

cases at $%¢ to 42¢ a dozen, depending on
location.

This is the first time the Department
has offered to buy eggs since the Eisen-
hower Administration took  office.  Pre-
vious requests from poultry farmers for
a purchase program had been turned
down,

The cggs will be used for school lunch
programs and for distribution to insti
tutions for the needy,

Watch Those qu Solids

James J. Winston, Director of Research
of the National Macaroni Manufacturers
Association, has written members that it
has come to his attention that a number
of egg noodle products are being investi-
gated by regulatory officials for compli-
ance with the Standards of Identity.

In the continuous operation of noodic
manufacture, it is necessary for the pro-
duction department o check carelully
the flow of farinaccous material and egg
ingredient. This should be done on a
daily basis to guarantee compliance with
the required 5.5%, cpg solids,

“The formulation is based on the mini-
mum amount of cither egg yolks or whole
eges 1o be added 1o cach 10 pounds of
flour, to produce a noodle containing
5,59, cgy solids on a moisture free basls,
It is recommended that manufacturers
strive to add slightly more thin the
minimum to insure compliance during the
continuous operation,

Egg yolks with 479 solids content
should be added in the amount of 10
pounds 10 ounces to each 100 pounds of
flour. With 469, solids, 10 pounds 11
ounces are required; with 45, solids,
11 pounds 2 ounces are required; with
449, solids, 11 pounds 5 ounces are re-
quired; and with 139, solids, 11 pounds
10 ounces are required,

When whole cggs having 279 solids
content are used, 18 pounds B ounces are
to be added to each 100 pounds of flour.
With 26% solids, the requirement is 19
pounds 3 ounces; with 257, solids, the
requirement is 20 pounds; and with 249,
solids, it is 20 pounds 13 ounces,

It is acdvisable for manufacturers 1o have
nowdle products analyzed periodically to
make certain of complying  with the
Stanclards of Identity,

Iron for Enrichment
From the Wall Street Journal

If the livle Jady's doughnuts scem a
bit on the heavy side these days, there
may be a perfectly reasonable explanation
for it — they have iron in them.

The amount is small, to be sure, But
the same grayish metal that ends up in
water pipes and freight car wheels also is
going into a growing batch of “enriched”
food products, Among them: macaroni,
bread, cake mixes, cercals and chicken
feed,

Iron, of course, is a basic requirement
in the human diet, Dicticians figure’ the
minimon adult daily requirement is 10
milligrams, The metal is quickly absorbed
by the body. One drug compiny expert
calculates that stomach acids dissolve
metallic iron used in foods “within sec
onds” after eating.

Iron long has been known for its foad-
enrichment propertics.  It's only within
the past quarter of a century, however,
that a definable business in iron powder
for human consumption has grown up.
Now, notes one manulacturer, it's a
“small, but lucrative” trade.

Edible grade iron powder sells for
around 50c a pound, That's far costlicr,
of course, than less pure grades. Pig
iron, for instance, used by steel makers,
sells for just over $61 a ton, or about
3c a pound. :

Various ways are used to make metallic
iron for food. Ome process starts with
iron oxide—"you might cll it rusty
iron" — which then is treated with hy-
drogen, ‘This reduces the iron oxide to
pure iron and water, an experiment often
performed in high school chemistry classes,
In another method metallic iron is made
by electroplating it from steel slabs onto
stainless steel sheets, When the deposit
of pure iron partides on the sheet Is
built up to 8/32" thick =it takes about
two days — the depasit is stripped off and
pulverized into a powder finer than maost
milled flour.

Iron and Vitamins

Afterward, the iron is packed in steel
drums and shipped 1o drug companics.
There the gray metal powder is blended
with pastel colored vitamins — thiamin,
riboflavin and niacin —in a ratio fixed
by Government standards. Then it is
sold to flour mills at several dollars a
pound.

At the mill, the iron-vitamin mix is add-
ed to the flour by a feeder device. The
amount added depends upon the natural
vitamin-ron content of the wheat itself.
Each pound of flour normally contains
several milligrams of iron, so usually only
enough of the mix is added to bring the
average up to 13 milligrams of iron per
pound of flour,

Edible iron also comes in tablets for
commercial use, Some bakers, for in-
stance, prefer to ceorich their own flour
rather than having it done at the mill,
so they purchase the tablets separately.
These tablets contain chemically made
iron preparations (ferrous sulphate, for
example, or ortholerric phosphate) instead
of refined iron,

The body's annual intake of metallic
iron is infinitesimal, Based on current
average consumption of flour, a 1956 baby
probably will conscane about 214 ounces
of the gray metal during its lifetime,

John J. Cavagnaro
aagineerd — maclu'niﬁb

Harrison, N. J. - - - U.S A

Specialty of
Macaroni Machinery

Since 1881 i
Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

ALL SIZES UP TO THE LARGEST IN USE

N.Y. Office and Shop

PRESS No, 222 (Speclel) =—————0m= e

DEEP COLOR EGG YOLK

PACKED IN THE CORN BELT

255.57 Conter S,
New York Ci

1ol

" DISTRIBUTED NATIONALLY

‘WM. H. OLDACH
PHILADELPHIA 22, PA.

Phone: Garfield 5-1700 American & Berks Sts.




Modernization Program
For Commander-Larabee

An extensive streamlining and moder-
nization program will be undertaken at
the Minneapolis mill of the Commandcr-
Larabee Division of Archer-Daniels-Mid-
land Company. According to Ellis D.
English, president of Commander-Lara-
bee and vice-president of A-D.M., work
will begin immediately and is expected
to be completed by June, 1957,

Latest European pneumatic equipment
will be installed and the cleaning-houses
for both the bread and durum wheat
mills will be rebuilt, The contract for
the design, manulacture and installation
of the new equipment has been awarded
to Miag North America,

“This further modernization of the
Minncapolis mill is part ol a compiny-
wide program to improve all of its flour
production facilities,” Mr, English said.

The Commander-Larabee mill in Min-
neapolis has a daily capacity of 8,200 cwis
of four, including 4,000 durum. The
company also operates flour mills at
Hutchinson, Kas, North Kansas City,
Mo, and §t. Joseph, Mo, with over-all
capacity of 32,300 cwts.

Flour Unloading
Demonstration

Recently the Crissey Company, Kuansas
City, manufacturers of bakery equipment,
sponsored & preliminary  demonsiration
and test run of their new, portable,
pneumatie-type flour transfer device. The
device is known as the “Nu-Matic Flo,
PPortable Bulk Flour Rail Car Unloader.”
The demonstration was held with the
woperation  of  Internadonal  Milling
Company at that firm's North Kansas City
plant, one of their bulk four centers.
International’s complete bulk flour facili-
ties provided the supplementary equip-
ment neeessary for the demonstration,

The portable unit is comprised of two
cast fron rotary air-lock feeders connected
by a common shaft and driven by a
three-quarter horsepower, gearhead motor
mounted angularly on the [ramework,
Four wheels provide the necessary mobil-
ity under the Ainslide cars, Construction
of expensive pits 1o unload cars is not
necessary with the new device.

