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Friendship in business represents one of man's finest ideals. \We sincerely regret, as the
[ Holiday Season approaches, our inability to meer our many friends in person, clasp

them by the hand, and extend the compliments of Christmastide,

We take this occasion to express our gratitude for the patronage and cooperation of our

_*: friends in the Macaroni Industry and to wish them, one and all, a Merry Christmas and

Happy and Prosperous New Vear.

A ‘ '
’ CHARLES C. ROSSOTTI ALFRED F. ROSSOTTI

Chairman of the Board President
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Winter Workshop

The Flamingo Hotel, scene of January convention,

MPORTANT decisions will be made

following discussion in the Winter
Workshop scheduled Tor January 22, 23
24, 1957 at the Hotel Flamingo, Miami
Beach, Florida, 'The National Macaroni
Manufacturers Association bas been hold-
ing this mecting at the Flamingo for the
past eight years.

Round tables are being planned so that
macaroni and noodle manufacturers can
meet and exchange ideas on such impor-
tant topics as ingredients, manufacturing
problens, problems of selling. and man-
agement malters,

At the top of the list in the ingrediem
tiscussion s the durum outlook, With a
durum crop of 40,000,000 bushels, the first
normal crop in 5 years, the industry must
determine what stand it must take with
respect (o legislation for increased acreage
next spring.

The thought was expressed by several
speakers at the Durum Show that a con-
tinuation of the present three for one
program would result in unmanageable
surpluses. The general attitude was that
a one for one program would be far bet
ter and would tend 10 have durum gravi-
tate back to its normal growing arca.

How Much Rescarch?

Another important matter that comes
up  for decislon  concerns  research,
Through the auspices of the Rust PPre-
vention Assocktion scientists in Canada,
United States and Mexico, along with help
from  Governmental agencies and  the
Rockeleller Foundation, have produced
amazing results in developing rust-resistant
qualities in durum as quickly as they did.
Now the emergency of 151 rust appears to
be over and the commitment made by the
durum millers and the National Macaroni
Munufacturers Association of underwrii-
ing a three year program of research has
expired, “The question to be decided Is
whether or not some research must be

continued as insurance, and if so, how
much,

Ege prices have been see-sawing through-
out the year and at present look like
they will be in plentiful supply with
casier  prices.  ‘The  Government  has
stepped in with an egg buying program
to support prices, amd bolster farm in-
come, The outlook on eggs will be dis-
cusseed by some prominent representative
ol the cgg breaking industry.

Vitaming aml Additives

Vitamin and additives cominue to hold
the interest of macaroni and noodle manu-
facturers,  The increasing interest in
nutrition among consumers tends to make
this topic an important one.  Gluten
manufacturers have been interested in
gaining support from the industry to el
fect a change in the Standards of Identity
which would permit a high protein prod-
uct made with more than the present
permitied  produce with 189, protein,
Dairy processors have also expressed an
interest in including dry milk solids as a
protein additive for macaroni products.
Some studies by the Aumni Research
Foundation of Wisconsin University will
he reported upon,

On the manufacturing side, production
problems will get their attenion through
round table discussions led by informed
experts. Some of the topies that respond-
ents to a recent questionmaire indicate
as interesting 1o them inclwde the new
large presses now on the market; drying
problems with vacuum  presses, cutting
machines, and developments in bulk llour
handling and general materials handling.

Packaging Matters

Packaging matters will include com-
ments on package design, the use of color,
and improving the on-thespot salesman in
the modern super market,

One of the topics discussed at the an-
nual meeting at Wentworth-by-the-Sea was

cooperative advertising policies. “This sub-
ject will be explored [urther with possible
light being shedd on the matter from dis-
cussions that ok place at the Grocery
Manufacturers of America convention in
New York in November.

PPoint of purchase is an increasingly im-
portant part to today'’s overall merchan-
dising clforts, Pre-selling creates the de-
sire for your product, but presclling is
not the motivating factor at the point of
sale. Yon've never seen a consumer shops
ping in a super marker with a copy ol a
magazine, 4 newspaper, or a television
set under his arm. Nor do you buy a Ford
while relaxing in an easy chair belore
your television set, or purchase a refrig:
erator seated in a subway., You buy only
at the point of purchase. Amd how to
develop point of purchase material that
will do a job aaud eliminate waste is an
important consideration for all manufac
turers,  Material from the Point-of-Pur-
chase Addvertising Institute will be pre-
sentedl inan atempt 1o answer the
question of how to give pointof-purchase
materianl good life expectancies in the
store and sell merchandise.

Management Considerations

On the management side cost controls,
inclustry statistics and wracde practice rules
have all been indicated as topics of
inerest for round able discussions,

A newly appointed Trade Practice Rules
Committee held its first meeting last June
22 with Charles E. Grandey, Director of
the Burean of Comsultation, Federal “T'rade
Commission, proesiding,  Albert 5. Weiss
was elected dhadrman of the Commiuee.

The functions of the Committee are o
cooperate with the Federal Trade Come
mission in the following respects: (a) To
assist in keeping the rules of the industry
active by periodically  bringing to the
attention of industry members the pro-
visions thereof; (b)) To publicie and
dissemine among all members of the
industry Commission stipulations, orders
and apinions or administrative interpre.
tations relating to practices covered by
the Rules; (¢) To meet periodically with
Commission personneld for the purpose of
discussing the Rules, the need for their
revision, and the administration thereol,
the Committee’s function in connection
with such meetings being informative only,
with dedsions as to any action to he
tuken left solely in the hands of Govern-
ment olficials.

In view of the new assignment of the
reactivated Committee and the increasing
intensity of competition this area of dis-
cussion should be particularly important.

Reports will be made by the Associa-
ton's president, Lloyd E. Skinner; the
Director of Rescarch, James J. Winston;
antl “Theodore R, Sills, Public Relations

(Continued on page 35)
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Mourice Ryan and Lloyd Skinner check
prize winning sample.

OME 621 entries in the Durum Show
held ot Langdon, North Dakota, No-
vember 1-2, broke last year's record of 491,
Most of the entries were the new rust-
resistant varictics, although Stewart, en-
rered by Henry Wilness of Maddock, won
the open dlass,

Carlin Marson, Osnabrook, with a sam-
ple of Langdon durum, won the Show
Sweepstakes award, the NMMA plaque,
and was named North Dakota Durum
King. Marson also ook fist place in
the professional class, which means he
has won an open class in a previous show,

Other winners included first place in
the cortified class to Bonnie Dahlgren of
Adums who had a Sentry sample, Second
place went to Ralph Peterson of Wales
with a Langdon sample. Sccond place in
the professional class went to William
Woaods, Tioga, with a Ramsey sample.

In the 411 class, Steven Daker of Mich-
igan showing Yuma and Robert Schnitzler
of Langdon showing the Langdon variety.
were the winners.

Tops in the Future Farmers of America
¢lass was Curtis Bohn of Munich with a
sample of Sentry, and Gary Peterson ol
Langdon who showed Ramsey,

Senator Young at Show

Senator Milton R, Young, Republican
secking re-election, said in an address at
the Durum Show: “Regardless of whose
toes 1 have to step on, 1 will continue
my fght for 909}, supports until a better
way is found to give Tarmers their prices,”

Senator Young also said that he had
sponsored special durum wheat legislation
for the last three years permitting farmers
to seed durum over and above their
regular allotment. He said he will be
guided in sponsoring [uture durum wheat
legislation  “entirely by the farmers’
wishes.”

The sccond day's session featured a
round table moderated by Henry Putnam
af the Northwest Crop Improvement Ase
sociation and had Glenn Smith, principal
plant breeder at the North Dakota Agricul-
tural College; Maurice Ryan, NMMA

THE MACARONI JOURNAL

Durum Show

Durum  Committee  chairman; - Albert
Thompson and  Carl Tollefsen,  Tarm
teaders; Bl MacDonald, F. H, Peavey and
Company.

Resvarch Saved Ten Years

Glenn Smith stied it would have been
wen years before rustresistant varieties
could have heen produced o meet the
1518 sust epidemic if it had nor been for
facilities ot the College o grow thre:
craps i year in the greenhowses, He indi
cated that the international cooperation
hetwzen Canada, the United States, and
Musico with the help of the Rockefeller
Foundation through the program organ-
ired by the Rust Prevention Association
lad helped immeasurably, From a few
prains of crossbred wheat a handful was
developed, then a few bushels, and now
enough so that in 1957 all seeding can
be done with the new rustresistant va-
ricties,

Don Flewcher of the Rust Prevention
Association, speaking the night before
at the Towner County Crop Improvement
Association, said it would be a sad mis-
take 1o relax on research now in spite of
the spectacular success in meeting 15-B
rust because there are several hundred
identified types of rust, any one of which
could burst out in epllemic proportions
just as 15:-13 rust did in 1950,

Farmers Look Out For Themselves

Carl Tollefsen said farmers have got to
look out for themselves because nobody
else will. He said the farmer must eval-
uate the program for durum legislation
very carcfully for 1957, Over-production
would be a real possibility if the entire
crop were planted in rust-resistant seed,
which is possible and probable, on the
present three acres for one program. He
felt that a one for one program would be
more advisable because then the durum
acreage would revert back to its historic
place in northeastern North Dakota.

Albert Thompson said that  durum
acreage would be small il taken out of
the regular wheat alloument (with no spe-
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Maurice R.an presents NMMA aword to
Carlin Marson, 1256 Durum King.

cial legiskation) because there s less risk
in Selkirk hard wheat and better yields
even in the durum territory. “Price is not
a sufficient incentive when high protein
hard wheat is selling higher than fancy
durum.” The North Dakota Crop & Live-
stock Reporting Service in a report Octo-
ber 1 indicated that prices received by
farmers were steady in the month from
September 15 1o October 15 for durum at
$2.07 per bushel compared with $2.57 a
year ago. Hard spring wheat declined a
cent from $2.00 to $LY9 compared with
$2.12 a year ago,

Bill MacDonald said that discounts on
frost dumaged durwm may seem severe
because it is an uncertainty. No one
knows how this grain will mill and whan
quality macaroni it will make, He indi-
cated that this was the first time in more
than 25 years that frost had damaged the
crop to the extent it has this year (about
109%).

Maurice Ryan stated that about 509,
of macaroni processors have gone back
to 1009, durum and that the industry will
use 18 1o 20,000,000 bushels this year.
Export business, which was nonexistent
a year ago, has already taken several
million bushels and may run as high as
10,000,000, Adding normal requirements
for sced, feed, and other uses such as
puffing, the present crop will no more
than fill up the long empty pipelines of
distribution. Growers must produce a
normal crop next year il they are 10 hold
on to macaroni manufacturers returning
to 1009, durum,

One for One Program Favored

It was generally fele that a program of
one additional acre of durum for every
acre taken out of the wheat allotment
program woull produce a sufficient crop
to meet all needs, A questionnaire was
distributed to farmers to indicue their
feelings on the program and to indicate
what they had done percentagewise before
the rust problem.

At the luncheon meeting sponsored by
NMMA for County Agents and Special
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Buhler Press
ond
T
Short Goods Dryer
Installation

BUHLER SHORT GOODS DRYER, rvee o

PRINCIPLE

Goods extruded from the press pass through an oscillat-
ing preliminary screen dryer, where they are slightly sur-
face dricd to prevent deformation. Thereafter, they are
conveyed to the preliminary drying scction of the dryer
and spread evenly 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-
jeeted to o controlled drying process. They leave the dryer
at a little higher than room temperature and may be packed
immediately.

To oblurn optimum drying, two indcpendent climates
in the dryer are nutnmnllculfy pre-determined by control
instruments.

DESIGN CHARACTERISTICS

1) The TTM offers the smallest space requirement for a
dryer of this capacity, plus small power consumplion
compared with capacity.

2) Aluminum housing over light-weight insulating panels
is designed as a heat and vapor barrier, permitling the
dryer to be operated at higher temperatures and hu-
midilics without increased heat losses, thus producing a
better looking product in a shorter drying time.

3) The fully-nulomatic operation of the short goods manu-
facturing line requircs only periodical supervision. Any
deviations from the normal operaling temperatures are
quickly observed on external recording instruments 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 and then is forced through the conveyors and
the goods. Heaters belween the conveyor bands recover
the drying capacity of the air after the passage through
cach layer, Tﬁc heat input of each heater is simply ad-
justed by two valves according to a heat re uirement
chart, 1o obtain optimum drying capacity for every
class of goods.

5) Two products may be dried simultancously under con-
tinuous operation. The press shut-down time for die
changing permils enough time between the two opera-
tions to adapt the climate to the following product.

6) The conventional screens are replaced by snecia]ly
shaped, corrosion resistant channels forming the con-

veyor elements, thus climinating repairs and break-
downs.

7) The slow moving parts require minimum lubrication,
Lubricants cannol come in contact with the product.

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

9) The clectric control cabinel incorporates all controls,
pilot-lights, starters and overload relays. 1t is located
for convenient observation by the operator,

Respective pilot lights flicker if a motor should fail to
operate.

CAPACITY

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

uieh -

TTM Short Goods Dryer In Light Metol Panelling

BUHLER BROTHERS, INC.

Since 18060
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DEEP COLOR EGG YO

PACKED IN THE CORN BELT

At the NMMA Durum Show Luncheon: Seated (left to right) : Lloyd Skinner, Senator Milton Young, Maurice Ryan, Don Fletcher, Paul
Baldwin, Yernon Sturlougson. County ogents ani durum specialists standing.

