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HERE'S ADVERTISING POWER ON YOUR PACKAGE . . FREE r

Yes! Your macaroni package can deliver FREE advertising power — with
1009, readership every day of the year! That's if it's a ROSSOTTI-designed
package — because ROSSOTTI powers it with a
o Reallife visual of your product in use . . . makes your macaroni
exciting, vivid, desirable to serve . . . tonight!

e Scientifically designed trademarks, and instantly visible brand and
product identification to capture consumer attention!

» Related-item tie-ins to fan consumer interest to “want-it-now”

appeal!
* Economical, too. .. looks like a luxury carton but costs far less than
you think|

Your package, too, can gain hard-selling advertising power . . . and
increased selling vigor over related products as welll Write us today to learn

how,

0s30ﬁ.”nusr IN MACARONI PACKAGING’

A relladle Source of Supply Since 189

Executive Offices:

ROSSOTTI LITHOGRAPH CORPORATION
North Bergen, New Jersey

Western Division: Mid-West Division:
ROSSOTTI CALIFORNIA LITHOGRAPH CORP, ROSSOTTI MIDWEST LITHOGRAPH CORP.
San Francisco 24, Californla Chicago 10, lllincls

Sales Officen: Rochaster © Boston o Philadelphia ® Mew Orleans © Lot Angeles o Orlande o San Juan
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2uality You Can See

Sift Amber’s Venezia No. 1 Semolina or Imperia
Durum Granular through your fingers. You’ll sce the

true amber hue that you know means quality.

Every shipment of Amber’s Venezia No. 1 Semolina
and Imperia Durum Granular is that same true
amber hue. Make your next shipment Amber’s

Venezia No. 1 Semolina or Imperia Durum Granular.

_AMBER/

NT | SEMOLINA

AMBER MILLING DIVISION

Farmers Union Grain Terminal Association

MILLS AT RUSH CITY, MINNESOTA ® GENERAL OFFICES, ST. PAUL 1, MINiESOTA
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LET'S HAVE A PICNIC

Allce Mitchell suggesis a Profit Plenic.

How Plcnics Started

The actual word “plenic” is only
about 200 years old, but the ldea goes
all the way back to the anclent Greeks
and even earlier. Plutarch mentions a
“pienic” by the seashore a favorite
Athenian plenic spot. The Greek word
for “pienic" meant a ‘“contributor
feast,” one to which all who attended
brough: some of the food or drink.

When this word was first used by

| an Enciish writer - Lord Chesterfield

Better Meals Build Better Families ....ooo00nr oo 30

In a1 tter to his son - the affair de-

| scribe was a party to which all

b broug! * some of the food. In the early

RErOSPECtiONS + 1\ vvseeenensesensrnerronneneas o 3

Ninett :nth Century, guests at an Eng-

b lish “p cnic” contributed food, drink or

Indes 1) AQVEEERers 1 i Ll e pindany -5 ¥

entert: inment, The usual method was
fo prc cnt the menu to those invited.

i Then, ‘hey drew numbers correspond-
b Ing 10 items on the menu and fur-

Couar p /;ofo

Profit possibilities are pointed out in picaic pou'nﬁ'l’
by Alice Mitchell.  National Macarpni Institute photo-

-———"_-_-
The Macaronl Journal Is registered with U, 8, Paient Offlce-
Published monthly by the Natlonal Macaronl Manufacturers
Association as its ofticlal publication since May, 198,
Entered as second-class matter at Palatine, 111, additions!

nished vhatever they hed drawn,
As with so many other things, the

b word was popularized when it at-

iracled a degree of notoriety. Some
members of the British arlstocracy
formed a private club which they
named, the “Picnic Club.” Before the

§ members sat down to o plenic meal,

they entertained themselves with a se-
:L" of private theatricals. Although
» es¢ performances were somewhat
ke charades, the people were scandal-

at these goings-on, and the scandal

: “""".‘ to popularize the word “picnic".

By 1812, the origiral meaning was
lost, and the modern one, a meal eaten
out-of-doors, was taken on.

The origin of the word "picnic" is un-
known. It Is thought to have English
roots, but French origin since It appears
in a French dictionary dated 1684, It
was almost a century later before it's
mentioned in an English dictlonary.
The first syllable is thought to be taken
from “pick", meaning a nibble or peck.
The second syllable could be either
rhyming s'ang or a shortened form of
“knlck” which means a trifle.

Whatever the origin and develop-
ment of the word and the event it
stands for, it remained for the Ameri-
cans to refine and develop picnics as
a natlonal pastime.

Bpecial Event

At first, plcnics were restricted to
some speclal event, such as Fourth of
July. Most frequently, it was a family
affair with many relatives and more
food. Picnics soon became community
events, House ralsings, political rallles
and other actlvities provided the oc-
casions for plenics - if occasions or rea-
sons were ever needed.

Today, the outdoor picnie Is Ameri-
can tradition, and each region of the
nation has its own favorites, from the
New England clambake to the West-
ern barbecue. Whatever the occasion or
reason for the typical American picnic,
the food Is good and the fun is too.

Who - Where - What

Who eats outdoors? Everyone! fami-
lies, %couts, church groups, business
and fraternal organizations, military
socleties, school groups ... people! All
kinds of people.

When is outdoor eating time? Right
now! from spring to fall, depending of
course, on where you and your custom-
ers live, There is lots of time to pro-
mote and enjoy outdoor eating.

Where do people eat outdoors? Al-
most everywhere! on boats, in picnic
grounds, at the beach, in the backyard,
on the patio, at the swimming pool , ..
anywhere ... outdoors!

Why eat outdoors? Food somehow
tastes better ,.. the variety of food is
greater ... the whole family can get
into the act ... and it's fun!

What do they eat .., need ... want?
Thkey eat buns, rolls, and bread, hot-
dogs, hamburgers, olives, pickles,
soups, chicken, juices, soft drinks, cof-
fee, tea, milk and beer, sweet goods,
vegetables, fruit, and so on. They need
salt, mustard, catsup, charcoal, starter
fluid, aluminum foil, waxed paper, pa-
per cups, plates and napkins, and
more, They want grills, coolers, eating
and cooking utensils, tables and chairs,
portable radios, and many other things.

Verzalile Macaronl

And that's where macaroni comes in,
because macaroni goes with every-
thing, and macaroni salads highlight
the menu,

Mildness of flavor makes macaroni
so perfect In salads. The ideas for com-
bination with other focds are endless.
For example, you may choose most any
varlety of canned fish - such as tuna,
salmon, shrimp or crabmeat. Small
amounts of luncheon meats or table-
ready meats take such a saled into the
main dish realm.

When making tossed vegetable mac-
aronl salads the addition of cubed
or hard cooked egg steps up the pro-
tein content,

Salads can also co-star mixed fruits
and macaroni. A good example is a
combination of apple and pineapple
cubes, orange sections, and melon balls.
A mixture of mayonnaise and lemon
juice holds the ingredients together.

Macaroni can be added to molded
vegetable and fruit salads to transform
them Into main dish luncheon fare.
Tomato aspic makes fine eating when
generously studded with tiny shell
noodles,

Small shapes such as elbows, shells,
bows and rings, are best for salads.
They may be cooked ahead of time if

Continued on Page 8
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desired and stored in the refrigerator
until just before time to mix the salad.

For meat and vegetable salads par-
ticularly, many cooks like to marinate
the macaroni in French dressing about
20 to 30 minutes before the final mix-
ing.

For the Male Chef

The beginning of the summer and
the start of the picnic season Is also
the time that those potential cooks
come out of hiding.

Once the man of the house has maos-
tered one or two dishes, he is down-
right smug and proud of his accom-
plishments, Perhaps the first clean-up
operation is a bit hard, but gradually
he learns to create his masterpieces
with fewer utensils. And soon he's able
to take over - mostly on plenies,

One of the easiest and most satisfac-
tory beginning dishes for an amateur
chef is spaghetti with meat sauce, A
spaghettl supper is simple to manage.
And with the right ingredients In a
long slowly-simmered sauce, the
chances are excellent for extra good
results. While the sauce is cooking, the
new chef can cook lots of spaghetti -
just until tender, If the spaghetti cools
too much, it can quickly be run under
hot water., A tempting recipe follows:

Spaghetti with Meat Bauce
(Makes 6 servings)
3 tab.espoons olive or salad oil
1-1/2 pounds ground beef
1/2 pound ground pork
1 clove garlic, finely chopped
1 B-ounce can tomato paste
2 l-pound cans tomatoes
3/4 cup water
1 teaspoon oregano
1 teaspoon monosodium glutamate
2 {easpoons salt
1/4 tcaspoon pepper
2 tablespoons salt
4.6 quarts bolling water
1 pound spaghetti

Heat oil; add beef, pork and garlic
and cook over low heat, stirring oc-
caslonally, until browned. Add tomato
paste, tomatoes, 3/4 cup water, ore-
gano, monosodium glutamate, 2 tea-
spoons salt and pepper; mix well,
Cover and cook over low heat, stirring
occaslonally, 1 hour and 30 minutes.

Meanwhile, add 2 tablespoons salt to
4-8 quarts rapidly bolling water.
Gradually sdd spaghettl so that water
continues to boil. Cook uncovered, stir-
ring occasionally, until tender. Drain in
colander, Serve spaghetti with meat
sauce,

Doubtless the {emporary kitchen
monarch will want to complete the rest
of the meal himself, A tossed green
salad (with a hint of garlic), plenty of
hard rolls with butter or margarine
and lots of steaming coffee to finish
the meal with a flourish, A maminoth

\':,,'{J:-'_E":-T:E S
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Itallan Macaronl Salad and Pickle Barbecus Buns

bowl of fresh fruit will do well for
dessert. And then, it's outdoors for a
backyard feast that will please every-
one,
Variations

“The modern off-spring of the old-
fashioned picnic are s many and va-
ried as there are climates and topog-
raphies, There's the clam bake at the
beach, the patio picnic, the back-yard
barbecue and for the city slicker ...
the peathouse picnle. Even the stop-by-
the-gi/.~of-the-road type plenic is still
populsr, But no matter what the offi-
cial name, there are still picnics that
have the common denominator of tak-
ing place in the great out-of-doors.

“Another common denominator of
plenies Is the popular macaroni salad
whether it's carefully placed on a pent-
house table or dished out at a clam-
bake. So sald a recent release by the
Natlonel Macaroni Institule on sum-
mer salads. Here's a tempting recipe:

Italian Macaroni Salad
(Makes 4-8 servings)
1 tablespoon salt
3 quaris boiling water
2 cups elbow macaroni (8 ounces)
1 medium-sized zucchini squash,
sliced and cooked
2 medium-sized tomatoes, cut in
wedges
1/4 cup chopped scallions
1 egg, well beaten
1/2 cup vinegar
1/4 cup salad oil
1/2 teaspoon paprika
1/4 teaspoon basil
1 teaspoon salt

July, 195

—

Add 1 tablespoon salt to rapidly
boiling water, Gradually add macaroni
so that water continues to boll. Cook
uncovered, stirring occasionally, until
tender, Draln in colander. Rinse wih
cold water; drain,

Combine macaroni, squash, tomatoes,
and scallions; mix well. Chill, Com-
bine remaining ingredients; blend.
Corr:.ine macaroni mixture and vine-
ga1 mixture; toss lightly.

