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a forecast of flavor . . .

A PROMISE OF SALES

2uatity You Can See

Sift Amber’s Venezia No. 1 Semolina or Imyeria

Durum Granular through your fingers. You'll see the

true amber hue that you know means quality.

Every shipment of Amber’s Venezia No. 1 Semolina

It's axiomatic . . . appetite-appeal sells more, sells faster! And a ROSSOTTI designed package de-

and Imperia Durum Granular is that same true
livers more macaroni sales hecause it combines all these sales-winning features:

amber hue. Make your next shipment Amber’s

® The brilliant beauty of multi-color lithography to give your product taste-tempting appeal, to
invite the eye and insure the buy . . .

Venezia No. 1 Semolina or Imperia Durum Granular.

o Skillful, creative package designs based on a wealth of product experience, an understanding
of the product’s potential . . .

¢ Production flexibility — economical, sensible, adaptalle to change as your requirements de-
mand . . .

o Custom-tailored customer-service from packaging research to recipe development, from mer-
chandieing ald to product promotion . . .

You will find that a ROSSOTTI package is an advertising campaign with 100% readership. Why
not let us prove how we can design a package for you thal will sell — and keep on selling — from
the point of purchase to the point of preparation.

ossom.“nxst IN MACARONI PACKAGING'

A reliable source of supply since 1898

Executive Offices:

ROSSOTTI LITHOGRAPH CORPORATION
North Bergen, New Jersey

AMBER MILLING DIVISION

Farmers Unlon Grain Terminal Association

Western Division: Central Divislon:
ROSSOTTI CALIFORNIA LITHOCRAPH CORP, ROSSOTT! MIDWEST LITHOGRAPH CORP.
San Francisco 24, Callfornia Chicago 10, lllinols

MILLS AT RUSH CITY, MINNESOTA ® GENERAL OFFICES, ST, PAUL 1, MINNESOTA

Sales Offices: Rochester o Boston o Philadelphla © New Orleans o Los Angeles o Orlando o San Jusn
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EMBERS of the National Macaroni
Manufacturers Association, their
wives and famities have the thrill of a
lifetime ahead of them come June as they
sut sail from New York's majestic harbor
for a six-day cruise aboard the magnificent
luxury liner, Queen of Bermuda,
Golden sunshine, the invigorating salty
tang of sca air, a bluer sky than yor've
ever seen — merging into the even de:per
blue of the lazy sea— picturesque Ber-

jsc.muda_.with _its. breathtaking . shopping

bargains (you can buy many luxury
items at a third their cost in the us),
Bermuda — with its hundreds of intimate
beaches of silky pink sand —its quaint
British customs — peerless scenery — daz-
zling, exotic foliage and flowers, These
and much, much more await NMMA
mem taking the cruise,
~~ And/not to be overlooked is the ship-
board/fun — meuth-watering foad, fit for
the most discriminating gourmet — (you
had’ better diet a bit fint. Meals often
reach six and eight courses, and it is all
30 good you won't want to miss a single
/tel) —indvor and outdoor swimming
.~ pools — shipboard games like shuflcboard
—dancing, entertainment and fun in the
Queen's own night club —or just stretch-
ing out luxuriously on your deck chair
and loafing your cares away — watching
the fascinating, ever-changing panorama
of the sea—deep blue, crowned with
wisps of sparkling golden fire by day—
a purple velvet mirror, alive, shimmering
witl'silver moonbeams by nght,

Lots to Offer

The Queen of Bermuda has so much
to offer you — free movies - a completely
equipped gym for the cuergetic and the
youngsters — getting a healthful an on
the sun deck — dancing underneath the
stars . . . you name your own kind of fun
aud.the Queen has it. Even the golfers
can enjoy their sport, playing Bermuda's
fabulous Mid-Occan Course—a favorite
of President Eisenhower's,

Curtain Raiser

‘The curtainraiser for the opening gen-
eral session at 2:30 pam., Sunday, June
28, will be the Dun & Bradstreer film,
“Profitable Management for Main Street.”
A discussion period will follow, with the
general theme, “Formula for Success”
Subjects 10 be covered will include mer-
chant instinct; know-how; buying skill;
selling skill; financial management; out.
side coumnscl.

On Monday, June 29, we dock at
Hamilton, Bermuca at 9 am. A onc-hour
session, 9:30 to 10:30 a.m., for the gentle-
men and the Jadies as well, will be held

Bermuda Bound

55th Annual Meeting of the National Macaoroni Manufacturers Association
to be held aboard Queen of Bermuda, June 27 - July 3,

on the “Care & Feeding of Executives”
by a panel of wives. 'The remainder of the
morning is left free for sightseeing. In
the alternoon, a goll tournament s
scheduled at the Mid-Ocean Goll Club,
The traditional Rossouti Spaghetti Buffet
is scheduled for the evening aboard ship,

Duruin Grower

“"Planning for Durum"” is the subject
Richard Crockett will discuss at the 9:30
to 10:30 a.m. gencral session Tuesday,
June 30, Mr. Crockett, president of the
newly formed Durum Growers Associa-
tion, will comment on the growers' prob-
lems, aspirations, and efforts for promo-
tion and balanced production. Plans and
projects of the Durum Wheat Institute,
division of the Millers National Federa.
tion, will be discussed by Howard H.
Lampman, executive director,

Macaroni Publicity

The general session Wednesday, July
1, from 9:30 to 10:30 a.m., will have as
its speaker Theodore R, Sills, public
relations counsel 1o the National Maca-
roni Institute, reporting on “Macaroni
Publicity.” A Board of Direciors Organiza.
tional Mecting will follow. Sailing time
from Bermuda will be 4 p.m. General
Mills is planning a cocktail party and re-
ception prior 1o dinner Wednesday eve.
ning.

“What a Client Should Expect from

His Advertising dgency” will be covered
at the 9:30 general session Thursday, July
2, by a reprcsentative of a well-known
firm with a- macaroni client. At mid-lay
the King Midas Flour Mills Reception
and Luncheon for the Ladies will be held.
Scheduled for Thursday afternoon at
2:30 pam. are round-table discussions on
subjects of interest to the industry such
as What's New in Packaging?, Traffic
Matters, The Egg Situation, Ingredients
and Standards and Labor Malters.

We Go to Sea

How will your cruise start?

First, you and your wife (she will be
as thrilled by it all as a real second
honeymoonl) will walk up the gangway
onto the throbbing Queen.— whose en-
gines are already impatient to get under
way —between 1 pm, and 3 pm Satur-
day afternoon, June 27. You won't have
to worry about your luggage. The ship's
stewards will take it to your air-condi-
tioned stateroom. Perhaps you will spend
the time until cast-off time saying bon
voyage to envious friends who aren’t mak-
ing the trip — or exploring the ship—or
signing up for a deck chair.

You'll want to watch New York Harbor
and the Statue of Liberty fade into the
distance. By then, it's time to dress for
dinner, You can be as Informal or s
elegant as you like, You can arrange a

(Gontinued on page 26)

w ORE durum Is needed!" growers,

millers and macaroni manufac
wrers testified in Washington, D. C. A
united front was presented by durum
growers Richard Crockett and Richard
Saunders of North Dakota; Jim Stearns
of Tulelake, California; Farm Bureau
representative Al Keating; Ray Wentzel
for the millers; Horace P, Gioia and Rob-
ert Green for macaroni manufacturers,
Both the House and Senate Agricultural
Commitiees held hearings March 18 and
19,

Montana

Congressman Leroy Anderson of Mon.
1ana, a durum grower himself, plugged
for immediate action on bill HR-3136,
which gives the grower an extra one-half
acre for every acre planted 1o, durum
out of the grower's regular acreage allot-
ment. A two-for-one incentive was olfered
in 1956, and one-for-one in 1957, There
was no incentive in 1958 and acreage
dropped sharply. HR-3436 has Sub-Com.
mittee approval. Companion bill 5-1208
has been entered by Scanator Murray of
Montana,

California

Bill HR-3315 introduced by Congress-
man Harold Johnson of California calls
for unlimited acreage without price sup-
ports for durum grown in the Tulelake
Division of the Klamath Project. Last
year contract growers planted 5300 acres
to durum and got yields of 50 to GO
bushels per acre on irrigated land. While
this production will not affect the over-all
picture it will give the West Coast much
needed durum, This bill has Committee
approval also. 5-G285 was entered in the
Senate by Senator Thomas H. Kuchel.

North Dakotwa

Congressman Don L. Short and Sena-
tor Milton R. Young of North Dakota
have sponsored identical bills in HR-5413
and S-1282, This legislation calls [for
a long-range remedy to the durum supply
and production problem in having an
advisory board made up of five durum
growers, two durum millers and 1wo
macaroni manufacturers, 1t would be the
duty of the Advisory Committee “10 make
studies for the purpose of ascertaining
the estimated production of durum wheat
and the estimated demand for the prod-
ucts thereol, In any case in which the
Advisary Comminee determines that for
any year such estimated demand will ex-
ceed such estimated production, it shall
determine the extent to which [arm
acreage allotments shall be increased in
order 1o supply the deficiency and shall
recommend such increases to the Secretary
of Agriculture,

“Upon receipt by the Secretary of Ag.
ticulture of a recommendation for an
increase in the acreage allotments of

Durum delegates testify in Washington, Left 1o right: Al Keating of Fargo, North Dakota,

.80

Director of Commedities & Research for the North Dakota Farm Bureau; Ray R, Wentzel,

Vice President Doughboy Industries Milling

Division, New Richmond, Wisconsin; Jim

Stearns, durum grower from Tulelake, California; Representative Don L. Short of North
Dak;la: Richard !C. Crockett, iresident, Durum Crowers Association, Langdon, North Da-

kaota; Robert M. Green, NM.M.A,, Palatine,

INinois; and Richard K. Saunders, Secretary

of the Durum Growers Association, Doyon, North Dakota.

farms producing durum wheat, the See-
retary, il he finds that the wheat acreage
allotments of such farms are inadequate
ta provide for the production of a suffi.
cient quamtity of durum wheat to satisly
the demand therefore, shall increase the
wheat acreage allotment for the crop
planted in the calendar year as he deems
necessary to provide an adequate quan-
tity. No increase shall be made under
this subsection in the wheat acreage allot-
ment of any farm for any year if any
wheat other than durum wheat is planted
on such farm for such year)”
This effort to keep durum in “its tro-
ditlonal home" on the part of North
Dakota runs into oppositivn [rom South
- Dakota, Minnesota and Montana as "scc-
tiomalism,” and because they do nof grow
11009, durum. Fewer farmers in ‘North
Dakota have been putting their eggs in
one basket since the rust years.of the
carly 1950,

US.D.A. Objects

The Department of Agriculture lis
opposed all legistation on the grounds
that stocks are adequate and incentives
will produce surpluses thar will wind
up in their hands, It was pointed out,
however, that planting intentions an-
nounced March 17 of 1,273,000 acres
would produce only 19,085,000 bushels
with a good yield of 15 bushels per acre
and just over 25000000 bushels with
excellent yields of 20 bushels per acre,
Actual production would probably be be-
tween that range and be short of mini.
mum industry requirements of 30,000,000
bushels,

No Durum Surplus

At the hearings, before the 1ouse
Agriculture  Subrommiunee  on Wheat,
Congressman Short pointed out that there
is no surplus of durum amd thae it is a
quality product commanding a premium
price. He also observed that it is hazard-
ous to grow, “1958 durum  production
amounted 10 22077000 bushels,  Esti-
mated usage was 30,000,000 hushels, That
made a deficit of 7,923,000 hushels —
nearly 8,000,000, We are dose o the
point where there will be no Commaodity
Credit Corporation  stocks of - durum
wheat, Bill HIRG43" he sadd, “would
provide that there never would be any
exeessive supply.”

Growers' Support

Richard Crockert of Langdon, North
Dakota, president of the newly formed
Durum Growers Association, made the
following statement: “Durum enjoys
unique  position, In contrast 0 other
classes of wheat where per capita on-
sumption is dedining, the per capita
consumption of macaroni  products s
expanding  rapidly. "This Tat coupled
with our rapidly growing population fore-
tells a bright future for the commodity,”

He listed the present annual needs
for durum at approximately 30,000,000
bushels with the millers grinding 21,000,
000 bushels into semolina;  pullers Te-
quiring LOO000 bushels: seed and feed
requirements taking 1 to 5,000,000 bush-
els. He assured the Committee that these
are minimum figures and make no allow-
ance for any carry-over to insure against
losses from nataral hazards, He indicated
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that the 1958 crop, although it produced
record yields, was about one-third short
of whit it should have been.

Millers' Views

Following Mr, Crockett was Ray Weant-
wl, Viee President & General Manager,
Milling Division of Doughboy Industries,
Inc,, New  Ricimond, Wisconsin, who
represented  the durum millers,

“The loss of durum acreage in the
narthwest area has reached a point where
it has become alarming 1o
of the industry,” he said, “This is hap-
pening while the per cipitr consumption
of durum products is on the incease.
The durum acreage has been reduced
from a ten year average of 2500000
aeres tooan aceage ol only 917,000 in
1958, From an acreage of this size, it i
impossible to raise enough durum o
supply the industry’s needs and seed re-
quirements of 30 million bushels, In
fact, it is only because ol a carryover
from 1957, when an incentive program
wis in force, plus exceptionally favorable
weather, along with good farming by
the durum wheat Timer in 1958, that
there ds suflicient durim to meet maca-
roni manufacturing requirements to the
harvest of the 1959 aop.

“Durum millers and macaroni manu-
Lacturers were forced o turn to the use
of substitutes hecause of the shortage of
durum wheat in 1953 and 1950, The re-
silts were disastrous, as far as loses were
cancerned. .