Guests of the Durum Show the two ques-
tions of greatest interest were: (1) How
much durum will the macaroni industry
use in the crop year 1956572 (2) “WVill
there be a durum legislation program for
19572 Senator Young was on hand and
said there will he a program if the farm-
ers want It

President Lloyd Skinner presided at the
mecting alter llying through fog from
Omaha to Langdon, His plane was
stranded the next day as the fog settled
in and the first blizzard of the scason
swirled across South Dakota,

Heard at the Show: “Farmers are under-
paid for the risk they take and the value
of durum to macaroni manufacturers.”

“Durum will continue to be planted in
areas where the crop yields more than
hard spi.ng wheat, but the difference has
beén narrowed with the heavy yields of
Selkirk. The new rust-resistant varicties
look as if they will yicld well, however.”
Sce paragraph below.

Agitation has been maintained for legis-
lation requiring manufacturers to state
the percentage of durum in their maca-
roni and/or noodle products. The argu-
ment that Food & Drug regulations re-
quire 1009, semolina if the statement is
made on the label is not effective in
growers' cyes, They apparently think that
two laws are better than one law unen-
forced.

Victor Sturlaugsen, Superintendent of
the Langdon Substation, reports variety
plot yields for 1956 as follows:

Variety of  Bushels

County Agents Luncheon

FOR the past several years the National
Macaroni Manufacturers Association
has held a luncheon for county agents at-
tending the North Dakota State Durum
Show, This ycar attendance broke all
records.

In addition to the county agents, in-
vited guests included United States Sena-
tor from North Dakota Milton R. Young
and his assistants Chris Sylvester and Har-
old Bullis Henry Putnam, Northwest
Crop Improvement Association; Donald
G. Flewcher, Rust Prevention Association;
Glenn S. Smith, principal plant breeder,
Nonth Dakota Agricultural College; Rus-
sell B. Widdificld, Extension Program
Supervisor; Paul N. Baldwin, Greater
North Dakota Association; Everctt A,
Tool, State Seed Depantment; William 1
MacDonald, Agricultural Specialist, F. H.
Peavey & Company.

Durum Show personnel included presi-
dent Victor Sturlaugson, superintendent
of the Tangdon experiment station, Dick
Forkner ¢#d Ed Franta of the Cavalier
County Republican, Matt J. Mathiew, and
Wayne Slotten, vocational agriculiural
instructor at the Langdon High School,
wlits was general manager of the Show,

Crther guests included Tom Martindale,
Nelson County agent; Wayne Ophong of
Petersburg, North Dakota; Wayne Owens,
Ramsey County agent; Henry Wisness of
Maddock; Dwight E. Palmer and Norman
R. Dahl of Rolla; Kenncth DeKrey,
Grand Forks County; Vernon Sturlaugson,

Creamette Company attended Show ses-
sions but not the lunckicon,

The discussion started off with a spon-
tancous and unrehearsed interview be-
tween the Association’s Sccretary Bob
Green and a representavive consumer,
Mrs, Dick Forkner, Mr. Forkner, news-
paper editor, has been a foremost pro-
ponent of legislation requiring the per-
centage of durum in macaroni - nondle
products stated on the package.

Mrs. Consumer’. Views

Questions to Mrs, Forkner developed
that the Forkner family, typical of North
Dakota consumers, it was thought, ate
macaroni in some form or other about
once a week, “not as much as when the
boys were home” (the Forkners have two
sons), Macaroni salads are popular In the
Forkner household, and spaghetti and
noodles are used frequently in soups and
casseroles, "Great for left-overs,” says Mrs,
Forkner.

The Forkners are calorie-conscious and
tend to think of macaroni as fatening.
Queried about her shopping habits, Mrs.
Forkner said that she will always pay two
or three cents more for quality, Quality
was defined as macaroni that would not
mush up, but would remain firm and
tender, She looks for products “made of
100% durum” but admits she may be
influenced by her husband’s ideas and
what she has learned at Durum Shows.

Statistics on sales per month from Mrs.
Forkner's favorite grocery store were cited
as the final selling point for durum. The
point was made that Mm., Consumer

DISTRIBUTED NATIONALLY

WM. H. OLDACH

PHILADELPHIA 22, PA,

Phone: Garfield 5-1700 American & Berks Sts.

Macaroni Machinery
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John ). Cavagnaro|
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Durum PerAcre Weight % Rust Renson County: Johu W. Logan, Towner serves what her family eats and enjoys: :
Langdon 45.8 600 Trace  County agent; Erling M. Wieberg, Mar- e grocer sells what Mrs. Consumer de- '
Ramsey 153 590  Trace  shall County agent, and grower Lec Mun-  mands; the processor makes what the \
::',::?‘" ;‘;53 fj{;t: I'rice  ger from Warren, Minncsota; Harold grocer will sell. The marketing process is !
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C. 1. 3255 832 570 Macaroni representatives included As-  COUNty agents and durum growers centered Moulds 5

New General Mills Building

General Mills announced that contracts
have been awarded for construction of its
new general office building at Wayzata
Boulevard and County Road 18, west of
Minneapolis.

sociation president Lloyd E, Skinner; his
pilat, Thomas Gill; Maurice L. Ryan,
Assaciation’s Durum Committee Chair-
man, and Leo M. Kralt, North Dakota
representative for Quality Macaroni Com-
pany. Assoclation Secretary Bob Green
was on hand. Glenn Hocking of the

around *How much durum will the maca:
roni industry use this year?"

President Lloyd Skinner estimated that
perhaps 509, of the industry has gone
back to 100% durum, while others were
still blending. Mautice Ryan pointed out
that exports had been lively and might

(Continued on page 40)
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More on Macaroni Week

MACHIKO KYO

Universal Appeal
Spaghetti, thought by many to have
originated in Italy, actually was first made
in China and is now consumed all over
the world, Spaghetti with meat sauce is
the most universal combination, and these
attractive young ladies from widely sepa-
rated countrics used National Macaroni
Week as the reason to enjoy a platerful,
The attractive young ladies are Machiko
Kyo, actress from Japan; Maurine Davis,
London business girl; Vera Polimanti,
office worker in Rome; and on the coves
of the Macaroni Journal is Carla Kelly,

+ Chicago school teacher.

Grace Craves Noodles

Princess Grace of Maonaco, plump,
pregnant and  prewtier than ever, has
gained 26 pounds in six months and
tloesn’t regret a single ounce.

In an interview with Olga Curtis of
the International News Service the for-
mer Grace Kelly confided, “The doctor
says 1 eat too much, but I'm ravenous,
1 had this terrible craving for noodles and
spaghetti all summer and now I make the
Prince get up at night to fix me sand-
wiches.”

The former movie star from Philadel-
phia was visiting in New York,

Nancy Likes Spaghetti

When junior Aquatennial queens grow
up, they sometimes disappear from the
limelight —but  not Nancy Piazza of
Minneapolis. Now 7, Nancy was junior
queen in 1938, Recently she was pictured
with Nino Nanni, entertainer stopping
in Minncapolis, enjoying spagheui and
meatballs, Nancy's dad owns a restaurant,
and she is following in his cooking foot
steps. She loves spaghetil

Housewives’ Protective League
Stuation KNX:Los Angeles  plugged

Macaroni Week through Phil Norman's

Houscwives' Protective League show.

MAURINE DAVIS
Acme Goes All Out

A Tull page advertisement was run by
Acme Supermarkets in the Philadelphia
Bulletin on Wednesday night, October 24,
and in the Philadelphia Inquirer, Mon-
day morning, October 29. "r'he placement
in this manner actually covered two sell-
ing weeks,

The ad carried as its headline "One of
America's Favorite Dishes — Spaghetti and
Meathalls,” Copy sald further, “National
surveys prove spagheuti and meatballs is
one of America’s five most favorite dishes
.+ » scrve it tonight!"

Three primary appeals appeared in
stars across the body of the ad. They were:
"Economical,” *"I'asty,” "Easy to Prepare.”

Products listed in the ad included: Gald
Seal macaroni, elbow macaroni, and spa-
ghetti; San Giorgio spaghetti, spaghettini,
elbow macaroni; LaRosa spaghetti, clbow
macaroni, spaghettini; Conte Luna elbow
macaroni, spaghettini, spaghetti; Mueller's
spaghetti, thin spaghetti, and pure cgg
noodles; Ideal spaghetti dinner, cooked
spaghetti, and tomato paste; Hunt's to-
mato  paste; Contadina  tomato  paste;
Venice Maid spagheti sauce; Spatini spa-
ghetti sauce mix; San Giorgio spaghetti
sauce; Chel Boyar«dee spaghetti sauce;
Franco-American sauce; Chel Boy-ardee
spaghetti dinner; Conte Luna twisteti;
Kraft parmesan cheese; Bordon ltalian
cheese; Ieco Italian cheese; Ideal ripe
olives.

Featured across the bottom of the page
was fresh ground beef offered in three
price ranges for segular fresh. lean fresh,
and ground top sirloin.

All of the brand manufacturers coop-
erated in persuading Acme Markets to try
this promotion which Is believed to be
the greatest single effort ever put forth to
sell macaroni, spagheu, egg noadles, and
related items by a supermarket.

Winter Workshop
January 22-23-24

Roma Macaroni Advertising

T'he Roma Macaroni Company, located
atop San Francisco's hills, again proves its
leadership in the West with a newspaper
and trade journal campaign to promote
the low caloric menu during National
Macaroni Week.

Roma macaroni, spaghetti and cgg
noodles are made with the exclusive vac
uum process which removes all air bub-
bles from the product. The full-view,
squared package is another Roma feature,
Among the many machines Roma im-
ported from Ialy is the ntricate Figure B
machine, Some 75 produrts, including
mushroom sauce ind soup, bear the Roma
label, Special care in handling and de-
livery by Roma's llcet of trucks insure the
slogan “always fresh at your grocers.”
Frank Cafferata is president of Roma,

. EAT NEARTY!
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a0 ¥x10 inch coor transparency or black and white print of this photo to wse in your own advertising.

An ltalian treat to spice your sales

ITALIAN SPAGHETTI WITH MEAT BALLS, a savory dish spiced with
zesty Italian tomato sauce, was created by Betty Crocker of
General Mills to help you sell more of your products, Just
feature this appetizing dish (and the other tasty recipes
included in the Macaroni Spaghetti Noodle Handbook shown
at right) aa service to your customers, Show them unusual,
delicious ways to serve your spaghetti, noodles and macaroni
products . . . and they’ll 1eward you by purchasing more of

them!

Betty Crocker, the symbol of good eating to millions of
*Offer limited to manufacturers in United States

housewives, has home-tested these recipes among all Lypes
of families . . . and all won an enthusiastic reception. Offer
homemakers this attractive Handbook on your package, in
your advertisements, and in your sales literature. It will help
you sell consumers and grocers alike.

COPIES OF THIS 12-PAGE RECIPE HANDBOOK are
available now with space on the cover to imprint
your name and address, For a sample folder and
price information, contact your General Mills
salesman or write to:

purum saLes oF General Mills

MINNEAPOLIS 1, MINNESOTA
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On Radio and Television

Bob and Mary Willlom show Charley McCarthy ond Edgar Bergen some of the many va-

rieties of macaronl products,

Do You Trust Your Wife?

Mr. and Mrs, Robert William of the
Los Angeles macaroni manulacturing or-
ganization, A-1 Foods, appeared on the
nationally televised Charlic  McCarthy-
Edgar Bergen show “Do You Trust Your
Wile?" on Tuesday, October 2,

Charlie McCarthy was intrigued that
Bob William was known in some circles
as a “Spaghetti King.”

In discussing macaroni's history and
origins Mr. William told the Marco Polo
story and the story of the Chinese maiden
distracted from her bread-making by the
Italian sailor with the resultant overflow-
ing of dough drying in the sun and be-
coming the fint spaghetti product.

Mr. William got in the macaroni busi-
ness about ten years ago afier having
worked for a Hollywood movie studio in
the publicity department. He related that
after a falling owt with a new star he
decided to get into the food business, and
hought a macaroni plant,

Last year, with his pariners, he pur-
chased the macaroni business of A-1 Foods,
a subsidiary of Pillsbury Mills. This
merging makes the present organization
one of the largest on the Wes: coast.

Mr. William reported thar he received
an amazing assortment of ru i’ from all
over the country as a result ui his tele:
vision appecarance with his wife, Mary,
and he hopes that it helped to sell mac
aroni products,

Mr. and Mrs. William didu't hit the
Jackpot in the quiz session, but they went
home with $200 winnings.

Dave Garroway Salutes
Notional Macaroni Week

Radio Reports, Inc, says the following
dialogue was heard on the Dave Garro-
way NBC network television show “To-
day” on October 24:

Mr. Garroway was seen standivg near
a lile table on which was a pot of
macaroni. J. Fred Muggs, the chimpanzee
on the show, was playing with the mac-
aroni in the pot.

Garroway: “Oh dear, indeed. This is
National Macaroni Week, I'll say that
again. This is National Macaroni Week.
We could think of no better way 1o
celebrate it than to have the finest expert
in the country show you the art of mix-
ing loose amd wayward strands of this
desirable table delight.