Another famillar favorite at picnics
of any specles is pickles - especially
gocd wtih macaroni, Here's a recipe
using pickles as a piquant ing:edient
for a barbecue sauce that does el in
finishing off our picnic menu:

Pickle Barbecue Buns
(Makes 6 servings)

2 tablespoons butter or margari: 2
1-1/2 pounds ground beef chui :
1 medium-sized onlon, chopped
2 B-ounce cuns toiaato sauce
1 teaspoon salt
1-1/2 teaspoons chili powder
1/3 cup sliced sweet gherkins
6 hamburger buns, split in ha!’

Melt butter or margarine. Ac: beel
and cook over low heat until brown
stirring occasionally, Add onic:
cook § minutes, Add tomato sauc, salt
chill powder and gherkins; mix well
Cover and cook over low heat, &) min
utes. Serve plckle chill sauce overs ham*
burger buns. x

By Any Name

Call it what you will ... Cook-ovh
Patio Picnic, Chicken-@, Pineapp!t
Barbecue, or just “Let's Eat Outdod

Continued on Page 32
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PIONEERS IN AUTOMATION
For 40 Years
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(GIAERMON I
THE NAME THAT SYMBOLIZES PROGRESS

Again leads the way with 1500 POUNDS PER HOUR
FULLY AUTOMATIC EQUIPMENT for Manufacture
of Macaroni/Noodle Products from the raw materials up
to the packaging machines.

Expansion is the order of the day because the continually
growing demand for Clermont’s ..ew designs required the
addition of 40% more manufacturing and engineering
space, Clermont has entered 1959 and the promising future
with better and more facilities to serve the Macaroni/Noo-
dle Industry with unique developments that will once more
revolutionize the Industry’s manufarturing processes.

CLERMONT MACHINE CO., INC.

280 WALLABOUT ST. BROOKLYN 6, N. Y.

HERE v s 11K JIAYLNMEETS TOMORROW THROUGH MODERNIZATION ‘
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f\rtist's conception of San Giorgio's forthcoming Clermont
installations of three complete long goods setups: Press/
Spreaders, Diyers, Stick Removers and Cutters.

::‘“" .A-1500 LBS. PER HOUR—The greatest of all Long Goods n PRELIMINARY DRYER redesigned with many
A nnlsls 5. Large stalnless steel duplex mixer affords proper Ingredlent new features, to accept 1500 \bs. per hour.
o almmallon. gives unlform douglh texture and quality consistency. Has five tiers. Gives large volume of air on
o'ccdrdqn_lcaﬂ controlled to automatically proportion the correct amount product, at low velocity, to penstrate through
Ln? itional water needed to malintaln optimum viscosity In the mix. the product during entire preliminary drying
msle stalnless steel screw permits the big production. Vacuum proc- pracess. Alr intake passes through preheating

s on the screw, leaving free access to the mixer. chambers on both sides, making atmospheric

conditlons no longer a factor.

BB FINAL FINISH DRYER—Additional to all other 1o0 SEE THESE AND OTHER NEW DEVELOPMEN S AT,

tures, each dryor unit has seif-control Instruments
for humldltz, temperature_and air. Drying cycle
through all t rea dryer units 15 completed in 24 hours,

to include four rest periods, that delivers a product t) ‘
which is evenly dried, smooth and strong In texture, ¢ #
with eye-appealing bright color. r ' /j ’ / ' r

B sTICK REMOVER & CUTTER works in conjunction
\oEwitI'lI t::d Flnla!IhF{alsh nyllatrt‘:? gunlln‘t:?%s olperr'!.lon.
qu with three split blades vhich simultane-

¥ off heads and ends of product and also MAOHINE co'! IN

s:l;l;OMATlc SPREADER to work In conjunction with the press. Newly 1 PRIMER FINISH DRYVER includes same fea-
o rEnm‘l to handle four sticks—truly a masterplece; the resuit of years tures as the “Preliminary." Precise mechanism
m':ﬂmh. englneering and experimentation. Totally enclosed with in each dryer unit. Stick transporting apparatus
fack {”SM motors or mechanism. Extruder head enclosed in a water moving from one tler to another Is constructed
et to malntain a uniform flow of product, and to eliminate all but to prevent sticks from falling. With perfect
timing, 1t dellvers sticks precisely on succes-

ously cut
cuts’pmduct in half. The blades are adjustable and
constructed so that aither one, two, or three can b 280 WALLABOUT STRE mitimal trimming. Unique trimming device. Automatic die removal
n minutes. Meets most exacting sanitary requirements. sive, or alternate chain links, dependent upon
which tier is being processed.

removed. Mechanism functions so smoothly that ;
product breakage and waste is completely eliminated. BROOKLYN 6, N.Y,, u.5
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72,000 SQUARE FEET OF MODERNIZED AREA

62,000 MANUFACTURING AND STORAGE
10,000 ENGINEERING AND ADMINISTRATION

you just can’t beat quality

macaroni products to fully satisfly

youngsters’ appetites. And you can be sure that youth

will be well served with appetizing, delicious,

healthful salads, casseroles or skillet dishes when your macaroni
products are made from Comet No. 1 Semolina.

Engineered plant layouts for the _ L N\
smallest to the largest manufactur- ‘ \
er. Expert engineering guidance for
building modernization or new build- !
ing. Engineering and fabrication of ‘e

OMMANDER U700 zjc/eroa/zmwct

specialized equipment for special
purposes. QUALITY CAN PUT YOU AHEAD OF COMPETITION LARABEE Y , [ ,visiON OF ARCHER-DANIELS-MIDLAND - MINNEAPOLIS
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Don Fletcher Honored

Donald G. Fletcher, executive secre-
tary, Rust Prevention Association,
Minneapolis, received an honorary
Doctor of Science degree from the
North Dakota Agricultural College on
May 24,

Recognition was made of Fletcher's
actlvities in behalf of agricultural re-
search and control programs.

The Rust Prevention Association has
encouraged state and federal programs
pimed at reducing rust losses through
barberry eradication and development
of rust resistant varieties, Fletcher,
executive secretary since 1924, has
spearheaded efforts of agricultural
groups to obtain more adequale sup-
port for research and control activities
in the crop field, Research programs
and facllities on all northern grown
crops have been strengthened as a re-
sult.

International winter increases and
tests of cereal breeding lines were es-
tablished in Mexico under his leader-
ship five years ago. Nearly 50,000
bread wheat, durum, oat and barley
breeding lines from United States and
Canadian experiment stations have
been grown in these plantings to speed
developme: ' of improved, higher qual-
ity varleties, Winter rust tesis of cereal
breeding lines in Puerto Rico were re-
cently expanded as a result of his ef-
forts.

Rust Grant

The Rockefeller Foundation has
made a $20,000 one-year grant to the
University of Minnesota for research in
the department of agronomy and plant
genetics and the department of plant
pathology and botany. The research
will be concerned with genetics of
wheat and with genetics of the stem
rust organism. The work will be di-
rected by Leon Snyder, geneticist, and
J. J. Christensen, head of the plant
pathology and botany depariment,
This will be the seventh year of Rocke-
feller Foundation support for this type
of research at the university.

———

Ellis English Honored

In a surprise presentation following
his oddress last Monday at the com-
mencement exercises of Arkansas A.
& M. College, Ellis D. English was
given an honorary doctor of laws de-
gree. Mr, English, vice-president of
Archer-Daniels-Midland Co., and man-
ager of lts Commander-Larabee divi-
sion, In Minneapolis, was the first per-
son in the college’s 50-year history to
recelve an honorary degree,

THE MACARONI JOURNAL
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Donald G, Fleicher

Crop Prospects

Crop prospects have appreciated
moderately during May with cool
weather, frequent showers and cessa-
tion of high winds helping the cause.
But there have been wide regional
variations in moisture accumulation
during May with eastern Montana and
western North Dkaota somewhat dry.
Topsoil moisture is now considered
good in the main durum territory
while subsoil molsture is still deficient.

Pessimism prevalent a month ago
has changed to guarded optimism al-
though in the area still drouthy west
of the Missouri ten days of high tem-
peratures and no rain would have the
crop hanging on the ropes. All crops
are behind normal schedule, as much
as ten days behind the extremely early
crop of last year in some sections. With
exasperating Interruptions because of
showers all durum planting was com-
pleted, even in the northeastern area
of North Dakota, by June 1,

Spring wheat and durum show the
most uniformity among grain crops in
stand and vigor, Restricted wheat allot-
ments enable growers to select the
cleanest and best land, ususlly fallow
or land in a cultivated crop last year,
for these grains. Spring wheat Is usual-
ly seeded early and is fertilized. As a
consequence, it shows greatest promise
with good response to spring rains.
Low temperatures have promoted
stooling and good root development.

Wheat Commission Named

Governor John E. Davis has named
the following members of the newly
created North Dakota Wheat Commis-
slon: Howard Hardy, Beach; George
Mikkelson, Starkweather; Arthur
Knorr, Sawyer; M. H. Gifford, Gard-
ner; Otis Tossett, Lansford; Tom Rid-
ley, Langdon,

The commission will promote the use
of hard spring wheat and durum.

AR Xy
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Acreage Allotment Set

Congress missed i's target .ale of
June 1 for passage ¢{ 8 two-yi r stop.
gap wheat bill, but Agricultur. Secre.
tary Benson formal'y started tl - price.
support machinery for the 186 whea
crop.

The Secretary proclaimed t!.: need
for acreage and marketing controls on
next year's wheat production, und set
July 23 as the date for farmers to vote
on the program,

The proclamation sets the national
wheat acreage allotment for the 1060

crop at 55 million acres. This level is '

unchanged from 1859, and is the mini-
mum set by law.

Referendum
It two-thirds of the growers voling
in the referendum agree to accept the
marketing quota plan, farmers who
stay within their share of the 53-mil-
llon-acre allotment will be eligible for
price supports at 75% of parity, A
100% parity price theoretically would
glve a farmer the same purchasing
power from wheat as he had in a Gov-
ernment-determined base perlod.
The cash equivalent of 75% of parity
will be announced later, If calculated
on the May parity price for wheal, the
figure would be around $1.78 a bushel,
down from the 1058 rate of $18l
If the program is approved in the
referendum, the farmers who dont
comply with their acreage allotments
aren't eligible for price supports and
must pay a cash penalty on the exin
wheat marketed. A penalty is not lev
led, however, against farmers wh
grow 15 acres of wheat or less, no mal
ter how small the actual allotment.