“Per capita consumption ol macaroni
products dropped.  Mills, other  than
durum wheat mills, entered the picre,
Competition was so keen thar approxi-
mately 309 of the duram milling capaci-
1y wis lost. T because  the  vist
majority ol the macaroni and  noadle
manufacturers are bk on the durum
wheat standand, the Durum Mills are
running over 100 pereent capacity ol a
five week,

"We feel thiat we cannot afford 10
lose ground we have gained sgain, then
fore, we are asking lor an adequate su)
ply of durum wheat in the [uture,”

Secretaries Speak

Nitional Macaroni Manulacturers Asso-
viation Executive Secretary Blob Green
represented macaroni manufacurers aml
cilled  attention to the et that the
counsumier is the final judge of the produc
and ity raw materials, His report was the
same iy that appearing on page 18 of
April, 1954, isue of the Macwoni Jow-
mal,

Al Keating, Direcior of Commuonditics
& Research at the North Dakota Farm
Bureau, Fargo, North Dakota, stated the
faet that North Dakota Ias produced 80
to N0 of the production of amber
durum for manufacturing purposes in the
United Seates,

Concerning  the proposed  bill - from
North Dakota he added that a0 survey
wits conducted through county Tirm bu-
reans in North Dakota recemtly, which
indicted that Senate Bill 1282 was de-
sirable and was needed 1o maintain an
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adequate supply of amber durum in
1960, Two counties, he reported, believed
that price dillerentials should serve as
an incentive to produce what the market
cleminds, “Most durmn growers, however,
feel thae the price dillerential, hetween
amber durum and hard red spring wheat,
has not, and will not be enough to over-
tome the 309, estimated greater risk in
growing durum over hard yed spring
wheat,”

He further stated that “Forty percent
of the North Daketa Tarmers' income
comes from producing wheat — primarily,
hard red spring and durum —and as the
present government Lirm: program . oper-
ates, North Dakota continues 10 lose
wheat acreage to other non-traditional
areas. North Dakota growers have lost
1 million wheat allotment acres  since
1939 and over 3 million since 1932, North
Ditkota procducers are gradually realizing
what has heen happening o them under
the present program. Should it become
necessary for producers 1o yeduce wheat
allotments still more, durum offers these
traditional growers one altermative crop
which they can grow profitably under the
prevailing  dimatic  conditions o the
durum triangle,”

He then reviewed Tour charts, which
graphically described the durum produce
tinn story.

Growers' Problems

The risks involved in raising durum,
were swmmarieed by Richard K, Saun-
ders, Sxretary and Treasuver of  the
Durim Growers Association, from Doyon,
North Dakota, as follows:

“Durum ripens about two weeks later
than lard wheat, and it is therelore
subjected o hail and wet weather later
in the Talle 1o must e seeded earlier in
e spring alo, which means the Girmer
has dess chamce to control wild oats and

Durum consumption up. Mrs. Lois Fahs-
bender of Chicago shows the 1958 pur cap-
ita consumption of macaroni products, 7.3
pounds, while her 5-year-old son Richard
samples the 1940 per capita consumption
of 4.7 pounds. La.‘ year, a record one for
the industry, more than 1% billion pounds
of macaroni prraucts were consumed. The
National Macaroni Manufacturers Associa-
tion is asking for a durum crop of 30 mil-
lion bushels this year to keep macaroni on
the durum standard and to keep pace with
the growing macaroni consumption and the
population increase.

uther weeds. Durum has longer straw than 18

hard wheat, so it tends o lodge and
presents a serious problem at harvest. [
In the year just past, the lirgest combine £
made could only combine hall the num

ber of durum acres as it could of thos ¥4
planted to hard wheat in one day, Alter (58
to cut yiclds o 8

1950, 1518 rust heg
durum, Some  [armers wd to hard B
wheat, which did not rust as badly, Thos
that stuck with durum lost their crops
in 1954 and 1955, and as a result torned
10 hard wh Jdkirk, a hard red
spring wheat, was developed, which did

not vust, and had aovery high yield, It
wasn't until the following year that we

il durum varieties that withstom] rust,

Many farmers who switched o raising 958

hard wheat then, feel that they are still

in the business of farming became of hard (5
v

wheat, They could not have st an-
ather year of durum loss without losing
their farms. So as a result, they feel they
vannot allord 1o switch back 10 durum.
Others have changed their fanming opera-
tions to raise both durum amd hard
wheat, But this has not produced enough
durwm. Only through the wse of pre-
vious incentive plans, hive we heen able
to raise enough durnm o meet the
demand.”

Cordial Reception
Testimony was received cordially by
bath Committees and questions indicated

interest. However, the Easter recess caome (125

betore o Committee report came out, |
Durum seeding and field work began in
late March in some southeastern sections
of North Dakota, and was under way
by April 1in n northern and western
sections of the state. The latest area, as
sl was the northeastern durum  tri-
angle. Good progress has been made in
South Dakota and Minnesota, but rain
wis needed, Seeding had started in south-
central Montana but very linle elsewhee:
in the state by April 1.

It looks at this time that early seeding
amel firm prices (arownd $2.35 w0 $2.40
a bushel, Minneapolis, for choice milling
durum) will have as much ellect on 1959
production as legislation,

Durum-Rye Cross

A cross ol duvam wheat and rye is be-
ing studicd by Canadian plant scientists
in an atempt o produce a new cereal
crop. As o potential crop, says Dr, L, 1L
Shebeskd, head of the University of Mani-
tohi's plane science depariment, the come
bination ol the two grains has all the
appearamees of heing a far more  pro-
ductive  starch-producing  plant  factory
than the best of the presznt hread wheats.
The growth is vigorous: the plants al-
most awice as high as cither of the par-
ents; and the kernels are more plentiful
and  Jarger. Fint studies  indicate  the
crass is capable of withstanding most of
the diseases which presently attack hread
wheats. However, visual impressions may
be deceiving, and until further tests are
madle there is no idea whether the grain
will shrivel, be of poor quality or whether
it even will be able to perpetuite itsell.
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There is something special
about Macaroni products made from

Lul'a have “something specinl” is the phrase that is heard mare and more e
often from New York to L, A, Let’s have a different kind of meal h!.n with Inlaf ul'. appelite a
health appeal. Let’s have n meal that satisfies all the family all the time.
Fveryone knows that muacaroni products are m-nmmtirnl -Inul do they
know that they can be “something apecinl™ ilwlwsltnu. P
They meet all the requirements of big-family budgets to the most exncting taste of the gourmet.,

"I'o obtain that “something specinl” in your products use the finest—use King Midns.

DURUM PRODUCTS

MINNEAPOLIS MINNESOTA




U S production of durum wheat
« & slipped back to 224 million
bushels in 1958 after climbing to nearly
40 million in 1956.57, says the U. S. De-
partment of Agriculture semi-annual Dur-
um Report. This season’s smaller output
resulted from a sharp drop in seeded
acreage, North Dakota, where 86%, of
the crop was produced, has a record
yleld of 24 bushels per acre, South Dakota,
Montana and Minnesota also set new
yield records. Absence of special govern-
ment programs favoring seeding of durum
was an important influence contributing
to the smallest acreage planted since the
inception of records for the crop, dating
back 1o 1919. It was estimated that 929,
000 acres of durum were harvested in the
four major producing states and quality
of the crop was excellent,

This year, since there was no durum
impaorted, the production of 224 million
bushels—when added to the estimated
cirryover on July I—gave a total supply
of 49.4 million bushels, While the amount
would appear ample to provide for the
natlon's needs, it was reported that Com-
modity Credit Corporation owned 18.%
million bushels of durum on January I,
1959, and it is not known how much of
tne 1958 crop has been placed under
loans with that agency, The industry is
quite concerned with the sharp drop in
production this year In view of the fact

- that per capita consumption of durum

products is on the increase and was an
all time record high in 1958, The mills
have been plagued by short supplies at
times since 1948 when production started
to decline steadily, It reached a low
peint of 5 million bushels in 195455
when the crop was nearly wiped out by
rust, This year damage from disease was
not a problem and overall weather was
favorable,

Mill Grind Up

U. S, mills ground 11.9 million bushels
of durum wheat the first six months of
this scason (July-December), slightly over
last season, I grinding is maintained at
that level during the balance of the 1958-
59 season, the total ground would be
greater than in 1957.58, In seven out of
the last ten years, less durum has been
ground during the final six month period
than in the first half of the year. However,
the recent trend has been toward e
creased grinding during the January-June
period, Production of semolina and dur-
um flour totaled 5.2 million hundred-
weight (July-December), the largest out-
put since the comparable period during
the 1952.53 season and compared with
4.7 million hundredweight  the same
period last year. This figure includes the
blended product produced from durum
and other hard wheats but reporting
nillls produced only insignificant quanti.
ties of the blended flour duriny the past
twa seasons. When durum wheat is avail-
able, the mills and the macaroni industry

‘Durum Wheat Review

prefer to use 1009 durum wheat in their
products,

Merchant mill stocks totaled 4,985497
bushels on January | this year compared
with only 3.3 million in that pesition a
year ago. Mill stocks are the largest since
the 1952.53 scason when their supply
totaled G.3 million bushels.

Present durum holdings of the Com.
madlity Credit Corporation are estimated
at about 13.3 million bushels. Approxi.
mately 8 million bushels of this inven-
tory are stored at country points (binsites
and country elevators) and 5.3 million
bushels are in store at Minneapolis, St,
Paul and Duluth tenninals, The statutory
minimum price of this wheat has been
set at approximately $2.38 for No, |
Durum; $248 for No. 1 Amber Durum
and $248 for | Hard Amber, basis in
store, “Terminal loan value for the 1958.
crop at Minneapolis, St. Paul and Duluth
is $2.25 minimum for | Amber . ., $2.30
for 1 Hard Amber,

Durum Carlot Inspections
at Minncapolis
September-December, 1958

Hard

Amber Amber
Grade Durum Durum Durum Total
“No. T 300 T2 3278
No. 2 257 121 18 301
No. 8 5568 216 53 852
No.4 101 38 22 161
No. 5 7 26 13 16
Sample 15 18 116 149

Total 1,532 5T 51 21

Acreage Outlook for 1959

Ole Sundceen, a Lakota, North Dakota,
clevator operator, commented on the
chances for increased durum acreage at
the Winter Mceting.

"I think that it's going to be harder
than you think to put on an advertising
program to get more durum raised in
North Dakota,

“Back in 1952 we had a little rust, In
1953 and 1954 it was very bad. Then
Ramsey and Langdon durum were in-
troduced through the cooperation of the
Rust Prevention Bureau and the experi-
ment stations out in North Dakota. We
have had an exceptional durum to raise
since then, We fecl that one reason why
our durum acreage decreased last year
was that Langdon durum has not been
yiclding r{uile as well, and rather than
switching back to Ramsey durum we went
back to hard wheat,

“It is going to be a problem to induce
the farmers of North Dakota to raise
more durum. I canvassed’ about 10 ele-
vators in the durum triangle, and the
best increase that I could get from any-
body would be about 109, over last year,
With a 109, increase in acreage and
with an average crop, you still haven't
got as much as you had this year,

“I think that if the Rust Prevention
Burcau and the experiment stations get
behind the durum increase program, you
will get an increase.

“If the growers up in the durum area
are sure that they are not going to lose

(Continued on page 18)

Indicated Acres Per Cent
Acres Harvested of
Planting Intentions 1959 1958 1958
North Dakota 1,080,000 812,000 138
South Dakota 110,000 74,000 148
Minnesota 26,000 19,000 187
Montana 57,000 42,000 136
Total 1,278,000 947,000 iEz

Spreaders, Dryers, Stick Removers and Cutters.

- VMP.5-A-1500 LBS. PER HOUR—The greatest of all Long Goods

" Presses.: Large stainless steel duplex mixer affords proper Ingredient

amalgamation, gives uniform dough texture and quality consistency.
. Electronically controlied to automatically proportion the correct amount
. of ‘additional water needed to maintain optimum viscosity In the mix.
. Larga stainless steel screw permits the blg production, Vacuum proc-
188 |8 on the screw, leaving free access to the mixer.

TIC SPREADER to work [n conjunction with the press. Newly
handle four sticks—truly a masterpiece; the result of years

rch, i engineering and experimentation. Totallr enclosed with

x| motors or mechanism, Extruder head enclosed in a water

o maintain a uniform flow of product, and to eliminate all but
Inimal’ trimming.|Unique trimming device, Automatic die removal
within minutes. Mests most exacting sanitary requirements.

Artist's conception of San Giorgio's forthcoming Clermont
installations of three complete long goods setups: Press/

PRELIMINARY DRYER redesigned with many
new features, to accept 1500 Ibs, per hour,
Has five tiers. Gives large volume of air on
product, at low velocity, to penetrate through
the product during entire preliminary drying
process. Alr Intake passes through preheating
chambers on both sides, making atmospheric
conditions no longer a factor.

PRIMER FINISH DRYER Includes same fea-
tures as the "'Preliminary." Precise mechanism
In each dryer unit, Stick transporting apparatus
moving from one tier to another is constructed
to prevent sticks from falling. With perfect
timing, It delivers sticks pracisely on succes-
sive, or alternate chain links, dependent upon
which tier is being processed.
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cuts product in half
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ng Clermont
ups: Press/
s,

with owr Building Expansion Program
geared to serve the growth of automation

: [ racuMnany DRYER redesigned with many [} FINAL FINISH DRYER—Additiona! to ai other fea- SEE THESE AND OTHER NEW DEVELOPMENTS AT...

new features, to acce Ibs. per_hour,

1
Has five tiers. Gives ﬁ volume of air.on -

st ?roduct. at low velocity, to panetrate through
it te product during entire preliminary drying
process. Alr intake passes through p n
chambers on both sides, making atmospheric
conditions no longer a factor, 3

ars tures as the “'Preliminary." Precise mechanism

iith in sach dryer unit, Stick transporting apparatus
ier moving from one tier to another is constructed
but to prevent sticks from hlllnr. With perfect
wal timing, it delivers sticks precisely on succes-

sive, or alternate chain links, dependent upon .~

which tler is being processed.

" _tures, each dryer unit has self-control instruments
for humidity, ‘temperature’ and air. Drylng cycle
through all three dryer units Is completed in 24 hours,
to Include four rest pariods, that delivers a product

S S 2, a; /
== Lot

wy  [EL PRIMER FINISH DRYER includes same fes-

“with the Final Finish Dryer In continuous operation.

. Eaulpped wilh thres split bades which simultane MACHINE CO., INC.

sly cut off heads and ends of product and also
cuts product in half. The blades are adjustable and

. constructed so that either one, two, or three can be 280 WALLABOUT STR EET

removed. Mechanism functions so smooth that

: pmductbmlulupdvnmltoompicmyellmnmd. BROOKLYN 6, N.Y., U.S.A.
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GIAERM O Nyl
E 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 new 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 manufacturing processes.

CLERMONT MACHINE CO., INC.

280 WALLABOUT ST. BROOKLYN 6, N. Y.

WHERE YESTERDAY MEETS TOMORROW THROUGH MODERNIZATION

Engineered plant layouts for the
smallest to the largest manufactur-
er. Expert engineering guidance for
building modernization or new build-
ing. Engineering and fabrication of
specialized equipment for special
purpases.
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72,000 SQUARE FEET OF MODERNIZED AREA i

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

Engincered plant layouts for the
smallest to the largest manufactur- ,
er. Expurt engineering guidance f{or
building modernization or new build-
ing. Engineering and fabrication or

specialized equipment for special
purposes. QUALITY CAN PUT YOU AHEAD OF COMPETITION

i

jnm'tafion fo

MACARONI[NOODLE MANUFACTURERS & ALLIEDS

c[:zt g Congregate
June 6, 1959 —One to Five P. M.