In operation, the Nlour travels from the
Airslide car into the unloader and then
through a pneumatic pipe system to the
storage bins,

Tests indicated unloading capacities of
up to 44,000 pounds per hour when
pumping through 75 feet of hose, Con-
nections to the bulk railroad car can be
made in a few minutes. The pneumatic
system employed with this unit utilizes
the “dense flour flow” principle and has
the natural sanitary advantages of all
filtered-air pneamatic systems.

International’s interest in’ the new unit
stems from their extensive bulk llour
operations,
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New Bulletin on Niacin

Concurrent with its entry into the field
of niacin production and marketing, the
Tar Products Division of Koppers Com-
pany, Inc. has issucd a new bulletin on
this exceptional nutrient and ingredient
for pharmaceuticals.

Entitled “Koppers Niacin,” the four-
page folder gives a general description of
the applications of niacin for human
nutrition, plant nutrition, animal nutri.
tion, and for the formulation of B-com-
plex vitamin tablets and capsules. The
folder emphasizes that Koppers will make
its entire production; of niacin_ available
for marketing, and has no plans for using
any for other internal applications,

Designed primarily for users of this
versatile B-complex vitamin, the folder
also outlines a typical analysis of Koppers
niacin as compared with U.S.P, Specifica-
tions. Copies of “Koppers Niacin®' may be
obtained by addressing your inquiry for
Bulletin ‘T-10256 to the Tar Products
Division, Koppers Company, Inc., 1450
Koppers Building, Pitshurgh 19, Pa.

New Betty Crocker Cook Book

The new, second edition of the Beuy
Crocker Picture Cook Book is off the
jpresses.

A new look, hundreds of new recipes,
and many new features have been added
to the first edition of this text ol the
American kitchen, Sales have totaled more
than three and a hall million copies since
the Picture Cook Book was published in
1950 by the McGraw-Hill Book Company.

General Mills announced the revision
of the hook was necessary  because foad
manufacturers hiave pushed ahead with
new and improved products during the
last six years, The new edition brings all
the recipes up to date 10 take advantage
of new  developments  and  simplified
methods,

Each of the 2,227 recipes included has
been first tested in the Home Service De-
partment of General Mills and then by
Beuwty Crocker's "home testers” throughout
the country.

Some of the leatures of the book are:
expanded chapters on meats, salads and
casseroles; 4 new menu section; Tecipes
and favorite menus from famous people
of the stage, sereen and concert hall; and
a new section on freering,

Stories and skerches el the origins of
many recipes, sprinkling the pages with
human interest material that encourages
homemakers to call the Picture Cook Book
the “cook book with a heart.”

This new revised edition has a four-
color food picture cover. It contains forty-
three color photographs and 458 black
and white "how to do it" and finished
product photos. In all, the book contains
more than 1,800 pictures and sketches,

The advertising campaign. will include
full page color newspaper ads supported
by General Mills radio and TV commer-
cials.
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Roselli Merges With Prince

Merger of Roselli's Pure Food, Inc. of
Merchantville, New Jersey, with Prince
Macaroni Manufacturing Co. of Lowell,
Mass., became cffective October 1, 1956,

This merger enables Prince, the largest
manufacturer of spaghetti, macaroni, egg
noodles and pastina products in New
England and one of the leaders in the
United States, to enter the fast-growing
prepared foocds fiekl. These prepared
foods, packed in glass and cans, will Le
comprised of a complete line of Prince
Italian sauces, macaroni, and meat prod.
ucts with tomato sauce,

Roselli's Pure Food, Inc, becomes
known as Prince-Roselli Foods, Inc, a
wholly owned subsidiary of Prince Maca-
roni Manufacturing Co. of Lowell, Mass,

According 10 Joseph Pellegrino, presi-
dent of Prince Macaroni Manufacturing
Company, Prince-Roselli Foods, Inc. will
continue the manufacture of Roselli
brand products in addition to a complete
line of Prince Italian prepared foods.

The merger brings together two of the
oldest companies who have achieved suc-
cess in their respective ficlds, and accord-
ing to Mr. Pellegrino, combines the tech-
nical skill and vast resources of these two
firms for expanding the market of Prince
Italian processed foods.

An  aggressive advertising  compaign
will be directed to support the merchan-
dising of Prince Italian prepared foods,
This promotional campaign will utilize
radio, television and newspaper media in
New England, New York, New Jersey,
Pennsylvania, Ohio, Michigan and 1lli-
nois,

Aurelio Tanzi Offers
Small Press

The Aurclio Tanzi Corporation ol
Brooklyn, New York is marketing a small
size macaroni press, suitable for experi-
mental work in laboratories as well as
for macaroni manufacturers o convert
as regulir macaroni those dough pieces
left over in the large automatic presses
at the end of the day operation,

The machine will prduce 25 to 35
pounds of product per hour, with eggs
or without, It will give a dough sheet
of 714 inches by 11-18/16 inches,

A short cut device is standand equip-
ment, It has a large variety of cutting
lengths. ‘The knife has a double spring
action which permits change of blades
easily without disconmecting the whole
cutting device. The kneading and feed-
ing screw s perfectly synchronized in
order to Insure a uniform length in
cutting the extruded macaroni.

Dies are 314 inches in diameter. They
are offered in varicty and are quoted
extra, €

The press stands 31V inches high, 30
inches long, 15 inches wide and weighs
184 pounds, It has a onchorsepower
motor,
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From Woodman—high speed efficiency for Manufacturers with

" The FLEET-WEIGH Model “‘S"’
and NEW LO-LEVEL FEEDER!

New speed! New accuracy! New economy!
This Woodman combination turns macaroni
< i and noodle packaging into a smooth, effi-

cient operation! Designed for floor feeding,
the Lo-Level Feeder levels the product in the
hopper. Picker wheel insures uniform flow to
the elevating scction, where product is de-
livered to dual scale hoppers of the famous
Fleet-Weigh Model “S" for rapid and ac-
curate net weighing. The Fleet-Weigh han-

dles semi-dry and free-flowing products in
a range from 2 to 16 ounces, Average
weight variation—normally less than ' oz.

Woodman's complete line of packaging
machinery can answer your packaging prob-
lems. Get the facts now. Call, write or wire
for a Woodman engineer to analyze your
packaging operation at no obligation to you.
YOUR WOODMAN MAN IS A GOOD
MAN TO KNOW!

Easy to clean . . . economical in
operation . . ., spced produclion

WOODMAN

Conpuuy.