Never Turned Down

Marketing quotas have nev.rt beed
turned down by wheat farmc s in 3
referendum. The vote in fo or of
quotas last year was 84% of t + {otal
If quotas were to be defeated, armen
would still have to comply wi 1 thel
acreage allotments to be elig ‘e for
price supports at 50% of pari

The wheat program specific undéf
current legislation would be a' :red ¥
a new program should becomt aw in
the weeks ahead, Congress h bet?
considering stop-gap legislati + that
would affect only the 1960 o ! 1%l
crops. The House may act sor | on !
proposal that would cut all iments
25% below the 55-million-acrc level
and raise price supports to 10% °
parity, Farmers would be given 8 rel:
erendum cholce between this plan
an alternative that.would eliminaté
planting curbs and set props at 50% ¢
parity, The outcome of the referendum
would be binding on all growers

Continued on Page 32
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Just off the press

New Betty Crocker full color recipe booklet
to help sell macaroni, spaghetti and noodles

Gineral Mills has created a new series of
recipes for macaroni, spaghetti and noodle
min dishes which have been tested by home-
mikers across the country, Some recipes are
adaptations of Italian musterpieces. Some are
variations of old favorites. Others have never
before been in print. All are good and easy
to prepare and intriguing to housewives who
continually look for exciting and different
foods to serve their families and guests.
We've assembled these recipes in a full
color illustrated booklet that fits into both
recipe box and standard 8-ring binder.

And we make this booklet available to
you—with your own brand imprint on the
front cover at less than cost, You can use it
as a package enclosure, for a pass-out at
super markets, for a package mail-in offer,
and a newspaper ad write-in or coupon offer
—any kind of sales inducement you wish.

Ask your General Mills representative for a
sample copy and prices, or write...

DURUM SALES

Minneapolis 26, Minnesota
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Flour Sails From Superior

Two milestones in flour shipment
were noted at the King Midas Flour
Mill in Superior recently when the
Thunderbird of the Crescent line
loaded with 550 tons of durum flour
and departed for Jordan.

The event marked the first shipment
of flour to leave the Duluth-Superior
ports by boat in 16 years. In addition,
It was the first time a vessel had
loaded from the twin ports and traveled
through the new St. Lawrence Seaway
direct to a foreign port without trans-
shipment.

The cargo, considered the forerunner
of export business to come, was equiv-
alent to 27 traln carloads of flour in
bags, or 25850 bushels of durum.

H. E. Kuehn, executive vice presi-
dent and general manager of King Mi-
das Flour Mills commented on the sig-
nificance of the event in relation to po-
tential future export business,

“At this stage it is too early to esti-
mate how much of a factor the St
Lawrence Seaway will be in develop-
ing a substantial volume of export
business on durum wheat products.

“We are optimistic, however, and
feel our mill is perhaps the most ad-
vantageously located plant in the
United States for meeting export ship-
ment demands”, he said.

L. E. Sinclear, Superior port director,
heralded the direct shipment impor-
tance of the voyage, which marked the
first application of Superior’s new eligi-
bility status.

Flour has formerly been moved out
of the city by rail for transshipment
overseas, This was because Superior
was not eligible to bid on agriculture
department commodities.

Previously any bidding on these
commodities made it necessary to ship
by rail to a Milwaukee port, putting
the bidding concern at a disadvantage
because of the added rate.

Peavey Forwarders in Duluth

The formation of Seaway Forward-
ers division of F. H. Peavey & Com-
pany has been announced by F. Pea-
vey Heffelfinger, president. The new
operation will act as an agent for ex-
porters in dispatching grain shipments.
It is one of iwo registered forwarding
firms in Duluth, Minnesota.

Leonard E. Utick has been named
manager of the new division. He was
assistant secretary, floor {rader and
merchandiser of Globe Elevators divi-
sion of F. H, Peavey & Company in
Duluth until his new assignment.

“The decislon to establish the agency
was prompted by the desire of F. H.
Peavey & Company to provide services
to export customers resulting from the
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Cargo was 550 fons of durum flour,

First boat shipment of flour from the poris Duluth-Superior in fiftesn year.

July. 195

opening of the Great Lakes-St, Law-
rence Seaway," Heffelfinger sald.

A forwarding agency is responsible
for all arrangements including pur-
chase contract, loading instructions, fil-
ing export declarations, obtaining In-
spection certificates and maintaining a
complete record of each transaction.

Offices of Seaway Forwarders will
be located in the Duluth Board of
Trade building.

Macaroni Visitor

Carl Wiegand is sales manager for
the Drei Glocken macaroni products
manufacturers in Weinheim, Western
Germany. He recently visited the
United States with a group to study
sales promotion and marketing, ar-
ranged by the Trade & Industry Tours
Association, Inc, The trip lead through
the states of New York, Michigan,
lllinols, Pennsylvania, North Carolina
and New Jersey, as well as Washing-
ton, D. C. Well-known firms of the

Carl Wiegand at Idlewild Airport
before departing for Germany.

food industry were visited. Besides
plant tours, discussions were held with
people experienced in marketing. Ad-
ditional talks from representatives of
large advertising and marketing or-
gonizations with discussions following
further expanded the exchange of ideas.

Mr. Wiegand was very much im-
pressed with his trip. The group e
pecially was enthused about the open
mindedness of the people in America

The problems of marketing are the
same In the United States as in Europe,
except that they are approached in dif-
ferent manners. Exchanges of ideas gl
ways have proven fruitful, It is sug
gested that study trips of represents
tives of American firms should also be
encouraged.

Shortly before winding up his trip,
Mr. Wiegand visited the C. F. Mueller
Company, at Jersey City, New Jersey,
Extended discussions were hell with
John Curry, Plant Manager, and John
Murphy, Marketing Director.

Grandparents

L. S. Swanson, durum sul2® ! nBgen
King Midas Flour Mills, receiv d no
tice by cable May 21 that he i d be:
come a grandfather for the fir time-
A son was born In Verona, Italy to hi
daughter, Mrs, William Grady, vhos
husband tenches dependents of  mert
can personrel in Italy, The Grac fam-
ily will return to Minneapolis | July.

Mill Grind Up

The Northwestern Miller reports
durum mill grind at 8,611,257 hu \dred:
welghts for eleven months of the crop
year beginning July 1, 1958. This s WP
410,685 hundredweights or 5 per cent

I have laid aside business, and gone
a'fishing. — Izaak Walton.

Bird Nests

manufacturing machine

Capacity of 400-800-1000

pounds per hour

Why don’t you manufacture
this new kind of product?

OFFICINE SPECIALIZZATE
MACCHINE E IMPIANTI PER PASTIFICI
GALLIERA VENETA — PADOVA — ITALY

gq. NICO & MARIO
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FLOUR HANDLING AT MUELLER'S

with permission of Sprout-Waldron Pointers.

The six story C. F. Mueller Company
plant in Jersey City, New Jersey, con-
tains an arca of approximately 250,000
square feet,

In 1857 a 4,000 aquare foot addition
was made to the main plant to provide
for more modern raw materials storage
and conveying facilities. The unique
steel structure supports eighteen sani-
tary steel silos ... each with a storage
capacity of approximately 150,000 lbs,
of farinaceous material ... a total stor-
age capacity of more than 2-1/2 million
pounds. Provision has also been made
for the installation of nine more of
these huge silos.

To move this tremendous amount
of material to and from the silos, hand-
ling in bulk was the byword, and a
new bulk flour handling system was
designed and engincered by the Ma-
terials Handling Division of Sprout-
Waldron .. with the following advan-
tages already proven.

1. More than 25,000 square feet of
floor space has been saved.

2. At 100% bulk operation annual
dollar savings over previous manual
and mechanical systems is estimated at
more than $150,000.00.

3. Air handling has made il easier to
maintain the high standards of sanita-
tion required.

4, The use of air handling has re-
leased more than $40,000.00 worth of
equipment for other services.

5. Since there are s minimum of
moving parts to serve as accident po-
tentials, pneumatics has meant in-
creased safely.

6. Close check weighing of incoming
raw materials has been simplified.

Switching station enables the product to be conveyed 1o any of 18 silos, The )
are located under clusters of 6 storage hoppers.

blend hoppers

7. Greater flexibility in running the
entire operation has been made pos-
sible by pushbulton control.

8. Air handling has reduced house-
keeping and maintenance operations.

In former years, the only method of
shipping refined wheat products in
large volume was in 100 pound bags.
With the recent development of the
Airslide car transportation of food
products in bulk under ideal sanitary
conditions became possible. Here's the
flow scquence at C. F, Mueller Com-
pany. The material is removed from
Airslide cars by a vacuum pneumatic
system which elevates it to a product
recovery unit, sealed by a rotary vane
airlock, The gravity stream from the

1| e

TO INPLANT BINS

airlock is split between two Gyro-
Whip sifters which screen out oversizt
materials and pass the product to #
surge hopper. The surge hopper i
equipped with a high-low level indi-
cator to keep the flow continuous
From the surge hopper, the produt
continues to fall by gravity into a scalé
where it is automatically weighud and
recorded. It then passes into unother
surge hopper from which it is blown
by means of a positive pressure sysiem
to any one of the eighteen sil s The
blow through feeder is drive: by &
varioble speed motor to prot e for
differences in density of the j oduct
being handled through the sy -m-

The silo which is to receive e m¥
terial from the blow through ! der is
determined at the manual s tching
station. By transferring the exible

Material Handling Flow Shee

C. F. Mueller Co., Jersey City, N. J.

lu]y, 1159

yse 1 ony one of the eighteen air
ppes, 1€ product can be conveyed to
e pooper silo. Material from the
plendir ¢ system is also fed in through
his mnual switching station and can
te corveyed into pre-selected  silos.
Jpecial electrical plug type interlocks
as provided so that after the hose is
connceted to the proper pipe the inter-
lock must be plugged in before the
sysi:m can start. This is set up so that
il tae silo to which the materinl is to
be conveyed is alrcady full, the sys-
tem will not start.
Each of the eighteen storage silos is
designed to hold 1-1/2 carloads of flour.
large vent lines are provided which
\ake the air and dust to a central con-
tinwous automatic filter unit. These re-
tum lines have automatic shut-off
valves to enable the dust collecting
syslem to serve one or iwo silos ot o
{ime. Vacuum pressure reliel hatches
are provided at the top to prevent
over-pressurizing or prevent an exces-
sive vacuum being exerted on the silo.
The pneumatic unloading system is de-
signed to handle incoming flour ot the
rate of approximately 15 tons per hour.
Silos are arranged in clusters of six.
Each cluster of six storage bins is dis-
tharged by screw feeders which take
the material to special blending surge
hoppers, which in turn discharge into
two-way rotary valves. These rotary
valves have two discharges. The de-
sired discharge can be selected by use
of a reversing switch on the drive mo-
tor, One discharge spout goes to an-
uther *low through feeder from which
the m ‘erial is conveyed to mixers in
the pl.it. The other discharge goes to
the ¢f in conveyor which is used to
htair lends from any combination of
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Graphic Panel Board tells the operator at a glance whai is happening, The
arrangement is so flexible that all three major systems—unloading, blending,
and distribution—can be operated at the same lime.

the materials stored in the cighteen
silos,

The chain conveyor passes under
each of the three blend hoppers. Any
combination of blends can be arranged
to discharge into this chain unit. The
material is picked up at the blow
through feeder and conveyed to the
switching station so that it can be de-
posited into any gien slorage silo,
Specific blends can be made consider-
ably in advance by this method and
when needed con be unloaded from
silos, picked by the blow through

feeder and discharged to the plant,
The system allows Mueller to blend
durum and spring wheats in order to
produce o consistent product of high
protein content with a characteristic

pleasing flavor. Material can be re-
moved from any two or several of the
cighteen silos ot @ predetermined rote
and for combining them into a homo-
genous blend, This blended material is
then conveyed by positive  pressure
pneumatic system o any of the silos
for storage.