“First, let me tell you about the unique
schooling of our expert. It meant a good
deal of travel for our young expert and
it brought him finally to the very heart
of his training, Italy; Rome, in fact, one
of the most famous eating establishments
for this kind of a delicacy in the world,
Alfredo’s, the master of his art, Alfredo
himsell giving out with the do's and
don'ts.

“Little did our cxpert know two years
ago that he would be called upon this
day to demonstrate that old television
technique, and he alone has mastered the
most delicate of all artistic accomplish-
ments.  And there, my [riends, is the
beginning of the most delicious dish
imaginable, spaghetti a la Muggsario, a
long kind of dish for the young at heart

and strong in stomach, Doesn't your
mouth just water for a taste of this chel
delight? Well, let me see how the chef
is doing."

At this point the table went over and
the macaroni went on the floor,

Garrowoy: "We didn't get much of the
chef on there,”

Laughter.

“Take the table away will you, buddy?
We can see what he's doing then. Spa-
gheuti a Ia Muggsario, indeed. We were
going to let him mix that whole pan up
and all of a sudden he decides to tip
over the table instead. Well you never
can tell about J. Fred, that's one thing for
sure, Whatever we plan for him you can
tell he isn't going to do, generally, But
ountside of that it's preity hard 1o tell
about him, We were smart enough to put
a ply of film strip on the floor there, 1
see, a good thing too. All over your
shoes, and what not. Next hour, an hour
from now, we'll probably try that again
and it may work differently.”

The scene was repeated with Muggs
playing with the macaroni in the pan.
This time there was no tipping of the
table. Muggs ate quite a bit of the mac-
aroni and thoroughly enjoyed it.

Disc Jockeys Plug

Disc jockeys from coast to coast talked
about the history of macaroni and i
consumption during the period of Na-
tional Macaroni Week. Here is a partial
list of the platter spinners who spun yarns
about spaghetti, macaroni, and cgg
noodles:

KTOP, Topeka, Kansas; WEBR, Bul-
falo, N. Y.; WAPO, Chattanooga, Tenn.;
KSTT, Davenport, lowa; KBON, Omaha,
Neb; WDAN, Danville, 11; WNEDL,
Worcester, Mass; KSL-TV, Salt Lake
City, Us WALATV, Mobile, Alag
WLAU, Laurel, Mis; WBRE, Wilkes-
Barre, Pa; WJOY, Burlington, Vi;
WHCU, Ithaca, N. Y.: KW]], Portland,
Ore.; KIMO, Independence, Mo.; KFMB,
San Dicgo, Calif; WOWL, Florence, Ala.;
WENK, Union City, Tenn; WRKYW,
Louisville, Ky.: KNX, Hollywood, Calif;;
WDOS, Onconta, N. Y. WAZL, Hatle
ton, Pa.; WRRZ, Clinton, N, C.; KRUX,
Phoenix, Ariz; WCHYV, Charlouesville,
Va; KWDR, Oakland, Calif: WEEU,
Reading, Pa; WRDW, Augusta, Gag
WFMW, Madisonville, Ky; WHLB, Vir.
ginia, Minn.; KFRE-TV, Fresno, Calil.:
WFLA, Tampa, Fla; Granite State Net-
work, Manchester, N. H,

House Party

Art Linkletier's House Party on Octo-
ber 26 carricd Macaroni Weck plug to
5,500,000 audience over CBS via 146 tele-
vision stations and 244 radio outlets,

ol ol * N " . = T TRy T TR = )

frsser ey

December, 1956 THE MACARONI JOURNAL

o -

[S

P ——

P R T T T T e

=
=
1
— ¢
=
U,

and

A Healthy, Prosperous and Happy New Year
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A Letter From Don Fletcher

Don Fletcher is the Executive Secrelary
of the Rust Prevention cAssociation, an
organjution of companies interested in
eliminating leaf rust and stem rust affect-
ing grains, The National Macaroni Manu-
facturers Association is a member of the
organization, For the past three years
NMM.A, and the Durum Millers have
underwritten a program coordinated by
the Rust Prevention dAssuciation to de-
velop durum varieties vesistant to 151
rust, In a letter to NMLM.d, members Mr.
Fletcher des, wbes the progress of the
project.

REMENDOUS progress has been

made in broadening and intensifying
all cereal crop rescarch since 1950 when
race 158 of stem rust first threatened
durum wheat production in North Da-
kota, South Dakota and Minnesota—states
where 989, of the durum in the United
States was produced, The wholehearted
financial support of the National Maca-
roni Manufacturers Association, the Du-
rum Milling Industry, and both State and
Federal legislative bodies increased facili-
ties and stall which has resulted in the
production of four new rust-resistant u-
rum wheats since 1950, Normally, ten to
twelve years are required before a new
variety cin be developed.

Some of the important steps taken since
1930 to restore normal production of
durum wheat include the addition of
more than 100 rescarch scientists 10 the
Section of Cereal Crops and Diseases of
the U, S, Deparement of Agriculture, This
federal group supervises development and
testing of durum wheats as part of the
whole program of cereal crop improve-
ment, At North Dakota, increased State
and Federal support made additions to
the research stall possible, resulted in the
construction of new greenhouses, labora-
tories, and an expanded field program
for development of new durum wheats. A
recently completed building to howse the
Department of Cereal ‘Technology, and
increased funds have made more intensive
testing of the quality of durum breeding
lines possible. Two rust tests of durum
lines have been made possible cach year

by increased greenhouse facilities, and still
more rapid progress in developing new
wheats has resulted from 1aking varictics
to Mexico for ficld testing. Filteen hun-
dred durum lines and  varieties from
North Dakota were tested in Mexico last
winter in plots supervised by the Rust
Prevention Association.

‘The Rust Prevention Association served
as the agent for a group of about 85 North
Dakota [armers who invested a total of
$66,000 last fall to underwrite the cost
of taking 198 bushels of Langdon durum
to the west coast of Mexico for winter
increase, "This was i new vemure. Eighty-
six hundred hushels of this new durum
were rewurned amd seeded in North Da-
kota. While all the data on durum ficlds
planted to the Mexican grown durum this
spring have nat been received, carly re-
turns indicate that the growers have more
than 1,000 bushels of rust-resistant Lang-
don durum for each bushel of seed sent
south last fall. This all happened within
twelve months,

Other iacreases In the southwestern
United States by privately financed groups
increased the supply of rust-resistam cu-
rum seed sufliciently so that by the spring
of 1957 the present durum acreage in
North Dakota, Minnesota, South Dakota,
and eastern Montana can be sown to these
new varicties,

Fortmately, stem rus. development on
durum wheats in 1956 v.as limited 10 ocea.
sional fiekds of susceprble varicties even
in areas where most fields were much Laer
than normal. Initial infections resulting
fram spore showers were later and lighter
than wsual and, despite generally favor-
able weather for stem rust development,
the crop matured before rust became epi-
demic. October first government estinates
af durnm whent production are as ol
lows:

Yield
Havvested  Pey Produc-
Aeres deve, Biu. tion, liu,

Stale
N, Dakota ... L303,000 160 20,848,000
S, Dakota ... 158,000 8.0 1261000
Minn . AD000 19,0 131,000
Montani .. O7L000 1G5 1G0T 14K

Total United States production = 44,
122,004 bushels,

The westward shilt in durum acreage
in the United States first noted in 14
continued in 1956, Latest estimates are
that 974,000 acres of durnm will be har-
vested in Montana this year. A similar
shift in durum acreage has occurred in
Canadi, 'The bulk of durum now is being
grown in southwesthern Saskatchewan and
southern Alberta, Durume production in
Camatla increased sharply since 1954, and
a A1 million bushel crop is currently esti-
mated by the Canaddian Government,

Rust control is a never ending job. A
comstant stream: of new and  improved
varicties is necded 1o provide an adequate
and dependable supply of durum lor
milling. Now that the immediate threat
of race 158 has been somewhat alleviated
by the praduction of these new varieties,
our efforts should not be slickened, "There
are new races and new biotypes of old
rices which can attack some of onr new
rust-resistant durums, 1 mention this only
1o reemphiasize the fact that rust control
is @ continuing battle. We must continue
clforts to see that funds and personnel
are always available o insure a depend-
able supply of durum in the years ahead.

Development plots of durum in Mexlco
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You'll make exira dollars in the production
of macaroni products every time with high
quality Comet No. 1 Semolina,

Year after year, Comet No. 1 Semolina is
judged the standard of qualily and uniformity

in the macaroni indusiry.
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Commander-Larabee

MILLING

ARCHER.DANIELS-MIDLAND COMPANY

Season afler season, you can rely on Comel
Nu. 1 Semolina to give you the best results
anu increase your consumer acceptance when
you use this consistently high quality product.
Make Comet No. 1. .. one of the largest sell-
ing brands of semolina in America . .. a
MUST on your next order!

COMPANY
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Macaroni Laboratory

Lhere is o new building on the canpus
of the North Dakota Agriculuaral College
at Fargo howsing the Cereal “Technology
Department,

Cereal wodmalogists ke the grains
developerd by the agronomists and plam
breeders and pur them through the mill
10 see how they perform, “There are a
variety ol tests 1 determine color, emile
strength, nutritional properties ecal, be
fore the procesor's stamp ol approval is
put on the plant developer’s work.

Heawd of the cereal wedimology work
at NDACG is D Rae B Tharis, He s
alily asisted By L DL Silibin amd G M.
Seott who e collaborared with him in
writing wdhmical peatises. Probahly this

Grain is cleaned in the machine examined by Dr. Rae Horris.
Somples ore weighed and bagged on table in background.

G. H. Bruner checks a doughball on on extensograph to deter-
mine strength of gluten in o wheat variety.

stall knows more about wdmical aspects
aof durum ond macuoni nemufacure than
any other group of men in the country,

On the door of 1oom 108 in the new
Cereal Tedmology Building the legend
veads: “Macwroni Laboratory.” I this
room is equipment that G ke a hand-
tul of kernels developed [rom @ new breed
ol durum and st icguickly fora 50 gram
sumple of semalina, and then macaroni
mate [vom i

Larvger batches can e put through a
John ). Cavagnana miser, kneader and
press which will prodiee i single strand
of nicaroni by which the wechnidians cm
determine processing ditlicnlties, hoth in
il tare and diving.

Before the grain gets into the Macnoni
Laboratory it goes through the prain
deaning toom s b milling depart
wment,

Researdh is done o propentivs of had
wheats as well iy durims, - Daking
tests ane performed in the same builiding,

Lol products e tested lor protein
and cooking dinaceristies in the same
minner it comsimers would we the
products,

1t is mot enongl o deyelop o new sirin
of wheat that will grow well and praduc

heavy vields — it must be put through the

mill ond measwe up 1o vigid comumer
stinedards,

Dr. L. D. Sibbitt and Dr. Rae H. Harris compare extensograph
cutves of several wheat samples in their evoluation of their merit.
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Doctors Harris and Sibbitt in the Macaroni Laboratory. A small
mixer and kneader makes macaroni samples

Cooking tests are run by home ecanomist Myrth Weiser, a
sophamore ot the college.

A hydraulic press makes sample strands to test strength and
colar of finished product

Drying process is scientifically controlled for temperature and
humidity

Protein determination is made on this complicated arrange-
ment of burners and retorts
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after leaving automatic preliminary dryer
does your existing operation contain all these?
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Pasta s an Art

Piain boiled spagneth dressed with meat sauce is Ideal dish for o week night,

Helen Gougean of the Week End Maga-
zine Supplement, distributed in Canada,
wrote the [ollowing article for National
Macaroni Weeh.

NE of the best cooks 1 know admits

that, now and then, her kitchen walls
‘close down on her like a cage. "1 cook
pasta when that happens,” she told me
ane day not long ago, "It is one of the
most inspiring loods 1 know."

While many people look on macaroni,
noodles and spaghetti as budget foods,
there are others who think of pasta as
sheer art. Next time you are in a grocery
store, look at the many shapes and designs
which are sold under the name of maca-
roni. 1 know one woman who paints some
of the gay shapes and hangs them on her
Christmas tree,

These are a collection of recipes which
cin be served as everyday main courses or
for company. The recipe for Spagheui
Tetruzzini has heen requested frequently
by readers, and also included is a’ Geno-
vese recipe Tor spaghettl. For macaroni
lovers, there are several dishes which |
hope will be used again and again, Manu-
facturers are making some excellent
sauces, and 1 recommend that if you like
10 add your own touch, add one or all of
the following: a bouillon cube, 4 table-
spoons red wine, 1 tablespoon olive i,
pinches of basil, oregano, marjoram, a few
drops of Worcestershire sauce, @ liule
chapped pansley. Then simmer, uncov-
ered, for ten minutes, Primal

Boiled Macaroni, Noodles or Spaghetti
(Serves 3 to 4)
1 8oz package macaroni
noodles or spagheuti
2 quarts water
2 teaspoons salt
Drop into rapidly boiling, salted water
and boil from 9 to 12 minutes until ten-
der. Drain and run cold water through
macaroni to prevent  stickiness.  Note:
macaroni may he reheated with butter,
buttereed  crumbs, cheese sauce, tomato
sauce or any desired sauce,

Spagheunl Tetrazini
(Serves 6)
1 Ib. thin spagheui
14 cup butter
3 tablespoons Hour
5 drops yellow coloring
1 pint light cream
I teaspoon salt
14 1bs, chicken, cooked
2 tablespoonys salt
4 quans boiling water
14 cup butter
2 wblespoons Nalian cheess, grated
Paprika
Melt 14 cup butter in a saucepan over
low heat, Add four and blend. Add color-
ing and cream and simmer until thick,
stirring constantly. Stir in 1 teaspoon salt,
Chopulatk chicken meat and add to hall
of cream sauce. Add 2 tablespoons salt to
rapidly boiling water and gradually add
spaghetti so that water continues to boil.
Cook, uncovered, stirring  occasionally

December, 1956

until tender, Drain in colander. Add 14
cup butter and cheese. Combine with
chicken cream siuce. Slice breast of
chicken paper thin. Place spaghetti mix-
ture in individua! casseroles and top with
slices of chicken breast, Spread with re-
malning cream sancr, sprinkle with cheese
and a dash of paprika. Place under broiler
until golden brown. Serve immediately,
Note: 2Va cups canned boned turkey or
chicken can he wed in place of cooked
chicken,

Spagheuti Sauce Genovese
(Serves 2)
1 medium onion
4 cloves garlic
4 tablespoons butter
4 tablespoons olive oil
2 1ablespoons basil
12 sprigs parsley
1V4 cups water
Grated Parmesan-type cheese
Mince onfon and garlic and cook slowly
in butter and olive oil unil they are
golden. Add basil and parsley, chopped
very fine. Cook for 5 minutes longer, Add
water, salt lightly and simmer to 20 min-
utes, Much of the liquid will evaporate.
Serve on spaghettd with a dot of butter
and let everyone sprinkle with Parmesan
cheese.