HOME OFFICE: DECATUR, GEORGIA, Direct Sales & Service Offices in Portland, Ft, Worlh, New York, Boston, Columbus, Los
Angeles, Chicogo, Kansas City, Delrail, San Francisco, Philadelphia, Buffalo, St. Louis, Montreal . . . soon in Toronte, Canada.
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Production Pointers

Swivel Nozzle
Speeds Bulk Loading

A swivel norzle, designed to augment
the rapid pneumatic loading of Airslide
cars, bulk vans, and Truck-A-Bins has
been announced by Fuller Company of
Catasauqua, Pa,

The nozle (see attached phota) consists
of a bent aluminum tube approximately
2t long and %-in. diameter, fitted into
the center of a standard or custom de-
signed aluminum hatch cover, Equipped
with a rubber gasket, the hatch cover,
when fitted to the hatch, provides an air
tight seal, preventing the escape of bulk
material being loaded into the transport
unit,

According to the manufacturer the
swivel nozzle enables the loader to get
the maximum amount of material into
the vehicle and evenly distribute the
material within, Heretolore, in order to
achieve the same results a loader cither
had to have two or three loading points
above the car hatches, or il he had only
one loading point, he had 1o move the
car to position the various hatches un-
der it

In operation, the loading operator first
opens the hatches on the vehicle and fits
the nozzle into the opening. Alter secur-
ing the cover to the hatch he aims the
nozzle to one end of the car, This s done
by positioning a 414in, handle on the
stralght section of pipe above the hatch
cover. The pipe can be turned 360 de.
grees,

The Fuller loading norzde is designed
basically for loading lour into Airslide
railroad cars, Truck-A-Bins, and Bulk
Flour Vans, but can be used to load many
other materials into bulk containers.

Bulk Car Dust Catcher

A weather - protected nylon  breather
unit for venting Ainslide cars, Truck-A-
Bins, and other bulk four transports is
announced by Fuller Company,

When attached to the hatch of a car,
van or truck, the breather permits air

to enter the transport during pneumatic
unloading and vents the air during the
loading operation.

‘T'he breather (see attached photo) con-
sists of a nylon sock suspended inside a
1-ft., 9-in, dia. frame. The sock is clamped
at the bottom to a flange that rests on the
hatch, In operation, the flange replaces
the hawh cover of the vehicle and s
clamped securely to the opening using the
existing hatch clamps, The fine weave in
the nylon sock retains flour dust and pre-
vents it from being discharged into the
atmosphere and  prevents the entry of
dust and insects,

Ta permit operations in all kinds of
weather, a galvanized steel hood fits over
the nylon sock. ‘T'wo shiclds run around
the entire circumference of the hood to
prevent rain from reaching sock. Venting
actually takes place through the periph-
eral openings beneath the shields,

A ring is auached to the hood. This
permits the loading operator standing on
top of the vehicle to drop a line with a
hook on the end in order to “fish" the
breather unit up to the top of the car.
The line consists of 34-in. manila rope,
andl is supplicd with the breather unit,
The breather is light in weight and can
be readily handled by one man.

2

Nylon breather fits in frome

Mold Inhibitor for
Macaroni Sticks

Mald is a serious sanitation and quality
hazard,

The Huge' Company of St. Louis, Mis-
souri has developed a cunilate mold
inhibiting treatment which protects mac-
aroni sticks against mold growth for many
months, The same product can be used
on the wooden surfaces of dryers to in-
hibit mold or other surfaces in the plant
where mold presents a problem,

In the original ficld test work with
cunilate, a large Midwestern macaroni
plant applied the material to half the
length of their macaroni sticks only, and
designated these test sticks with red ends,
These were used in regular production
and several months later segregated and
observed, They disclosed a blackened, dis-
colored mold growth on the untreated
hall and a clear, bright surface on the
treated hall.

A technical bulletin states that the
product is ready-to-use in a colorless, odor-
less, non-corrosive, nonsstaining, safe oil-
base,

To apply it most clfectively, wooden
macaroni sticks should be dipped into the
solution for a period of ten to filteen
seconds, making sure that all surfaces are
covered by the liquid, and then removed
to dry. I the material 10 be treaed is
soft wood, ten seconds will be of ample
duration aned il it is hard wood an ex-
posure as long as forty scconds is indi-
cated,

After soaking for this length of time,
the material should be allowed to dry
thoroughly so that all of the oil base dis-
appears and the surface is [ree of solvent.

For raw wooden surfaces which cannot
be taken down and dipped in solution, it
is suggested that a tank type sprayer
(garden variety) using a flat stream nozle
be used to apply the material,

Big Savings from Big Staples

New ecconomy and new clliciency s
daimed for a heavy duty cirton stapler
operated by hand, Contalner Stapling
Corporation of Herrin, Hlinois has intro-
duced the actared anvil SHD  (super
heavy duty) model.

They say manual operation with pneu-
matic constructdon insures  rugged, e
pendable service, reducing maintenance
ancl repair 1o a negligible factor,

All wearing surfaces are hard chrome
plated and are subjected 1o clectromag-
netic quality and quantity controls before
passing inspection. ‘The chassis is manu-
factured of stainless steel,

Price at the plant is $72.50. Cost ol
each staple driven is less than 1710 of
one cent, They claim four big staples,
spaced five inches apart, securely close a
carton that would otherwise require 16
regular-size staples placed 214 inches apart
or several feet of gummed tape.

Actuated anvil stapler
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Industry ltems

Macaroni Campoign atomi Manubacturers Association sehwed

A expandid program on macanon

presducts s Deing planned by the Whea Flovida

1 Lo Tostinute, e wars ebisclosed an o miee

Jamnny 2120 in Migmi Beach,

1 hie ddeeision 1o imugueate o consumen

ing ol the Dunam Committee of the Mil promation on- durim was then in view

ters National Foderation in Minneapolis
Octaber |
I

commmnitier, which s headed I

Pilis 1 Englishe president o the o i

wander-Lavabee Milling Company, et
with Hlevman Steen vicepiesiddent ol the w
Federation, amd Howad 1L Lampman,

sides M.

execntive diveator ol the Wheat Floan

Tostitane, to by plans don the special pro
tntiony ellonts,
Details of the new program, which

exprored o stare nest veaks will be o s et
vied i presentation betore the anmal s,
i winter meeting b the National Mo R. R Wentzel, Doughiboy Tiddustries,

. hubn,
wal Nssociation: G W, Kuts Commander
Lavabee Milling Compans: Lo Men,
Goeneral Ml Tues VWL Ouigule, TLTL
Wing Flowr Mills Compans: oML o

ol the vwnn o adeguate dumme wheat
supplivs with the 1956 aap
A membiers of the Federation Durom

oattended  the meeting. I
English, these inchude: Fogene
Laners” Unian Cogin Fermi

mational Milling Compan: 1S
Wing Midas Flowr Mills: ool

DRty
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MACARONI

Macdonald Carcy trightt star of the new television version of the 1G-year radio smash hit
discusses last-minute plans with €. Frederick Mueller

the macoroni products company, and Eugene Hulshizer,
Inc.,

the Mucller advertising ogency

tleftr, exccutive vice president of
executive ol Scheideler & Beck,

Doughboy Introduces Willie

Donghlon Tondustries, e ol New Rk
momed. Wisconsine dwoam millers, manm
Lacturers ol heatsealing coguipment, an!
plastic tovss e come o with o nes
e Lhey will smannbactane e plasta
inllatable v olown called Willie and
pravtermd alter binett hells, the Limios
satl-Lasl |n|lu||m| ol the Tolded Ring
ling Brenhors vinens

Mueller Expands Advertising

Co o Mueller s Company, Jeises Can
mnubacturers ol a0 widely  distibuted
bramd ol vacanoni. spaghetti ol ege
noedles, this Bl conbarks upon the s
extensive tatio amd aelevision awlvertsing
progran in the company’s 8Evear st

