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does your product have 

ab~ ",e~ ~OMe .. . 

, .. '''''''''" ... ~~:~~:~ow appeal,? 
ROSSOTTI gives It that lust.pocked look with the locked·ln . 
flavor! Helps It sell over related products, too! 

[."uU .. , Off lt .. : 
RO~SOTTI lllHOGRAPH CORPOR.\TION H,. Blrgtn. HI-. J,rMy' 

ROSSOTTI builds mechanical effic iency Into your package for 
Increased strength and stock-ability, Gives it a lastingly clear 
printing surface with colorful appetite appeal . Hammers hom~ 
your seIling message until the lost ounce of macaroni Is used. 

Why not package your product for Increased seiling power' 
Write us tcHIey to learn how. 

"FIRST IN MACARONI PACKAGING" 

W .. t,m OI .. I,lon: 
ROs.sonl CALIFORNIA LITHOGRAPH CORP. 

Son fronc lKO 2~. C4ll1ornlo 

A reliable source 01 aupply aince 1898 

Rossonl M~':'~~ D~~i~~APH co~P. 
ChJCOVCl 10, I1I lnoll 

• ~ • "-*f' •• laII ........ 

+ 
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You look for the unmistakable amber 
color that identifies top quality 
Semolina and Ourum Granular. When 
you find top quulity, it is the same 
color as Amber Venezia No. I Semolina, 
and Imperia Ourum Granular. 

You can depend upon uniformit), 
when you specify Amber's Venezia No. I 
Semolina or Imperia Durum Granulur 
.. . uniform color, granulation 
and quality. 
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BE SURE • •• SPECIFY AM •• II 

--:-4~t~~----1 
~.~ ___ MILLING DIVISION_J 

FARMERS UNION GRAIN TERMINAL ASSOCIATION 
MILLe AT RUSH CITY, MINHEb.JTA , OENERAL OPP"ICES, ST, PAUL 1, MINNESOTA 
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--u----COMMENT -
A roundup of .Iewl of Indultry Ilode .. on the Indultry outlook 

Millers National Federation. All the 
publicity now being given to macaroni 
and noodle products Is not mere chance. 
It is being accomplished by a com
bination of sound, hard.hlttlng adver· 
tislng and effective public relations 
wl)rk. 

A STATEMENT by Emanuel. Ron
Ion;' Jr .. president of the NoUon

al Macaroni Manufacturen Associa
tion: 

"Jt would lurpri!c me greatly were 
it not reported factually that the cal
endar year 1960 law the greatest do
mestic production Bnd consumption of 
macaroni and egg noodle products. The 
positivt \rend towards Increased ac
ceptance of macaroni products, which 
had its runl beginning oller World War 
II, gatt'l'n momentum with each POSI
ina ycal'. That thls Is undeniably 50 Is 
aUe,ltd to by the major outlets of our 
Industry 's goods-the chain storel;, su
pennor~ets and superettes. Not only 
arc lh f'Y ItiUnI' more macaroni prod
ucts a lld noodles, but also more of 
those ultled foods which go hant! In 
hond \,: lth macuronl, spaghetti ar.d egg 
noodlrs, 

·-rhe most hnporlanl lingle reason, 
In my opinion, for the ever-Increasing 
accel.1liOce of our Industry's goods Is 
the OlOdly supply of high-quality duo 
rum wheal and femolina which our 
durum growers and millers contrived 
to produce for us-aided. as they were 
with excellent growing conditions and 
wrather. The effol·t put forth by the du
rum growcrs, Individually and through 
their own growers' association, was 
most commendablE. We owe them D 
solid vote of gratltudc, for without the 
fruits of their laban we would be hard 
presfed to produce products of the 
quality now demanded by consumers 
e\'erywhere. Other contributing fac
tors in the increasing consumption of 
macaroni products arc the Intenllve 
promotional campaigns sponsored b}' 
macaroni manufacturers Individually 
and bv the National Macaroni Institute 
and the Durum Wheat Institute of the 
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"What other forecast can we logical
I:' make at this time but that the year 
1961 will sec even greater gain for our 
.ndustry. With wider acceptance of the 
fad that today'. well-balanced diet can 
and should contain cereal foods, of 
which macaroni products are aecond to 
none; with splendid strides being made 
In packaaing appeal; with better and 
morc widely disseminated recipes for 
the countleu way, In which to prepare 
our industry producb; with unity of 
purpose among us In our desire to pro
duce the best merchandise possible; 
with the undeniable truth that our In
dustry in the United States of America 
Is only In Its infancy compared with 
the same industry in other lands and 
other countries; with plenty of room, 
then, for Increase in the per capita 
consumption scale: with aU these hap
py faclors-how then can we help but 
to be optimiatlc1" 