General Mills Salute

Here is an article from the October
issue of “Modern Millwheel,” a publica-
tion of General Mills which goes to 13,000
company employees:

When fall rolls around, and snappy
weather makes family appetites heany,
spaghetti, macaroni and noodles play an
even more important role in the Amer-
ican menu,

And an added falltime impetus is pro-
vided by National Macaroni Week (Octo-
ber 1827), spomsored by the National
Macaroni Manufacturers Association. Gen
cral Mills, as a key supplier of the
semolina and durum flour milled from
durum wheat which goes into macaroni
products, is again participating in this
campaign,

The macaroni, spaghetti and noodle
manufacturers are good customers ol
General Mills. In turn, the General Mills’
Durum  Products Sales  department s
happy to provide the following services
for Dicreasing consumption of macaroni
products:

. places institutional ads in the
Macaruni Journal trade magazine

. makes available to manulacturers
color transparencies and black and
white pictures of tempting dishes

. distributes the new  Macaroni,
Spaghetti and Noodle Huandbook
of Delicious Main Dishes Created
by Betty Crocker.

During Macaronl Week, a display win-
dow in the General Office of General Mills
diaws attention to durum products.
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BIANCHI'S
Machine Shop

221 - 223 Bay St.
San Francisco 11, California

Western States
Macaroni Factory Suppliers
and
Repuiring Specialists

40 Years Experience

PUBLIC AUCTION
APPR. $1,000,000.00 EVALUATED

FOOD PROCESSING, MFG. & PACKAG-
ING PLANT of BUDGET PACK, INC.

MACARONI MACHINERY
AND PACKAGING PLANT

& CANDY, RICE, BEANS, DRIED FRUIT,
NUTS, ETC,

2 Day Sale — Mon. & Tues.

December 17 & 18
Starting 10:00 A.M. Each Day

on Premises 1300 Goodrich St.
LOS ANGELES, CALIFORNIA

COMPLETE MACARONI, SPAGHETTI
& NOODLE MANUFACTURING

MACHINERY & EQUIPMENT

A FEW HIGHLIGHTS!

BUHLER CONTINUOQUS PASTE PRESS MACHINE
AUTOMATIC w/Hydraulic Soreader, Cutter,
Hydraulic Press Fed
BUHLER CONTINUOUS PASTE PRESS MACHINE
COMPLETE—AIso 32 DIES—AII Sizes & Shapes
For Above Machines
AUTOMATIC FLOUR BIN FEED, Automatically
Power Fed
Hydraulic Presses, Kneaders, Mixers, Culters,
40' & 50' Preliminary Driers, Dough Breakers,
Conveyors, High Speed Noodlecutter, Dryers, Dry

Rooms, Blowers — ETC., ETC., ETC.

MACARONI, SPAGHETTI & NOODLE
Packaging Department

Consisting of 3 5ILO FED AUTOMATIC PACKAGING MA-
CHINES w/ELECTRICAL EQUIPMENT, SEALERS & PACK-
AGE MAKING MACHINES

T SpggAN MACHINERY DEPT.:
SEPARATOR, SHAKER, PACKER, INSPECTION
CONVEYOR, AUTOMATIC SILO FED MACHINERY w/SIM-
PLEX CELLOPHANE BAG MAKING MACHINERY, AUTO-
m?;ch FEED CONVEYOR, & SEALER FED BOXING EQUIP-
COMPLETE MFG. EQUIPMENT FOR PACKAGING, CLEAN-
IEhTKé SEALING G BAGGING BEANS, RICE, PEAS, LENTILS,

COMPLETE CELLOPHANE BAG MFG. MACHINERY DEPT.
100,000 BAGS WEEKLY — ALL SIZES T

DRIED FRUIT MACHINERY G PACKAGING EQUIPMENT,
CANDY PACKAGING EQUIPMENT: Auto. Wrapping Ma-

chines, 9 Simplex High Speed Auto. Cellophane Bog Making
Machines, Etc.

114 DIESEL & GAS TRUCKS — to 1956
OFFICE FURNITURE, MACHINES G EQPT.
CALL/WRITE/WIRE FOR FREE BROCHURE

AUCTIONEERS
David Milten J. lrwin
WEISZ €O, WERSHOW CO, FRIEDMAN CO.

840 Son Julion St,
Los Angeles, Calif.
M1 BOOS

7213 Melrose Ave.
Los Angeles, Colif.
WE 38541

764 Mission 5t
San Francisco,
Calif, EX 25864
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This year an ample crop of durum
wheat allows manufacturers to return o
making products with 100 per cent durum
— improving Havor, appearance and qual-
ity. Also newsworthy is a bramd new
cooking process — assuring perfect resulis!

The new cooking method means a
smaller kettle, less watching and avoids
the danger of overcooking.

1. Use 7- or B-oz. package of macaroni,
spaghetti or noodles (abowt 2 cups). Drop
into 6 cups rapidly boiling salted water
(1 teaspoons salt). Bring back to rapid
bail. Cook, stirring constandly, for § min-
ules.*

2, Cover with tight fitting lid, remove
from heat, and let stand for 10 minutes.
3. Rinse with hot water, then drain,

* For thicker walled products such as
Lasagna or Rigatoni, use” conventional
woking method. Follow manufacturer's
directions.

Other main dishes — combining appe-
tite-whetting Navor and attractiveness with
cconomy —are contained in the reape
pamphlet included with your October
Millwheel,

In the cleverly illustrated "Handbook,”
there's a recipe calling for the uniquely
delicious  combination of noodles, sour
cream and cottage cheese.  It's called
Noodles Romanoll, and here’s the recipe.

Mix gently . ..

1 cup cottage cheese

1 cup cultured sour cream

$ cups drained hot boiled noodles (3 10

6 oz, uncooked)

Season with minced onion, garlic, a linle
Worcestershire sauce, a dash of Tabasco
sauce and V& teaspoon sal., Place in
greased 24quart baking dish. Sprinkle with
grated cheese, Bake 40 minutes in mod-
crate oven (350°). Serve hot. Makes 6
servings.

U. 5. Has Spaghetti Secret

Albert Ravarino of St. Louis, Missouri
sent a clipping of the following story by
Pasquale Marranzino in a local paper:

There apparently is a feather in our
cap and we call it macaronl,

Because o group of Ialian spaghetti
makers are en route to the country o
learn the fine points of American maca-
roni production to improve the product
they introduced here with Columbus,

I'll have to string along with the spa-
ghetti boys and am convineed they are
using their noodles in scouting our pasta
plants,

Because when 1 was in Italy a while
back 1 very marely found a spaghetti dish
that could come close to what mama
mikes, As a matter of fact, the farther up
the Boot we traveled, the rarer a dish of
pasta appeared on menus,

In Milano and Florence they referred
to it as an American dish. And in Rome
there was an American restaurant called
— of all things, the California — where you
could get hot dogs, hamburgers, ham and
vggs and American spagheti,

‘The macaroni belt in Italy stretches
southward from Naples, The Neapolitans
are famous for macaroni variations as well
as plzra (don't call it pizza pic). During

ol gia S oE el

World War 11 the Neapolitans were very
excited about their treasures — which hap-
pen to be a string of endless macaroni
[actorics,

"These factories stretch down that lovely
arm of the Bay of Naples toward Sorrento.
And you probably remember what the
Germans and the Yanks did at Sorrento.
They weren't throwing meatballs.

The Germans planted 88s in the maca-
roni factories and the Yanks planted 500-
pound bombs, The result was macaroni
hash and the whole siring of plants was
destroyed,

They since have been rebuilt — many
with the aid of American money. And
their products apparently are inferior to
uurs because they are sending gangs of
prople 1o observe our plants, our proce-
dures and examine the wheat that goes
into our macaroni.

Our wheat appears to be somewhat su-
perior to the semolina wheat that grows
in South Ialy and in Algeria. And we use
eggs in our pasta in most of the better
proclucts and eggs give (lavor, body and a
hetter golden color in the final windup.

Like mashed potatoes, macaroni e
pend on what is ustd to submerge them.
I refer, of course, to the sauce, You can
make a doren diffierent sauces with a
dozen diflerent flavors — many of them
without the traditional tomato.

And macaroni is plural. It is a collec
tion of pastas with dillerent names like
spaghetti, noodles, mostaccioli, etc. The
number of types is legion and not every-
bady can make the same sauce with the
same flavor.

This is an advantage, espedially in a
country where supermarkets are a rarity,
meat is scarce, and the people have to
mitke a little bit go o long, long way.

Marco Polo began the whole thing
when he brought back from China a thin,
crooked stick of flour and water called
noudle, Ah, the inskroodleable Oriental.

.p'."l\|.
1y, ',
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C. F. Meyer ot Frozen Food Show

Frozen Macaroni Products

Frozen macaroni products were on dis-
play at the Central States Froren Food
Association exhibit in Chicago October
1819,

Creamette representatives displayed
their new macaroni and cheese dinner,
spagheni and meat in sauce, macaroni,
beel goulash, and whiz cakes, a frozen
pancake bater, *

Other frozen macaroni packers included
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Holloway House, Morton, and Stouller
restaurants,

Hi Fi Pizza Pie

Seventeen magazines promoted canned
tomato products and nairal processed,
and specialty cheeses in a November ar-
ticle called “Hi Fi Pizza Pic)”" Featured
ingredients were tomato paste and sauce,
stewed and' Italian style tomatoes, moza-
rella, Lneddar, Parmesan, Romano, Swiss,
ricowta, and cottage cheeses. Ready-made
pizza products included were Chel Boy-
ardee Pirsn Pie Mix, Appian Way PFizza
Pic, and La Roza Piera Pie Mix, Various
tappings abo were recommenced,

Golden Grain Buys ;
Mission Macaroni Company

The purchase of Mission Macaroni
Company, Seattle, Wash,, by Golilen
Grain Macaroni Company, has been an-
nounced by Vincent DeDomervico, Gen-
eral Manager, San Leandro, Calif.

Mission will continue under its present
management with Guido Merlino as presi-
dent, according to Mr. DeDomenico.

“The combined production am! packing
facilities of the Mission and Golden Grain
plants will be in excess of 100 million
pounds of food producs annually.

The Mission plant will be the third for
Golden Grain in Scattle. A fourth plant
is located in San Leandro,

Mr. DeDomenico stated: “With  the
Mission plant, we will have a more flexible
operation and increased  volume which
will allow us to give better service to our
customers in the seven Western states and
Hawaii. ‘The same high quality product
standards will be maintained.”

Paskey DeDumenico, president of Gold-
cn Grain with headquarters in Seattle, will
head all operations in the Northwest.

Budget Pack Bankrupt

Budget Pack, Inc, 1300 Goodrich
Boulevard, Los Angeles, California, man-
ulacturer, processor, and distributor of
food products and distributor of toys and
novelties, filed petition in Federal Court
to effect an armangement o pay creditors
100 per cent under Chapter X1 of the
Bankrupiey Act.

No schedules were filed and an exten:
sion of 10 days has been granted for their
preparation and filing.

Plan calls for payment in full within 60
days from confirmation of all unsecured
claims under $250, Claims over $250
would he payable in 12 monthly instal-
ments commencing 9 days alter con-
firmation.

The debtor has a sales office at Phocnix,
Arizona, and warchouse at San Leandmo,
California, it is stated,

The estimated statement as of Oct. 1Y
showed assets of §1,276,000 including cur-
rent asscts, $851,000; fixed assets (net)
$311,000, and other assets, $111,000.