OPEN HOUSE

CLERMONT

yoin us in a Lappy get-fogeflwr

IN OUR NEWLY EXPANDED PLANT

SEE OUR LATEST DEVELOPMENTS ON DISPLAY

Complete, automatic, continuous 1500 Ibs. per hour long goods equipment setup:

VMP-5-A Press * Automatic Spreader ¢+ Complete 3 Unit Dryer

Long Goods Stick Remover and Cutter

Super-Jet Sterilizing Die Washer
VMP-4-A Short Cut Press, 1500 pounds per hour
VMP-3-A Noodle Dough Sheet Extruder Press, 1500 pounds per hour.

Bucket Conveyors = Fancy Stamping Machine « Plus other Clermont designs.

OUR 40th ANNIVERSARY

Cloneri Mt

A

280 Wallabout Street, Brooklyn 6, New York
o ™

S il

Phone: EVergreen 7-7540
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Durum In California

TI-IE Tulelake basin of northern Cali-
fornia is graphically located in the
northern section of Siskiyou and Maodoc
counties, It borders Klamath County,
Oregon. ‘The United States Bureau of
Reclamation  developed  the  area for
homesteading to World War 1 and 11
velerans.

Mast of the soil is highly productive,
The emtire basin can be irrigated. Cli-
matic conditions are such that only hardy
crops can be grown because of frequent
frost, The altitude of the basin is 4,000
feet above sea level,

Because the basin is ar removed from
metropolitan markets truck crops are not
grown, Cereal crops, alfalfa hay, alsike
clover seed and potatoes are the primary
production. Experience has shown that
tdurum following potatoes, alsike clover
and allalla absorbs the excess nitrogen
left in the soil from the previous crop
and results in high quality,

Durum Is Profitable

Barley used to be grown in Tulclake
before the bottom fell out of the market.
Lower prices for potatoes and clover have
reduced profits dangerously, Cost studies
conducted by the University of Califoriia
Agriculural Exiension Service show that
durum wheat is the only crop grown in
Tulelake which offers any promise of
ollering  sufficient  financial returns to
support an average farm family. The
cost of producing 100 pounds of potatoes
in Tulelake is $2.07 per hundredweight.
Present prices are around $1.40. It costs
27.8¢ per pound to produce alsike clover
seedd, Although there is no market for
alsike seed at the present time, the
latest sale was 17¢ per pound. The same
is true for barley at a production cost
of $2.00, farmers can make litde or no
profiv ar $2.00-52.10.

The potential income for Tulelake
farmers if they were allowed to grow
on an expanded acreage would have a
beneficial finandial effect on the entire
basin.  For example, an average field
of barley yielding 3,000 pounds per acre
prosses a farmer $60 per acre. The same

“Pperfection’ Is the brand name of top qual-
ity spaghetti produced by Fresno Macaroni
Company. Owner A, Borelli stands on the
right; son Robert Borelli on the left,

acreage planed to durum would gross
the farmer $102 per acre. On 20,000
acres—the potential acreage for the
arca —the gross income from barley
would be $1,200,000, while durum would
bring $2,040,000,

James G. Stearns, Chairman of  the
Tulelake  Durum  Wheat  Committee,
testified in Washington, D, C:: It is un-
fortunate that the Tulelake homesteads
were not allotted to veterans in larger
acreages. Had they obtained 120 10 130
acres instead of the average 70 acres, they
could, even under the present farm
erisis, have made a living lor themselves
and their families. However, with their
present acreage and the low commadity
prices, this is impossible.” He continued
that under the allotment system a hard-
ship is worked upon these growers be-
cause of a lack of historic record,

Supply Is Limited

Tulelake can supply only a [raction of
West Coast requirements for durum. Pop-
ulation of California, Oregon and Wash-
ington according to the 1955 census was
17,261,000, Predictions for 1960 are in
excess of 20,000,000, Assuming consump-
tion was the same as the national aver-
age of 7.3 pounds of macaroni and
noodle products, the Pacific area would
need some 126,005,300 pounds of semalina
in 1959, If the entire suitable acreage
in the Tulelake basin was planted 10
durum only 85,800,000 pounds of semo-
lina could be produced. This would take
40,000 acres which is unrealistic. 20,000
acres would be planted, if permitted,
and this would anly supply one-third of
the West Coast's requirements.

In a leuer o K, G. Baghott, Agricul-
ture Extension Agent at Tulelake, Paul
Taylor of Sperry Operations, General
Mills, in San Francisco wrote: “The po-
tential consumption of durum products
in the cleven western states is estimated
o be 1,100,000 hundredweights annually.
“This is about 2,500,000 hushels or roughly
R 10 10 per cent of the total U, S, con-
sumption,

“With specific reference 1o durum
grown in the Tulelake area, we will con-
tinue 10 buy it as we have in the past
three years, provided the quality is suit-
able for wse in durum flour,

“The production of durum in your
Tulelake Basin has been an interesting
development and we believe the con-
tinued production of durum  will he
mutally heneficial to growers and con-
sumers alike.”

Similar encouragement came from the
Crown Mills Division of Centennial Mills
in Portland, Oregon.

For Regional Use

Mr. Stearns pointed out that “Tule-
lake durum cannot compete with the
Dakotas, Minnesota or Montana durum

"“100% Semolima” products are made by
Florence Macaroni Company of Los An-
geles. Son Francis DeRocco and Father
Camillo DeRocco operate the business,

due 1o the face that freight rates prevent
the movement east to midwest millers,
However West Coast markets have been
developed which purchases all the durum
grown in the arca. This is not taking a
market away from anyone, instead a new
market has been developed.”

In contrast to the East, it is more
frequently the small bulk packer on the
Woest Coast who uses semolina than the
firm primarily concerned with consumer
package trade, While there are excep-
tions, particularly in the San  Joaquin
Valley and San Francisco Bay area, most
macaroni manufacturers make products
with a fifty-fifty blend. With the price of
semolina from the midwest at about §7,
durum  granular milled on the West
Coast from Montana durum at $6, and
lacal varieties of flour as cheap as $5,
there is plenty of spread for the sharp
price competition that exists. Unfor-
tunately shortsighted policies with see-
ondary grades, defended as competitive
necessities, do little to help consumption
and may acwally drive it down, More
durum is needed, more margin is needed
— 10 enable the macaroni manulacturer
1o use the best raw material and promote
the product through sound advertising
and merchandising. Only by expanding
consumption will the economic ills that
beset the West Coast macaroni manu-
facturer be alleviated, This will not be
done by trading dollars or trading cus.
tomers, [t will come with quality properly
sold. An adequate supply of durum will
help o great deal,

Duluth Market

Ninety-four out of 100 customers buy
dry wmacaironi or spaghetti in Duluth ac-
cording to the 1959 Consumer Analysis
by the Duluth Herald and News-Tribune.
Filty-nine out of 100 buy egg noodles,

The percentage of macaroni buyers in-
creased one-hall of one per cent over a
year ago, The percentage of noodle buy-
ers dropped 3 per cent,
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advertise the new
Scalloped Salmon Recipe
to sell more noodles

Show the ladies new recipes they can make
with your macaroni products and they'll
buy more of them, Here's one of four taste-
tempting ideas from our new ad mat series
which will help you zell noodles !ight now,
Betty Crocker created the recipe—Scal-
loped Salmon, Almonds and Noodles, Our
famous consumer panel tested it, We built
the recipe into an advertisement for you to
use in your own market aren, under your
own brand name. Send for the mat today,
get samples of other ads in the series.

ECONOMICAL

You pay only 50¢ for each mat—a real
bargain when you consider the time, talent
and material required to produce them.
And even more of a bargain when you
consider the extra sales they'll help pro-
duce. Offer good in U.S.A. only.

EASY TO USE

Have your newspaper type-sct your brand
name where it appears in the ad. Insert an
engraving of your own package if you wish.
Give insertion dates to the newspaper. You
pay only for space used.

FLEXIBLE

If you wish, you can add, delete, or rear-
range elements within the ad to make an
entirely new or different size ad. Combine
elements from other ad mats to make
multi-product ads, Your newspaper rep-
resentative will gladly help.

Ask your General Mills salesman for details—
or use this coupon to order.

DURUM SALES « GENERAL MILLS

9200 Wayzata Boulevard

Minneapalis 26, Minnesota

Please send__________(quantily) ad mats
featuring Scalloped Salmon, Almonds and
Noodles. 1 have enclosed 50¢ for each mat.

Name.

Firm,

Address City. Slate.

-— —— —

DURUM SALES

Minneapolis 26, Minnesota

No. 2 in General Mills'

new series of ad mats

'-—> REPRODUCED ACTUAL SIZE
2 COL.x 62 IN.

—— WATCH THE MACARONI
JOURNAL FOR OTHER ADS

A new way to win family praises
Scalloped Salmon, Almonds nnd Noodles

made extra tnsty with

YOUR BRAND NOODLES

o

SCALLOPED SALMON, |
ALMONDS, AND NOODLES
4-o1. phy. Your Brand Hoodles 7-0z. can 1ed socheys salmon,
| 1bsp. butter lahed

110 2 lbsp. lemon juice (juice
:139‘::“' tiom ¥4 llmnl) ol il
D cup cut-up almonds toasted,
W Lip. pepper 4 602 o Wheaten, Dueted
4 cup milk bread crumbs, of bullesed

cracker crumbs

Cock noodles by dropping them into 6 cups
rapidly boiling salted water (4 tsp. salt), Hring
back io rapid boil, Cook, stirring conatantly,
minutes. Cover with tight fitting iid, remove from
heat and let stand for 10 min, Rinse with hot
waler; drain,

Heat oven to 350° (moderate), Make White Sauce
by melting butter in sauccpan. Blend in flour,
seasonings, Cook over low heat until smooth and
bubbly, Remove from hent, Stir in milk, Bring to
boil: boil 1 minute, stirring constantly. Remove
from heat, Sprinkle lemon juice over salmon. Add
noodles, tonsted nlmonds, and white sauce and
toss lightly. Turn into 8 Individual shells or
buttered boking dishes, Top coch with crushed
Wheatlea, Bake 10 o 16 minutes, 8 serving,

Nete: This may bo baked in a L-qt. baking dish
20 minutes.

SEND COUPON TODAY! -




Durum In California

Tl{t-l ‘Tulelake basin of northern Cali-
fornia is graphically located in the
northern section of Siskiyou and Maodoc
counties. It borders Klamath  County,
Oregon. The United States Bureau of
Reclamation  developed  the  area  for
homesteading to World War 1 and 11
veterans.

Most of the soil is highly productive,
The entive basin can be irrigated. Cli-
matic conditions are such that only hardy
crops can be grown because of frequent
frost. The altitude of the basin is 4,000
feet above sea level

Because the basin is far removed from
metropolitan markets truck crops are not
grown. Cercal crops, alfalfa hay, alsike
clover seed and potatoes are the primary
production. Experience has shown that
durum following polatoes, alsike clover
and alfalfa absorbs the excess nitrogen
left in the soil from the previous crop
and results in high quality.

Durum Is Profitable

Barley used to he grown in Tulelake
before the bottom fell out of the market,
Lower prices for potatoes and clover have
reduced profits dangerously. Cost studies
conducted by the University of California
Agricultural Extension Service show that
durum wheat is the only crop grown in
Tulelake which offers any promise ol
offering sufficient  financial returns  to
support an average farm family. The
cost of producing 100 pounds of potatoes
in Tulelake is $207 per hundredweight,
Present prices are around $1.40. It costs
97.8¢ per pound to produce alsike clover
seed, Although there is no market [or
alsike seed at the present time, the
latest sale was 17¢ per pound. The same
is true for barley at a production cost
of $2.00, farmers can make little or no
profiv at SLO0-S2.10,

The potential income for Tulelake
farmers il they were allowed 1o grow
on an expanded aceage would have a
beneficial financial effect on the entire
basin. For example, an average ficld
of barley yielding 3,000 pounds per acre
prosses & farmer $60 per acre. The same

“*parfection’ is the brand name of top qual-
ity spaghetti produced by Fresno Macaroni
Company, Owner A, Borelli stands on the
right; son Robert Borelli on the left,

acreage planted to durum would gross
the [armer $102 per acre. On 20,000
acres—the  potential acreage for  the
area —the  gross Income [rom  barley
would be §1,200,000, while durum would
bring $2,040,000.

James G. Stearns, Chairman of . the
Tulelake Durum Wheat Committee,
westified in Washington, D, C.: “It is un-
fortunate that the Tulelake homesteads
were not allotted 10 veterans in larger
acreages. Had they obtained 120 to 130
acres instead of the average 70 acres, they
could, even under the present farm
crisis, have made a living for themselves
and their families. However, with their
present acreage and the low commaodity
prices, this is impossible,” He continued
that under the allotment system a hard-
ship is worked upon these growers be-
cause of a lack of historic record,

Supply Is Limited

Tulelake can supply only a fraction of
West Coast requirements for durum, Pop-
ulation of California, Oregon and Wash.
ington according to the 1955 census was
17,261,000, Predictions for 1960 are in
excess of 20,000,000, Assuming consump-
tion was the same as the national aver-
age of 7.3 pounds of macaroni and
noodle products, the Pacific area would
need some 126,005,300 pounds of semolina
in 1959, If the entire suitable acreage
in the Tulelake basin was planted to
durum only 85,800,000 pounds of semo-
lina could be produced. This would take
10,000 acres which is unrealistic. 20,000
acres would he planted, i permitted,
and this would only supply onc-third of
the West Coast's requirements,

In a letter 1o K. G. Baghott, Agricul-
ture Extension Agent at Tulelake, Paul
Taylor of Sperry Operations, General
Mills, in San Francisco wrote: “The po-
tentinl consumption of durum products
in the eleven western states is estimated
to he 1,100,000 hundredweights annually.
"T'his is about 2,500,000 hushels or roughly
& 10 10 per cent of the total U, S, con-
sumption.

“With specific reference to durum
grown in the Tulelake area, we will con-
tinue to buy it as we have in the past
three years, provided the quality is suit-
able for use in durum flonr,

“The production of durum in your
Tulelake Basin has been an interesting
development and we believe the con-
tinued  production of durum  will be
mutually beneficial to growers and con-
sumers alike.”