Ihis s ine addition v an expamded
progtan i A2 newspapers i 20 wntpes
scheideler ~ Beeks Toe, New Yonko sty
Ageney

High-hrequency vadio spots over 2
stations i 20 cities this vear e subisn
tated for mewseasts booked ine the 1
cities over the past several veanse e
shile, meeting « hanges o omakenng
stnateas . allows for higher Tregueney v
aogteater mmnber ol stations, Fhe fise ol

the Litey s huing :\ln.mdul as dlesiralile

spets Biecomie availahil

Spreathead ol il Muc o peleyisen
ALY s cospetsonsbip of the new e
Chiestian™ sevies with Mool € e
i the nithe 1ol

T New Yonko thas will e teleeast s
WARBC I o Maondavs Do Tocine
TN aned v WEIEN om Werlnesd e
e L Muecdler exeroses Tull o
mere bl pighins aver oo station vach week
with a one minte commers bl grosspong!
ever the altermanmg station ball Mo lioy
sponisanship ol I Clhastian™ has leen
Lookedd s oo Philaddelphia’s WREA
IV, Woldnessbins, 7007500 AL N
Bostan's WNAC TV Subas, oo
1"\l

Phie Coene Nuny Show will e oreles s
wieler Nucllor sponsonship i Springle Il
Masse D huselass, i o o 1AL and
i Steubenville, G D Thidson's Seoe
Jonn il Weddnesdbass, oo A

Covsponsonship ol "\ Lattle Mg
has been soheduled o New Hhaven
MWNTIC IV, T s AL T ddass
A oweeks e Powddenses Mueller has
bonght cosponsonshipol “NMatinee Mo
station AW ARTN Bmv2amn AL, e
tivs a0 week,

T all media Mueller will continue 1
featme the temendowshy suceesstul = Lope
lor Daste! theme, altermating existing
Il commercials with w new higheinter
8l GATLOONE SIS

Lelevisiom acriviny in Cincinpati. G
Iumbus and Davton s abse wneder com
sitleration.
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Buitoni Contest on Radio

Koo station WOV, New Yok Cin
vepeats that dor the st 11 veans 1l
Batoni Macarom Comnpany s sprn
soncda Dy minune iy gt i lalan
cone that statione. Dromn s Marele 1o i
Jubs ol this v Baitos comdis ol o
sprcnl protmetiom that weguined conns
ity tosemd e Chgmrene S asens Lol
an i cach pankage ol Boitoni Ao

THN N |....L.|~_-| st s |um|u| m e
(HITETT R TR T

gothe 17 werks ol e von
st vach representing o hall Jonnnl
Pt bz ol e Moo and 1otaling
niane than STGEES0 g peval sales

WOV savs e cost bon e 1T e ke
was anhe N2

Merger in St, Louis

Ravanine Freschi Mg Company ol
the Vo Vivmo Moo Compam ol 51
Lo, twor ol Nmerica™s leading manula

tmets ol ukaron |||ud||||\ ezl
Septeimber S0 witle Vv bevonimg o
division ol R Freschi

Facoines of Ronanmo breseli st
that this step will ke avalabile ihe
sl l\|r-ll|llll| Focalities b oo ting the
cverimreasing denol foroas RE L
ol v ity sacanond acms, ey sand
We s pleased o sk onn this asw
o ol the 1w
PO s own

1
npranioss Lacli o wall
atate cotponate oot
B sonmes ol sales anganizatiimns il
swill comtimm o serv s custonmers with
e same guadiny paesdue s aind conperation
as helope ™

Fhe transacton, which brings vogethiey
the dcibivies o the v v ol Ravaninn
Fresehi Cooamd the o vear old Viviann
o links ool the Best ko spraghern
anl macaron Tines e the connny Borh
RE aned Viviano taearoni prondinces an
disibated i e principal mear ke
Huoughou the Middlewest South. Somh
vt atul Somthwesi

Moahe s e Ravanines breschi an
vonmeed thar M. Notman v Bt e
merthy Viee Proesudem e oluonge ol Sales
lor the makers ol Brooks Casup will
tepresent thein anterests e the Viveine
oramsation, seiving s Genetal Moz

Golden Grain Buys Favro
Macaroni Company

Phe purchiase ol Favio Macaroni Conn
Pam Seattle, Washe I Galiden G
Macaroni o Das een annonneed Tn
Vet DeDomensn, seneral marger
San Leandin, Calil.

Faveo will e amtegraned with Golilen
Casin's esenr Seantle plane e 1510
Sivdh Ve N

Colden Grain v g prosdier i
Whacaton prodices i the West I obains
vt Dl the aanker e the cntie Paitn
Connt states,

Il ey was lonnded e San
Francisn in 1912 by Domecnies D Do
menien amd his sons shes, on piresi
dent of e i, Seanle: Vineent, weneral
Wamager amd seorenany teasiner:
“Inil!.lb. peneral sales e, in]an
tvel San Leamdi,
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L 1900 b dlestiossesd il San B isen
Lactons e the alieee Bnothors apeed
plane i Seanheo Phe San Foamdie Lo
o FERE Bl N was bamhe ame 19050

The hisiness ol comvaorme sl
hand whoat aore qualinn. necaron Ao
shot noodles alplabors cllows ol
ather miacaroni oo depeads i L
wase apem o wheat Galilen
Goram s il b

sON st Caast o user ol
durim seuelin T S0

Pl
aclay s s e San e ol
Sttt

Coolibenr Carom s a0 Dby st
cpcratien pavkhing sl vaned e
av canedyahed Beans and s

Novcinddicarion o thie e mlous st s
the nescarm comnpany T mnde s v
peavisone ol the SE2000 cross s 19000 with
SO Last v

Golden Grain Uses Television

Coolien Corom Moot Co Sane |
b Calibomnmne will comtime o nl
st dverisime sohedule s Ladl wirly
Bkl hown deaneatie slones g o i
tant manker areas

Voeonding w0 Nameont D Do e
seneral mamager ol Coolden Gorane, his
fe D e hased 20wk cnntian s on
KRBLL Y Sacvamomte Calil ks
IV Cloeo Calil o KSBW TN Sainias
Calit and WSE PN Sal ke Canv Lok
phos spot commeronds during preles

e

Hmuum%wﬂh hﬂRMwaHmummruur

THY baam 118 bvent dssesnmn Bu

stentt il Bosentbiall bl aas v KIFEN A S
Pranwisen € alid

e wihirpan mwzerant

e wan o b b o bt b
shiew g the S Fosmeiseas o

Velov it azenesy B Cadsbon Gy
Moavarom Cooas Monchodian, 1t

P San Dot s

Mucller Uses Newspapers

Phovs o mvpmead el e
Cob Nl Con v e il o

wesspaapet o nlcipeagn o Taedke o

Septombnn 270 Phe Toghompeoat Lo
wilb comtmme v o o e Bieshiy
st slul Lops i e e n
o e o vears e amed owhne b
been empencd e o M
siles laghs