The distribution system is made up
of a posilive pressure pneumalic sys-
tem which conveys blended material
from the storage silos to the processing
plant. By a pre-selected plan this dis-
tribution  system  automatically  fills
any of the bins in the processing plant
as they require material. Capacity of
this system is 10 tons per hour.

The entire operation of unloading,
blending and distributing is now ac-
complished by one man on each shift.
When the system is operating ot ci-
pacity, it can receive, blend und de-
liver to the processing plant upproxi-
mately 125,000,000 pounds o year.

San Giorgio Improves
Flour Handling

San Giorgio Macaron, Inc., Lebanon,
Pa., has just completed installation of
a new bulk pneumatic handling svs-
tem, 1o tie-in with its over-all moderni-
zation program.

T R — . -~ — -

1. Alrsiide car, 2. Blower to oclivate ainlide
3. Portable dump hopper, 4, Unlooding monli d.
5, Produc) recovery unll, &, Retary vane alriccke
7. Straom  splitter. B, Sifler, 9. Surge hopper v 1h
high level Indicators. 10, Scale. 11, Surge hop ot
12. Blow-through fesder, 13, Blower, 14. Man.al
swlich stallon. 15, Storage sllos. 16, Level Indical
ors. 17, Twin screw fesders, 107 Blanding happer:
19. Rolory' vane aolrlock,’ 20. Blow:through feede!
_b volve. 21, Drog choin conveyer, 22 Thres-woY

i : @ olr-operaled valve. 23. Continvous ovtomatic filtefs
] o, ; @2 ; . L 24, Rotory vane slrlocks, 15, Two-way valve, 28. 0roP
2 - . bottom screw conveyor, 27, Dusl callecior,

The bulk storage system s com-
prised of 10 “silo” bins, cight feet in
diameter and 70 feet high, Each bin
has @ capacity of 100,000 pounds of
semoling, or the equivalent capacity of
a bulk four rail car. Thus, the new
bins provide n total storage capacity of
one million pounds of semolini.

A leading  producer  of  macaroni,
spaghetti and egg noodle products, San
Giorgio finds that its new  syslem

o;@

l"Plﬂlnﬂ the maze of electric wires, relays and switches that control the
newly installed bulk pneumatic handling system at San Giorgio Macaroni,

are from left: John Sheetz, Joseph Guerrisi, Bob Guerrisi and Ray
Guerrisl, president of San Giorgio.

Continued on Page 24
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Save Space — Increase Production
Improve Quality

CONTINUOUS
PRESSES

SHORT CUT MACARONI PRESSES

* NEw pOSITIVE SCREW Model BSCP — 1500 pounds capacity per hour
FO RCE FEE DER Model DSCP — 1000 pounds capacity per hour

improves quali? and increases production of long goods, Model SACP — 600 pounds capacity per hour
short goods and sheet forming continuous presses. Model LACP — 300 pounds capacity per hour

ok ox NEw 3 STICK 1500 POUND (0N MACARONI SPREADER PRESSES
LONG GOODS SPREADER Model BAFS — 1500 pounds capacity per hour

increases production while occupying the same space as Model DAFS — 1000 pounds capacity per hour
a 2 stick 1000 pound spreader. Model SAFS — 600 pounds capacity per hour

NEW 1500 POUND PRESSES COMBINATION PRESSES
AND DRYERS LlNES Shart Cut — Sheet Former '

now in operation in a number of macaroni-noodle plants, Short Cut — Spreader
they occupy slightly more space than 1000 pound lines. Thice Way Combination

3 These presses and dryers *

e Model BSCP
are now giving excellen!

\ results in these plants. Q U A L l T Y A controlled dough as soft as desired to enhonce texture and
appearance,

Positive screw feed without any possibility of webbing makes

T g == -i‘u ~ t‘ * Patent Pending P !ODUCT|°N memms  for positive screw delivery for production beyond rated

— ey * % Patented capacities.

! @‘ : - — o c D NT Ro L s P i:i:i::fm-m—':o positive thot presses run indefinitely without

]
M

"’:.f | "‘ ' j " —mm—  wmme Easy to clean and to remove attroctive birdseyed stainless
'5{)..4’" A | s IA N l TA RY steel housing mounted on rugged structural steel frame,

PLANT

e MAGCHINERY COR?. [f  iscicesinh sves

155-167 Seventh Strect
Brocklyn 15, New York

' f o 156 Sixth Street ;

1. Brooklyn 15, New York ‘ $4200000000000000000000000000000000000000 sssssssssse
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MACHINERY CORP.

MODEL BAFS — 1500 Pound Long Goods Continuous Spreader
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THE CASE AGAINST INFLATION

by William A. McDonnell, President, Chamber of Commerce of
the United States at the 47th Annual Meeting of the Chamber

As a result of my observations and
experiences as President of the Na-
tional Chamber, 1 have arrived at two
firm convictions concerning the domes-
tic problems which confront this na-
tion. One has to do with economics and
the other with politics.

One is an old belief of mine which
has merely been confirmed. The other
is a new conviction, and it constitutes
for me a change of opinion.

You will note I am speaking of
domestic, or Internal, prablems, Our in-
ternational problems are great and we
all recognize their magnitude, Para-
mount as those problems are, however,
I think we can take pride and comfort
in the fact that there is little disagree-
ment among us concerning our ap-
proach to them, I think there are two
reasons for this:

The first is that we have confidence
in those we have placed in authority.

The second reason is that In recent
years we have learned to live with in-
ternational crises.

Number One Problem

I believe that the number one long
range domestic problem in this coun-
try is inflation, I thought that was true
a year ago when we were at the bot-
tom of a recession. I am more con-
vinced than ever that it is true at this
time when the recession Is virtually
over,

We also have other domestic prob-
lems, some of a serious nature. The
problem of unemployment, for in-
stance. The unemployment figure stood
at 4,372,000 as of mid-March.

Of course, in a democracy ihere will
always be a cerfain amount of what
economists call “frictional” unemploy-
ment - people who are unemployed
through cholce or through illness or
else are in between one job and an-
other. But even allowing for that rather
substantial group, there are probably
about 1-1/2 million people todoy who
are ready, willing and able to work
who can't find jobs.

This is not good. That's a problem
that must be solved. I think it will be
pretty largely solved by the end of this
year, as the recovery proceeds.

Then too, we have problems of hous-
ing, of education, of urban redevelop-
ment, of depressed areas and of racial
integration. We have the farm problem,
and that's a “honey.” Our government
has $9 billion Invested in agricultural
commodities which it acquired from

(!
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farmers under our price support pro-
gram.

We have lhese commodities in stor-
age, Storage costs alone.are over a mil-
lion dollars a day. Those costs, plus
Insurance and interest upon the amount
invested amounts to over a billion dol-
lars a year.

We have these commodities in stor-
age because we don't know what to do
with them. If we: sell or give them
away in this country, we simply multi-
ply the percentage of the next crop we
must buy to support the prices. If we
sell or give them away in foreign mar-
kets, we damage the economies of
friendly neighbors and allies in the
cold war.

It is true that some of these sur-
pluses are being disposed of in the
foreign market under constructive pro-
grams, but this has not resulted in a
solution of the over-all problem, and
our friends who have agricultural
commodities to export are not at all
happy over what we are doing.

If we should burn these farm prod-
ucts or dump them in the ocean, we
would make ourselves the laughing
stock of the whole world. The Soviet
government would want nothing better
for propaganda purposes.

Stable Currency Vital

Yes, we have problems but among
our domestic problems, inflation ranks
first. Why? Because without a stable
currency a capitalistic system of free
enterprise cannot endure,

In our time we have sen inflation
pave the way for Hitler, Mussolini, and

Mao Tse-Tung. Cf course, therc are
some who say, “These were cases of
run-away inflation. Nothing like that
can happen here. The most that can
happen to us is a =resping inflation. A
little inflation Is good for the econ-
omy." It Is even being said that a rise
of 2 to 2-1/2 perscent a year in the
price, structure would constitutea
wholesome stimulant to the economy,

Creeping Inflation

Let's take a look at what happens
with creeping inflation. France has not
suffered from a run-away inflation but
it has had a steady and persistent de-
preciation of its currency over a long
period of years. The franc today ls
worth just a fraction over one percent
of what it was worth in 1818,

1 do not need to tell you what would
happen to our democratic institutions
under the impact of such a deprecia-
tion of our currency. We are all famil-
iar with what has happened in France.
The government changed 27 times since
the end of World War II, and this last
time they had to re-write the Conslitu-
tion, and give the Premier virtually
dictatorial powers. There is an exumple
of crecping inflation!

And yet, with that example staring
us in the face, there are powerful
groups In this country advocating in-
crensed federal spending of every con-
ceivable kind, most of it for nun-de-
fense projects, It is being sald that a
program of a balanced budget - ¢/ liv-
ing within our income - is react: nary
and unimaginative; that the bol: and
dynamic approach to our problen is to
spend and spend regardless of scal
consequences.

It Is even being sald that the cu  for
inflation is more Inflation - the the
only way to bring about full pr fue:
tion and full employment is by o 185
sive infusion of federal money in' the
economic bloodstream - a quack 20~
nomic remedy we tried in this co atry
from 1932 to 1940, and which re: ited
in a miserable and costly failure

Our federal government has opc:ated
in the red for 23 of the last 2B years.
The deficit in the present fiscal eaf:
which ends June 30, will be almest
$13 billion, with increased expendic
tures of a non-defense nature mustly
to blame. J

Largely as a result of these fiscal
procedures the dollar has lost 525 ol
its purchasing power in the last 20
years, In other words, we have 8 4
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cent ¢ ojlar today compared with what
we h.d in 1939, And if we keep on
going as we have been, we will have
1 35 ent dollar ten years from now
and & 25 cent dollar In another ten
years, and & 10 cent dollar a little fur-
tker down the line, What we need in
this country today Is the assurance that
if you buy a life insurance policy or a
government bond or eny other kind of
fixed investment today you will get
back in the futuve the same 48 cent
dollar you put in.

We hear on every hand from the so-
clled liberal spenders that it is the
duty of the government to provide for
the welfare of the people. That is true,
but you do not achieve welfare by fis-
cal irresponsibility. The greatest bene-
fit any natlon can provide for its people
is a stable currency,

In other words, the greatest “federal
aid” measure Congress could give the
people of this country would be a
stable dollar.

That would prevent further inflation-
ary theft from those with fixed or lag-
ging income. It would benefit those
who depend on social security. It
would protect the value of our savings
accounts and insurance policies. It
would encourage thrift and the forma-
tion of investment capital which is the
foundation of a free enterprise system.
It would enable business to expand
more boldly and so provide more jobs.

In o word, a stable dollar would pro-
teet the little people - the very ones
who ore hurt the most by inflation -
and the very ones who are supposed
to be helped the most by the so-called
leders! aid programs.

International Overlones

I hive referred to inflation as a do-
mesti problem. In fact it is more than
that. ' has international overiones, be-
causc { we do not control inflation, we
may ' .se the cold war by pricing our-
selve: ul of world markets. Every na-
tion . the free world Is wotching us
1o se. how we face up to this problem
*1o+  whether we have the common
sense, the courage, and the self-re-
strair. to meet it resolutely and square-
ly. A: ! on more than one occasion in
recen' months, our friends abroad have
ity hinted that any nation inca-
vable of fiseal self-discipline, is inca-
Puble of free world leadership.