Similar encouragement came (rom the
Crown Mills Division of Centennial Mills
in Portland, Oregon,

For Regional Use

Mr. Stearns pointed out that “Tule.
lake durum cannot compete with the
Dakotas, Minnesata or Montana durum

“1009% Semolina' products are made by
Florence Macaroni Company of Los An-
geles, Son Francis DeRocco and Father
Camillo DeRocco operate the business.

due to the fact that freight rates prevent
the movement east 10 midwest millers,
However West Coast markets have been
developed which purchases all the durum
grown in the arca, This is not taking a
market away from anyone, instead a new
market has been developed.”

In comtrast to the East, it is more
Irequently the small bulk packer on the
Woest Coast who uses semolina than the
firm primarily concerned with consumer
package trade. While there are excep-
tions, particularly in the San Joaquin
Valley and San Francisco Bay area, most
macaroni manufacturers make  products
with a fifty-fifty blend, With the price of
semolina from the midwest at about $7,
durum granular milled on the West
Coast from Montana durum at $6, and
lacal varieties of flour as cheap as $5,
there s plenty of spread for the sharp
price competition that exists. Unfor-
tunately shortsighted policies with sec-
ondary grades, defended as competitive
necessities, do little 10 help consumption
and way actually drive it down. More
durum is needed, more margin is needed
—to cnable the macaroni manufacturer
i use the best raw material and promote
the product through sound advertising
and merchandising. Only by expanding
comsumption will the economic ills that
beset the West Coast macaroni manu-
facturer be alleviated. This will not be
done by trading dollars or trading cus
tomers, [t will come with quality properly
sold, An adequate supply of durum will
help a great deal.

Duluth Market

Ninety-four out of 100 customers buy
try macaroni or spaghetti in Duluth ac
cording to the 1959 Consumer Analysis
by the Duluth Herald and News Tribune.
Fifty-nine out of 100 buy cgg noodles,

The percentage of macaroni buyers in-
creased one-hall of one per cent over a
year ago. ‘The percentage of noodle buy-
ers dropped 3 per cent,
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advertise the new
Scalloped Salmon Recipe
to sell more noodles

Show the ladies new recipes they can make
with your macaroni products and they'll
buy more of them. Here's one of four taste-
tempting ideas from our new ad mat series
which will help you sell noodles right now.
Betty Crocker created the recipe—Scal-
loped Salmon, Almonds and Noodles. Our
famous consumer panel tested it. We built
the recipe into an advertisement for you to
use in your own market area, under your
own brand name. Send for the mat today,
get samples of other ads in the series.

ECONOMICAL

You pay only 50¢ for each mat—a real
bargain when you consider the time, talent
and material required to produce them.
And even more of a bargain when you
consider the extra sales they'll help pro-
duce, Offer good in U.S.A. only.

EASY TO USE

Have your newspaper type-set your brand
name where it appears in the ad. Insert an
engraving of your own package if you wish,
Give insertion dates to the newspaper, You
pay only for space used.

FLEXIBLE

If you wish, you can add, delete, or rear-
range elements within the ad to make an
entirely new or different size ad. Combine
elements from other ad mats to make
multi-product ads, Your newspaper rep-
resentative will gladly help.

Ask your General Mills salesman for detalls-
or use this coupon to order.

-— ——

DURUM SALES « GENERAL MILLS

9200 Wayzala Boulevard

Minneapolis 26, Minnesota

Please send (quantity) ad mnts

featuring Scalloped Salmon, Almonds and
Noodles, I have enclosed 50¢ for each mat.

[~———

Name

Firm

Address City Stale.
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No. 2 in General Mills’

new series of ad mats

——) REPRODUCED ACTUAL SIZE
2 COL.x 6% IN.

—— WATCH THE MACARONI
JOURNAL FOR OTHER ADS

A new way to win family praises

Scalloped Salmon, Almonds and Noodles
made extra tasty with

YOUR BRAND NOODLES

.

SCALLOPED SALMON,
ALMONDS, AND NOODLES

d-o. pkg. Your Brand Nocdles  7-or. can sed socheye salman,
1 thsp. bulter flaked

1 tbsp. Hour 110 2 tbsp. lemon juice (juice

1 tsp. salt i from M'lmu? o

W Lsp. o cup cul-up almonds loasted,
1 ::’p :1?: crushed Wheaties, bullered

bread crumbs, or bultered

cracker crumbs
Cook noodles by dropping them into 0 cups
rapidly boiling salted water (4 tap. salt). Brin,
back to rapid boil, Couk, alirrlnr conatantly, !I
minutes, Cover with tight Atting lld, remove from
heat and let stand for 10 min, Rinse with hot
water; drain.
Heat oven to 350° (moderate), Make White Bauce
by melting butter in saucepan. Dlend in flour
leumnin’n. Cook over low heat until smooth and
bubbly, Remove from heat. Stir in milk. Bring to
beil: baoil 1_minute, stirring constantly. Remave
from heat. Sprinkle lemon julce aver salmon, Add
noodles, toasted almonds, and white sauce and
toss lightly. Turn into B individual shells or
buttered baking dishes. Top cach with crushed
Wheaties, Bake 10 to 15 minutes, 8 servings,
Notet This may be baked in a 1-qt. baking dish
20 minules.

SEND COUPON TODAY!
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King Midas Flour Mill

As motorists approach the Superior,
Wisconsin, East End Waterfront, they
get an immediate impression of thriving
industrial activity when they gaze upon
the huge King Midas durum mill. This
impression is registered at night as well
as day, for the multitude of lights in the
busy mill and the large red-letter sign
atop the storage bins reflect around the
clock operation.

This durum mill which specializes in
producing semolina and durum flour, is
ideally located for its purpose in the
“alr-conditioned city” of Superior, Wis-
consin. The cool summers and the low
humidity are ideal from a milling stand-
point, Its customers are situated in all
sections of the country from the Atlantic
to the Pacific and down to the Southern
border.

As with other specialized industrics, the
King Midas plant has highly intricate ma-
chinery of modern design. Especially
madern is its vacuum dust collecting sys-
tem which keeps the entire mill “clean as
a whistle.” Processing of grain is accom-
plished with the latest type of wheat
washers, wheat scourers, separators, wheat
heaters, grinding rolls, purifiers, sifters,
aspirators, and automatic packing and
weighing equipment.

First Bulk Shipment

It is altogether finting that the growing
movement of bulk flour shipments should
have started at this modern mill on the
shores of Lake Superior,

Nine years ago —on March 22, 1950 —
the first bulk car of semolina ever loaded
was delivered from this giant durum mill,
largest of its kind in the country.

From this embryo of one “Trans-flo”
bulk car, King Midas has grown with the
bulk flour movement to a fleet of modl-
ern “Airslide” bulk cars, leased from
General American Transportation  Cor-
portion,

It is common knowledge that bulk
handling can save moncy through the
climination of sacks, and through the
reduction of at least part of the loading
and unloading labor force, and indirectly
through the reduction of sanitation prob-
lems. For this reason King Midas has at
its customers’ disposal, should they so de-
sire, this flect of modern “Airslide” bulk
cars,

Hoth bulk shipments and bag ship-
ments are loaded in a completely en-
closed warchouse, where they receive
every protection from the weather.

While offering the advantages of bulk
car shipments, King Midas will continue
1o emphasize the invaluable fexibility of
shipments in bags 1o its many friends,
large and small alike, in the macaroni
industry,

Peavey Affiliate

Through its affiliation with the F. H.
Peavey Company who operate many
country and terminal clevators, King Mi-

|2 das is an excellent position for durum

First bulk car of semolina ever loaded,

wheat selection. In addition to the main
laboratory at the King Midas hendquar-
ters, the mill also has a completely
equipped laboratory at the Superior mill,
These laboratories constantly check the
products as they are being processed.

This is in keeping with their long
standing policy of progress and service,
and their pledge to the macaroni indus-
try to consistently deliver the finest qual-
ity durum products and the best in serv-
ice.

Acreage Outlook
(Continued from page 10)

their crop from rust and have as good a
chance of raising a durum crop as they
have with hard wheat, they will raise
durum.

“One other thing that we are worried
about is, ‘How broad is the durum
market?' Right now durum is worth about
$2 a bushel out in North Dakota, Suppose
the price support goes off and the price
drops to $1.50 a bushel or $1.25 a bushel,
If durum is 25c above hard wheat, will
the mills keep blending? What is the
dependency of the price per bushel on
the market value of the crop that you
put out? Is it the percentage of the durum
cost over the hard whear product that
you use for blending?

“It is interesting to listen to discus-
sions on blending. We're geuing a litle
enthusfastic up in the durum country
because we think we have something that
is good and we think durum is it. You
never hear of them blending butter with
margarine, !

“This is the best year that North
Dakota has ever had, but under new
farming methods, 1 believe that the farm-
er in North Dakota can climb to an 1820
bushel average in a normal year.

“Is the durum market strong enough
to support this acreage increase if we get
the farmers to produce more?

*These are some of the problems that
are facing the clevator men and the pro-
ducers out in North Dakota."

Canadian Situation

This year's Canadian durum crop Is
reported high in bushel weight, excellent
in milling quality and posscsses other
properties which make it ideal for maca-
roni making. Canada’s crop was estimated
at 159 million bushels in November this
year compared with the 1957 output of
44.1 million. Saskatchewan accounted for
79% of his production.

Average yicld of durum wheat in the
Prairie Provinces was estimated at 14.1
bushels per acre in 1958, substantially
below the 1957 average of 18,7, Seeded
acreage was less than hall that sown the
year before, The visible supply of Cana-
dian durum on December 30, 1958, to-
taled 26.6 million bushels compared with
188 the ycar before on that date. Ex-
ports, during crop year 1957-58, amounted
to 125 million bushels. Commercial disap-
pearance from August 1, 1958, through
December, 1958, is ahead of last year
by 1B million bushels and totaled 6.2
million bushels.

For many durum wheat farmers the
drop in production has not helped very
much., The 1958 crop simply replaced
what had been sold in the previous year,
leaving durum supply at the same high
level. Durum bins in country elevators
remain plugged.

All of which indicates that another
decline in the Canadian durum acreage
will take place in 1959, With a possible
50 million bushels in all positions in
Canada, and a disappearance of [rom
10 to 14 million bushels likely to occur
during the rest of the 1958.59 crop year,
certainly a further acreage cut is justified,
declares the Catelli Durum Institute.

Sauce Italiano

Spaghetti Sauce “ltaliano,” containing
meat, has been added to the line of
institutional foods manufactured by Fav-
ro Corporation, Jersey City, New Jenicy.

It is a companion product to “Favro"
spaghett sauce, made without meat, and
is packed in threequart cans,
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Ronzoni Macaroni
and Cheese

v oumigue new coneept in “tomplete
meal” packages — Ronaomi Macaoni and
Cheese Sanee Cosserole Dinner = las heen
imtodieed by the Romeani Macaroni
Company, The new product was devel
aped after months ol intemsive recipe
tests, wceonding o an angouncement In
Lunmuele: Ronami. president.

Ihe new casserale dinnes leatmes Ron
ami's escdimive prepared dheese san
anth clhow sacioni packaged s one unit
i colondul amd compace bos desigied
o estna shelt visibiling, N special oller
al 10 cenms ol the vegula price nearhs
the inoductony campaign b Timited
pevivnd, accmding o the announcement,

Now available i tood stones i Bead
ing supernhets tnoughout Ronzoni's
distribntion wreas, the new casserale din
ner was created o provide sy home
wakeis with a simple bur nourishing
“completwe meal™ anominues. The rich,
“alldheese™  prepared cheese sanee o
st b Ronzoni = was - develaped 1
mahe the preparation ol all au graom
dishes an vasy sk Iy eliminating 1
time-cotistiming  chore ol conocting o
santee at home with a0 wide varien of i
wredients, oo wddition o macaoni and
chevse vaserole, the saee i ideal
vegetables au grating sl au grating soup
amed mamy other aedpes. Mi, Rongoni
repnted,

“We beliove our new casserole dinne
pepresents a uagor advancee inthe Cvom
plere meal” food provessing leld” he sand
“The e ol the product amd s com
et package, we feels will pesale in sub
stantial sobumne, vapid timeser and
tactive magins lor our dealens.”

Pl new product s being ol
heavily via Rongont's cosponsanship ol
thiee ielevision (LRI aned e nmen
sive spot padin schedule in New Yok,

Philadelphia. New Floven aml other vist
v marhets, The 1TV progiams e 11
Yot Pl o Mallion,” “Satmnlay Stae
ate” amd Childrenw’s D heane”

Coupon Promotion

Millions of Lo Rosa spaghetni customens
love tecened o monessavmg invitation
oy L Rosa's mewest pronduct Tine
Trocen Talian spediilties,

Beginming in Manch every package ol
La Rose Thin Spaghei =4 canrivdd a
conpon worth 8 centse edeenalile o
pitchase of ann of L Rosa's seven Toven
loonl items, Ohjective: 1o aoguaint con
sumers with La Rose Veal Sadoppine,
Chicken Caconatne, Veal Cotlet o
wiannt, Lasagne, Baked Moacoaoni Cas
sorles Mear Ravioli amld Glheese Ravioli.
Retailens will be given 2 cents Tor hane
dling.

Fhin Spagheri =0 La Resa's Listest
moning item, was speciically dsen b
the contpon affer secas o peadh the Targest

matason

g
THIN
SPAGHETTI

No.§
St

i

*

L 3
Ronzom

MACARON) oui, CHEESE sAuce

CASSEROLE DINNER j —

rrfranip Lall
iLibe mitanan

poesibile gronp of customers, The oo
wotion will ke plae i the LaRosa
matket areas ol Nontheastern 17,5, New
York, New  Jerses, Peomsshvanie, Moy
Loned, Debaware, Washington, 1 Coand
Ohie,

Name The Rigoletti Boy

A mink stole for Momms, a0 quarier
siee anidget vacen, a ooy power v shates,
building sets = all these go 1o the Tucky
ohiled who wins gramd prize in L Rosa's
new CName the Lo Resa Rigolend Boy”
cottest, (N il liede ginl wins, she i
chooses a0 gitlsioe mink stole jostead ol
the rer.)

Fhe contest s being promated through
childien’s aelevision amd vadio progiams,
with the Rigoletti s canton higun
displased amed discussedd Iy program per
sofalitios, oty eguitenients s a0 sug
gestedh mames aecompamied by the ped rose
tademaak T a0 package ol Lo Rosa
Rigoletti No. 88 macaron

Addditional prizes ol power cirs, shates
anned building sets will besowarded by cach
wlevision o radio persanalin. on pro
arams sponsored v Vo L Rosa &0 Sans,
T, Il e than D00 childien will
win prizes in the contest, which will he
comducted throughou the La Rosa man
ket areas ol Nottheastern UL S, New Yok,
New Jersev, Manvhond Pennsshvania il
Washington, G Paint ol purchase
vertising ol posters and shelb alkers lin
el grovens displin will also T sedl,

Soup Mix Classification
Changed

I he Contral States Mot Freight o
teant o sceomnended o change i the
comodine doscription o soup iy
which veadss "Soup ingredicns ooup
ming, consisting ol dricd vegerables amld
vereals, macioni or nosdles, mised,” 1w
“Soup ingredicnts (oup iy consisting
ol div vegetaliles ad other mgredicns,
misedl,” This dlange is being 1ecom
mended Jor bty and anilonmatny sinee
cerLain soupmises do ot contain nea
dles and macaroni.