Plood by Sebonlebor o Taok D N
Yok ahw ol s wall apge o
ot Zeoantees aml will Lo
wented b thie st oxpe s e ol p ki
wiidh vl v o Mol < st

| dponne oo alse sl an
trembue stiec bl Peapn stz st e
vk meals amd owall osplon ale 1
monns Mo packass s sl
Lateval woaseanes b alwwesine the N Heg
bod Tl veopes wlvernssd il &
it e the poeal sy taldld
execllone appentomitees o sl
e pornotion beatanes

EBURGER!

u'\,.
NONCTm R EaT

L
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NEW DEVELOPMENTS IN DESIGN:

SHIED T FORMER A th pronbuciion g te |0
This et T TR AR FU AN A lethom e Th A RIRE

et ts wete the fise e Jisconer el s
Pebliomg o the oxtnusion ol a shoetr ton the pro

e tior of neeadles

DIV CLEANTERS AR TR \||-,n‘, Ve e
|»i|l|l\ vodestaned Connraniend 1o I the tastest

el satest e € leany onnihe it haot

LONG GOODS PREL INMINARY DRYERS =
New e L i |l~| n luil\ llll\llll“li!
with pateniod s ek upand tanstons atul
double an oncubaon DeNLaco teconverted iy
v ol lered om ane sl Irasts Lot vastpr o sdsting

dirvar

1LONG GOODS TINISEL ROOMS o mplon
NEw tonecpt o desten Fully conalled with
new an cionbarn guaranteoms dayoan and ol

Lyt
(I ]un|||\| v

SERIADIR CONVERSIONS - Yocie oxisiimy
DS Spreada Machie it comvortod 1o en
D Macn tvpe spreado Covpatante el e
Doz tetinns Aso otloal onean ol

Lastis W slap v I Moo baceeny comvented

\lllt.n!ll Pl Aol e NIsEIng ~]1l|.| ey

SCRIEW CYLINDER amd 1T1ED STRI WA

ke on serew e Tndor chmed wathe new v
‘Ill\l \ll'lll!ll l,‘ \I.H'l l1t sl lllle See "
Bl woth new allon Do NLaco mone il tples

the hile of seren ovhimder amd seren

CONTINUOUS SHORTT CUF and NOODLL
DRYERS  DeMaco new e cneubation design
with an How conmdhinoning Fully comrollod and

HHCOL oty Al the Larest sanntany featunes

-- =anciecl]/lacsive

CORPORATIOH
46-45 METROPOLITAN AVE. * tss lropass s 111117 ¢ BROOKLYN 37, N Y.

Werw Y7L,

1 1K) MovE VRN il RS A

is a DYNAMIC
DEVELOPEMENT
with

Ry

— = Tonme. 3
DESIGN: Every jcb whether big or small o studied by Dot

Mr | DeFranciser, Me N Bontemp: #r L Defrancn

PURCHASING oo o o von movert ne s

Engineer, quarantecing you loaest prices Mr Joseph Defrancin

MARUFACTURING o ovmece s

by shop loreman, Mr Alfred Bontemp
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Shopping Plaza Planned
by Macaroni Makers

Cincinmati's Malazealon, wha lonnded a
Bsiness cinpine g niacatont, have an
notmeed plans Tar o mulimillion dallay
shopping center i the Hule Park section
al the iy,

Il gronps backing the project im linles
the tive Palazeolo others, aml Tom and
Feter | Viviano of Lonisille. all prine
ciprds in Delmonico Fods, Ine, macatnni
manabactners, Aiother magon stockhalden
i Rube Shon ol Shon, B an assoiae
ob the Palazzolon an the theater husiness

Hleaded Iy Peter | Palazsala the giong
T ashed the oy dor g aming change 1o
pevmit constinction ol center o
ol the few to be vomplerel within the
iy limdes ol Cingcinati

Cost Between SES5,000,000

I he center, o cost hetween S LOOON
and S0 would be located on g o
acre tact amd would be called Fastern
Ll Plaza, Plans call lon panking phlaces
Lo 2500 cars and space bor B2 stones, ultnae
modern in desigie Mnost all ol the stores
will he Bocally omned and managed,

Perer Palazenbo, elidest of the hive Palas
mlo lnothers amd president ol Fastern
PHlS PLlaza, Tncs said the deselepment will

i the sation’s most heantilul™
shopping centers, Extensive planting aaul
Londscaping will be poovided v areate
perkhelike appeatanee,

1 he site i adjacent wean existing puh
lic plisground.  Thiough giading of
stte el e Dilling of @ vavine, there
will be createdd a new Tevel area 200 feet
wite el 7000 Teet long 1o he used i
additional recreation Lulities,

A Rare Opportunin

D Williamn Re Davidbon and I €
Jeomassen of Ohier State Uniiversity stucdiod
the awrea brom social amed economic view
points and peporied ahat Cie s ekatisel
L b Cleonnier an oppotunity. such
avoenistsin Fastern THll = pamely, 1o

THOMAS VIVIANO

FHE MACANRONTD JOURN AL

bning planned. milen shapping comen:
jenees tothe residents of a wellestablished
Pt ol comnunin - Lhe deselop
ment ol this shapping center wall heacin
the whale ol Cinginmani.”

Palazsolos’ Interests Vanied

Phe Palarrolo Lamily bas vanied basic
ness dnterests ine Cincinmati. Pheie Tisi
ness histony Dbegan when VY ntonio
Palazsols went wo Cincinnati fom Detoit
i 1l went it e sholesale
wroneny husiness, T Devoit e had i
Lot nacaronicaml simila opevatinons
were statted i Cincinati e 19200 \h
Palaesaboe dlicd e Janmars . 105 ol his
hve sy carrice an the asiness. Fhes
are Mot Wil Domine, Panl amd
Joseph Ferpises ine which thes ane
assenc batedd e lude:

Fhe  Palagsodon Company . wholesalors
ol Tl wioceries amd disnihutms ol
Wil

DOMINIC PALAZZOLO

Drive-dn ket wmd Capri Picza G
e,

Capromi's Restaurant, - Duncan Hines
pecomimendud:

Fartnenship in theaties = heith's, Twin
Drivetne Hhvle Park and Wostwennd.

Partnenship in Delmonico: Foods, T
ol Lonissille, manulacimners of macaoni.
spaghentic spaghetti snne annd allied ol
wets, The Vivianos ol Louisille, whao
fowmded Delmomicn Foods, Tne. ate cone
sins b the Palagealos,

American Home Food
Promotions

American Home Foods has promoted
thiaee ol s olhicials, acording o Lo Ll
Droscli, exeontive vice pesident,

Clharles 11 homas has boen protoged
Do treastner o skl viee president:
William 1 Pt o comptioller w
nemstrer: sonl Stanley Lo honda, assist
ant comiptoller e comptioller.