Welll. if inflation is our number one
domestic problem, is there anything
We can do about it? Yes, I think so.
Inflation Is not inevitable. Inflation Is
ot a natural economic phenomenon,
and it can be controlled, But how? The
inswer to that question leads me to the
second conviction at which I have ar-
P::.d as a result of my experience ns
i ident of the United States Cham-
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Businessmen in Politics

This conviction is a new one for me:
it represents a change of opinion on
my part. It has to do with business-
men and politics. For most of my busi-
ness life - in fact, all of it up to a year
or so ago - 1 believed very strongly
that a businessman should have noth-
ing to do with politics other than giv-
ing financlal support to the party of his
choice and voting on election days. 1
believed that politics was for the poli-
ticians, and that if a businessman al-
lowed himself to get mixed up in poli-
tics, his business would be hurt.

1 have changed my mind. 1 was
wrong. I have concluded that business-
men must get into politics if we are to
preserve our free market system. 1
have concluded that if we do not be-
come politically active, we as a nation
are going to legislate and spend our
way into State socialism, and busincss-
men won't have any business left that
they can call their own.

Politics is not something apart from
business. It is part and parcel of busi-
ness. Politics Is the art of government,
and government affccls everything we
do in business. Under our present sys-
tem of taxation, which was arrived at
through political action, government is
a senlor partner in every business en-
deavor. The thousand and one statu-
tory rules and regulations under which
we do business are the result of politi-
cal processes, Furthermore, all of these
rules and regulations are administered
by the political parly in power.

The United States is a republic, but
we function on the basis of a highly
democratic process, Our soclety is com-
posed of many groups, many Interests
- economic, geographic, raclal and so-
cial.

It was obviously presumed by the
authors of our Constitution that a dis-
tillation of decisions by these many
forces would result in wise programs -
programs designed in the best interests
of the nation as a whole, It was also
assumed that each group would exert
a positive and effective influence in the
formation of political decisions.

Well, it has not been working out
that way, at least not in recent ycars,
because members of many groups, and
our group in particular - the business
management group - have not fulfilled
their political responsibilities as citl-
zens. We have been leaving it to
George.

If businessmen are to have the kind
of government which is fair to the
business community - a rovernment of
limited powers - o government which
preserves the integrity of the dollar
and the free market system - if we are
to have that kind of government, busi-
nessmen must do two things:
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First of all, we must do our best to
mold public opinion in favor of that
kind of guvernment by the dissemina-
tion of economic intelligence through
every avenue avallable to us.

Secondly, and what is equally, if not
more impportant, businessmen must pur-
ticipate more actively in the realm of
practical politics.

Too many businessmen are overcome
by political timidity, And when we do
get up enough courage to make a poli-
tical effort, we spend our entire time
at the place where laws are being
made rather than at the moere impor-
tant point where lawmakers are being
made,

Too often our sole political objective
is to resist legislative proposals made
by others, rather than to help elect
men who will support the kind of legis-
lation which we would like to see
adopted. We spend so much time try-
ing to put out fires, thal we have no
time left to prevent them.

We must roll up our sleeves and get
to work at the precinct and county
levels where the candidates are being
chosen, We must quit thinking of poli-
tics as a dirty word. Politics is not a
dirty business; it is the very essence of
democracy.

Price is Participation

Any businessman who insists that he
is not interested in politics is like a
drowning man who says he's not inter-
ested in water, We are in it up to our
necks and we had better learn how to
swim and to swim effectively. The
price we pay for the rewards of living
in a democratic republic is participa-
tion.

I am not suggesting that all business-
men and all of yvannagement personnel
go into politics as candidates, or toke
up politics as an avocation to the ex-
clusion of other outside interests.

The important thing is that os a
group, the management community
should provide its share of political
leaders,

Well, where do we start? The place
to start is at the local level - thats
where elections are won,

How do we start? By learning some-
thing obout the workings of politics -
the political process - a subject about
which most of us are woefully ignorant,

To help businessmen uwcquire that
knowledge, the Chamber of Commerce
of the United States has developed an
action course in practical politics. It is
non-partisan. In its development we
had the assistance of leaders in both
parties, It is not anti-labor - in fact, it
has been praised by some labor leaders.

This program will not succeed un-
less it has the enthusiostic blessing of
top management. We must encourage
our junior officers and supervisors o
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participate just as we encourage them
to take part in Community Chest drives
and other clvic activities, Turning it
over to our public relations department
and then forgetting it won't do the job.
This is a job for all management per-
sonnel, And, of course, after we have
acquired the basic knowledge of poli-
tics, we must put that knowledge to
work. Knowledge without action is of
little practical value,

It is a long-range program. We ex-
pect no sudden miracles, but I am con-
vinced that if the businessmen of this
country adopt and use this program of
political participation as a continuing
policy of business management, and by
precept and example encourage other
groups to do so, we will have better
government in this country, and the
free market system will be preserved.

Our business is business - but our
business is also public affairs - politics
- legislation - and government - and
there is no escape from that respon-
sibility if we are to preserve our sys-
tem of free enterprise.

It is said that as Benjamin Franklin
walked out of Convention Hall in
Philadelphia eafter signing the new
Constitution of the United States,
someone asked him, “What have you
given us?", and he replied, A Repub-
lic, Sir, If you can keep it."

That was in 1787, We have kept it
thus far. Can we continue to keep it?
Yes, if we pay the price. That price is
eternal vigilance and active participa-
tion in public affairs. Will we pay the
price? I think we will.

Good Deed Noodles

Msgr. John Romaniello, director of
the Catholic Relief Services in Hong
Kong, has written a book “The Bird of
Sorrow”. The title comes from an old
Chinese proverb: “The bird of sorrow
always hovers over your head, but
don't let it nest in your hair)" The
book is really a thinly veiled autoblog-
raphy of his last days as a missionary
in a remote city in China and the story
of the Communist persecution which
finally forced him to leave his mission
and his people,

In Hong Kong the twinkling-eyed
Father will tell you, his good deeds
are in the form of noodles, Some four-
teen little factories making noodles are
using annually about 52 million pounds
of U. S. foreign aid in the form of milk
powder, cornmeal and wheat flour.
Father Romaniello and his Maryknoll
Brothers distribute them through 78
distribution centers. Not only do these
noodles provide free food for the
Chinese refugees, who need food so
badly, but they provide an augmenta-
tion to a diet which is mainly rice, be-
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cause normally these Chinese do not
get milk, corn or wheat in their daily

Mink for Two

John Grunewald, representing V. La-
Rosa & Sons, Inc, manufacturers of
America's largest selling brand of Ital-
ian-style foods, officially presents the
awards in the recent “Name the La
Rosa Rigoletti Boy" contest.

Grand prize winner was 12-year-old
Linda McCue of Kenilworth, N, J.,
who won a tailor-made mink stole for
herself as well as for her mother.

In addition, the girl won an electric

car, roller skates, and building set for
her 3-year-old brother, and enough
La Rosa macaroni and other Italian-
style food products to last the family
a year,
Besldes Linda, there were 18 regional
winners, each of whom received elec-
tric cars and other prizes; also more
than 2,500 other winners throughout
northeastern United States received
roller skates and building sets,

Promoled by La Rosa over 25 chil-
dren's television shows, the contest at-
tracted more than 100,000 entries.

Morton Introduces
Chicken & Noodles

A special Introductory offer to the
trade heralded the appearance of Mor-
ton's Frozen Chicken and Noodles Cas-
serole, The 7-1/2 ounce package is the
newest in the line of Morton "0Old Ken-
tucky Recipe" frozen casseroles. Others
are Morton Macaroni & Cheese and
Morton Spaghetti & Meat,

Larger-space newspaper advertise-
ments and a wnajor radio spot an-
nouncement campaign will support the
new casserole product in selected mar-
kets, Morton Frozen Foods is a Division
of Continental Baking Company.
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Ogilvie Offers to Buy Cat lli

Ogilvie Flour Mills Co., Ltd.. Mon.
treal, Is making an offer to pu ‘hase
Catelli Food Products, Lid, C ss B
voting stock at a price of $5 50 a
share,

Paul Bienvenu, Catelli pre: dent,
stated that he personally and «i1 his
directors are accepting the offe:. Mr,
Bienvenu holds a majority interest in
the Class B stock. Acquisition of the
Class B stock will give the Canadian
milling company, with bakery inter.
ests, control of Catelll. The latter
makes macaroni products, soups and a
line of canned food,

The offer to buy the stock expires
Aug. 1. Ogilvie states that if the offer
is accepted within the offering time by
holders of not less than nine-tenths of
the outstanding Class B shares, it pro-
poses to invoke the provision of sec-
tion 128 of the Companies Act of Can-
ada to acquire the shares, in respect of
which the offer has not theretofore
been accepted.

Catelll has 91,804 no par Class A
shares authorized and outstanding and
a simllar number of Class B shares
authorized and outstanding. Addition-
ally, it has 826,223 shares of one per-
cent non-cumulative redeemable $1 par
preferred shares outstanding.

Ogilvie will pay a total of $5,276,70
to acquire control of Catelli through
the purchase of all the Class B stock.

In the year ended May 3, 1958,
Catelli had a net income of $661,061.

Gioia Installation

Continued from Page 18
speeds unloading of cars, eliminales
production supply bottlenecks and re-
duces, handling expenses.

Now San Gilorgio is able to .nload
100,000 pounds of semolina ir about
3.1/2 hours, pneumatically. Fo merly,
it took three men considerably 'onger
to accomplish the same task. ! liver-
jes are principally in bulk “A ilide”
cars.

The semolina flour in storage n be
picked up from any one or cc’ bina-
tion of three silo bins at a tin ;.md
conveyed to the work-in-proce: bins.
From here it is fed into the m: hines
which produce macaronl, spaght | and
egg noodle products,

Additionally, the new system i dusl-
free, contributing to the sanitar. con
ditions of the plant in which the 5
Glorgio management and emp 0y
have always taken great pride.

e

San Giorgio

Installation of bulk flour handling
and storage att heir plant at 1700 EIm-
wood Avenue, Buffalo, New York, hs$
been announced by Horace A. Giola of
the Giola Macaroni Company.
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“YOUTH LOVES TO BE SERVED®

Macaroni products made from

Lel.'n have “something special” is the phrase that is heard more and more
often from New York to L., A, Let's have a different kind of meal—but with lots of appetite and
health appeal, Let's have a meal that satisfies all the family all the time.
Everyone knows that macaroni products are economical—but do they
know that they can be “something special” dishes too,
They meet all the requiremnents of big-family budgets to the most exacting taste of the gourmet.

To obtain that “something special” in your products use the finest—use King Midas.

7/ DURUM PRODUCTS

MINNEAPOLIS « MINNESOTA
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Egg Promotion

A larger-than-usual movement of
shell eggs into storage in April brought
May 1 supplies sharply above a month
and a year earller,

The Agriculture Department sald
there were 528,000 cases of eggs In cold
storage at the start of the month, 421,-
000 more than o month earlier and
206,000 more than a year earlier,

As a result Agriculture Secretary
Benson called an emergency meeting
of food industry representatives to
help solve what he called a “critical
marketing situation” for egg producers.