Liabilities are listed at $875,000 and in-
clude $642,000 payroll, $201,000 in taxes,
$34,000 payroll, $129,000 in notes payable
(given for oll accoumts payable as at
May 8, 1958) and contracts and mortgages,
§47,000.
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m coast-to-coast, Canada, too
ice offices throughout the United States

istmas and o very prosperous 1957!

industry fro
les and serv

The entire Woodman family in 15 sa
and Canada sends best wishes for a Merry Chri

From your Woodman Man — serving your

Duncon Cutler, Ass’'t Chief Engineer

J. L. Moore, Ass’'t Sales Manager

Ned W. Heyword, Comptroller

Jonn L. Kelley, Director of Field Relations

9

worth, New York, Baston, Columbus, Los Angeles, Chicogo, Kansas City, Detroit, San Francirico,
is, Montreal . .

we Othices n Portiand, Fort
Philadelphio, Buttalo, 5t. Louw

HOME OFFICE, DECATUR, GEORGIA: Direct Soles ond Sevv

H]

soon mn Toronto.
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Politics Play a Part

Marty Snyder admires President Eisenhower’s portrait done in spaghetti and held by Bette

Jane McCabe,

Political Publicity

With the national election following
closely on the heels of National Macaroni
Week this year, publicists at Theodore R.
Sills & Company decided to capitalize on
getting attention for macaroni products
through political means.

A portrait of President Eiswenhower,
done in spaghett, was  presented 1o
Marty Snyder who was President Eisen-
hower's mess sergeant during World War
1. ‘The portrait was presented by Beue
Jane McCabe, New York, Snyder, who is
now a New York food processor, conked
many a batch of spaghetti for the General
during his war time years.

There was no partisan partiality, and
Adlai Stevenson, the Democratic con-
wender for President, was presented 2
portrait fashioned entirely of spaghetti
following a major address in Chicago,
“The portrait was presented by Mrs. Mary
‘Tierney, an employee of a Ghicago mac-
roni plant.

“Penny Day"” Promotion

“Penny Day" was promoted November
8 by the National Association of Foud
Chains, Concentrating on  the average
penny that food chains realize as net prof-
its on the average dollar sale, the promo-
tion is designed to get the story before the
public. The “Penny Day" term will be
plugged in ads, window posters, shell
talkers, bag stullers, and on bags, To cach
customer on November 8, each participant
Is asked to give one cent of his change in
a small envelope which will bear or con-
tain a message that says in part: *"This is
one penny of your change. It represents
the amount food chains, on the average,
take as a profit to do business for you.”

Skinner Promotion

“Homemakers Holiday" a Spam-maca-
voni casserole, will be joindy promoted by
Skinner  Manufacturing  Company  of
Omaha and George A, Hormel & Com-
pany, Chicago, The promotion will take
place throughout Oklahoma and Texas.
Free recipe pamphlets and store banners
are available,

Macaroni Exports

In July, 1956, macaroni exports totaled
475,805 pounds, valued at S61,:480, Durum
flour and semolina totaled 578,520 pounds,
valued at $30,586. Imports during July
totaled 270,209 pounds, valued at S18,1H8.
198,309 pounds came from Ttaly,

Mrs. Marie Tierney presents gift to Adlal Stevenson
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‘Braibanti.. ... |

Cable; Braibanti—Milano
Bentley's Code Used.

THE NEW SUPER MACRON PRESS

WITH THE NEW MOTORIZED

DIEHOLDER

FOR QUICK CHANGE OF DIES

Dott. Ingg. M. G

MILANO—Via Borgogna 1, (Italy)

v T

TR Y AT ALY A Y Y L R A B et

¥y Vv

Disholder In Closed Position Dicholder in Open Position

Equipped with the Braibanti Vacuum System!

Send your inquiries to:
Eastern Zone: Lehara Corporation, 16 East 42nd St., New York 17, N. Y.

Western Zone: Permasco Division of Winter, Wolff Co., Inc.,
1206 S. Maple Avenue, Los Angeles 15, Calif.




THE MACARONI JOURNAL, December, 1956

- Merck Enrichment
Macaroni
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Preparations give your
Products increased consumer appeal

Enrichment packs a potent appeal for nutrition-canscious
consumers, 1t can help your macaroni products two ways.

1. By enriching your products you'll create preference
for your brand over unenriched macaroni.

2, Your enriched macaroni products can compete more
eflectively with many other food products,

Our technical service stafl is always ready to help you
apply whichever of the following Merck vitamin products
is best suited to your process, Or, if you prefer, ask the
mills to use MERCK ENRICHMENT MIXTURES in your flours
and granulars,

For Conlinuous Production
MEeRcK ENRICHMENT MIXTURE No. 32P—feeds readily,
flows casily, and can be distributed uniformly with the
usunl mechanical equipment.

MERCK ENRICHMENT MIXTURE No. 34P—ofiers all the
advantages of No. 32P plus special formulation for use
in currently available flours and granulars.

For Batch-Type Operations
MERcK ENRICHMENT WarERS—dissolve quickly, promote

uniform cnrichment because they resist chipping und
dusting, disperse uniformly as the batch is mixed.

MERCK & CO., INc.
ﬂfangﬁdun‘ng Chemists

RAHWAY, NEW JERSEY

Research and Production
for the Nation’s Health




Light That “Breathes”

A revolutiomary new commercial light-
ing fixture that “breathes” cooled air,
introduced in - Chicago, s expected o
drastically chap mass air conditioning in-
stallation costs.

Called the Multi-Vent Troffer, this
single-dual-purpose  ceiling fixture pro-
vides both air distribution and lighting,
performing a job that normally required
two scparate units. It is adaptable to any
drop-type ceiling.

Two firms, Pyle-National Co., air dis-
tribution manufacturer of Chicago, and
Benjamin Electric Co., lighting equipment
manufacturer of Des Plaines, 11L, jointly
engineered and designed the new unit,
first of its kind to be produced.

Both firms are recognized leaders of
more than 50 years standing in their
respective fields.

Designed for offices, stores, factories,
laboratorics, restaurants, hotels, hospitals,
and schools, the Multi-Vent Troffer elim-
inates “busy” ceilings, cluttered with un-
sightly air-distribution units, The dirt
smudges usually found adjacent to ordi-
nary air dillusers are climinated.

The MultiVent Troffer looks like n
regular recessed fluarescent light fixture,
A completely concealed, built-in air dif-
fuser, mounted above the reflector plate,
distributes air which bypasses the lamps,

Uniformity of temperature is guaran-
teed by a unique low-velocity pressurc
displacement principle which is used in-
stead of the ordinary high velocity injec
tion of other types of air diffusers. Air
emerges gently down from the fixture in
«a manner compared to the fine spray from
a hose nozzle, instead of spurting out in
one sharp stream,

There are no “cold air drafts,” even
when MultiVent Troffers are used on
applications requiring 60 air changes per
hour.

Complete concealment of the air dilluscr
climinates the cluttered, “busy” ceilings
found in most air conditioned establish:
ments,

Highly versatile placement of air con-
ditioning and lighting s a great advantage
of the new unit, Some office areas, for
example, contain a massed concentration
of people and equipment, and require
greater amounts of light and air condi-
tioning. Other arcas need less because
there are fewer people or machines. Bal-
ancing temperatures and lighting in these

“hot" and “cold"” spats is simple with the
flexible Multi-Vent Troffer system.

HE MACARONI! JOURNAL

Laboratory tests macle on the new, dual-
purpose fixture show that the overall light
output of the unit actually is increased
when operating with duct temperatures
Dbetween 70 and 130 degrees Fahrenheit.

‘Ihree types of Benjamin Electric Trol-
fers are available, Louvered troffers ure
designed for use where good general dis-
wribution of light with excellent shiclding
is desired. Bafed troffers provide high
levels of illumination, uniformity of light,
and minimum shadows where close scru-
tiny is required, Open troffers are espe
clally designed  for installation  where
shielded light sources are not consideri
tion.

The units combine a standard 1" x 4
Benjamin Trofferlite and a standard
Pyle-National - Air-Diffuser, Flexible, 4-
inch diameter tubing equipped with a

Pyle “Snap-on-Duct-Collar” connecls the -

wroffer with air ducts above the ceiling.

The estimated cost of this new unit
(based on 5' x 5* module) is approximately
$1.60 per square [vot as compared to $2.00
per square foot for separate lighting and
airconditioning systems, This, of course,
does not take into consideration the tre-
mendous  savings in  installation  costs,
realized when the combination system is
used. ;

New Transparent Tape

A new kind ol transparent pressure-
sensitive tape for business and industrial
uses has been announced by the General
Tape Corporation of Saint Paul, Minne-
sota, This tape utilizes a special palyethy-
lenc-surfaced cellulosic backing, and
domestic and several foreign patents as
well are now pending on the tape.

A brand name has not yet been chosen
for the product. In the meantime, the
company has designated it as tape num-
ber G6, At the outset, it will be available
only in the most popular sizes of 15" wide
rolls, 2592% in length.

The polyethylene surfacing on the tape
backing brings many unique advantages
to this new pressure-semsitive tape prod-
uct. The company states that the tend-
ency towards accidental breakage of
ordinary ccllophane tape is largely over-
come in this new stronger tape backing.

The adhesive of this new tape is of a
special long-aging, pressurc-sensitive,
crystal-clear resinous material. The top
surface of the tape itsclf is resistant to
acids and alkalis, and is impermeable to
greases, oils, and powders. Contrary to
regular cellopl tape, it y di-
mensional stability with flexibility at low
temperatures, and has extremely long
life. At the same time, it is not subject
10 brittleness and drying out as is the
plain unsupported cellophane tape.

The company states that present plans
are to limit the new tape's availability 10

business and industrial users. Market sur-
veys are presently being conducted to
determine the most suitable system of
distribution for the new product, while
adequate supplics will become immedi-
ately available directly from the com-
pany's offices in Saint Paul, Minnesota.
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Cellophane Production
Exponded

Du Pont Company announced plans to
hoost  production of cellophane by 10
million pounds annually, with another
9p million pounds o be added later.
‘The company has more than doubled
cellophane capacity since 16, Tt now
exceeds 200 million pounds yearly, Du
Pont also will step up by 359 its pres
ently, undisclosed  capacity to produce
Mylar polyester film, which resembles cel-
lophane in appearance and is wsed for
packaging and electric insulation, “Seve
eral million dollars will be spent for each
projec,” the company sajd,

Quadnumatic Packager
Presented by Schroeder
Machines

Schroeder Machines of Syracuse, New
York, has developed four machines in
one which they call the “Quadnumatic.”

"This entirely automatic machine, pneu-
matically driven, fabricated of steel and
welded, is a case opener, accumulater,
packer and sealer all in one, The overall
length of the machine is 16 feet and the
width approximately 30%, depending on
case size. The maximum speed is ten
cases per minute,

The machine will automatically select
a case from the rack within the machine,
bring it into the opened and formed posi-
tion, accumulate the pattern of the pack,
inject the load into the case, glue and
scal, ready for shipment. Simultancously,
another case is selected from the rack
and brought into the opened and formed
position, completing the cyde.

Glue application 1o the case flaps Is
accomplished by a completely enclosed
glue system with one common tank, It
is an cfficient system entircly without
moving parts.

The pneumatic drive accomplishes all
of the motions of the machine with a
single stroke of an air cylinder, There arc
no motors or moving parts. A minimum
of maintenance s required.

Production has been tested in a variely
of applications.
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International Continues
to Modernize

As a continuation of the multi-million-
dollar mill modernization program an-
nounced by International Milling Com-
pany in 1958, the firm recently complewed
extensive remodeling work in its durum
mill at Baldwinsville, New York,

The medernization program involved
a change of flow and the installation ol
additional new milling machinery, includ-
ing a number of MIAG Quadruple all-
metal purifiers, fans, and cyclones, This is
the first installation of these all-metal
purifiers in the U, S. or Canada, .

The compact design of these MIAG
purifiers allows the introduction ol ex-
pended surfaces for cleaning of durum
woduct, always a prime objective in semo-
lina milling. The installation was planned
and executed by International's Milling
and Engincering Departments, in coopera-
von with MIAG technicians, and was
completed without shutdown.

The new purificrs complement other
new milling machinery installed earlier in
the Baldwinsville plant, and will enable
International to produce better durum
products more cfficiently and to exercise

even greater control of uniformity.
i

Shown here Is o view of one of the new
MIAG purifiers Instolled In International’s
Baldwinsville, New York plant. On the left
is the oullet or tall end of the machine;
facing are the equally distributed alr con-
trol valves and inspection windows.

Bulk Car Brush

A specially designed brush for cleaning
caked flour from bulk milroad cars has
been introduced by the Fuller Brush Co.
of Hanford. Heavy, long-wearing, wash-
able nylon, not susceptible 1o cracking,
shedding and absorption of odors, it is
firmly and evenly bonded to the metal
brush back in a continuous strip to form
a sweeping tool 12 Inches long with 1-inch
exposed trim,

The unique curved ends, square
trimined, enable even the corners of lined
cars to be cleaned without being scratchud,
A clamp assembly designed Ly Fuller
makes it possible for the brush strip to be
casily removed and another put in its
place,

Electro-Sealer Debuts

A combination heatseaier with cello-
phane roll dispenser and cutter, called
the Electro-Sealer, Model PT-33, has been
introduced by ]. B. Dove & Sons, in Phila-
delphia, Pennsylvania.
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Hoffmann-La Roche Querics
FDA on Carotenoids

Hoffmann-La Roche, Nutley, New Jer-
sey, has asked amendment of the Food
and Drug Administration coaltar color
regulations to exempt from certification
carotenoids and various other colors,
whether produced from natural sources or
hy chemical synthesis,

In a petition fled with FDA by G. F.
Siemers, technical director of Hollmann-
La Roche's vitamin division, the company
saidl it is obvious that the present regula-
tions have become archaic due to develop:
ments in chemistry during the years since
they were written.” The company pointed
out that such carotenoids as Bcarotene,
Iycopene, zeaxanthin, physalin and bixin
already have been prepared by chemical
synthesis and that the chemical synthesis
of colored anthocyaning of strawberrics,
grapes and other vegetation may soon be
developed.