Vinerivan Home Foods, o sulnisdliny ol
Ametican Home Producs Corporation,
wnnbactures sond distribunes: Chel Bine
AeDee products, G Washington callee,
Broths wmd seasonings: Burnent's bl
calors andd tavenss il Denmison’s prond-
s,
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Milprint Appoints
National Art Director

Ihe appointent of Glenn Sontag as
the National  Aie Divectn of Milprim
Tie. s recemthy heen anmouieed Iy Rin
Fanson, vice president ol divecor ol
sales of the Tithography and prckagine
. M, Somtag, will divect the Milpm
designn stall of oner o liedred annists, sand
o he the Lingest aggregation ol package
designers in the United Statess The oo
cern has it studios Tocated i panctically
eveny principal i

Milprint's newly appointed - National
A Dot was responsible tor seuing
up twe ol these pachage esign studios,
waniely those i Clevelod, Ohio il
Mbanta, Georgiae Moo Sontag whoo s
sewses o e fotmal o naining bhak
wronil, stantesd with Milping eighn seans
ago iy package designer in the Milwau
Lee home office e studio

Ocoma Appoints Officers

Fred ke Crosbn Tas been manied paess
dent ol Qoo Foonds Company, subisid
anv ol Comsalidated Foods Conpronation
Chicago, leading canner, pracessonr amd
distribiton of lood praducts, aecmding 1
So ML Kennedy, Consalithated presidem
A Crondn soceeedds B G, Sheridan
who s etived bt will comtinme ta sers
as o dincetn aned consuliant, M. Coonsdn
has Deen associated with Ovonpa sime
1eil

William L. Canes, donmerhy divecun ol
sales don Oconn, Bas been appointed oy
ventive vice president in charge ol sales
aned Ldvertising.

Oconta hus retail disteibution through
ot the nation lae ity losen |m-11.||rl|
fods sl Dozen ponlies praduces, T is
ane ol the Lagest prosdacess ol Toozen and
drivd vy produces

New Product

“Comti Luna Fwistetni™ s being into
dhuced i the middle Nehantic staes In VL
Ve & Sonse Dhe product, packed in
Tall pord witnlow Toses, is Srwisted aned
vut o bite sige” 10 can e oused s spa
ghetti as well as macaoni,
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Braibanl1 ..

MILANO—Via Borgogne No 1 tltaly!

Dott. Ingg. M. G.

Cable: Braibanti-Milano
Bentley’'s Code Used.

THE NEW PLURIMAT MACHINE FOR
COILED SPAGHETTI, SPAGHETTINI, VERMICELLI & NOODLES

The above pictures illustrate the “PLURIMAT" machine attached to a “MACRI" press with spe-
cial mushroom attachment. This machine can make either one or up to five separate coils n a
row on the tray from very small diameter to 5/64". For Noodles just as the length of the Skeins
can be controlled so can the width vary from 1-3/8" to 2-3/8". It is equipped with a speed varia-
tor for attachment to an automatic press. It is supplied in two models, either single or double

depending on the production required.

Write for full particulars to:

Eastern Zone: LEHARA CORPORATION
60 E. 42nd St., New York 17, New York

Western Zone: PERMASCO, Division of Winter, Wolft & Co., Inc.
2036 East 27th Street, Los Angeles 58, California
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Josephine LaRosa Engaged

Mr. and Mrs. Peter LaRosa, Flowerhill,
Manhasset, Long Island, New York, an-
nounce the engagement of their daughter,
Miss Josephine M, LaRosa, 10 Mr, John
Joseph Cuneo, son of Mr, and Mrs. John
unco, New York City.

Miss LaRosa is a graduate of Adelphi
College, Garden City, New York.

Mr, Cunco is a graduate of Seton Hall
University, East Orange, New Jerscy.

Salute to Henry Kuehn

The Grainville Bugle, employe publi-
cation of the F, H, Peavey & Company,
snlutes as “veleran of the month” Henry
E. Kueln, general manager of King Midas
Flour Mills and a vice-president and di-
rector of the Peavey organiwation. The
article, published under the heading,
“Henry Kuehn, Vet, Trades Cloth for
Grain and Likes It)" follows:

Only when urged will Henry Kuchn,
general mimager of King Midas Flour
Mills and veteran of the month with 42
years of service, admit that he quit his
first job with a dry goods company to join
the Peavey System as an office boy because
he didn't like the smell of cloth,

“1 gave up a §35 a month job for one
that paid §5 less, but 1 haven't regretted
my choice,” sall Mr. Kuchn,

The smell of grain, however, apparent-
ly appealed to Mr. Kuchn, for he's been
on the job with King Midas continuously
since that day in 1914 excepu for the time
he spent in.the Navy during World War 1.

Through he years, Mr. Kuchn ad-
vanced into positions of increasing re-
sponsibility,

“My first exciling promotion was to
running a billing machine,” he recalled,
“Then I went on to clerk, Hour salesman,
floor trader, department manager, co
manager and finally general manager in
1954." Mr. Kuchn is also vice-president

THE MACARONI JOURNAL

Personals

and on the board of directors of F. H.
Peavey & Co.

Only 12 Employes When He Started

“There were only 12 employes in the
aflice when I came here,” Mr, Kuehn said.
“Now there are 81. In the early days, too,
King Midas had only one mill at Hastings,
Minn. It produced 1,400 cwts a day. In
1956, King Midas has three mills which
produce 20,000 cwts a day."”

Improvements in Flour Mill Method

The entire Nlour industry has dhanged
through the years, oo, Design of grain
cleaning and milling equipment has been
vastly improved to increase efficiency and
there have been improvements made in
packaging,” said Mr, Kuchn. “In the carly
days, llour was sacked and weighed by
hand. Awtomatic packers do that job
today,”

“Latest inaoeativn in the industry is
bulk shipping,” saii' Mr. Kuchn, "An cver
increasing ameunt « [ flour for bakers and
macaronl  manulacturers is now trans-
ported and loaded in bulk.”

Reviews Tour of Industry in Europe

European mills have made great prog-
ress, too, according to Mr. Kuchn. In
1951, he'toured the Hour mills of Ger-
many, ltaly, Holland, France and Eng-
lanel and reported on his observations to
the Millers' National Fedumation conven-
tion in Chicago,

“In numy respects, those mills are far
superior 10 ours,” Mr, Kuchn sald, "After
World War 11, they had to rebuild and
consequently could use the most modern
equipment available,”

“"However, in packaging we are far
ahead,” he continued. “In the contrast to
our automatic packers, they still pack by
hand and re-use the same sacks over and
over, Apparently their sanitation require-
ments are less than ours,” Mr. Kuchn said.

Director of Federation Since 1934

Closely allied to his work with King
Midas Flour Mills is Mr. Kuchn's great
interest in the Millers' National Federa-
tion, He has been a director of the group
since 1984 and has served on the executive
committee in 1945, 194G, 1955 and 1956,
He was chairman of the feedstulls com-
mittee from 1940 10 1948, a position he
recalled with mixed emotions.

*“That was during Waorld War I[ with
its O.NA. and involved regulations and
ceilings,” he explained,

Now Mr. Kuchn is a member of the
Millers' National Federation committee
on agriculture, grain relations commit-
tee, fimance committee and executive com-
mitiee,

Daughter Author of Short Stories

During the years of King Midas' growth,
the Kuchn family also has grown; Henry
and Alma, older, and the four children,
wiser. Three daughters, all Wellesley grad-
uates, have varied interests. Susan, the
cldest, now Mrs. Willard L. Boyd ol lowa
City, writes. Several of her short stories
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have been published in magazines and
later reprinted in O. Henry's Prize Short
Storics of the Year and in the Martha
Faley collection.