Held on May 25 at th2 Agricultural
Department, the meeting included
members of 34 farm organizations,
poultry and egg associations and co-
operatives.

“Egg producers of the nation are fac-
ing a critical marketing situation,”" the
Secretary’s invitational telegram said.
“Prices are at the lowest level since
1941, Indications are that heavy sup-
plies will persist for some time."

The primary purpose of the meeting
was to explore plans for an accelerated
merchandising and promotional effort
to increase movement through trade
channels,

Two Drives

At the meeting, the National Asso-
ciation of Food Chains reported it had
already initiated plans for two drives,
one during the period June 4-13 and
the other July 8-18, The NAFC cam-
paign will use the slogan “Eggs for
Health and Economy.”

The American Farm Bureau Federa-
tion, the National Council of Farmer
Cooneratives, the National Grange, the
Poultry and Egg National Board, and
several regional egg producer organiza-
tions had requested the NAFC and the
National Association of Retall Grocers
to cooperate in this nationwide pro-
gram of concentrated egg marketing.

Among other merchandising slogans
expected to be used in the NAFC-
sponsored drive are “Eggs for Break-
fast,” “Eggs for Thrifty Summer Sal-
ads,” “Eggs for Picnics,” and “Sum-
mer Is Egg Time' The NAFC's “Big
Supply Best Buy" seal is authorized
for use in store displays, advertising,
window posters, and on egg carions,

Others indicating they would organ-
ize intensive merchandising campaigns
for eggs included the Super Market In-
stitute; National Association of Retail
Grocers; Independent Grocery Alli-
ance; Cooperative Food Distributors of
America, and the A & P.

1t was indicated that most of these
groups were also thinking of using the
June 4-13 and July 9-18 periods for
their drives.

U.S.D.A. said all facilities of the De-
partment would be made available to
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Eggs are all around Judy Cheney of

push the campaigns, Including fact
sheets, display materials, and press re-
leases,

An USD.A. official sald the pro-
ducer groups indicated they felt the
Government should not get into the
market to buy shell eggs. The Depart-
ment sald it felt the present aurplus
was caused by a “spring flush” and
was a temporary condition,

Ironically, current per capita egg
consumption is higher now than in
1958, but demand still hasn't matched
supply.

Supplies so far this year have been
about 6% greater than 1058, keeping
prices near an 18-year low. One top
quality grade that wholesaled for 36
cents a dozen at Chicago a year ago,
now brings only 24-1/2 cents. But
prices should start to strengthen soon
with hens entering their summer lay-
ing slump,

Support Plans

On June 2, the Department of Agri-
culture announced it would make
weekly purchases of frozen whole eggs
to bolster sagging prices to poultry
farmers. This plan will supplement
their dried egg program,

The department sald that frozen
whole eggs purchased will be stored
for drying later in the year and dis-
tributed to the school lunch programs,
institutions, and needy people.

The department has been buying
dried whole eggs to help stabilize
prices to producers since April 16, the
date on which it ended a program of
dried egg purchases for the national
school lunch program. Total purchases
to date, under both programs, come to
about 13-1/2 million pounds. Cost has
exceeded $15 milllon.

Processed Egg Production Soars

Liquid egg and liquid egg products
production (ingredients added) during
April 1959 totaled 102,835,000 pounds--

AT
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the National Pouliry & Egg Board,

up 50 percent from April of last year
and the largest production for the
month since 1850, The quantities used
for immediate consumption, freezing
and drying were all larger than in
April 1958.

Liquid egg used for immediate con-
sumption during April 1050 totaled
4,200,000 pounds, compared with 2,108,
000 pounds in April 1858,

Egg solids production totaled 62310-
000 pounds--up 128 percent from April
1958 and up 104 percent from the 1853}
57 average. The largest increase overa
year earlier continued to be in the pro-
duction of whole egg solids produced
under Government contract. Total pro-
duction in Aoril consisted of 3,821,000
pounds of whole egg solids, 1,458,000
pounds of albumen solids and 1,013,00
pounds of yolk solids, Production in
April 1058 consisted of 762,000 pounds
of whole egg solids, 1,266,000 pounds
of albumen solids and 677,000 pounds
of yolk solids.

Liquid egg frozen during Apsil to-
taled 71,784,000 pounds--up 39 :ercent
from April 1858 and up 12 perce t from
the 1053-57 average,

Frozen egg stocks increased ) mil
lion pounds during April, cc pared
with 16 million pounds in Ap: 18
and the 1953-57 average increa: of ¥
million pounds,

Price Trend on Eggs

Current receipts for shell egg. n the
Chicago market for the month /My
sagged from around 25 cents to 3 1o¥
as 21-1/2 cents, They were st- ngih
ening at month's end.

Frozen whole eggs edged d wn?
cent and a half to range 21 to 22 cenis
Frozen whites, scraping bottom ut 8%
8-1/2 cents, strengthened a hall cent
Frozen yolks slid down a nickel o0
range 46 to 49 cents for number 4 coloh
with a premium of 3 cents for number
5 color.

Dried yolk solids sold for $1.05 ©
$1.12 at the end of May.
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7 A QUALITY
ORKMANSHIP

| SERVICE
‘ TISFACTION

sl Il )

Trade Mork Reg.
U. S, Patan! Olfice

Makers of

557 THIRD AVE,

MALDARI'S INSUPERABLE MACARONI DIES

D. MaLbARl & SOnNS.

BROOKLYN 15, N. Y., US.A,

America’s Largest Macoronl Die Mokers Sinco 1903—Wilh Managemen! Contlnvously Relained in Some Family
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Macaroni Dies
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All macaroni and noodle processing
plant sanitation hazards can be direct-
ly traced to an obvious cause and
usually the responsibility rests on one
(or occasionally more) definite person
in the plant.

All too often, a macaroni plant man-
ager is confronted and surprised when
an outside inspector confronts him with
some previously undiscovered gross in-
sanitary condition - and the only result
is quick corrective action, Instead, if
the cause were fully understood and
eliminated, repetition of that same
senitation infraction later could be
avoided,

Here are several case histories -
forming, in themselves, a handy check-
list of polential hazards:

No Hot Water

Infractiont Hand washing facilities
in toilet area just off press room found
to not have hot water available,

Causet Plant in the past has Incor-
rectly considered running water (re-
gardless of temperature) and soap the
only nred for adequate hand washing,

Res} + nsibllity: Plant manager con-
sidered hot water a luxury and actu-
ally had hot water line capped prior to
entry into all toilet areas,

Recommendation: Hot water line
must be extended into hand washing
facilities throughout toilet areas in In-
terest of protecting producl,

Product Contamination

Infraction: Male employee filling
“B" hopper on 2nd floor with noodles
uses a common shovel and/or fork
handling product which la later used
for floor sweeping. This very bad prac-
tice has been followed for years.

Cause: Only tool available to em-
ployee for both jobs.

Responsibility: Actually foreman,
Pete Smith, occasionally also uses
shovel for both purposes and sets bad
example plus failing to provide correct
tools. However, employees themselves
should have been sufficiently schooled
in basic sanitation principles to realize
this was a sanitation malpractice lead-
ing to direct contamination of the
product,

Recommendation: If shovels really
are best means of filling hopper they
should be special sanitary stainless
steel ones and a rack provided along-
side to keep them off the floor between
uses,

Vacuum cleaning would be a better
means of removing floor filth but if
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common shovels continue to be used
they should be painted a bright red to
warn against use on product,

Lubricant Hazard

Infraction: Macaroni product is suf-
fering direct filth contamination on
No. 1 {filling operation where lubrica-
tion from excessively greased bearing
drops directly into open 8 ounce carton.

Cause: Over greasing plus no pro-
tection provided by lack of a “caich
pan.”

Responsibility: Plant Sanitarian had
not realized his responsibility including
checking for just such avenues of con-
tamination. Also, girl on line should
have realized significance of this readi-
ly seen occurrence.

Recommendation: A hood or “catch
pan" should be installed as protection
of product and maintenance depart-
ment should be cautloned against such
misuse,

CIP Difficulty

Infraction: Egg mixing sanitary con-
veylng piping when dismantled was
found to be badly soiled with old de-
composed egg residues very foul
smelling with eggstone formations -
especially at joints,

Cause: Plant has been depending
solely on the recently inaugurated sys-
tem of CIP (cleaning-in-place) to prop-
erly clean and sanitize all such sur-
faces and had neglected to periodically
dismantle and inspect results. Piping
did not include sanitary gaskets at
joints which tended to allow egg par-
ticles to collect and not be readily re-
moved by the cleaning solution.

Responsibility: Plant has relied ex-
clusively on services provided cleaning
solution supply company for this lay-
out and latter had evidently neglected
fo formulate the correct alkaline-acid
solution system or to provide the lines
with sanitary joints and gaskets, Also,
no Inspection techniques had been de-
veloped.

Recommendationt ‘This system and
its proper cleaning and sanitizing needs
complete re-evaluation and set-up. It
lends itself ideally to CIP but good
results are not being enjoyed. It is
known present cleaning supply com-
pany can supply needed advice and
service. Plant personnel must, how-
ever, be responsible for inspection and
hand cleaning where needed.
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PREVENTING SANITATION HAZARDS

L. Huge', American Sanitation Institute,

Contaminated Materials

Infraction: There is no system <t up
whatsoever to allow rejection of filth
contaminated flour and semolinu and
all such are accepted “blindly", and
used in product with occasiona! con.
tamination almost inevitable For
example, semolina being dumped into
conveying system was observed to be
badly contaminated with dead cadelle
insects and wood splinters. This was
shipment #113 which had not been in.
spected prior to unloading.

Cause: There Is lack of either visual
inspection through spot sifting before
cars are unloaded in plant or perlodic
microanalysis.

Responsibility: Management fell
complete trust and confidence in raw
ingredlent suppliers.

Recommendationt Our visual spol
sift test program must be inauguraled
to determine whether each incoming
car is fit for unloading and in addition
each of suppliers' raw ingredients must
be periodically microanalyzed to defer-
mine cleanest avallable source.

Ceiling Harborages

Infraction: Both mice and Dermestid
insects are breeding unmolested in the
false ceiling over the flour dump bin
in the basement with danger of their
excreta and cast skins dropping down
into exposed flour and semolina in
dump bin below.

Cause: Complete inaccessibility of
false ceiling providing exceller: pro-
tected pest breeding harborage

Responsibility: Plant mans ‘menl
has realized for sometime this ondi-
tion exists but has hesitated : 1king
ceiling accessible or preferably : mov-
ing it altogether because of u. pear
ance.

Recommendation: Actually it such
such instances there is seldom . ever
any short cut to eliminating thi: prob-
lem except complete removal ¢ false
ceiling altogether. If exposed cams
and rafters are then nicely paint J the
appearance suffers little, if at a!

Rodent Evidence

Infraction: Abundant mouse excretd
droppings at wall-floor juncture In
southeast corner of basement where
semolina and flour are stored, Nusting
evidence Indicates an active mouse in°
festation solling surrounding food car
tons.