The petition stated that *In view of the
rapid progress now being made in the
synthesis of carotenoids and other chemi-
cally identificd pigments of edible vegeta-
tion, it would seem advisable to have these
exemptions sufficiently broad so as not to
require further amendments o the defi-
nitions as these edible pigments are iso-
lated and synthesized, perhaps in the near
Mature”

The company feels that as progress is
made in chemical synthesis and extraction
af pigments from edible vegetation, it is
important that wording in the definitions
in the regulations docs not create an ad-
vantage for either the chemical manufic-
turer or the processor of pigments derived
from edible vegetation.

The present FDA coal-tar color regula:
tions require certification of any substance
“so related in its chemical structure to @
constituent of coal-tar as to be capable of
derivation from such constituent” FILA
interprets this to cover natural colors
when made synthetically, even  though
these colors are actually not considered
coal-tar colors.

The Holfmann-La Roche jectition spe-
cifically asks “exemption from certification
for carotenoids, anthocyanins,  llavones
and other chemically identified pigments
isolated from edible vegetation sources or
the identical compounds  produced by
chemical synthesis, without change ol
chemical structure;  dochineal and - co-
chineal extracts from Coceus cacti,

“Also, chlorophyll, chlorophylling and
salts of chlorophyll produced by chemi-
cal synthesis or extracted from edible food
sources; turmeric or curcumin and coloted
compounds thereol isolated  from the
rhizomes of Curcuma longa or the identi-
cal compounds produced by chemical syn-
thesis, without change of chemical struc-
e,

“Also, saffron and colored compounds
thereofl isolated from the stigma of Crocus
sativus or the identical compounds pro-
duced by chemical synthesis, without
change of chemical structure; carbon
black; charcoal black, and caramel ob-
tained from carbohydrates by heating.”

SRS E————
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Unloading Problems Licked

Increased demand for its product meant
that the Lucky Lager Brewing Co.
Arusa, California had 1o erect additional
storage bins for incoming raw miterials,
malts and grits (see photo), The new
storage bins caused a problem in thew-
selves. Although an Airveyor bulk pneu-
matic conveying system wias already  in-
stalled for unloading the materials from
bulk railroad cars, only additional convey-
ing duets had to be added to deliver a
flow of malt and grits 1o their respective
silos,

However, in order ta reclaim from nine
newly added malt amd grits silos efficienly,
an additional conveying system was in-
stalled. Another Airveyor system, designed
and engineered by Fuller Company, Gat-
asangua, Pa, was installed to meet mate
vinl hanling requirements.

Becawse the Airveyor conveying system
provides 100 per cent retention of visible
dlust, high sanitary standards, requisite for
quality control and elficient brewery op
eriation, were met.

.
New Continuous
Woeighing Feeder

A new tontinuous gravimetrie feeder
utilizing pneumatic instrumentation has
been introduced by Wallace & “Fiernan
Inc., Belleville, N. |

The W&T Merchen Pnenimatic Scale
Feeder is controlled by a 3 1o 15 psi air
signal set manually or antomatically in
proportion to an air signal Trom an ex-
wernal source, ‘The leeder has o guaran-
teed minute 1o minate accuricy of plus
or minus 14, over a § 1o 3000 pound pey
minute feed range, The unit is ideally
suited for continuous blending or auto-
matic batching operations.

The new feeder features recording and
inwegration of feed raes fron i measured
air signal, Since the only eleatrical com-
ponent in the unit is a synchronous motn
for driving the weigh belt the feeder Is
suitable for wse in hazardous locations,
Adjustable over-andunder feed alianms are
available.
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Freight Rate Dilemma

Petition for F"iglﬂ» Increase the filing of the petition, the carriers grain or other loreign material which may

assert that it may become nccessary 1o ask  he lodged behind the wall linings or ceil-
for further rate advances. Unless the  ing of the car, For this reason, when a car
higher rates are granted, the LC.C. has is opencd at destination, its appearance
been told by the carrers, they will “be  may not be satisfactory even though the
unable to attract capital on reasonable  car, was carelully loaded, because the car
terms to improve efficiency and adequacy  itsell was in such poor condition that it
of service and unable to meet their com=  could not stand up under the severe
petitive positions.” bumping it received while in transit,
requests by the railroads will be held be- As members of industries in which com- ‘Fhe mills are requesting thae i any
fore the Railroad and Warchouse Com. petition is intense, millers, grain men and  amaged four is received the customer
mission on January 22, 1957. A 15% In- feed manufacturers and distributors are  ghould get the necessary notation of the
crease added to present rates would acd in sympathy with proposals for reasonable  damage on the freight bill so they will be
from 4 to 12¢ per cwt. 10 flour costs in  TCIUTNS for every service, including that  repaid for any loss.
different localities, of railroads as well as their own. But many
believe that the carriers and the rate Multiple Imprinter Set-Up
Freight Rate Dilemma e nion of grafa A sevup inveluing the i of foue 1>
In the milling industry and in the grain 5,4 roin products traffic to trucks and arate imprinting mxa"_hmcnu and a wrn-
and feed trades, the latest proposal of barges as freight rates are advanced. ing device is now being used by Buitoni
railroads of the West and the East and A suggestion is being made to the grain Foads Corp., South Hackensack, N. J.
some small carriers in the South to i ;o4 feed trades and to milling by Walter 10 imprint changeable legends on all four
crease freight rates by 15% Is raishg R, gcott, executive vice;president of the  sides of their shipping cases.
serious questions, 1€ the Interstate Com:  gansas Gity Board of Trade and an au- Developed by Adolph Gottscho, Inc,
merce Commission authorizes the full ad-  ,6r11y on freight rates, that these interests  the arrangement consists of two recently
vance sought by the principal carriers, ynite 'in a common presentation to the  developed “Model 750 Rolaprinter” im-
freight rates of railroads on wheat and | ©.C. in order to guard against further  printing machines which arc installed on
flour will reach a level approximately |osces of business to trucks and barges. a conveyor leading to the case sealer, 3
85% or morc above the tarifis that were  The procedural timetable announced by  rning device at the compression sec-
in effect at the end of World War 1L If (e 1.C.C. on this case, which includes the  tion of the sealer and two more Rola-
the full increase or any other advance iS  fling of writien arguments, crossexami-  printer machines beyond the turer. In
approved, many millers and members ol pagion of parties submiting bricls on  operation, filled, partially  preprinted
the grain and feed trades ask, how much  yapyary 15 and oral arguments on January  macaroni cases are imprinted on 1wo
more flour, feed and grain traffic will be 99, provides an opportunity to organize  sides with the appropriate variety name
diverted to trucks and barges and thereby el action. The stakes of millers and the  and number as they are conveyed to the
further upset t-xist_ing _nmrkuts and com- grain and fecd trades in this proceeding case sealer. As they emerge fram the
petitive relationships in the grain and ;e great enough to justify common and  sealer the tases are automatically turned
milling business? united action by them in a constructive 900 on a straight-through pass, then im-
The concern that has arisen in ﬂ.our spirit from the standpoint of all con- printed on the other two sides.
milling as a result of |!|!.- newest freight  cerned, including the railroads. The “750 Rolaprinter” machine was
NE propessl & excn_1phﬁcd ky-s fras sclected because it provides a higher qual-
munication from a ml.l‘ler to the Millers’  Boxcar Shortage jty imprint and more positive imprint
National Federation. | Don't the officlals Many flour mills have been forced to placement than are available [rom con:
of these carriers realize that every time o\ operations because of the inade-  ventional friction-operated markers. Fully
fliay obiaih i rite inckessc Disy auioos quate supply of boxcars, As a general rule,  jutomatic, the “750 Rolaprinter” attach
l::l“y turn more and 'm.(.“rc lhipmc““ gves, the railroads approve for flour loading ent incorporates a un]quc vertical, mo
!.n_lrucklng companies,” this miller writes, only such cars as are in reasonably good  (grdriven fexographic printing system
This is what has happened after each . hiion Recently the railroads, realiz-  yhat synchronizes with the surfuce speed
me increase _dunn!; tho. pest 30_ycArs, ing their obligation 1o furnish sufficient  ,f cases in travel, and an electro-mecha-
T'his process is rapidly undermining the 5 her shi e I ' : s
y in ght cars to ther shippers and to stretch  pism that controls positioning of imprin
alllign s i and s UIRE - supply of cars, have been less par- iy exact desired locations on cases regard
uiallicrl: il.l!'uiu.:llnﬂi)' into the transporta- o b result, some cars are being  Jess of whether their flow is regular ol
lu"ll‘l|cu,I:Icl:;:!:::uiun directed atention to “p["?[‘m1 for flour loading which do not  jrregular. Rubber type or dies are uscd
that statement under the heading "Rail- spatiye : 1 on the machine and they are readily
cing T ; The railroads have been promising for — (ayped for new copy requirements.
mads ;‘I"‘I“K “Ill"-"“ml;ﬂ ?”‘ of ““I‘i' several years to improve the condition of
ness.” Many millers and grain men main-  poxears, but unfortunately the promise of .
tain that they, 100, are being priced out  eqeer ;ml nore lmxc-'lrz hminm been General Mills Buys i
of no little business by the railroad rate  ruiflled. As a result, some of the flour "Rcudy-to-Buke Foods
advances. The higher the level of railroad . ills are now compelled to load some cars ~ General  Mills, 1Inc. has purchased
rates, the greater is the advantage of ship-  which are not in good condition, In order ~ Ready-to-Bake Foods, Inc. of Los Angeles,
ping by truck and by barge. to make a poor car do, it is the general  California, C. H. Bell, General Milly
The petition for the further increase of  practice of most mills to finst clean the car  president, announced. Bcady'lo-“akf
159, follows a general advance of 6%  thoroughly, cooper the rough spots, and  Foods produces and distributes refrig:
with a rise of 5% on grain and grain prod- o paper the floor and the walls of the erated biscuits under the brand pame.
ucts last March. car. This is all extra expense, but they are  Puffin, and will continue to operate as &
The carriers state that the increase now glad to do this much so that the contents  whally owned subsidiary of General Mills.

sought would make possible an average of the car will suffer as liule damage as
return of about 6.06% an their net invest-  possible while in tramsit. Winter Workshop
Januory 22-23-24

The castern and western railroad lines
are in the process of fling a petition with
the Interstate Commerce Commission scck-
ing a general [reight increase ol 15% to
embrace all railroads in the country.
While the possibility of this rate increase
request received favorable consideration,
it is not imminent. The oral and written

ment as agalnst the present estimated A decreplt boxcar, when it is banged
yield of 4.019,. If higher wages follow around in’ transit, will often shake loose
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Winter Workshop

(Continued from page 3)

Counsel for the National Macaroni [nsti-
e,

The durum millers have asked lor
special spot an the program to present
the activities of the Wheat Flour Insti:
ute’s Durum Division, This special pres-
entation will tuke place at a hreakfist on
the secondd day.

On the Social Side

On the social side the calendar will
begin on the opening night with Rosotti's
tradlitional Spaghetti Buller. Special trips
are being  planned  including one to
Miami's Seaquarium which houses i most
startling collection of marine life in i
many forms in two huge steel and con-
crete tanks,

The Flamingo Hotel, scene of the con-
vention, s a 13-acre resort estate direatly
overlooking Biscayne Bay, ‘The hotel is
far from the sounds of traffic and is served
by its own private drive. The Flamingo
pool and cabanas, Iacing south, are de-
signed to capture the sun to ts fullest.

and paol for children.

Fun for the Family
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An aerial view of the fabulous Flamingo

The Flamingo's station wagon will take In addition o the well appointed main
Al ided i . i you there or meet you at airport or rail-  hotel building the Flamingo has 11 Medi-
Also provided is a supervised wading pool  poud station on your arrival.

terraneansstyle  cottages, right on  the

Tennis enthusiasts acclaim the three  grounds —ideal for families or for those
championship clay courts a real vacation  who seck complete privacy.
asset.  Fishing, claimed to be the finest “This popular spot fills up Fst so carly

Golfers enjoy the 18 hole putting course,  in the world, is as close as the Flamingo's  reservations are recommended o be semt
get pointers from the golf pro, and re-  bayside front door. The Flamingo dining 1o the Flamingo's general manager, Mr.
ceive privileges at one of the area’s most  room and the cocktail lounge have both - O. G, Thompson, 1300 Bay Road, Miami

exclusive golf clubs, only minutes away,  been newly air conditioned,

Beach, Florida,

James Winston and Staff

of

Jacobs - Winston
Laboratories,Inc.

156 Chambers Strect
New York 7, New York

Extend their best wishes
to members of the
Macaroni-Noodle Industry
fora
Happy Holiday Season
and a

Healthy and Prosperous
New Year

GREETINGS

from the

Macaroni Journal

An ideal gift for
Representatives
Customers . .

Friends . . .