COMMANDER
LARABEE

L I

Front Tots 1 Teone~ .

.. the durum taste is tops. And, there's

a specinl treat tucked in every bite of

macaroni made with Comet No. 1 Semolina.
Commander’s finest 100" durum tailors
your product to the growing appetites of

voung America.

~
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FOR YOU

§  ADVANCEN TECHNOLOGICAL IMPROVEMENTS \\0\\ S“P

Save Space - Increase Production
Improve Quality

Hr NEw POSITIVE SCREW - SHORT CUT MACARONI PRESSES
Model BSCP — 1500 pounds copocity per hour

FO RCE FEEDER Model DSCP — 1000 pounds copacity per hour

improves quuli:r and increases production of long goods, Model SACP — 600 pounds capacity per hour

short goods and sheet forming continuous presses. Model LACP — 300 pounds copacity per hour

* * NEW 3 STICK 1500 POUND
LONG GOODS SPREADER muamfaumsmmumas SSES

increases production while occupying the same space as Model DAFS — 1000 d it h
a 2 stick 1000 pound spreader. 9 P odel pounds capacity per hour

CONTINUOUS
PRESSES

Model SAFS — 600 pounds copacity per hour

1500 POUND PRESSES
NEw AND DRYERS LINES COMBINATION PRESSES

now in operalign in a number of macaroni-noodle plants,
they occupy slightly more space than 1000 pound lines.

Short Cut — Sheet Former
Short Cut — Spreader

Three Way Combination

These presses and dryers *

are now giving excellent MemeLRe

results in these plants. Q U A L I T Y —— == A controlled dough as soft as desired to enhance texture and
appearonce.

Positive screw feed without any possibility of webbing mokes

*: ::::::‘,:ondlng pRODUCT|°N mm==  for positive screw delivery for production beyond rated

capacities.

c o N T R o L s ——— == S0 finc — so positive that presses run indefinitely without
X adjustments,
SA N l TA RY wmmes  wmmm Easy to clecan and to remove attractive birdscyed stainless
4”‘&% steel housing mounted on rugged structural steel frame,
PLANT
MACH'NERY conp. 156-166 Sixth Street
Ambrette

MACHINERY CORP.

r7 1N

ISG Sixth Street Brooklyn 15, New York

B'ﬂok'yﬂ ]5. New Yofk S0000000000000000000000000000000000000000

MODEL

— 1500 Pound Long Cortinuous Spreader
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Britain's First-Ever Spaghetti Barbecue

By Kenneth Bourke, Associate Director, The Leslie Frewin Organization
Ltd., public relations consultants to British Macaroni Industry Ltd.

Center of altraction was British Spaghetti
Queen, 19-year-old Geraldine Lynton, Her
outfit was made entirely of spaghenti.

§ PART of their current public re-

lations ipaign, British  Macaroni
Industry Limited, an association of nine
leading British firms manufacturing maca-
rond, spaghetti, vermicelli and noodles,
recently held Britain's first-ever Spaghetti
Barbecue.

They hired 15th-Century Croshy Hall,
on the Thames Embankment at Chelsea,
one of London’s most beautiful historic
buildings, where, 100 years
man e the fiest dish of macaroni ever
served in Britain,

Canadian Decor

Because British macaroni products are
manufactured from semolina milled from
Canadian Amber Durum Wheat, Croshy
Iall wis given an authentic G an
decor, with wheat sheaves, wagon wheels
and maple leaves hanging beside price.
less tapestries amd paintings.

The whole atmosphere, too, was Cana-
dinn, with music by two wellknown
Country Western groups and a demon-
strittion of square dancing by a team
from the English Folk Dance and Song
Society,

Guests induded Mr, DA Bruce Mar-
shall, Canadian Agriculural Counsellor
in London, Mr. It G, Butler, commercial
minister for Caomda, and Mr. ] B Law-
rie, European manager of the Ganadian
Wheat Board.

There, oo, were many  celebrities —
both British and Canadian = from  the
theatre, Glms, TV and radio, induding
Canadlian-lx Robert  Beatty, star of
the Britishomade TV series, “Dial 999,"
and John Gregson, one of Britain's top
film stars,

The event, which wis one of the big.
gest sacial occasions of the season, re-
ceived extremely wide Press, TV and
Radio coverage in Britain, Stories and
photagraphs have abso appeared in news-
papers published in France and Ttaly, as
well as in the United States and Canada,

Guests Trom Food Field

Abo there were o large number of
cookery editors Irom national newspapers
and women's magazines; home economists
from the Gas Coundil, the British Elec
trical Development Association, the Na-
tional Union of “Townswomen’s Guilds,
the  National  Federation of Women's
Institutes, and many of the leading
makens of electric cookers: and repre-
sentatives of the manulaciuring firms and
their trade customers.

Guests also included eminent Society
peaple, wellknown gourmets, cookery ex-
perts from British TV and radio, aml
leading  columnists from  the national
Press.

Recordings made during the Barbecue
were hroadcast in three radio progranunes
in Britain = "“Woman's Hour," “Round-
abot” and “Smurday Night on the
Lig” =und in several overseas radio
programmes beamed 1o Taly and North
America,

Reports of the event were also included
in the North American news bulletins ol
the Cemral Office of Information,

¢

It was certainly a gay, colourful and
very ‘oll-beat’ ocasion, Guests had been
asked to "Come dressed for a Hoe-Down
and use as much imagination as you like
— in other words, Use Your Noodle”

Many of the 350 peaple present were
attired in brightly coloured Western ow-
fits, and Robert Beatty, who plays the
part of an inspector in the Royal Cana
dian Mounted Police in his TV series,
cime dressed as o lumberjack,

A sign outside Croshy Hall said, “Right
Here [or the Hoe-Down” and just by the
gate was a sign reading, “Itchin® Post for
‘Osses” — though nobody acwuaally arrived
on a horse!

Inside the Hall were a real Barbecue,
with genuine barbecued frankfurters and
kebahs — the latter made, of coure, with
Writish macaroni —and a Punch-X bar,
where guests could help themselves to
red and white wine or beer from the
cask,

There was also a “Come and Get It”
Rar, with an array of hall-a<losen aterac
tive dishes made from British macaroni,
spaghetti and nodles,

Centre of much attention at the Ban-
becue was the Dritish Spaghetti Queen,
19.yearald Geraldine Lynton, principal
tancer in a West End theatre show,

Miss Lynton wis wearing a skirt and
brassiere made entirely of spaghewi and
wis much in demand both by Press
photographers and by “towboys”  whe

Canadian-born celebrity, Robert Beatty, star of British TV series, “'Dial 999, chats with

guests,
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wanted her as a partner for square danc-

ing.
8 Later in the evening the Spaghetti
Queen presented the prize — two bottles
ol Canadian Rye Whisky — to the winner
of a “Use Your Noodle” guessing conpe-
# ition, which took place in the “Hay
Loft" —in other words the gallery of
this magnificent old hall.

she was introduced on stage by Cana-
dian-horn Cal MicCord, one of Britain's
ourite TV and Radio Western per-

samalities, who also compered the entire
f show,

Extensive Coverage

All i all, with the extensive 1'ress,
TV and Radio coverage in Britain and
other countries and the tremendous in-
werest aroused  among  cookery  experts,
§ home cconomists and the trade, the Spa-
ghetti Barbecue is judged to have been
a complete suceess and a very worthwhile
piecee of promotion for the industry,
whase sales have climbed steadily since
the end of the war.
#  British Macaroni  Industry  Limited,
which comprises the great majority of
firms in  Britain  manulacturing  pasta
§ products, is sponsored by the semoling
“@ millers, Chelsea Flour Mills Lul., of
London, and R. I, Clarke Lud, of Great
Yarmouth.
These are the firms who supply the
raw material from which British macaroni
products are made.

~

Association’s Purpose

The purpose of the association is 10
promote knowledge of macaroni products,
their food values, the correct ways o ook

§ these foods, and their proper place in
the diet, with emphasis on home-produced
goods,

Through their public relations consul-
ants, The Leslie Frewin Organisation
Lud,, British Macaroni Industry Ltd. issue
background material, nutritional  data,
recipes and  photographs, both o the
Press and 1o Home Economists, ‘They also
arrange cookery demonstrations amnd visits
to factories, and recemtly published an
attradtive new recipe leaflet, "\ Tempt-
ing New Touch [or Your Cooking,” for
distribution to the public, both direct and
through gas and eleciricity boards, towns
women's guilds, women's institutes, and
o the Press.

Particular stress i Jaid by British
Macaroni Industry Lid,, in this educa-
cational campaign, on the et that a
great number of auractive and appetising
dishes can easily be made from macaroni
: products,

It is a Fact that changing lood hibits
'l.l Britain, stimulated by increased
tinental travel and the spread of Co
entalstyle restaurants, have brought
| about o growing demand for macaroni,
spaghetti, vermicelli and noodles.

Production of pasta products in Brit-
ain has increased by 15 times since 1939,
and a useful export business has been
built up in recent years.

Macaroni in Australia

By D. S. Heywood, Manager,

Hancock’s Golden Crust, Melbourne, Australia

HE Australian government has pur-
sued @overy  vigorous  immigration
poliey since the endd ol World War 1L
The hulk of the migrants have come from
the Southern European countries, (uite
a large proportion of which are Ialian.
1t is matnral that the migration influx
Iias casedd an increasing consciousness of
the versatility and enjoyment of macaroni
products. However, this naral increase
in macaroni consumption will be very
dow unless the Australian constimer s
awakened.

Luxury Fowl

Expresso bars, spaghetti bars, well man-
aged Talian restaurants have all made
macaroni an increasingly popular food,
but unfortunately treated as o dining-out-
luxury, a meal that cannot be copivd
by Mrs. Housewile at home. In the home
there has heen almost an air ol mystery
o the Australian housewife about the
wooking of these products, Here again the
remedy appears to be a general education
program  that woulil henefic all wemen
ously.

The smallness of the industry means
only limited funds o pursue any adver
tising. On a continent approximately the
same size s the United States the popu-
lation is a mere wn million. The bulk
of the population fringes the eastern
wast, This eastern or Pacific seaboard is
a succession of high rocky headlands and
narrow, sandy beaches pouncded by heavy
surl,

"The density of population is about 3.3
persons to the square mile, which is about
05 behind Canada (the density figure
for the US. is about 53 persons to the
square mile). 1t should be explained th
about one-third of the country is almost
inhabitable, and in another third the
rainfall is wo low o permit dose settle
ment, which explains @ lot ol the above
situation,

25 Plants

There are about 25 spagheti plauts in
Amstraliaz only one of these is a fully
autmatic plant, but still the combined
autput is far in excess of what the market
is presemtly absorhing, The cepuipment
wed is practicaly all made by Brailanti
amnd Bubler, Lack of dollars predudes
any possibility of American manubiciurers
exporting to this market.

There are only two full Buhler plants
in Australia, one is the 1. ], Heinz Com-
pany, whose plant is only wsed o supply
their own needs for canning, and the
ather is Haneock's Golden Crust, Pry.

Lud, in Melbourne, Braibanti i sent
regular representatives o Australia aml
with this service Dy taken the lion's
share ol the manket, apart lrom i few
locally produced drying cimbers,

On the somleastern const is the larg:
est city, Sidney, with over two million
popubiation. On the south coist, Mel-
hourne is last approsching e woanil-
lion stage. Unlortumately the macaroni
industry operating in these o capital
vities iy qquite o distance from aop class
raw  material. In Melbourne, whidh s
the capital of the stite of Viaoria, wheat
is grown on what they Gl a fair average
quality system: no premivms are paid
for high quality or hard wheat and the
result s that manubacturers are alwins
faced with extremely low protein soft
wheats, Heavy rainfall at an inapportune
time this year has given them the lowest
protein wheat of some times most of it
averages at about B per cent protein
vilue,

Durum Is Scarce

Because this raw material cannot be
wed for macaroni, manufaciurers haive
w haul their raw  material  from - as
far sy a thousand miles north o en-
deavour to obtain high  protein hard
flour, The smallness of the industry has
weant thar Australians lave na specialist
semoling mills and can only obtain @
granular product in small quantities. Un-
til usage increases, it will not e anrictive
for any millers  devore a mill W pro-
ducing gpranular tvpe produdts thae e
s neeessary for a top guality product.
In Australia this year there will e about
107000000 hushels of wheat grown, of
which about 150000000 bushels will
be exported. The export market fon
flour s beeome an inocasingly com-
petitive one, thus the milling industry
lias been lor many years o difhonlt one,

The ncire market falls i two
VOTY AUl patierns, One can almost
he termed the Awstralion market, this

being served by el pack ol sisteen
oumnees welght, The other market is e
ferred 1o as the Talian market, o whom
they sell 22 powid boxes in 5010
dilferent sizes amtl shapes. ‘The Australian
warket really only knows macaroni, spi-
phewi solid, spaghetti wbuku aned thin
spaghetti.

There is a large canned market inospa-
ghetti bt none of the manufacturers e
twally enter into this - segment. The
procedure iy for the manulacturers o
provide the canners with the dry spaghet-
ti, except, of course, in the cise of 1L ]
Heine who manufacure theiv own in the




very beawtiful Bactory that they hine in
Melbourne,

Squatting nest to the Heing Company
in the Melbourne subnnly of Dandenong
is e magnificent plant of General Mators
who manulactare their own Australian
car mamed the Hollden and voll ofl about
a hindred thowsand Haldens per annum,

Companies of thiv tpe have given
Aistralia o much more halanced coconoe
my. Primary products, particalarly woal,
were the key o their intermtional sol-
veney, in Lt sheep dominate the country
like w colossus; they produce about 30
per cent ol the world's wool and abow
hall ol dts merling wonl,

A striking illustration of their depar.
e from dependence on wool expores
has happened inthis T sear. In the
past i dropin wool exports has heen
avery serious hlow o the cconomy, how-
eser the confidence in their Tuture has
heen strikingly illustrated by the unusual
event during 108 of share prices rising
fumly while wool lell it lowest point
for ten years aml other export produces
were Lalling as well,

Pattern Follows U, §,

There is no doubt that the business
pattern is following i of the UL S, in
a ke o striking Lashion, The Lage
retil chinins e capturing an inaeasing
share of the food manket, Stores are e
toming higger and hrighter. “The range
af articles sold s ever increasing and the
hattle: between manulacturers for prime
merchandising spots in the Lirge store
increises inintensity daily,

Frozen Tomds o date have not heen a
preat sucess, Too nany poor quality
products in the invoductory stage is the
number one reasn for this but com.
panies like Birdsese, with quality 3
prowntion, are popularizing them,

In the city ol Melbourne is one e
partment store mmed  Myers that has

St. George Colf Course is located at the
eastern end of Bermuda and is ar excellent
ninge-hole course over rolling land with
much of it overlooking the ocean. In addi-
tion to the St. George there are three 18-
hole courses in Bermuda where golf is a
popular year-round sporl.