Helen, next, is laboratory director of
the Hamm Brewing Co., in San Francisco,
Barbara, now Mrs, Richard Belew, who
taught math and did drafting in an engi-
neering firm before her marriage, is the
mother of Richard Kueln Belew and Elea-
nor Bochme Belew,

Henry, Jr. 6 feet 4 inches, is a senior
at West high, completely engrossed in
athletics.

To escape from the many little jobs
that his wife finds for him, Mr, Kuchn
plays volley ball in the winter and goll
in the summer. “The many strokes it
takes me to get around the course gives
me plenty of exercise,” Mr. Kuchn said.
*My best score this year is 97."

Close Association With Steinke

No sketch of Henry Kuchn's life at
King Midas would be complete without
his affectionate mention of William M.
Steinke, mow exccutive vice-president of
Russell-Miller Milling Co., with whom
Mr. Kuchn has been so closely and hap-
pily associated for most of the 42 years.
The two men served as co-managers ol
King Midas Flour Mills at one time.

Summing up his years with King Midas,
Mr. Kuchn declared, “it never seemed
like work.”

Named to a New Office

Henry E. Kuehn was elected exccutive
vice-president and general manager of
King Midas Flour Mills by recent action
of the board of directors of F. H. Peavey
& Co. He formerly was vice-president and
general manager of King Midas Flour
Mills.

At the same time, J. W, Pehle, formerly
assistant secretary and general sales man-
ager of King Midas, was named to the
post of vice-president.

All other officers were re-clected.
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Stop Those Falls

Accidental  falls — surpassed  only by
motor vehicle accidents as a killer — are
the target of a nationwide campaign
launched on Sept. 1 by the National Sale.
ty Council.

Last year 19,800 persons in the United
States were killed by falls=a rawe of 55
[atalities per day. In the nation’s indus
trial operations alone, more thin 450,000
workers are temporarily or permanently
disabled annually by falls,

"Our goals in this campaign —amd [
know it is an ambitious one—is a 50 per
cent reduction in injuries and  deaths
due to falls,” said Ned H, Dearborn,
president of the Council. "We feel that
by focusing special effort on this single
accident target, we will be able 10 arouse
management and worker 1o drastically
cut those unsafe attitudes and condi-
tions that lead to falls.”

Beginning Sept, 1, and continuing o
Aug. 31, 1957, the campaign is an across-
the-board operation, hitting at accidental
falls wherever they may occur in industry,
in the home, in public places — wherever
there are people.

Falls were singled out for special em-
phasis not only because of their nu-
merical importance, but hecause they can
he prevented by voluntary individual
hehavior more effectively than other ac-
cidents, A little exira caution and knowl-
cdge on the part of each person can do
much toward the reduction of falls,

The occupational phase of the cam-
paign is on an organized basis with regis-
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tration, record keeping and awards, Any
company or governmental agency is eligi-
ble 1o participate in the falls campaign,
Enrollment may be on the official regis-
tration form provided on request from
the Council or simply by letter. Opera
tions at different locations employing 25
or more workers should be registered sepa-
rately,

T assist participants in carrying on an
effective campaign, the Coundil has avail-
able a series of 13 posters and three Lirge
banners.  Films, flip charts, illustrated
boaklets, five-minute safety talks and sale.
ty instruction cards on falls also may he
obtained.

Each participating concern will be sent
i suggested campaign plan for schedul-
ing amd using the materials and incor
porating them into its safety progrom,

A "Centificate of Achievement” will he
awarded to cach plamt adhieving  the
goal of a 50 per cent reduction in falls
or having no chargeable injuries from
falls during the campaign year, Com-
panies enrolling in the campaign must
provide injury experience from falls cov.
ering 1955 and 1956 to the nearest cone
venient date. A special feature of e
campaign is a "Certificate of Commenda-
tion™" to supervisors who attain the cam-
paign goal.

For a copy of the booklet, “Falls Aren't
Funny” and a brochure listing the cam-
paign materials available, write the Na-
tional Salety Council, 125 N, Michigan
Ave,, Chicago 11, 111
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Informality in Management

About 907 of U, 8. industrial workers
caull their bosses by their first names,
That's the word from E. L dulont de-
Nemours & Company, alter o survey on
the subject, An even higher percentage
of mamagers ¢all their emplosees by first
wames, says DulPont,

Its all part of o growing inlormality
in business relatiomships, says Dulont, A
major factor in the vemd is the rising
rition of supervisars 1o supervised, Today,
there s about one supervisor for every
cight workers: 25 years ago, it wirs abowt
one Jor 15, The resule doser working
wsseciations ind no excse lor o manager’s
not knowing the mames of his employees.
It's also pare of the growing awarcnes
of the dmportance ol human relations
in achieving productivity, American come
panies have three or four times as many
maagenient people as foreign companics
of wmparable size = and three or o
times the ompur per worker,

General Mills Buys Concern

General Mills, Inc, purdhased Ready-
TaBake Fomds, Inc, of Los Angeles for
an undisdlosed price, it was announced,
Rewdy-To-Bake Foods makes and -
kets relrigerated biscuits under the bhrand
mme “Pullin® The West Coast come
pany, which distributes its products in
Hostates, will operate as o wholly owned
subsidiary, according o G, H Bell, Gen-
eral Mills president.

JACOBS - WINSTON
LABORATORIES, Inc.

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

”Prompt and Efficient Service”

BIANCHI'S
Machine Shop

221 - 223 Bay St.
San Francisco 11, California

Western States
Macaroni Factory Suppliers

Repairing Specialists

40 Years Experience
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RETROSPECTIONS

35 Years Ago — November, 1921

o Businessmen make stwdy of “Trickery
in Business."”

o The lLialian government gives addition-
al concessions to its macaroni manufac-
turers by permitting free importation of
macaroni wheat for spaghetti-making.

e September carload receipts showed that
Duluth far surpassed her ancient rival,
Minneapolis, in the number of carloads
inspected, getting a total of 4,542 cars of
all grades of durum compared with 1,042
that went to Minncapalis.

e The practice of trade associations ex-
changing price information, cost and pro-
duction data is now considered legitimate
procedure under decision handed down
by Federal Judge Carpenter of Chicago.
e The New England Macaroni Company,
Providence, went into voluntary bank-
ruptcy. Creditors of the company have
clnims amounting to about $70,000.

e C. T. Tornello resigns as general man-
ager of Youngstown Macaroni Company,
Youngstown, Ohio, after 11 years of serv-
ice,

® The American Beauty Macaroni Come
pany of Denver, Colorado, received favor-
able publicity in the Home Products Scc-
tion of the Rocky Mountain News.

e The Andersen-Jurgensen Macaroni
Company, Minncapolis, completely reor-
gunized, and the name changed to Mill-
Drake Macaroni Company,

25 Years Ago — November, 1951

o Advertising campaign closed. At a spe-
cial convention in Chicago October 27,
the NMMA voted to discontinue its
planned 4-year national cooperative ad-
vertising and merchandising campaign.
o Decaration of net weight on packages
ol macaroni products recommended by
the NMMA Educational Committee.