Twelve month subscription
Domestic $2.00
Forcign $3.50

Write The Macaroni Journal

Palatine, Illinois,
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A statemeni of the outstanding services
performed by the nation's [ood industry
has just been issued by the Grocery Man-
wfacturers of America. GMA President
Paul S, Willis answers the questions most
frequently put to him in interviews.

Mr. Willis has been president of the
Grocery Manufacturers of America, Inc,
since 1932, He counsels on production
and marketing problems with executives
of more than 300 leading food and grocery
manufacturers. He is well acquainted with
the nation’s leaders in agriculture, grocery
distribution, and government. A spokes-
man for th food industry, his articles on
the food situition have appeared in many
publications, and he is [requently re-
quested 1o air his views on radio and
television.

il
/

N ETTING food 1o you —the way you
want it — is the world's most impor-
tant_industry. ‘This is the yesponsibility
of the “Life Line of America,” the line of
essential processes between food in the
field and food on the table, That it is
being achieved is due, dn large part, to
e efforts on your behall by America’s
grocery manuflacturers.

The manufacturer’s inventivencss has
heen the source of wonderful new ideas
in groceries, His willingness o risk large
sims of money on their acceptance by you
has made these manufactured miracles a
reality, And his exceptional efficiency has
hrought the world's most tasteful and
healthful diet within reach of every Amer-
itan budget.

Yeu the Industry's impressive services
are sometimes taken for gramted, over-
looked, even misunderstood,

Aiming for more complete understand-
ing, we've mised here a few questions,
questions we believe you might ask, and
answered them as forthrightly as we know
how.

Here they are:

What's Happening to Food Prices?

since the high mark in 1952 there has
been a reduction of almost ten per cent
in the price of the family market hasket
of farm foods, During that shore period
grocery manufacturers have achieved re-
markable improvements in our grocery
products.

With lower prices and higher incomes,
we are paying very much les relatively
for food today than we did in 1952, An
hour of labor in 1956 will buy better than
25 per cent more farm food than it did
in 1952,

How Much Do Folks Usually
Spend on Food?

Americans today spend 25 per cent of
their disposable income on food. But if
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Consumér Dividends in Modém Groceries

eyl
ARILLIS..
PAUL & WILLIS

they were content o buy the same smount
and variety of grocerivs that were bought
back before the war, Americans could do
it on just 16 per cent of their income,
Most peaple prefer to eat more and hetter
food as their incomes increase and to take
advantage of the economical “wonder”
products in cans, jars and packages, among
them cake mixes, soluble beverages, juice
concentrates, [rozen precooked meals, de-
tergents, dictetic food and the like,

Is It True That Modern Grocery
Products Save Us Money?

In many cases. Take, for example, fresh
peas. In New York City their average
price has been around 27 cents a pound.
But pods and other waste accounted for
63 per cent of the weight, raising the real
cost of shelled fresh peas to 72 cents a
pound. At the same time, {rozen peas,
already shelled, sold at an average price
of only 33 cents a pound, Other examples,
just offhand, would be orange juice con-
centrates, cake mixes, and most canned
goods,

What Makes These Economies Possible?

The manufacturer, who performs opera-
tions comparable to those you would do
in your own kitchen, can buy and process
large quantities of foodstufls on special
purpose equipment more economically
than a housewife who must prepare a few
portions of a number of d shes at once.
Besides, by removing waste materials at
the factory — like pods in the case of peas
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—the cost of transporting, storing, and
handling unnecessary bulk is climinated.
Another thing: processed [oods are gen-
crally less perishable than maw foods,
meaning that spoilage waste is reduced,

Does the Industry Waut to Keep
Prices in Line . . and Why?

And how they do! In a sharply com-
petitive market such as this, 1o one wanis
to raise prices and run the risk of losing
business to a rival,

We know that not every dollar spent by
homemakers on food is spent for the bare
necessity of a subsistence diet. A good
many dollars are paid for bigger menus,
more nutritious meals, tastier and more
interesting food, We want to go on pro-
viding these exira satisfactions and at
prices that will ateract the shopper and
build more business for us.

An important share of the millions
spent on research by the industry is spent
an making processes more productive and
efficient. Had it not been for a large in-
vestment in new plant and equipment
and improved methods between 1952 and
1955, labor costs per unit would have
risen more than they did and that would
have meant higher consumer prices.

What's the Most Noteworthy Trend
in Today's Groceries?

Time saving, beyond a doubt, The
women of America have many important
demands on their time, Instead of spend-
ing five and one hall hours in the kitchen
preparing and cleaning up alter her Tam-
ily's three daily meals, the homemaker
can do it in as litde as an hour and a hall,
thanks to the manufactured maid services
shes provided in modern grocery prod-
ucts,

What Else Do Women Want in Their
Food and Household Products?

Convenience Is more than a matter ol
time. The food processor is assuming
more and more of the tasks once a part
of the home kitchen rowtine, That means
fewer utensils are required, fewer ingredi-
ents need to be stored, fewer wasie ma-
terfals have to be discarded, There are
wonderful new wrappings, cleaning ma-
terials, laundry aids, and so forth, “The
industry spends about $100 million annu-
ally on market and laboratory research
to keep improving your grocery products,

Not only have products undergone fabu-
lous changes, but they have reached the
point of just about 100 per cent reliability.
T'he homemaker can select from the fa-
miliar trademarks on her grocer's shell
and have complete confidence that she
has plcked a pure, wholesome product
that will do what it says it will do on the
label.
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What About Nutritional Values?

We live on a beter diet than ever he-
fore. Processed foods retain their nutritive
values longer than raw foods on which
the food values diminish throughout the
long journey from fickl to home kitchen.
And often Tood processors go Mother Na-
wre one better, For instance, bread and
cereals are commonly fortificd with vit.
mins essentinl 10 good health, America is
better informed on nutrition, teo. Home
cconomists in leading food companies
have done an outstanding job of getting
nutrition information into schools and
hefore the public.

Do We Have as Much Variety
as We Once Did?

Every once in a while you hear someone
bemoan the passing of the “good old
days" when it is supposed grandmother
catered to the individual tastes of her
family. Perhaps she did, but granddaugh-
ter has many more such opportunities, an
infinitely wider choice of foads, in season
and out, packaged and precooked from
expert recipes, which she can pick out at
her neighborhood store. Some sellservice
groceries carry as many as 7000 items,

Why Do Manufacturers Spend Money
on Advertising?

‘The history of American industry — and
of the food industry in particular = illus-
trates graphically the dramatic fact that
advertising more than pays for itsell, It
is the essemtial “ingrediem” that makes
possible those magnificent bargains you
find in your grocery store, You see, adver-
tsing informs people about the useful
and atiractive qualities of goods and serv-
ices. It sells products clficiently and in
great volume, ‘That nakes possible mass
distribution and mass production — which
mean real cconomies for the American
homemaker, Here's a case in point:

You may remember that back in the
1920's baby foads sold for about twenty-
five cents  jar. Mothers then didn’t know
much about these products, and so there
vasn't. much of & market for them.
Through advertising, ian entire nation was
Introduced 1o baby foods and mothers
discovered how remarkably helpful and
healthful they are. Now, largely because
of the bigger market that advertising cre-
ated, baby foods sell at around ten cents
a jar, less than hall of their price in the
“old days,"

What About Prafits?

Prewy close 1o rock bottom, On the
average only about three and o hall pen-
nies out of your food dellar are returned
to manufacturers and distributors, com-
bined, as net profits. Back in 1939 it was
almost twice that much.

Who Benefits from the Food Industry?

I would say that the entire cconomy
benefits from a vigorous and growing in
dustry, On the basis of sales, the industry
has lightly more than quadrupled in sire
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sinee 19349, Think of it! This is a $70
billion industry today, ancd it was only
S16 billion industry seventeen years ago.
This industry has grown in statnre, too.
T'he nation has profited and will continue
to, hecanse imaginative leadership in gro-
cery manulacturing aomd distribution has
helped build new bisinesses and strength-
e others.

This $70 billion grocery industry buys
vans, cases, labels, steel, comstruction, ad-
vertising space, and so on and on. Just
about everyhody who works derives some
portion of his or her paycieck from the
aperation: of the food industrys almast
one out of every three of America's job-
lhelders is supported by the food industry
—a million and a all in grocery manu-
icturing alone,

These many people hive shared in the
growth and prosperity of the industry.
They have profited waterially, and they
have the promise of a bright [uture,

What Can You Predice Abow
the Future?

By all odds it should he o glorious
future, Abead of ws are the Giscinating
developments of timesaving and taste-sat-
isTying foods s household producs. The
homeniaker can look Torwand w quicker,
more convenient shopping and liberation
from still more kitchen chores.

We are on the threshold of some signih-
cant nutritional discoveries.

There is no reason to expect that pres-
ent price stability will be upset.

AL in all, continned progress will oller
a beuer life Tor the homeniker and g
hewter bill of Tare for her family.

Factory Pay Hits High

Average factory pay hit $2 an hour for
the first time in history in September, the
1. 8 Departments of Labor and Com-
merce reported,

The $2 average hourly carnings for
manufacturing employees represented a
gain of 10¢ over September 1955,

Average hourly carnings stond at 57¢
in 1920, It was not until 15 years later
in 14 ahat the $1 mark was passed. In
Jate 1950 average hourly earnings  hit
$1.50.

The gain from 57 in 1929 w $2 in
1956 has been partly evoded by the rising
cost of living, Nevenheless, the real in-
crease is substantial, The Bureau of Labor
Statisties Constmer Price Index has risen
by less than 1002, So real v s have dou-
bled over the period,

Another  milestone  was  achieved s
average weekly arnings of Fuwtory work.
ers rose (o SR passing the N80 mark for
the first time.

Total employment in September stomd
at 66071000 down from the August peak
hecawse of young workers returning to
school, Unemployment also declined
200,000 and now stands ot Jess than
2,000,000 or 299, of the labor force, a
remiarkably low level for peace time con-
ditions.
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Fringe Benefits

e onasurvey af one thousand com
panies by the Clamber of Commerce ol
the United States, emplovees neraged
SRIW in Deinge Lenelits in 14 I'lis s
an dncreise of SO0 sinee the 1953 [ringe
survey wis made and averages 20080, ol
pasroll or #.2 cents per payioll hour,

The Chiomber survey nowad: “When a
worker iy hited today, or a new wage
comteact iy agreed upon, the wage rites
otabllished no longer measure the cost
of hiving Labor, and the number of howrs
actwadly worked mo longer measare the
nuwmber of hours for which the employer
must pay.”

This S8I9 per employee neaks down
into 8251 for agreed-upon pension and
imurance programs; another 254 for vi-
cations and holidays; SIS Tor legally re-
quired payments —such as Old Age and
Survivors Insurance, and uncmployment
and workmen's compensation; S89 for jest
perimds;  amd 877 for  miscellancous
Iringes.

Fringe payments  vary  comiderably
among employers, ranging from less than
five to more than ity percent of payioll.
Idlustry payments in 1935, range hom
130, for hotels 1o 30595 for banks, e,
andd trust companies, Regionally, highest
pyments were made in the Novtheast;
with the Western, East North Cential,
aml Southeastern regions  lollowing in
that mder,

Macaroni Wage Survey

The National Macaroni Manulactmers
Assochation  conducted s annual - wage
and policy survey ol the industry in
November,

Hard Work to Be Boss

The latest portrait of the modern
American businessm wirs painted by
the American Management  Association
at i recent eomference on middle wnd wp
extvoutives,

Fhie suevey dndicated there's no shone
cut o the top, cither in job or saliny, Tap
mamagers hive been working 26 yems,
servingg as exeoutives for 15 veas, make
between S20,000 and S3L,000 i year, Mid-
dle nimagement men have been it wink
Tor 20 yeins, the List 10 as exeontives, aml
they cin Trome STOODO 1o SE0000 -
nmually.

The higher o oman's salary, the harder
he works, Men in the middle management
saliry brackets put in about 1 overtine
howrs weekly: those making mowe than
SO0 put in 18V extra hows o week,

The AMN survey indicates liberal s
college graduates hive been more suceess:
ful than the spedalists, Nmong the spe
cialists, Lawvers carn the most, Tollowed
by science and bhusiness graduates,

The 21 participants in the AN sunvey
included 18 presidents, 56 vice-presidents,
11 ireasurers, searetaries, and other ofhoers,
amed 41 division and department heads,
Top management age wis aboue 19, mid
dle mamagement age, 18 Svevage for the
group: about 4.
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: W'é Unique New VMP-3 |

Extruded Noodle Dough Sheeter - 1600 Pound et Hour TAILOR-MADE FOR THE NOODLE TRADE

Available with or without vacuum process

Capacity rangc - Two speed motor aflords flexibility for 1600 1bs.
or 1000 Ibs. per hour or any two lesser outputs can be arranged.

Large screw for slow extrusion for better quality.

Engineered for simplicity of operation.

Rugged construction to withstand heavy duty, round-the-clock usage,

Matchless controls. Automatic proportioning ol water with flour,
Temperature control for water chamber,

Only one picce housing. Easy 1o remove screw, easy to clean. 4
No separation between serew chamber and head.

NCle designed die gives smooth, silky-finish, unitorm sheet.

T()t:llly enclosed in steel frame. Compact, neat design.

N - "
i Ean | wler 'V K . s
Extiuded Noodle Dough Sheeter VM-S Meets all sanitary requirements.

Clermont Super 1igh Speed Noodle Cutter, Type NA-4 working in con-
junction with the VME-3 for continuons 1660 Ihs, per hour operations.