Surf casting in Bermuda: With almost 400 varieties of fish in the waters around Bermuda
even the novice fisherman is almost certainly assured of a catch of some sort, Inshore
fishing, as well as deep sea fishing, is one of the Colony's top sports. By far the most
popular equipment is spinning tackle which seems to be particularly adapted to surf and
24 conditions in mid-Atlantic Bermuda. And when a fisherman tackles a game bonefish,
pompano or yellowtail on light tackle, to name a few of the Bermuda varieties, he knows

he's in for a lot of fun,

anannual volume of ST20,0000000, Tt las
been vigidly wdherent w peliey ol op-
posing suburhan branches, They are now
huilding a regional shopping center vt
ing STA00.000 about wen wiles from the
aity and have more: planmed with em-
phasis on food,

The two Lirgest variety dhains, Coles
amd - Waoolworths, have recently taken
over in separate tansactions cadh involy-
ing SG750,000 twa chain store grocerivs
in Australio, so there is no doubt than
food i 1o get modern treatment a la
Am ol mass volume, low mark-ups,
merchamdising and impulse buys,

Independent Grocer

The independent grocer has by no
means been burned ofl. They have suce
westully preserved group identificiion
with  promotion  and wdvertising.  The
ones who ave not attempted o find the
new look are fast losing husiness.

The small butcher shop is still an -
cepted and integral part of the coonoms,
and meat s oot vswally hasdled Iy the
supermtket aperaton.

Vegetables and frait are being sold
by Jood organizations in increasing nom-.
hets,

When I ovisited the United Stanes aned
Canmacka Lt e 1 enjoved visiting som
nninnbrcturers, awnd o was espedially e
preciative ol the hospitativy and inform-
tion amd wlvice offered e, However,
some of my Stateside Triends seemed 19
think - Australian is inhabited  only by
aborigines and Kangaroos. 1 hasten
asstre them this is not so, and cordially
invite them tooa Lind where manufacr.
ing now cmplons twice as many peaple
as agriowline, pastoral and mining in-
distries combined, We now have one of
the two Lingest steel plants in the
Sounthern Hemisphere, We ae growing,
Come to Australia and see,

Bermuda Bound

(Continued from page G)

table ol sour spedial Biends =m0 e
alone with yvour wile at o table o
two iE yon desive, Aer vou lave i o
turn or wwoaround the dedk, ic will be
time to get rendy lor the Ger Together
Pares —and bedome sen know i, you'll
have plunged into the exciting whirl o
shipbaoard  life.

At Bermudia, the ship will senve as voun
hotel, Nooespense on that score, I lac,
the ant ol a comention cruise is
Tess than at many conventional  hotels
which do not offer o Iraction as mud
cruise enthusiasts declne,

But here’s a word of warning. 1houg
June 27 may seem a long way ol i,
not. The time will steal up on all o
us much sooner than we expeet. Th
NMMA s aiming for a record attem
ance this time. So now is the time 1
make plans o be aboard when the Quer
of Bevmuda sails, Semd in ovour reseny,
tiom today! .

Instant Macaroni

Tostant macaiioni will be one ol th
twelve delivdpated Tomds 1w he purehises
in limited quantities by the Armed Foees
alter July 1 This news was revealed o
the 13th anmual meeting of  Reseand
amd Development Associates, Food
Container Institute, "1 the cost iy e
excessive, some of these items = whiil
are ultimately intended for comban 1
tions vather than wse in garrisons — man
move it egular ovenscas supply” W
are informed that instant macaroni will
rehvdrate inten minmes with boiling
water added with no lurther cooking
Spedifications are being drawn up ad
will bie released soon,

:?Bird Nests

' 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

Dott. Ingg. NICO & MARIO
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National Macaronilnstitute Publicity Highlighis ‘

A report on 1938 activities by Theodore R. Sills & Company

I’!‘ was accent on youth in 1958, While
hula hoops were girdling young peo-
ple's waists, macaroni, spaghetti and egg
noodles ran rings around their appetites
with National Macaroni Institute stories,
photographs and recipes.

Nineteen hundred fifty-cight was also
the year of the shape, Fashion gave Amei-
ican women the trapeze and the chemise
and the macaroni industry gave them 150
different shapes — of macaroni products —
for added menu variety.

In this brief digest, we would like to
give you the highlights of this year's pub-
licity activities and results.

“What's New In Home Economics”
Advertisement

To conclude our year of emphasis on
youth, the National Macaroni Institute
prepared an B.page, 4 color advertise-
ment to run in the January, 1959, issuc
of “What's New In Home Economics,”
leading home economics publication with
a circulation of 40,000,

This advertisement which is a pull-out
wall chart highlighting the nutritional
story of macaroni products is designed
for use by home economics teachers in
conjunction with their lessons on maca-
roni products, This instructive and valu-
able teaching aid is backed on the re-
verse side with an editorial feature on
the proper methods of cooking macaroni,
spaghetti and egg noodles. We assembled
the material for the article which is illus-
trated by one of our black and white pho-
tographs of Basic Macaroni and Cheese.

Food Editors’ Conference

The Waldorl-Astoria Hotel became a
lile red schoolhouse when New York
University home economics students and
their foods instructor held a classroom
discussion on macaroni products during
the National Maucaroni Institute’s pro-
gram at the Food Editors' Conference in
New York, September 26th.

Approximately 150 food editors of
metropolitan newspapers and national
syndicates attended our meeting and each
one received a Macaronl Primer giving
the ABC's of macaroni in addition to
special stories, photographs and recipes
with youth appeal, Gift boxes ol maca-
roni products were sent to the attending
editors for National Macaroni Week by
volunteer macaroni manulacturers.

This presentation brought in an ex-
cellent dipping return from these editors
who used our stories and photos.

Maguzines

Throughout 1958, macaroni, spaghetti
and egg noodles were featured B4 times in
the nation's top consumer magazines in
color and black and white photographs
and recipes with lots of youth appeal.
Combined circulation total-255,153,676.

THEODORE R. SILLS

“T'o enumerate all these breaks would be
too lengthy, but we would like to call
your attention 1o several that particu-
larly emphasized the youth angle.

Outstanding were:  the double-page
*The ABC's of Macaroni, Spaghetti and
Noodles,” in November Good Housekeep-
ing; March Seventeen and Sevenleen-al-
School which gave teen-agers party sug-
gestions and background of macaroni
products:  August Good Housekeeping
with a recipe and color photograph show-

ing Dad serving Junior spaghetti (spa-

ghetti tongs supplied by the National
Macaroni Institute); the photograph and
our recipe for Macaroni Salad in the
Winter issue of Brides Magazine, so
closely followed by the newly married
and happy hopefuls who are learning to
cook; the May Farm Journal with a
Macaroni Salad featured in the “For Jun-
jor Cooks” department; July Parents’
Magazine's article, “Mommy,. Teach Us
to Cook,” with a recipe for Macaroni
with Meat Sauce, explained step-by-step;
March Farm & Ranch's "Made with Maca-
roni” story illustrated by one of our
color photographs; October Progressive
Farmer, which ran our color photograph
of macaroni salad in an after-the-game
buffct story; Ladies’ Home Journal's
“Simply Great Teen Cooking” with a
recipe for meat balls and spagheui in
May; January's American Home with a
cover photo showing a father fixing spa-
ghetti in the living room; September
Everywoman's Family Circle's color pho-
tograph and recipe for Pansley-Cheese
Spaghetti  with  Sauteed  Meat  Sticks;
Better Homes & Gardens Baked Lasagna
color-photographed  in  the  November
issue; the Spagheui with Clam Sauce
sketch and recipe in the Young Adults
Food Section of Redbook in January,

Newspaper Syndicates

Desirable space in influential syndi-
cated food columns was devoted to maca-

roni, spaghetti and egg noodles, A total
of 107 syndicated storics appeared during
the 12-month period. Total circulation of
these syndicate breaks is 1,771,700,000.

To give you some idea of how the edi.
tors heralded our "Youth Will Be Served"
promotion, here are a few of the head-
lines these columnists used to point up
our theme:

NEA="Nothing Pleases Children More
Than Spaghetti.”

United Press International — “Hungry
Children Like Noodles and Deviled
Eggs.”

Chicago Tribune Syndicate —“Children

Like Casscrole Lunch."
' Chicago  Tribune Syndicate — “Basic
Macaroni and Cheese Has Some Appeal-
ing Variations — Dish Is One Your Teem
Can Prepare.”

Bell Syndicate —"Teen-ager Can Pre
pare These Macaroni Recipes.”

King Features —*New Spaghetti Dishes
Younger Set Will Enjoy.”

General Features —"Macaroni Dish Is
As Good As Spagheiti For Teen-Age
Group."”

Exclusive to Major Market Dailies

Throughout the year, the nation’s
newspaper food editors were supplied
with stories, photographs and recipes cov-
ering every facet of the macaroni products
story —{ts youth appeal, the nutrition
story based on Jim Winston's report, Len-
ten usage, summer salads, macaroni as
party dish, ease of preparation and econ-
omy, macaroni as a welcome extender anl
convenience food, meals-in-a-hurry, maca-
roni shapes, history, correct cooking pro-
cedure, macaroni as an art medium fo
youngsters.

Twenty-four stories with photographs
and recipes went out to newspaper food
editors during the 12-month period reach-
ing a total circulation of 576,000,000.

Color Photographs

More and more papers are using color
on their food pages and to garner this
precious space, eye<catching color photo
graphs ol tempting macaroni product
dishes with stories and recipes were re
leased to food editors of leading news
papers using color. “These resulted in a
total of 80 color breaks ringing up a
combined circulation of 10,536,768,

Sunday Supplements

Food pages of well-read syndicated
newspaper Sunday supplements, such as
American Weekly, Parade, This Week
and Family Weekly, distributed by the
country’s key newspapers centered their
readers’ attention on macaroni, spaghetti
and egg noodles 11 times during the yeur.
Combined circulation total — 79,021,524,

Many newspapers with their own week-
end magazine sections, including such

e
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{ lcaders as The New York Times, I.lm
i Angeles Times, New York Herald Trib-

une, Toronto Star Weekly and Providence
Journal, to nane a few, also macdle maca-
roni products colorful subject material
during the year.
Television and Radio

Macaroni, spaghetti and egg noodles
were hailed in 1958 by many top tele-
vision and radio shows. On the macaroni
bandwagon were such celebrities as
George Gobel, who did a comedy skit
based on noodles and spaghetti in May
over 130 NBC-TV stations reaching 25

| million homes, and Arthur Godfrey, who

on November 7th said over the CBSTV
network that Jackie Gleason cats spa-
ghetti for  breakfast — thus informally

| furthering our “Noodles for Breakfast”

theme,

On October 16th, National Macaroni
Week was plugged on the Jack Paar
Show, NBC-TV network by Baby Rose
Marie.

Listeners who tuned into Morgan
Bieatty, NBC radio network, October 16th,
heard about National Macaroni Week
and the National Macaroni Institute's
spaghetti-cating contest at St. Theresa's
Chinese Catholic Mission Scheol in Chi-
cage during National Macaroni Week.

CHSTV newsreel crews also covered
the spaghetti Junch at the Chinese school

f and released a flm on it to 72 of their

syndicated stations around the nation.
Disk jockeys in 26 sates reported that
they had plugged Macaronl Week and

[ youth in their plater spinning shows

reaching audiences in the home and on
the highways.
In addition. to these favored plugs of

 macaroni products, Reynolds Wrap de-

voted two of their commercials during
1958 to macaroni. On March 12 on Dis.
neyland over the ABC-TV network, their
commercial featured a macaroni Lenten
dish and for National Macaroni Weck,
another macaroni dish was highlighied in

- the commercial for the Peter Lind Hayes
| Show, Octubier 24, over the ANCTV

network.
The TV reel taken during the Rossotti

| Spagheuti buffet during the summer meet-

ing at Coronado was used by KFMB-TV

' San Diego during the windup NMMA

banguet Thursday evening, July 10. Moni-
tors were set up throughout the banguet

. room and all members present viewed the
reel.

The reel was also used by five TV sta-
tions in Los Angeles — KH]-TV, KNXT-
':'\’. KRCA-TV, KTLATV and KCOJ™
TV.

Lloyd E. Skinner was tape-interviewed
by Tony Kent of KF5D-radio, San Dicgo,
and aired on Kent's news broadcast, July

| Oth.

To keep the 700 radio and program
directors and 200 TV demonstrators think-
ing of macaroni in terms of youth, spe-
cal material with an accent on youth
was sent to them throughout the year,

Audditional material was released to the
radlo syndicates for servicing to their
member  stations.

Labor Press

A "“Youth Will Be Served” story was
directed ta 600 labor papers with a circu-
lation of 11,000,000, Among the many
large-membership union papers running
it were: Washington Teamster, Interna-
tional Laundry Worker, Auto-Aircraft
Worker, Labor ‘Tribune, AFL Labor
Press.

Cookbooks and Encyclopedias

In keeping with our “Youth Will Be
Served” promotion, we have aided the
future instruction of students and young
homemakers by supplying  background
information, photographs  (both color
and black and white) and recipes to the
MacMillan Company, McGraw-Hill and
Prentice Hall for new cookbooks and
foods textbooks.

We have also contributed text material
and photographs to the World Book En-
cyclopedia for their forthcoming revised
edition.

Films

“Stag Party” and "Use Your Noodle"
have received exceptionally good exposure
on television stations during 1958, "'Stag
Party"” had 144 showings and “Use Your
Noodlc" also had 144 showings,

Wheat Commission for
North Dakota

Bills enacted by the 1959 North Da-
kota legislature included a measure pro-
viding for the creation of a new state
wheat ommission to promote the use of
wheat aml wheat products. To finance

programs o [oster this use, the commis-
sion will use proceeds of a 2mill tax on
cach bushel of wheat sold in the state
alwer July 1.