e The U. S, Department of Agriculture’s
Foodd and Drug Administration released
a booklet containing all definitions and
standards for foods, including macaroni.
o The Association’s “Thrilt Recipes”
booklet distributed in response to thou-
sandls of requests,

o Frank A. Moita, Secretary of the Cham-
pion Machinery Company, Joliet, 1llinais,
circularized the industry with a special
article titled, “Paying for Things You
Don't Possess.”

e The National Association installed a
new and requested service to members,
operated by the National Macaroni
‘Trademark Service of the Macaroni Jour-
nal, under the supervision of Editor M. J.
Donna,

o "Macaroni = A Most Benelicial Food,”
an article by ]. F. Geisler, food expert,
tells how because of the valuable mineral
essentials in macarond, it Is considered
one of the most heneficial foods for the
human body,

15 Years Ago — November, 1941

® “Defense First” tells how the macaroni-
nomdle industry fits into the “allout” de-
fense program picture,

® The industry’s bigest problem of the
day, 1o fortily or not to fortify, discussed
in an article by Benjamin R. Jacobs,

e Durum farmers boost “Faith in North
Dakota Week,” and will continue to keep
faith in their state as long as their dunrmm
crops continue to bring them pofitahle
returns,

o Disposition by Federal Food ane Thug
Administration of misbranded products
seized in last year's food law enforcement
drive showed 1810 cases of macaroni
products condemned,

e First aid technique in accident cases
discussed by Harry Subin, M.D. in an
article designed to help industry prevent
accidents, and give aid to the injured.

o Macaroni jewelry has become quite the
vogue 1o the profit of the macaroni mak-
ers. Ingenious youngsters think up clever
and beawiful necklaces, wristlets, pins
and lapel ornaments.

® Supermarkets sold over $2,000,000,000
warth in 1940, or 229, of all U. §. retail
fool sales, The United States had 9,250
supermarkets at year's beginning, has 10,-
100 now, and is getting more all the time,

5 Years Ago — November, 1951

e 1151 Food Editors Conlerence, held in
the Drake Hotel, Chicago, watched a min-
fature buhler Brothers, Inc. continuous
automatic press in operation,

e Four ceiling price procedures under
Manufacturers Regulation 22 listed and
explained in article called “Your Ceiling
I'rices— Do They Fully Cover Increased
Taxes and Manufacturing Costs?"

o Macaroni machinery exhibited at In-
ternational Fair, Milano, Italy.

e Rilly Heller celebrated 50th year with
Milprint. As chairman of the board of
directors, he heads one of the largest
packaging materials and printing supply
houses in the world.

o New American Beauty Macaroni Com-
pany plant with capacity of 50,000
pounds, officially dedicated in Denver,
Calorado,

e Macaroni-noodle manufacturers, bak-
crs, and other food processors discussed
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preventative sanitation at a dinner meet-
ing November 5 in Chicago.

e Jeanne Bel, star of “Guys and Dolls,”
was crowned Macaroni Queen by Lloyd
E. Skinner, president of Skinner Muanu-
facturing Company, Omaha, at a spa-
ghetti dinner given by Skinner for 75
youthful citizens of Boys' Ranch, Bed-
ford, Texas, and 100 members of the
Dallas Variety Club which sponsors the
ranch,

_CLASSIFIED
ADVERTISING RATES

Display Advertising. Rates on Application

Want Ads .occcecvrrenennee 75 Cenits per Line

INDEX TO
ADVERTISERS

Amber Milling Division, G.T.A.
Ambrette Mechinery Corporation
Bianchi’s Machine Shop ..
Braibanti Co., M. & G.
Buhler Broth Inc,
Caopital Flour Mill
Cavag John J.....
Clermont Machinery Company
Commander Larabes Milling Co............. 11
DeFrancisci Machine Corporation
Gensral Mills, Ine.....
HoHman-LaRoche, F

Jocobs-Winston Laborato 37
King Midas Flour M 19
Maldarl, D. & Soms 29
Oldoch, Willlam H, 25
Rossottl Lithograph e 1l
Starwin Chamicals, Inc.... 17
Woodmon Company, The ... 27

Macaroni in Canada

Value of factory shipments in the maca-
roni and kindred products industry in
Canada reached a record high of $9.897,
000 in 1955 compared with the previous
peak of $9,385,000 set in 14954,

The Dominion Burcau of Statistics an-
nual report on the industry shows estab
lishments increased from 14 to 17, em-
ployees from G0Y to 672, salary and wage
payments from $1L,575,000 to $1.758.000
and cost of materials from $5,H2,000
$5,971,000. Shipments of macaroni, spa-
gheud, vermicelli and noodles rose to
78,904,000 pounds from 73,867,000 and
the 1955 value  advanced 1o $9,507,000
from S8,850,000 Tor 1954,

Eskimo Spaghetti Eaters

The Chicago Daily News Wire Services
report that an Army sergeant from Bos-
ton, Francis Petrivelli, while living with
an Eskimo family ncar Anchorage, Alas
ka, got mighty sired of their steady diet
of reindeer meaw and whale blubber,

Sa he introduced them to something
closer to his heart —spaghetti and meat-
balls, So what have we got now: Real
Eskimo spaghetti and meatball lovers.

Imports

Macaroni products imported in June
total 483,556 1bs. with 355,668 coming
from Italy and 74,800 from Hong Kong.
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Market studies indicate that already many of the
homemakers and mothers buying macaroni products
are looking for the word "Enriched” on the label
before they buy.

These customers of yours know how enrichment is
making processed foods nutritionally more valuable.
Their experience with enriched flour, enriched farina,
enriched corn grits, enriched corn meal, fortified
breakfast cereals, and now, fortified rice leads them

to expect enriched macaroni and noodle products.

HOFFMAMNN - LA ROCHE, INC.
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Do they see the familiar "puy"-word, “ENRICHED)'
on your packages? If ni:, act now to bring your
products up to date.

Werite today for all facts on enriching your niaca-
roni and noodle products to meet the Federal Stand-
ards of Identity.

i y
Yitamen Devision

NUTLEY 10, NEW JERSEY
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AVAILABLE ON REQUEST...an8 x 10 inch color transparency or black and white print of this pholo to use in your own advertizing.

How appetizing dishes can help you sell

OLD-FASHIONED MACARONI AND CHEESE is just one of many
appetite-whetting recipes Betty Crocker, of General Mills,
has developed to help you sell more of your products. Here's
how. Just feature the macaroni-spaghetti recipes in the
booklet at right as an extra service to your customers, Good
recipes help them get the most from your product . . . like it
better . . . want it oftener. That's the way Betty Crocker
builds fast repeat sales, and she’s known to millions as the
very symbol of food quality and service.

General Mills has already home tested these recipes—

among all types of families, So they are sure to enhance the
quality of your product, Get these delicious recipes that can
help sell your products to grocers and consumera alike. Cap-
italize on them—in your advertisements, on package labels
or inserts, and in your sales literature. ’

THIS 12-PAGE RECIPE handbook ls available now—
with room on the cover to imprint your name and
address. For sample and quantity price, ask your
QGencral Mills salesman or write to Durum Bales,
General Mills, Minneapolis 1, Minnesota,

'DURUM SALES General Mills

MINNEAPOLIS 1, MINNESOTA
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