Cause: All storage of bagged §oods
and cartons is flush on floor and

against walls Inhibiting practice ©f
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good roient control measures ond in-
spection Provides excellent protected
mouse harborage.

Responsibilitys Plant shipping and
recelvinge clerk, Bob Thomas, had not
realized importance of maintaining
sorage up 6-10" from floor on skids
and 12-18" away from walls.

Recommendation: Storage practices
listed above should be followed, paint-
ing 8 white “traffic stripe” at wall-
floor juncture helps to warn against
storage against walls and also facili-
(ates inspection for pest evidence. Ro-
denticide (anti-coagulant) bait boxes
should be placed filled with both cere-
'al type and llquid baits.

No Sharp Targeting

Infraction: German Cockroach infes-
tation in base of elevator pit and also
in die washing room.

Caust No residuanl insecticidal
spraying has been practiced. In fact, no
material or equipment available in
plant for such treatment. Instead plant
has been relying on fogging or space
spraying applications which do not
contral  such hidden infestations In
harborages,

Responsibility: It was understanding
of Superintendent John Smith that the
plant's overhead permanently installed
praying system would automatically
control all plant insect populations.
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Recommendation: Plant must obtain
a 3% Methoxychlor-1/2% Lindane or
1%Strobane-1% Malathion residual in-
secticidal combination plus a good
residual tank-type sprayer with a fan
pattern nozzle and inaugurate a semi-
monthly spraying program of all such
crawling Insect frequented areas,

Equipment Inaccessible

Infractlon: Literally hundreds of
alive breeding adult and larvae Con-
fused Flour Beetles in dead end of
screw conveyor over west mixer - di-
rectly in product zone,

Cause: This section of conveyor is
completely Inaccessible to inspection,
cleaning, and treatment - in fact, has
‘never been opened and exposed before.
A hidden Insect harborage.

Responsibility: Plant Engineer, Joe
Brown, had assumed this area was
“self cleaning” which it is not. Original
poor design of equipment at fault and
plant after its installation had falled
to make it readily accessible,

Recommendation: All such food con-
veying equipment must be made readi-
ly accessible to sight and feel. In this
case lid or cover must be made remov-
able with clamps or hinges. Then in-
terior surface must be vacuumed week-
ly and spot fumigated semi-monthly
plus inspected periodically.
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Winston Reports

James J. Winston, Association Direc-
tor of Research, reported recently that
the Federal Appellate Court upheld
the lower court's action in maintaining
that three executives of a macaroni
company were guilty in shipping into
interstate commerce products that had
been produced under insanitary condi-
tions. They were fined and placed on
probation,

Management must make a concerted
effort to evaluate its sanitation pro-
gram to make certain that it Is doing
an elfective job in complying with
good commercial practice and with
Federal regulations.

Mr. Winston recommends the follow-
ing as essentials in a complete sanita-
tion program: (1) A trained sanitation
crew under the supervision of an ex-
ecutive trained in sanitation principles
and practice, (2) A reputable extermi-
nator to perform services the plant re-
quires. (3) Periodic surveys and writ-
ten reports and recommendations to
management by a consulting sanitari-
an, (4) The rejection of any car of
flour showing infestation. (5) Periodic
micro-analysis of raw material and
finished products to insure a good
sanitation index. In general, the find-
ings in the finished product should
parallel those in the raw material.

Association Members
Gef a Rate Reduction

n their individual work.

fandle industry matters.

benefits,

‘-om the Analytical Chemists
lacobs-Winston Laboratorles, Inc,

“he firm is retained by NMM.A, to

Here Is another instance where Asso-
_~» tation membership offers tanglble

It doesn't cost —it pays!
Join today!

MACARONI
MANUFACTURERS ASSOCIATION

FOR DETAILS WRITE BOX 336, PALATINE, ILLINOIS

Egg Products.

JACOBS-WINSTON
LABORATORIES, Inc.

Consulting and Analytical Chemists, speclalizing
in all matters involving the examination, pro-
duction and labeling of Macaroni, Noodle and

1-Vitamins and Minerals Enrichment Assays.

2-Egg Solids and Color Score in Eggs, Yolks and
Egg Noodles.

3-Semolina and Flour Analysis.

4—Rodent and Insect Infestation Investigations.
Microscople Analyses.

5-SANITARY PLANT INSPECTIONS AND
WRITTEN REPORTS.

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

EST. 1920
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BETTER MEALS BUILD BETTER FAMILIES

Hundreds of daily newspapers
throughout the country will conduct a
two-week all-out promotion in Septem-
ber on the theme “Better Meals Build
Better Families." The promotion will
round off the first year of the “total
selling" program of the Burcau of Ad-
vertising, American Newspaper Pub-
lishers Association.

During the campaign between Sep-
tember 14 - 26, thousands of food re-
tailers will be tieing-in. Twenty lead-
ing food chains and eight prominent
co-op groups have already announced
their intentions to participate.

Big Drive

The prometion will unquestionably
sell more rood. The extent to which
eaoch manufacturer can increase his
sales volume will depend on the extent
to which he participates in the promo-
tion. But the promotion has another
long-run purpose: to impress on the
American public the immense contri-
bution the food industry makes to the
nation's general welfare and increas-
ingly higher standard of living.

During the early planning of the pro-
motion, the Bureau of Advertising put
particular effort into development of
a theme - one that would benefit the
food industry and at the same {ime
offer a promise and a reason to the
consumer. In consulting with associa-
tions and many of the top manufac-
turers and retailers in the food field it
was learned that the growth of auto-
mation while making food retailing
more efficient and less costly had also
created a problem. The consumer had
begun looking at her food store as an
impersonal machine, having little or no
interest in her and her family's wel-
fare. She was simply a “checkout unit",

Coungratulations are offered by Henry
Bonamico (right), national sales dirce-
tor, to Charles Presto, president of the
Prince Macaroni Manufacturing Com-
pany plant at Schiller Park, Illinois.
Prince has acquired the former Galioto
plant.

The theme "Better Meals Build Bet-
ter Families" is designed to combat
this serious public relations problem,
It provides an elemental basis on
which any message - institutional or
sales - can be carried, to take advan-
tage of the built-in positive response
offered by the theme,

Merchandising Suggestions
Participating chains offer the follow-

ing promotion suggestions to manufac-
turers:
e Consider the possibility of “tie-in"
with other departments of the store
- dairy, produce, meat, etc. Retailers
like them.
Plan materials that are realistic and
can be used.
e Strive to offer special deals that
will make sales of their merchandise
profitable to the chain.
Help pay for retailers support in
prices, advertising, etc.
e See the respective buyers well in
advance, sell the product on its mer-
its and do not take the approach
that the pregram entitles the manu-
facturer in unlimited promotion.
Plan intelligently and at least six
weeks prior to first media break.
Get together in your planning -
agree on theme treatment - make
it an overall store-wide promotior.
and each will help the other for best
general results and uniform-appear-
ing stores that will create customer
enthusiasm,

Consider in-store advertising as

maximum reward received for par-

ticipation. Display tie-ins should be
an unexpected plus,

e Find a way to supply display mate-

rial from all manufacturers in one

kit. Chains can't use it in bulk, and
separate kits from each manufac-
turer would be hopelessly confusing.

Pressure newspapers into promoting

the whole promotion.

If possible, let the super market pro-

mote its own items along with the

munufacturers', such as tie-ins, give-
aways, joint displays.

Contact the merchandising depart-

ment of the various companies or

food retailers and explain the pro-
motion to them a minimum of eight

1o ten weeks prior to the event,

e Contact merchandisers and buyers
with their suggestions well in ad-
vance,

e Run heavy newspaper advertising.
The Bureau of Advertising has found

that streamer pennants are the most

preferred POP picces of chains taking
part. Shelf-talkers nlso rate high. Mer-

Mrs. Lols Fahsbender of Chicago and
5 year old Richard enjoy spaghetti.

chandise cards and window posters are
preferred by several,

Plan to join the promotion. Macaroni.
spaghetti and egg noodles should be
included in “Better Meals"!

Contribution

The Poultry and Egg National Board
is happy in that it will receive an addi-
tional $40,000 yearly for promotion.
thanks to the good graces of Safeway
Stores. A checkoff of a cent for every
30-dozen cases sold by producers has
been started. The eggs go to market
through 17 egg points in 12 states
maintained by the chain.

Two-Bits A Dozen

Four dozen eggs for a dollar -as lTlt
price many housewives in Min: apolis-
St. Paul paid for eggs in May A real
bargain for consumers; a recc: on for
poultry farmers.

Research VP

Frank C. Schell, Jr, has | n 2
pointed vice president in char; of 1
search and development, Qual « O3t
Co. has announced. )

Mr. Schell, formerly vice | sidet
in charge of product developm L “’[L
move his office from the cu pan¥s
Chicago headquarters to it * John
Stuart Research Loboratories . Bar
rington, 11l

He will be responsible for rocest
and mechanical development, or de-
velopment of new products, . d for
long-range research operation: under
the direction of Dr. F. N, Peters, vit¢
president of research. l

In his new responsibility, Mr Schel
will direct consolidation of all Uu“!‘l‘_'
Oats research and development actiV
ties. The company's mechanical _d'-‘"fl'
opment laboratory at Akron, Ohio wil
be moved to Barrington in 1960.
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« Superior performance
» Easy maintenance
o More drying capacity per sq. ft.
' uirement

[nstallation of two
1400 Ibs/hr capacity Short Goods Lines,
made up of two preliminary (shaker type)
dryers Type TP, two preliminary dryers Type TVK, two first
finishing dryers Type TTM,, two finishing dryers Type Mg

Finishing Dryer Type TTM

Preliminary Dryer Type TVK

BUHLER BROTHERS, ...
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Picnic
Continued from Page 8

. outdoor eating is the biggest and
the most profitable promotion in the
entire food industry. Broadest, too, be-
cause no other promotion offers so
many varied - tie-in and related-item
opportunities.

it And during the summer of 1858 - for

| the fifth year - the Bakers of America,
jolned by many, many, others, will

! again be promoting "July ls Picnic
Month" all over America,

The National Macaroni Institute is
following the promotion and sending
recipe releases to food editors all over
the country featuring macaroni salads
and picnic dishes, Results are hitting
hard in the food sections of newspapers
and magazines,

“Macaroni salads are important to

| any smorgasbord,” writes Anita Ben- ment displays. They list a complete
nett of the Los Angeles Mirror News. supper menu.
“Add one hot dish like glazed meat This salad offers grocers many pro-
balls, fish, and other ‘fixed-shead’ motion opportunities, according to
knick-knacks to amplify appetizing Lloyd E. Skinner, the company's presi-
spread.” dent. “Housewives will appreciate

“Dining out!" (In the back yeard, grocers who call this easy-to-fix, hot-
that ls!) "Casserole dinners are ideal weather meal o their attention,” Mr.
for this purpose so, if you're in search Skinner said, It provides an opportun-
of a super-tasty and delicious main jty for extra displays of such high-
dish, try one made with macaroni prod-  profit items as ripe olives, mayonnaise
ucts,”” writes Joan O'Sullivan of King and tuna, he pointed out.