FOR THE SUPERIOR OODLE MACHINES I1T'S ALL WAYS (lermont!

Machine can based with attachment for producing short cut macaroni,

Cfémmf%%z%yzam/m 2W6 Wallabout Street Brooklyn 6, New York, N.Y,, U.S.A.
/

\'.\I['-.‘l with shart cut attachment.

 § == @ogen P
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County Agents

pCotinned fron page 8

cotinue 1o take comsiderable guantities
ol durum. Combined estimates set the
possibile mill grind at 1820000000 bish-
els: exports perhiaps as high as 10,000,000
pulling  1-20m.000; seed requirements
24,000,000 bushels. Perhaps as much as
107, ol the crap, especially that portion
that wirs Drost damaged, will wind up as
feed, With this estimated usage quantities
on land e cerminly not burdensone
amd o aop ol similar sive or betier will
Bave to be prodduced o insure o cuaryover
1o meet notmil requirements.

To the question " Will there he o gov-
conment program in 1957 for durumi”
Senator Miltn Young said he will sponsor
legiskation il the growers want i. It
seemed 10 be the consensus of opinion
that growers wanted some incentive to
row durum now that durum prices have
allen ¢loser to those of hard wheat and
i wheat yields make that crop attracc
vve. Some thought an extra acre for
durum for each acre taken out of the
wheat acreage allotment would produce
suffiicent plantings, A questionnaire 10
determine grower sentiment was to he
distributed Jaer at the Show,

A low calorie spaghetti Juncheon wis
servedd amd enjoved by everyone.

Bill MacDonald Killed

William 1", MacDonald, 16, national
anthority on the agricalure of grain, dicd
November 8 of injuries suflereed in an oo
tomobile accident.

e had heen atending @ meeting of
the Northwest Crop Improvement assodd-
ation belore his accident, His car arashed
into an abutment dividing wrafhe lanes on
the N. Filth street railroad overpass,

Mr. MacDonald was director of the ag:
viculre department of F, 1L Peavey &
Company. King Midas Flour Mills is a
division of the company. A former coun-
ty agent in North Dakota, Ie wits it native
of Langdon, North Dakota. He wis
member of the nortd central weed control
conference and apast chaimian ol dts in-
dustry committee.

He aba belonged o the American So-
ciety of Agronomy and had recently been
elected Chairman of the public relations
committee of the Minneapolis Grain Ex-
hange.

A. T. Slough ond Bill MacDonald ot
Peavey booth at Durum Show.

Mr. MacDonald belonged o Alphia
Gamma  Rho, professional agriculiural
fraternity, He was a Mison, i member of
Wayzata Community «hurch amd a et
eran of Workl War 11

Surviving are his wile, Jeanne: two
sons, John and Danick: and two daugh-
ters, Joan and Sybil.

Egg Surplus Squeezes Farmer

Egas produced under mass. production
techmiques hase put the farmer in- an-
ather surplus squecse and the governmient
in the cgg-buying business — hut still the
housewife is holding the big.

“Cage Torms,” so-called because hens
never touch the ground and live their
entire lives i rvacks ol cages, i
sprouted up and hiked egg production by
leaps aned bounds in the last two years.

The Department of  Agriculime 1e
ported an alltime high production of
1435000000 cggs during September, kog:
est for any September on record.

That 90 per cent more tan the
10-year average for the month. But cone
swnption, while also rising, has not gone
up as fist as production.

Michael 11, Weinberg, diadrman of the
Chicago Mercantile Exciange, said devel:
opment of the cage cgg wis “serionsly
threatening™ Midwest producers. He said
farmers in the big Midwest surplus egg:
produding area were beginning to lose ont
in the traditional consuming arcas in the
East and Southwoest.

I'he government started buying cggs oy
the school Tunch program and for use in
ather nonprofit institutions in September,
About 165000 cses of eggy had heen
purcised in the program ina momh’s
time,

Weinberg discounted political implica-
tions to the egg support program een
though it was announced just prior
the Nov, 6 elections.

“No matter wha is in the White House,
we are faced with overproduction,” he
said. “The problem s economic, not
political.”

But, he said, the fanmer was ot teaping
the benelits of the government purchases.
Weinberg said that processors in the heart
of the eug-produding arca were getting the
gravy under the program,

Comumers, ol course, do not stand o
wiin Trom the government's move 1o hol-
ster the price ol cpgs,

Weinberg said the price of cpggs even-
tally would go up as more of the surplas
wis absathed by the govermment. So far,
except [or s momentary increase when the
progeam was announced. the ket as
yenmined about the sine,

Prices paid 1o farmers in the country
have stayed about the sime or gone down
slightly,  Farmers were getting from 23 1o
of cents a dozen belore the support pro-
gram was started. Four weeks Tater they
were genting from 22 to 23 cents,

“Country  processors, however, ae get-
ting a bonanza of about a 10O per cem

incremse i profits on price-supported
epps he sald,

I'he reason the benefits of the program
are not heing passed on 1o the farmer,
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Weinherg saicd s that there was no pro
vision madde that the imer be guaraintecd
part of the increase,. Under o World Win
1 price support program, federal oflicialy
denamded it pricesapported egps be
avempanied by i cenificate stating wha
price the Gonmer got, insuring that e
poducer benelined.

Weinberg said the government pwr-
chases, along with o recemtly announced
purdliase of 1GGO00 cases of cpgs by the
Spanish government, would tewd 1o keep
the marhet at present levels or start rais
ing prices “in the nest few weeks.”

C. L. SlBBALD

Catelli Appointment

My, Fred Bienvenu, president of Gaelli
Foodd Prodducts Lul. has announced  the
appointment of Mr. G L. Sibhald 10 the
pesition of Western: Mamager with the
fem, with headgquarniers in Lethbridge,
Aberte. Mr Sibbald is well known in
agricultural civeles Tor his work as Director
of the Catelli Durum nstitute, “The In-
stitute provides farmers, government ofli-
iy anel the grain wade with information
comcerning the growing, mmketing anuld
processing of Durum wheat, Mr. Silibakl
will continue his activities with the Insti-
e in addition o his new duties as
Western Manager.

Proper Labeling

Director of Research James J. Winston
lis reminded members of the National
Macaroni Manufacuurers Association that
Food & Drug Administration regulitions
require qualification for variety forms
with the additional words Macaroni, Mac:
moni Product, Egg Noodle or Noodle
Product, as the case may he

General Mills Wins Award

General Mills' annual report has been
judged best in the milling industry in
the annual survey conducted by “Financial
Waorld,” national weekly magazine, ‘This
is the ninth time in 16 years that General
Mills' annual report has won the 1op
award for the milling industry,
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Mr. 100% Durum, old King Midas himself,says, “Mi. Mac,
you are a knight of ‘The Golden Touch’ proud possessor
of that rich golden look and rich in flavor too

”
!

 Remember, there’s no substitute for the
‘Golden Touch,’ that’s you
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35 Years Ago— December, 1921
e There were eggs and cggs, as always.
Dr. I R. Jacobs brought 1o light some
interesting facts concerning the quality
of eggs being sold to macaroni manulac-
Lurers.
® “Ergot,” a rye disease, struck alarmingly
at 1921's macaroni wheat crop,
e Mr, Nelson B. Glaskell of New Jersey,
named s chairman of the Federal Trade
Commission,
e The Specialty Manufacturers Associa-
tion at its convention in Atlantic City,
November 15-18, went on record as [avor-
ing standard size containers for [oods.
e The Acolian Macaroni Company, East
Boston, Massachusetts, discontinued busi-
ness after 50 years,
e The Sun Manulacturing  Company,
Council Blufls, lowa, registered its trade-
mark "Sunco,” =
e The 1921 potato crop totaled 856,000,-
000 bushels, a gain of 10,000,000 over the
1920 crop,
e Property and equipment of the §. R.
Smith Company, Grantham, Cumberland
County, Pennsylvania, bankrupt, was
ordered sold,

25 Years Ago — December, 1931

e The Industry’s champion is still the
Nationul Macaroni Manuflacturers Asso-
ciation.

e “Macaroni — the ideal food, with many
uses,” declares Mr. F. C. Panepinto, presi-
dent of Genesce Macaroni Company,
Raochester, New York.

e The Macaroni Trademark Service un-
dertook scarches for possible registration
of “Napoli® for the Union Macaroni
Company, Denver, Colorado; “11 Fiore
de Napoli" for Ialian-American  Paste
Company, San Francisco; and "Napolcon®
for Los Angeles Macaroni Manulacturing
Company, Los Angeles, 1n November,
1931,

o The wedding story sad picture of
Thomas Viviano and Mis Ctella Rosa,
married November 21, appean in the De-
cember issue of the Macaroni Journal,

e The Burcau of Foreign and Domestic
Commerce of the U. S, Department of
Cammerce placed macaroni products con-
sumption at 4.1 pounds per capita,

e The Dulont Cellophane Comparny
sponsored a gigantic egg noodles exhibit
in its boardwalk building In Atlantic
City. ‘

o Heavier penalties for food adulterators
wrged by the Food and Drug Administra-
tion In its annual repont,

e Retail food prices averaged 17.5%
lower than on same date a year ago.

15 Years Ago — December, 1941

e President €. W. Wolle issued call for
Mid-Year Meeting at  Morrison Hotel,
Chicago, to discuss among other things,
new Standards of Identity; the price of
semolina; durum flour or farina related to
the price ol macaroni and egg noodles.

o Macaroni Products declared as aid in
war or peace.

e The Atlanta Macaroni Company, At-
lanta, Georgia, began operations in its
leased factory at 230 Eugenia Strect, S.W.
e Food prices are up—but "up from
what?"

e 1941's durum quality is below normal,
principally because of heavy rains during
most of the harvesting and threshing sea-
son.

e Mr, L. F. Patterson of Victor, Montana,
named 1941 Macaroni Wheat King at
International Hay, Grain and Livestock
Show in Chicago the week of November
29-December 6.

¢ Railroads permitted to cut freight rates
on macaroni products by decision of the
Interstate Commerce Commission.

e B, Filippone & Company opened a
plant at Garfield, New Jerscy,

5 Years Ago — December, 1951

e ‘T'he macaroni industry’s prime problem
was the reduced supply ol its basic in-
gredient, durum wheat, due to stem rust
in the 1950 crop and devasteting summer
rains in 1951,

e Arnold Ingulsrud of Edmore, North
Dakota, was crowned Durum Wheat King
at the State Durum Show, Langdon, North
Dakota, with a 61-pound sample of Nug:
get Durum.

o “Public health foremost,” sald Joseph
and James ]J. Winston, discussing con-
demnation of processed food by the Food
% Drug Administration.

e V. LaRosa and Sons, Brooklyn, New
York, launched one of the largest and
most concentrated television campaigns
over station WOR-TV.

e Report made on the regional meeting
in Belmont Plaza Hotel, New York City
which was attended by 50 macaroni men
and suppliers discussing such things as:
Weight Tolerances; The 1952 Durum
Outlook; The Scrap Campaign; Price
Controls.

e Macaroni manufacturers received a new
booklet containing large quantity recipes
featuring macaroni foods from the Wheat
Flour Institute.

Winter Workshop
January 22-23-24
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CLASSIFIED
ADVERTISING RATES
Display Advertising Rates on Application
Want Ads o 75 Cents per Line

INDEX TO
ADVERTISERS .

Ambar Milling Division, GT.A, ... 3
Ambrette Machinery Corporation ...... 20, 21

Bianchi's Maching Shop................ ... 23
Braibenti Co., M. & G. | |
Budget Pack Auction .. S |
Buhler Brothars, Inc. ... ey
Capitel Flour Mills ... Cover IV
Cevagnaro, Joha J............ ol 9
Clermont Machinary Company .38, 39
Commander Lerabes Milling Co. ......... 15

DeFrancisci Machine Corp. .
Ganaral Mills, Ine, ...
Hoffman-LaRache, Inc.
Jocobs-Winston Laboratorie

King Midas Flour Mills... . 41
Moldari, D. & Soms........ . 13
Merck & Company .. 28, 29
Oldach, Willlam H......

Reusotti Lithograph Co Cover 1l
Starwin Chemicals, Inc. .. el b )
Wallace & Tiernan, Inc. ;:

Woodman Compeny, The

Stag Party, new Institute film, features
easy-to-flx recipes that please everybody
when served with that oll-time favorite —
spaghetti.

Tougher Competition

ACF-Wrigley, originally a Detroit chain,
after three mergers in 12 months, has
entered Cleveland, St. Louis and Okla-
homa and is now moving into the Texas-
Kansas markets. Red Owl with stores in
nine Northwestern states is openly looking
for mergers. Kroger |s reported looking for
expansion in California, Florida.

About 2,500 new chain supermarkets
will be built this year compared to 1,800
last year. But chain exccutives close older,
smaller stores even faster than they open
new, giant, delux¢ emporiums, The re
sult, says the Natioial Association of Food
Chains, is that total chain business is still
about 40%, of the nation's grocery bill.
about the same as 23 years ago.

~by the Tons

e Our sincerest thanks for the privilege of serving you

® Qur best wishes for a'very successful and prosperous New Year

FROM THE
VITAMIN DIVISION

HOFFMANN-LA ROCHE INC.

i the United States ond Canadu
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_Seasons Greetings |

to all our friends associated with
the Macaroni Industry