The tax, which will he deducied by
the first purchaser of the wheat, is re-
fundable 1o growers who do not wish to
participate in the promotion of the North
Dakota grain.

The twomill tax amounts o $2 per
1000 bushels of wheat sold, Commission
expenditures are limited by law w0 $100,.
000 over the next biennium.

The Wheat Commission will be di-
rected by seven members who will be ap-
pointed by the governor [rom nondni-
tions submitted by the commissioner of
agriculture and labor, the North Dakota
Crop Improvement Association, directors
of the North Dakota Experiment Station
and Extension Service, the North Dakota
Farmers Union, North Dakota Farm Bu-
reau and North Dakota Grain Dealers
Association;

The appoinments, one from each of
six districts and one at-large, will be wsed
for staggercd terms, Directors will later
be elected by growers in their respective
districs,

The Wheat Commission is expected 10
devote much of its attention o the ex-
pansion of foreign markets through as-
sistance of the Foreign Agriculural Serv-
ite as provided for under Public Law 180,
The commission is also authorized 1o
carry on research and in other ways gen-
erally promote wider use of wheat and
trum products.

Olive-Salmon Noodle Ring

tion. Olive-Salmon Noodle Ring was advertised by the Carnation
é:::;:l::lwth.l":':"{:ﬁm;:g:rn the March issue of Better Homes G Gardens. The Spam;h
Green Olive Commission and ll}u Car;nnd Salmon Institute carried half-page ads in the
lus Ladies Home Journal.
“w:l1;’;'nn1 :‘lluro.nl l'nsliluta publicity went to the trade and press.
done by all four partners, and sales showed It.

Merchandising was
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DEMACO

SPREADERS

DEMACO

SHORT CUT PRESSES

esses and Dryers DEMACO

SHEET FORMERS

In automatic macaro

DEMACO

LONG GOODS DRYERS

DEMACO D[SI RN R DEMACO

\X ey

e you getting- DEMACO

PRELIMINARY DRYERS

DEMACO

CONVEYORS

DEMACO

NOODLE CUTTERS

DEMACO

for instan

THIS? THIS? THIS? DIE CLEANERS
Fully Automatic MECHANICAL A Sheet Former that -odures A Long Gooss Preliminary [ ; Short Cut Dryers with NO hid-
SPREADER WITH NO TIMER, a uniform sheet wite - truc that will ulJt product unil ’msi F ifnlllxh ‘Drvlril den extlus. . In.duded 1are slleal;n
NO BRAKE MOTORS, NO golden color and trans!uiancy, at 21%, no extra second L. 1" L " ":h" l‘:":ﬂ':“:hc coils, %“‘;"fﬂ ‘r“"" "-‘ alumi-
LIMIT SWITCHES. A positive A Teflon die that will ¢ . ude a required. Dual Air C } 10 the ’;!;I : )" il Y num side gi es ;r elacl x':een,
vacuum system over the entire sheat of uniform thickness. Die  Insuring even drying acros [ (/0 "o SIS SOTER You mi':j""’ s CLY AT
mixer. A single mixer with design with simple easy Teflon  entire stick, New DeMac:JR. - ,'e.,m"s e "‘EIY?-:: ber “iﬂ“r" e "“‘":1‘. -
:constantlmllrlva mﬁﬁﬁn‘"? the replacement, lll: and patented positive T\ aco rmm‘;awlll drygl’l"w eln- :};2::‘ siancs Uy ':c"""shm?’::':fr (]
{e;:we::;usloen glllern. AT g:[;'llro‘llll:dm:ilgn?nhlr:; 1@'e output of two Spreaders drying In 3 sections, a 32'-0" 1
perature and Humidity orking twenty-four hours per Preliminary, a 40'-0" 2nd De FRANCISC
trolers, fin type steam 9 Y Stage and a 40°-0"' Finish Stage MACHINE CORPORATION
electrical controls, engi up to 1500 lbs. of elbaw. 45-46 METROPOLITAN AVENUE

aluminum fans, BROOKLYN 37, N. Y.

EVergreen 6-9880




Joint Promotion

The Skinner Manulacturing Company,
Omaha, and Lawry's Foods, Inc, Los An-
geles, combined advertising, merchandis-
ing, andd publicity to further sales of
spaghetti and spagheiti sauce mix during
the Lenten season.

Feature of the campaign was a two-
thirds page, fourcolor ad in the March
issue of Good Housekeeping pointing out
the  “delicious  difference of - Skinner
Spaghetti aml Lawry's Spagheui Sauce
Mix that provides true meatless flavor-
magic for Lem,"”

Skinner wsed the same illustration in
a two-thirds page black and white ad in
the March issue of Everywoman's Family
I Circle, and Lawry's used the same art in
four-color ads in Jdmerican Weekly, March
8, and This Week, March 15.

Lawry's and Skinner were advertised in
21 major markets in joint newspaper ads.
In mote than a hundred other newspa-
pers, Skinner ov Lawry's ads of the same
type appeared o rying only the signature
of the sponsoring firm,

News releases on the promotion were
widely used by newspaper food editors.

Regular Advertising Maintained

Throughout the special joint promo
tion, both Lawry's and Skinner main-
tained their regular continuing advertis-
ing ampaigns.

A four-color Skinner-Lawry's store
posier provided space for pricing hoth
products. Growers were sapplicd with
“take-one* pads of full-olor redpe sheets
containing directions for preparing sev-
cral dishes that wiilized Lawry's Seasoned
Salt amd Skinner clbow macaroni and
noodles, as well as spaghetti and spaghet.
1i sauce mix.

Skinner and Lawry's brokers distributed
a brochure with photo illustrations for
dump bin and shopping cart displays
combining the two related items 1o re-
wilers, The promotion piece also showed
the advantages of special facings of Skin.
ner Spaghetti along side the regular dis-
play of Lawry's Sauce Mix and a shelf-
extender display of Lawry's in the section
where Skinner Spagheuti is featured.

Mats with both the brand names were
made available to grocers. A special al-
lowance wils given retailers for supple-
mental displays.

W ¢ ’ i~
ettty @lm Py R B

Skinner products and Lawry's Spaghetti
Sauce Mix are displayed together in the

m gol _deo en

A shopping carl display of Skinner Long
Spaghetti and Lawry’s Spaghett| Sauce Mix
utilizes a four-color poster with pricing of
both items and ““take-me"’ pads In color with
reclpes for products of the two companies.

Prince Heat-and-Serve Contest

The Prince Macaroni Company of
Lowell, Massachusetts has embarked upon
an advertising contest campaign in the
New  Englind market featured on 13
rackio stations which includes the Yinkee
Newwork, and 7 television statlons in
New Haven, Springfield, Providence, Bos-
ton, Burlington, Bangor and Portland.
The promotion promises to he one ol
the Jargest of its kind ever held in New
England,

Prince is offering 218 automatic clectric
Sunbeam Frypans to listeners and viewers,
The Irypans will be awarded on a basis
ol approximately 31 eah week for
period of eight weeks heginning Mardh
16ith.

The comsumer is asked to send it post-
eard 1o their local station featuring the
contest on which they write their name
and address and the mamves of any 7 ol
the Prince Heat-and-Serve  Foods  and
Sances in glass jars along with & one
word description of Prince Products, such
as “magnificent, delicions, delectable,”
ete.

The Frypans are the 914" model, so
extremely popular with housewives, and
will prove a natural companion 1o the
heat-and-serve food line,

Interest Created

With no prool of purchase required,
the contest should be casy [or cveryone
1o enter and should create an unusual
amount of instore interest on the part
of the housewile around the Prince dis-
plays as she secks 10 complete her list
of 7 heatandserve foods in glass jars.
“This will naturally result in more inter-
est in the Prince line and additional
sales.

Instore demonstrations of the Prince
Products in combination with the Sun
beam Frypan will also tie in the contes,

As the winners are announced, they
will receive their prizes on the air fron
the station participating. In addition, the
Sunbeam Eledtric Corporation will fea.
ture in-store demonstrations of the Fry.
pan in Electric Appliance stores amd
departments, and will further tie in the
contest by using Prince Heatand-Serve
Foods as a vehide for further promotion.

“Truly unique in concept, this campaign
will have terrific impact on the consumer
and  should  provide greatly  increased
store traffic,

Baby Food

Heinz is putting & new baby loml,
beel and epg noadles, into national dis-
ribution in the 14ounce strained size,
‘The firm has a similar food in the junior
sire.

The product is priced at approximately

+ six jars for G7 cents, similar 10 the price

of the strained vegetable, egg noodle and
turkey being marketed by the firm, Point-
of sale material is available.

New Inn Maid Package

Inn Maid Products, Inc.. of Millers-
burg, Ohio, has nowd an increase in
sales of its Pure Egg Noodles since the
adoption of a printed cellophane bag
supplicd by the Flexible Packaging Divi-
sion of Continental Can: Company.

Formerly offered in plain cellophane
bags, Inn Maid Egg Noodles, prepared
with 129, egg yolk as upposed 1o 5%
employed in most other brands, are now
packaged in ounce quantities in hand
samely printed cellophane bags. The bags
are formed from printed roll stock on 8
Simplex bag machine.

Printed design on the bag [eatures o
series of scalloped-edge labels, on th
frant and back, in blue, black and whit
colors, The hrand and product names
are highlighted on the bag [ront while
recipes are given on the back.

Inn Maid Egg Noodles, which origi
nate from a recipe ol the H0year-old
Smithville Inn, are distributed through
out Ohio, Michigan, Fennsylvania an¢
Indiana,
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Satisfied customers in over twenty-five countries

retained in the same family.

INGLAND
aRruce
JAPAN
UNIVED STATES
PUIRTO RICO
CANADA
PANAMA
SOUTH AFRICA

every die unconditionally guaranteed!

send for our

FREE catalog

to supplement your
present products. Written In
SPANISH, ENGLISH, ITALIAN.
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BRAZIL
CHILL

PRV
AROGENTINA
ECUADOR
URUGUAY
CUBA
AUSTRALIA
HAITI

AMERICA’S LARGEST

MACARONI

DIE MAKERS
SINCE 1903

Management continuously

.
L]
L]
L]
L]
L]
L]
L

557 THIRD AVE.

ol

& BRONZE ALLOYS
e STAINLESS STRIL

e SPECIAL ALLOYS
o PLASTICS

ITALY
MEXICO
VENEZUILA
ISRAEL
HAWAI
COLOMBIA
DOMINICAN REPUBLIC
SWEDIN

BROOKLYN 15, N. Y., US.A,
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with AUTOMATIC SPREADER
and

AUTOMATIC TAKE-OFF

Avlomalic Take-off (Stripper)
ond Aulomatic Stick Return,

BUHLER BROTHERS, .. LTD.

24 KING STREET WEST, TORONTO 1, ONTARIO - EMpire 2-2575

Instollation of three aufomatically con-
trolled Long Goods Dryer Units af Calelli.

chose BUHLER Automatically Controlled

Enginersy for Indyte

Sence VRS0

'

MONTREAL, CANADA

LONG GOODS DRYER UNITS

« superior performance
« easy maintenance

0}0 « sturdy construction, less down time
« capacities up to 1100 Ibs. per hour

»

Aulomalic Spreoder. Transfer from Aulomatic Spreader fo Preliminary Dryer

CATELLl Food Products, Lid. has also installed Let our engineers show you whal Buhler equip-
2 BUHLER SHORT GOODS LINES, each with @ ment can do for you.

capacity of 1400 Ibs. hr., because Buhler equip-
ment pays off in profits.

BUHLER BROTHERS, INC. ..,

130 COOLIDGE AVE., ENGLEWOOD, N. ). * LOwell 7-2200
Sales Representatives: £ C Maher Co . Los Angeles, Cal - Hans-7ogg, Los Altos. Cal « Arthur Kunz, New Orleans. La

Write or phone for full information.

Enginedrs lor Indmiry
40
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Gus Siemers Mourned

Gustav ¥, Siemers, technical  director
of the Vitamin Division of Hollman-La
Rochie Inc., Nutley, N. .. died April 12th,
in Community Hospital. A resident of
Montcladr since 1942, Mr. Siemers lived
at 239 Upper Mountain Avenue,

Born in Gordonville, Missouri, Mr,
Sicmers was graduated from the St. Louis
College of Pharmacy in 1913, During
World War I he served in the Army's
poison gas development center at Edge
wood, Maryland, He was with Monsanto
Chemical Works from 1918 to 1920, then
for the next 11 years was chief ol the
synthetic organic chemicals division of
Chas, Pliser & Co. From 1933 to 1936
he wis wedhmical director for McKesson
& Robbins in. Bridgeport, Connecticut,
following whith he held a technical post
with Avheuser-Busch, Inc. in St. Louis
four yr ...

Technical Director

Mr. Siemers joined Hoffman-La Roche
Inc. in October of 1940 as technical direc
tor of the Vitamin Division, which had
been founded carly in 1939 when Rache
was becoming a key bulk producer of
vitamins B, B2 and C. Many technical
problems involving stability of the vari-
ous vitamins in pharmaceuticals, and the
practicability of food enrichment, at that
time were still umsolved. Mr. Siemers
contributed  many  articles to scientific
journals wnd was @ frequent speaker on
the teehnical aspects of vivmins, He was
a technical witness at several Food and
Drug Administration  hearings held in
connection with food standards of iden-
tity and, most recently, food color yegu-
lations. His foresight amd  imagination
added much to the impews which in-
spired Roghe research weams 10 develop
methods for praducing pure beta caro-
1ene, now wsed by the margarine industry
as i dual source of color and vitaimin A,
and more stable  pharmacentical  forms
or vehicles of several other vitamins,

Organization Man

He was o member of the Chaldean
Chapter, FRAM, of Brooklyn: the Morris
and Essex Hunt Club; the Institute of
Food Technologists:  the  American So-
ety of Bakery Engineers: the American
Chemical Society: the American Associa-
tion of Gereal Chemists, and the Ameri-
can Oil Chemists' Society and other pro-
fessional socivties,

He is survived by his wife, Mrs, Flor
ence E. Loper Siemers; two daughters,
Mis. Albert P Moliniro, Jr. of Gulph
Mills, Pennsylvania and Mrs. Barry J.
Ballance of Montclair; two sisters, Mrs,
Loy Seabaugh of Jackson, Missouri, aml
Mrs. William Opitz of Cape Girrdeau,
Missouri, amd two grandchildren.

Durum Exports

e United States Department ol
Apriculture reports that 192,580 bushels
of amber durum wheat were shipped o
Ewrope during the period, July-February,
1957-58.