Features, Skinner is particlpating in the “My
Natlonal Macaroni Institute releases Favorite Supermarket” contest, spon-
il are pointing to macaronl and fruit sa- sored by Everywoman's Famlly Circle.

ads as a colorful and simply deliclous Skinner will give a $1,000 cash bonus
summer salad treat. A pretty picture if the first prize winner's entry is ac-
with the recipe for Macaroni Patio companied by a Skinner label. The

a Salad (a favorite in 1858), as well as  company is offering $500 for the second

! editorial copy on picnics will be given prize winner and $100 for third through
a whirl by food editors again this year. twelfth prize winners, if thelr entries
A noodle ring accompanying barbe- are accompanied by Skinner labels.
cued chicken makes for a festive com-
pany-iype picnic.

Climb aboard the band wagon! Let's
ban that bugaboo about a “summer
sales slump.” Promote your products

: with lots of picnic ideas and recipes
F | for cool, refreshing summer salads.
pe! Sales are what you make them.

Salad Supper

wSkinner Salad Supper” will be the
focal point for July edvertising and
promotion of Skinner Manufacturing
Company, Omaha.

Designed to be served chilled, the
salad promotes tuna, ripe olives, and
mayonnaise, in addition to Skinner ) it
shells and large elbow macaroni. Hollday fun. Hamburgers with cheese

A unique two-thirds page ad In  giripy and macaroni salad. Pancake and
Everywoman's Famlly Circls is de- jced ten complets the menu.
signed s0 homemakers may clip it and
e form a card for their recipe file.
£ Full-color store banners and shelf Acreage Allotments
talkers with-illustrations of the salad Continued from Page 14
J will be furnished grocers. Recipe pads The Senate has already passed a
B are also available for macaroni depart- measure that would give an individual

o
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farmer three different choi: es By
could cut acreage 20% below !s sha
of the 55-millicn-acre ftotal and pe
eligible for supports at 80% purity, He
could cut acreage 10% and reive the
present support level of 75% o parity,
Or he could plant his full acre: ze allot.
ment and accept props at 65% of par
ity. The catch here Is that farmen
aren't likely to vote in favor of the o
control, low-support idea in any refer.
endum. Thus, it would have the elfect
of boosting supports to 80% of parity,

Because both House and Senate bills
voould raise price supports in some
fashion, either one is apt to draw
veto if it should reach President Elsen-
hower's desk. It's considered unlikely
Congress would override a velo, The
Administration has asked for a per
manent wheat program that would re
duce price supports and eliminate acre-
age controls.

The present law requires Mr., Ben
son to establish marketing quotas and
acreage allotments when the whet
supply is more than 20% sbove de
mand. For 19860, demand is considered
to be 1,254,000,000 bushels, based on
domestic and export requirements plus
a reserve cushion, The actual 1#0
supply, including the 1850 crop soo
tfo be harvested plus the carryover
from previous years, is estimated o
2.5 billion, 88% above demand.

VRV oy etz

Supply Situation

In a letter to the trade, Lee Mery
of General Mills Durum Products Sales
analyzes the durum supply picture ¥
follows:

The U. S. Department of Agriculture
estimated the carryover on July k
1958 at 27,000,000 bushels. With 13,00
000 owned by the Commodit Credit
Corporation, 14,000,000 was in ‘1e {ree
wheat” market. A crop of {000
bushels made total supply & 000,000
bushels.

Mill grind from July 1, 195t to Sep-
tember 1, 1958 is estimated o' 2600
000 bushels, Seed takes abou 2
000 bushels while cereal, f: d
other uses takes around 2,600, 9, ford
total disappearance of 30,6000 ) bush-
els,
The difference tetween sup»ly and
usage before estimated neces:iry y
justments amounts to 5,500,000 pushels
The adjustments include residuc sloc!
in country elevators and fnmj
estimated at 2,500,000 and an estima
error of several years accumulation
the government carryover figure W
is expected to be adjusted at 4,000
This amounts to 6,500,000 bushels &
1,000,000 bushels that will have
come from C.C.C. stocks to satisfy
dustry needs before harvest.

:
P
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RETROSPECTIONS

40 Years Ago
¢ Duties of the Association as seen by
the 1919 convention: to better our qual-
ity and to try to induce Congress to
give us the protection necessary to
compelc against foreign goods pro-
duced by cheap labor,
e The decision of the Supreme Court
in the famous Colgate case confirmed
the legality of price protection by
which any manufacturer might re-
fuse to sell his goods to price cutters.
e James T. Williams, Creamette Co,
Minneapolis; E. T. Villaume, Minnesota
Macaroni Co., St. Paul; and Henry D.
Rossi of Peter Rossli & Sons, Brald-
wood, Ill.; made an inspection tour of
the drying system in use at the Thar-
inger Macaroni Co., Milwaukee, as
guests of Willlam A, Tharinger, recent-
ly retired chairman of the Association
executive committee,
¢ The new Ravarino & Freschl plant,
the V. Viviano Brothers' factory, Mer-
curio Brothers, and Dalpini & Ran-
dazzo were thrown open to inspection
by visiting manufacturers during the
St, Louls convention last month.

30 Years Ago
e Editorial comment: “The forerunner
of continued success is continued coop-
eration - getting together."
o New York warmly greeted maca-
roni manufacturers at the 26th conven-
tion - 02 to 85 in the shade all three
days.
e Daniel Maldari of F. Maldari &
Bros. and C. Surico of Clermont Ma-
chine Company distributed appropriate
souvenirs at the convention - ther-
mometers!
e Conrnd Ambretie distributed leather
billfolds to fit the smaller size cur-
rency the Government expects to Issue
soon,
e Thirty firms joined the Glenn G.
Hoskins Voluntary Macaroni Cost
Club,
e Mr. and Mrs, Frank L. Zercga re-
turned from a three-month tour of
France, Italy and Spain where Director
Zerega visited leading macaroni manu-
facturers. The boat docked in New
York the first day of the convention,
but he reported to convention head-
quarters early the second morning.

20 Years Ago

e Theme of the 1839 convention:
“Progress Through Understanding and
Cooperation."

e “Call me Harry - call me down for
anything that [ may do or permit to
be done that is harmful to the general
interest of the organization or the in-
dustry, but by all means keep In touch
with me," sald newly elected NMMA
President J, Harry Diamond, also presi-
dent of Gooch Food Products Cornpany.
¢ Macaroni-Noodle Day was observed
at the New York World's Fair June 28,
e Joseph J, Cuneo of the La Premiata
Macaroni Corporation, Connellsville,
Pa., newly elected NMMA vice-presi-
dent, is the Association’s most eligible
bachelor, said the 1839 Journal.

e The newly weds, the former Miss
Josephine Surico and Mr, John Amato,
were honored at the convention ban-
quet in New York City, which was a
fitting close to their honeymoon trip
following thelr marriage June 3.

10 Years Ago
e C. L. Norris, president of Creamette
Co., Minneapolis, was reelected presi-
dent of the Association at the 46th An-
nual Conventlon,
e The Conventlon Registration list at
the Edgewater Beach Hotel, Chicago,
showed 67 macaroni firm representa-
tives and 107 allied trades represenia-
tives enrolled.
e Statistics gleaned from the conven-
tion: Sales of macaroni, spaghetti and
egg noodles for the first six months of
1940 were approximately 40 percent
over the pre-war sales for the same
period.
® With macaroni exports reduced to 20
percent. of the 1947.48 peak and little
prospect of regaining this market,
manufacturers will concentrate on
wider domestic distribution thiough
promotion of increased product accept-
ance and demand.
e Doughboy Industries, New Rich-
mond, Wisconsin, millers and distribu-
tors of durum flour, was welcomed as
a new Associate Member of NMMA.
e State regulations prohibiting the re-
use of containers for flour forced many
macaroni manufacturers to discontinue
the multi-trips of their seamless cotton
grain bags.
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ADVERTISING RATES

Diiplay Advertislng. ... .Rates on aplicalips
Woanl Ads.sveenriaaseiins 75 Cor por ling

—

FOR SALE - One Model | Simplex Boy Maching,
complale with sleclric eys, forming lole o
break rolls, duplex bog citachmanl, hearly new
with less than 40 hours use, Prasent replocement
coil $3,000. Price: $1,500,

Two Packerils  Master-terles  Model “Mp*
Speedsealerns plete with adj rolthat
typs mounting stands. Bolh have been con.
pletely ovarhouled with new parls - wiing,
Replocement volue eoch aboul $800, i,
$300 each.

One Bostlich #14 Wire Box Stitcher, oaly
slighlly used. Replacement valus over $500,
Price: $200, Box 180, Macarani Journol, Pale.
1lna, lllinols,

FOR SALE — Ciermont Noodla Culler with fim
1efs slandard cutling widlh rollers, Dough Brecl.
ar, Noodls Dryer consisling of twa unils, P
liminary Dryer and Finish Dryer, In excallnt
condition, In operatlon now, Reasonably priced,
Wilte Box 154, Mocaronl Journol, Paloling,
Ilinols.

INDEX TO
ADVERTISERS
Amber Milling Divisien, G.T.A, .ovvienns 3
Am Mochinery Corperatien ... 2001
Bralbanti Company, M. & G. ... |
Buhler Brothers, Inc. ... .. R R VYITE ) N
Clarmon! Machine Company, Inc. . ... 9 thry 1
Commander-Larabes Milling Co. .........13
DeFranclscl Machine Corperation .....:» &7
General Mills, Ine. osvuees R |
Ini lonal Milling C Y ovrs. Covmt
Jacobs-Winsten Laboratories, Inc. o0 e "
King Midas Flour Mills ..... P L
Maldarl, D, & Sons, Ine. o..voe ser war 8
Natlenal Macarenl [nstitvte . ...... Cover I
Nallonal M: | Manuf s Au ..o
Pavan, N B M, ooevnrreeenss cer e B

Rossottl Lithograph Corporatien ... Cov! L
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1,600 lbs of Food Per Farson

This year, the average Amerian will
consume some 1,600 pounds of f
according to the Department uf Agrt
culture. He'll down 158.1 pounds of
meat, 353 eggs, 20.8 pounds of chicke™
348 pounds of milk and cream “I
pounds of ice cream, 17-1/2 pounds ¢
butter and margarine, almost
pounds of fresh fruits, more than lﬂ
pounds of vegetables, and 16-1
pounds of coffee.

A sop Aafuii AL i

Macaroni goes with everything —

Grocers will like store-wide tie-ins, increased traffic and turnover created
by the National Macaroni Week theme “Macaroni and ... "

National Macaroni Institute members will receive kits, sales meeting
support, periodic suggestions for stimulating sales during National
Macaroni Week, October 15 - 24.

Be a member - write box 336, Palatine, Illinois.
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WhiteraWhat typa of macaroni produgtifyou
manufacture, you can be,sure % whan you -
“tig-up' with “Mr. I, *Mr1!" is'a symbol o,
International's personal serv“i‘é"e‘and qual.
iy products. "Mr. |' stands for integrity— i1
y International by-word! "“Mr. I"" means ' -

/ v " creased ctsur’ﬁ'er_’l; tance of your mac .-
! i ron\,’&;:d 5. Yes;‘_iim%a good "'y
—72 good “man" ta have workir ;

\h,;'.‘ ST

nternational

MILLING €COMPANH