C. W. Wolf •• a past president of the 
Association, makes the following stote
ment: 

"The favorable approach and view
point provided by the publicity of the 
National Macaroni Institute III a very 
fortunate situation for our Industry. 
We hove aomethln. favorable going for 

us collectively. We couldn't teU whal 
was .-:omln •• but 10 far our Judgm!'nt 
has been .;:ood. 

"How many people do you know who 
are drlnklljg Metrecal for [oml'thlnl 
similar) to lose weight. The prcs!'nl 
cocktail hour conversation Is talkinG 
about weight loss. People hnve a tcnd
ency to herd alid follow-like shcep
like womr.n with hat, shoe and dress 
styles-lIl.e races and colors of people 
living In the same nelQhborhood. Ml't
recal Is II phn,e just like HadDcol, hull 
hoops, , .. ,d th, like. 

"I nO~J~d dnd heard a televi ~lon ad
vert1serr.~nt In December where the 
mouthph:~ for Chung King Foods said 
aomething like thls-~What ore you fel
lows going to get for dinner tonlght
fI?aghettl and meat balls? (In derbl\"e 
fashlonl-Why don't you turn to lhe 
light dlgestlvc slde!-Eat Chung King 
chicken chow mein.' Either an adver· 
tislng agency lost n macaroni munu
facturer's account or competition \J 
!wlnglng wildly. 

"What could happen Is that macn· 
roni manufa('lurers may swing wildly 
at each other. We don't dare furgel 
that we need profit-just as our super
market customers need pront-to ha\'e 
the money to promote the sale or our 
Individual brand· -JUlt as supermar
keb mUlt attract people 10 their mar
kets with promotion money nnd slump·. 
Look at the mark-ups of superma rket' 
compared to two, three, nve ycarl' DgO. 

"Balled down, whnt I am try h i:,! to 
say Is that each manufacturer's j.: l'eat· 
C!I competition comes from wlthoul 11:1' 
Industry. Some of our compctitilll1 U;('i 

submarines, fame airplane. , ronw ar
tillery. and fame pop guns. Wh;.t W~ 
have to be lure of I, that wc I ,,[!et"
lively and Individually u~e tomt thing. 
Don't play dead-or you may l1l' ·· -------,,-

C. Fr.dnlck Mu.U.r. anothN pasl 
president of the Association, Dnd ex' 
ecutlve vice president or the C. F. ~tucl· 
ler Company, says: 

"There Is no rea!on to bellc\·c thai 
food expenditures will not cont i l1U~ 10 
rise during J961 as they have cnrh ruc· 
cesslve year during the lad d~C3d - . 
With 106J will come more pcop\l', rna c 
personnl Income and perhaps jrSi p~r
chasing of durable good •. 

"Despite the fael thnt a ,mailer pr:
tentage of the family dollar I; 5P tn~ 
for food. normal durin" a p ... r1oi 0 

Increuinl Jiving Ilandards, mamm~ 
papa and the klda are eating almOJ 

TIm MACARONI JOUIUfA\' 

C, ".,.,,1, .. MlllUn 

Ihree per ~nt more lood than they did 
trn years ago. 
~Under these favorable circum· 

II.nres then, It appetlts as Ihough the 
makers 01 good eating, Inexpenslv<!, 
rasy 10 prepare foods, like macaroni, 
should continue to move ahead . 

"Who will prosper most? As usual, 
1M ('(Impanles who operate on sound 
fundamentals-with the emphnsls on 
marketing In Its brondest concept." 

L1o,d Eo Bldnnn. active on the Asso
d,tlon's committees for standards and 
ttSearch and durum relations, and a 
paJl president, makes this statement: 

"'I'D me the future of the macaroni 
indU5lry seems very bright. There orc 
• number of factors that will help the 
mataroni IndUstry increase tonnage. 
Fi~t. I think the expanding popula
tion will continue to help. The second 
factor is increased consumption, and I 
think that the opportunity for inrreas· 
inl ('(Imumption of macaroni products 
tits In two fields. 