GUSTAY F. SIEMERS
Modernization by Maldari

From & basement shop with crude tools
and a hand driven drill press 1o a modern
airconditioned plant is the story of 1.
Mildari & Sons, Inc.

Felice Maldari started 1he first die-mak-
ing shop in the United States on Broome
Sireet in New York Gity in 1903, He was
joined by his brother Donato in 1905,
andl moved to larger quarters in 1907, In
1925 Donato hought the Lusiness,

During the period of World War 11,
business hoomed along  with macaroni
makers working around the dock, With
lis two sons in service, government pri-
arities Tor scarce metals and other war-
time red tape made things diflicult for D.
Maldari, Son Ralph returned in Novem-
ler, 1915 son Daniel came with the firm

in February, 116 afer service in the’

armed forees and getting his Master's de-
gree in industrial engineering at New
York University.

The firm has constantly improved and
madernised, and finally ougrew their
quanters on Gramd Street in New Yok

City. In 1956 they moved 1o a new air
conditioned building at 557 Third Ave
nue in Brooklyn. “They now have sone
5,000 square feet on the ground floor,
and office space with an additional 1,00
feet on the seeond floor, The plant is
well ventilated and lighted with four sk
lights. The latest in equipment el
maintain workmanship and pride in the
oralt.

The new plant is located hamdily G
tmsportation: can be reached by hoth
subway aml automobile, with - parking
space alongide. Driveways permit truck
loading and casy aceess to trucking routes,
Andd there is room [or expansion.

The familine trade-mark of the lying
cagle perched atop five dies and clutching
stems of wheat, symbolic of Maldari dies,
is internationally known, and  Maldari
dies are used in all parts of the workd,
including the United States, Australia,
Brazil, Canada, Colombia, Cuba, Eng
land, Greeee, Haiti. Hawaii, Japan, Mes.
ico, Panama, Puerto Rico, and Vene
ruela.

More Processed Eggs

Production of plain Tiquid cgg and
liquid egg products (ingredients added)
during February totaled 55,725,000
pounds — up 51 per cent from February
1958 and the largest production for the
month since February 1930, The quan-
tities produced for immediate: consumyp-
tion, [reczing, and drying were all larger
than a year carlicr,

Egg solids production during  Febru
ary totaled 4 BRZ000 pounds, compared
with 2,053,000 pounds in February 1958
and the 195857 average of 1731000
pounds. Much of the increase over a year
carlier continued to be in the production
of whole egg solids produced  under
Government  contract for use in the
National School Lundh Program. “Total
procuction in February consisted of 2.
173,000 pounds of whale egg solids, 1,202
000 powds of albumen  solids, anil
1,207,000 pounds of yolk solids. Produe
tion in February 1958 consisted of 191,000
pounds of whole egg salids, 117,00
pounds ol albumen solids, and 742,000
pounds of yolk salids.

Frozen egg production totaled 30,320 -
00 pounds, compared  with 23,815,001
pounds in February 1958 and the 195357
average of 29976,000 pounds. Frozen epy
stocks in storage decreased 2 million
ponneds in February, compared with
dearease of L million pounds in Februars
1038 anel the 195857 average decrease of
2 million pounds.

Dried Egg Purchases

The Department of Agriculre has
purchiased 150,000 pounds of dried whole
epg solits, the equivalent of about 45,000
cases of shell eggs, for distribution in the
National School Lunch Program. From
the stirt of the weekly buying program
in October, the Department has hought
9,067,500 pounds of the cgg solids, with
the expenditure of $11,037,000 of Section
32 funds,

) Egg Solids Analysis

James J. Winston Director of Resvardh
fur the National Macaroni Manufacturers
\wadation, Teports thit there are three
ollicial I)Tllll'lllll’l'\ entlorsed by the Asso
ciation of Oflicial Agricultural Chemists
il Gereal Chemists for the determina-
yion of ey solids i noodle and vge
wacaroni products,

(1) Lipoid P205 = most adaptable for
pontine analysis anel yickls the results in
1014 days.

(2) Cholesterol Bromination — very
rime consuming: takes about 214 ays for
completion. This method takes preced-
ence in an ol sample of nomdles sinee
the Chalesterol content does not deteri-
arate while the Lipoid P205 in o nomdle
alter 810 months may show deteriora

yion and comsequently i low cgy solicls
- qontent.

(3) Cholesterol Digitonin — this  takes
about 134 days for completion.
The JacobsWinston Lahoratory was

elected by the AONCL 10 particpate

in the study resulting in the acdoption
of both the Lipoid P205 and Digitonin
Cholesterol Procedures,

Al three ofticial methods, when wtilized
by an experienced  chemist will  yield
comparable results. It iy customary for
Regulatory Oflicials to wse the Lipaoid
205 procedure. 11 this test shows a low

- e solids, in general, the noodles will

be reanalysed osing cither one of the
two Chalesterol methaods,

Winston Appointed

James ] Winston, Dircetor ol Re-
search for the National Macaroni Manu-
facturers Assaciation, s heen selected
1o serve on the new tedhnical gmmitiee
which is being estahilished by the Ameri
L Asseddation ol Coereal Chemists.

The purpose ol this teehmical commit-
e is o comsider methods of analysis ol
macanoni sl noodle producs o be in-
duded in the new lorthooming edlition
of Cereal Lahoratory Methods, which are
comsidered oflial,

Cheap Eggs

Laow-ost egps cheer consumerns hut dis-
wnrage  producers. The Wall Hﬂ.l'l'l
Journal 1eports top o ity epps Ining:
ing 12 less on the Ghicigo nmarket in
March than a year agn. With output
running abont 3 per cent ahead ol last
vear, prices are likely to drop another
nickel or so by lawe spring, dealers say.
Low white prites hold ap yolk prices,

JAMES J. WINSTON

In caleulating the cgg solids comtent,

the percentage of Lipoid PRO5 or Chales: oo
terol Tound is introduced into an oflicial however.

formulin, This will yield the caleulated Hatdheries report fanmers ol back am
ey solidds either as e yolk or whole im}ling haby |.I||1L\. Some ""ll“'”__ ﬂ",‘.
e solids, Diflerent constants are wsedd i spring hawdh will drop more thn & per
the Tormula for cither egg yolk or whole cent helow the level ol i year ago. l'Im
egg. It is therefore necessary lor the mac: Wlllll“l mean fewer eggy and |‘{H]'l'f.1" “f“
roni mamnlaciurer o indicate the ype late in the year. Another l._u‘:'mr. \h.(ll
of egy ingredient wsedd, or the mixture,  CRE SOTIRE stoks are down 62 l"f' wnt
il such be the cne, in order o jsure  from @ year ago (ol record lows they
e correct caleulation of egg solids as - are only oneavventh s large the
the resnlt of the analysis. average for the st e years,

Association Members
Gef a Rafe Reduction

JACOBS-WINSTON
LABORATORIES, Inc.

on their individual work.

handle industry matters.

benefits.

Join today!

from the Analytical Chemists
Jacobs-Winston Laboratories, Inc.

The firm is retained by NNM.M.A. to

Here is another instance where Asso-
ciation membership offers tangible

I» doesn’t cost—it pays!

MACARONI

EST. 1920

Consulting and Analytical Chemlsts, specializing
in all motters involving the examination, pro-
duction and labeling of Macaroni, Noodle and
Egy Products.

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 Invastigations.
Microscopic Analyses.

5-SANITARY PLANT INSPECTIONS AND
WRITTEN REPORTS.

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

40 Years Ago

e The New Macaroni Journal, sponsared
by the Natlonal Association of the Maca-
roni and Noodle Manufacturers of Amer-
ica, was introduced this month.
e 1918-1919 officers of the Macaroni As-
sociation were James T. Williams, Min-
neapolis, president; Frank L. Zerega,
Brooklyn, vice president; Fred Becker,
Cleveland, treasurer; William A, Tha-
ringer, Milwaukee, chairman of executive
committee; C. F. Mueller, Jr., member of
exccutive committee; and M. ]J. Donna,
Braidwood, Nlinois, secretary and editor.
s The first united macaroni manufactur-
ers national advertising campaign to
“Eat More Wheat" surpassed all expec-
tations in its good results,
e ]. H. Barnes, president of the govern-
ment Grain Corporation, was named dJic
new United States Wheat Director by
President Woodrow Wilson upon  the
recommendation of one Herbert Hoover,
chairman of the Grain Corporation.
e A prediction: Less than onedollar
wheat will never again he seen by the
American farmer.
e A suggestion: "Eat less meat in the
spring. Try macaroni and spaghetti as
meat substitutes.”
e Dayligln Saving Time saves fuel, re-
ported the Fuel Administration.

30 Years Ago
e The Journal cover for May, 1929, car-
ried the following precept: “Trade good
will fosters good business, Tu will best
be promoted by understanding and un-
slfish cooperation.”
e Elaborate plans for the indusiry con-
vention In the Astor Hotel, New York
City, June 18:20, have been completed.
e "A survey of the macaroni products
manulacturing industry reveals the fact
that most of the successful men therein
are descendants, several generations back,
from ancestors who have long followed
the trade, either here or in Europe.’—
Glenn G, Hoskins,
® "Only by comparison with the obso-
lete manufacturing methods of fifty years
ago can one get any idea of the phenom-
enal development which the industry has
undergone since macaroni products first
became a popular Italian food.”
e During 1928, a total of 2,245,500 bar.
rels of semolina was produced from 14,
R18,400 bushels of durum wheat by the
nine mills reporting to the Bureau of
Foreign and Domestic Commerce,
e Demand for Chinese Irozen egg prod-
ucts was very Inactive in the U, 5 no
doubt due to the new change in the tar-
iff rate.

20 Years Ago -
e Announcement was made that June
28, 1939 was officially designated as Mac.
aroni-Noodle Day by New York World's
Fair officials. This coincides with the in-
dustry convention to be held in New
York June 26-27.
o Prudence Penny, family food author-
ity, in her New York Mirror column
pointed to the close relationship between
circus stars and spaghetti — their natural
preference for this energy food.
® Rochester, New York, was selected as
the first city in which the new food stamp
Man for distributing surpluses 1o low in-
come workers would be tried out,
¢ “Frillets” made by PorterScarpelli,
Oregon, were advertised with an alumi-
num noodle ring offer to stimulate in-
creased purchase of macaroni products
in warm weather,
e May Day, also designated as Child
Health Day, was given special emphasis
in the press with regard to proper nu-
trition; macaroni products were recom-
mended,
® Clermont  Machine  Co.,, Hrooklyn,
N. Y, celebrated its 20th anniversary
with announcement of its latest macaroni
press develapment at an informal Maca-
voni Dinner Party at which macaroni
made by the new press was served,

10 Years Ago .
e Theme of the 45th convention of the

NMMA at the Edgewater Beach Hotel .

June 27-28: Better Materials, Better
Methods, Better Merchandising for Bet-
ter Business,

o The durum gmwcn—mm’:li'liﬁ millers

—macaroni makers combination was
clicking. The manulacturers and millers
were cultivating the good will of the
durum growers while the latter were cul-
tivating better quality durum,

e The NMMA booth at the North Da-
kota State Durum Show held in Lang-
don, North Dakota, April 7-8 exhibited
over 500 samples of macaroni, spaghetti
and egg noodles supplicd by sixteen firms.
o Institute manager, Robert M, Green,
listed 94 supporters of the National Mac.
aroni Institute program.

e Former NMMA President James T.
Williams of the Creamette Company,
Minneapolis, sponsored a dinner in the
Minneapolis Club honoring 30 years of
service to the Association by M, J. Donna
whom he had the pleasure of first ap-
pointing as sceretary and Journal editor,
e Cliristopher  Robin Green found a
permanent - home in the Robert M.
Green home in Palatine, Illinois, April 14
—age one month.

CLASSIFIED
ADVERTISING RATES
Display Advertising Rutes on Application
Want Ads ... T Cents per Line

FOR SALE — Clermont Noodle Cutter, with B8
five sets standard cutting width rollerns,
Dough Breaker, Noodle Dryer consisting ol
two units, Preliminary Dryer and Finish §
Drver. In excellent condition, in operation
now, Reasonably priced. Write Box I,
Macaroni Journal, Palatine, Illinois.

FOR SALE—New Lombi Ravioli Machine [Sg
5 Column Piston, 194 Square New Type &

Good Buy if you can use this. Not sulied
for our operation, Box 159, Macaronl Jour. [§
nal, Palatine, llinols,

INDEX TO
ADVERTISERS
Amber Milling Division, -
Farmers Union GTA .o 18
Ambrette Machinary Corporation_....22, 23
Bralbanti Company, M, & G v |
Buhler Brothen, Inc....oveeee oo, 34,35

Clermont Machine Company, Inc...11 thru 15
Commander-Larabes Milling Company.... 21
DeFrancisci Maching Corporation..... 30, 31
G 1 Mills, Ine "
Hennl Inc, SV 2]
International Milling Company....... Cover IV
Jacobs-Winston Laboratories, Inc. S}

King Midas Flour Mills ..o 1]

Maldarl, D, & Soms, Inc......onnnenee n

National Macaronl Manufacturers
AN avcane e 3T, Covar 1)

Pavan, N. & M. e 21
Rossotti Lithograph Corporation

o L

Twanty-mindte spaghetti dinner in the real
Italian style Is now available to busy house-
wives In a new easy to prepare spaghetti
sauce by McCormick. Packaged in a speclal
sealed foll to keep in all the flavor, the
sauce mix combines imported mushrooms,
cheese, r!em. salt, sugar, potato flour, spices
and herbs as the basis for tasty spaghetti,
meat, fish or cgg meals. Recipe directions
and serving suggestions are featured on the
back of the new pa:luse. The new package
is made of "“Metalam,”’ a lamination of re-
verse printed acetate, aluminum foll, and

heat-seal coated paper designed and manu- i
factured by The Dobeckmun Company, [
Cleveland, Ohlo, a Division of The Dow
Chemical Company.,

AL N

Queen of Bermuda docked ot ¥ront Street, Hamilton, Bermuuda

DON'T MISS THE BOAT!

i ; Association will
The 55th Annual Meeting of the National Macaroni Manufac turers Ase ;
be h::lad alu:rd :::l. Queen of Bermuda, sailing from New York City, June 27, returning
e 11 1 with Mr. Reginald
Accommodations from $153 up plus taxes should he reserved with Mr. heg
Martine, Jr., Convention Manager, U. S. Travel Agency, Inc., 807 15th Street, NNW.,
Washington 5, D. C. — ' :
Convention registration fee will be 87.50 per person — 9290 ( iscount for advance
registration. “cagcr\'nliolla and cheeks should be sent to N.M.M.A., Box 336, Palatine,
Illinoie.




anufacture. you can bo#sirg ", whan you e
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