"First, the role of carbohydrat':11 In 
tile dll·\ has been recognized as most 
important recently by nutrithnlsls. 
!al 1~an 111 products certainly lJrovlde 
more ' ·;Irieties of preparatioll than ony 
other { .. "ds of these types such as rice, 
bread. plilotocs. We already know the 
!IOv.·tr II' publicity In promoting thou
lands ,,' recipea for our products Dnd 
v,'hat tillS has done to Increase con
IU!!1ptlon. Our second Important neld 1:1 
in de\'l·]oplng new products with the 
additlun 01 protein lupplemcnlll to 
macaroni prodUcts which Improve the 
Protein quality of our product. This 
l)'lI! of product will stand on Its own 
1.1 competition to the basic animal pro. 
tein foods such as ment, milk productll , 
and eggs. 

"Sdentists have been very slow at 
~Intinll their fingers at animal pro
!tin II a cause of heart disease, but 
tItt evidence keeps piling up and they 
Itt polnUna more and more to animal 
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Llo,d E. Skinner 

protein foods as the culprit. Th!' pro
tcln im~roved macaroni products, par
ticularly If they use a vegetable sup
plemt!nt such us soy or an additive such 
ntll IYll ine. offer to the public a fine pro. 
tein rood of vegetable origin with the 
similar basic nutritional qualities as 
animal proteins. I think It will be n!!c
cssary for the macaroni Industry to 
wake up ond change their standards 
80 that we can make this type of prod
uct nnd compete directly with the ani
mol protein products. 

"There are twn shadows on the hori
ton. Currently there Is the incrcased 
ovnllabllity 01 meat lor the coming 
year, which, according 10 the Agrleul
turnl Marketing Services of thr United 
States Deportmcnt of AGr!cu ".ure, will 
mean cheoper meat prices. We have 
nlwnys known that the sale of our 
product Is affected by the price of meal. 
"Secondly, there is the convenience 
fond trend which probably mcans more 
compctltlnn I rom Iruzen macuronl 
products. dry dlnncr product! and spc
cinHies such os "Rice-a-Rnnl" and 
"Rlce-a-Dongo." If the public continues 
to shu wfovof to thesc types of prod-

A. 1,...ln, G,u. 

ucts, It will be necessary for more of 
the mocoronl manufacturers to enter 
this field ." 

Alb.r1 Ra .. .rlno. of Ravarino and 
Freschl. St. Louis, Missouri, an Asso
cintlon vice president, sayt: : 

"In the past ten years the macaroni 
Indust ty has made the greatest strides 
with il l most Important phase 01 Its 
business-Its customct'll. Good quality, 
good pnckoglng, and 0 constant pro· 
gram of good tasty oppetlte appeal will 
continue the growth of our products 
during the coming year." 

A, 1",lng On.l. president of the I. J 
Grass Noodle Compnny of Chicago, 
lays: 

"We look for lOBI to be a good sales 
ycnr. Prices seem to be holding fairly 
well, althoueh there ore a lew com
pelliors who are Insistent about cut tine 
prices in order tu gain distribution. 

"We ore gearing our production up 
by the addition of new equipment and 
have high hupes thot our plans will be 
successful. 

"Everybody In our orgnnlzation Is 
lin thc job, nnd this in ltselr should 
help Ihe (iVerall condition." 

Juome L. Tul_gu •• prcsld!!nt of Na
tional Food Products, Inc., uf Ncw Or
leans, mukcs Ihls observation: 

"Fur abuut the first ten months uf 
1000 thc food buslne~!I here wus stcody 
and strong, and macaroni sales wer!! 
thu samc. During thl! last two monlhs 
demand scemll to hn\'c droppcd uff and 
the cum plaint Is morc or Icss general 
from all food lines. 

"Some of this mny have been due to 
local problems such nil thl! integration 
one, and It is a Inct that unemploy
ment is hiGher than It was for thl! same 
pe.-lod Inst year. Except (or these two 
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Comm.nt, from page 7 
months. thouah, I feel that our aectlon 
of the country hns been at least as lood 
81 the averBle of alhen:. 

"With our population Increase at 8 

higher rate than 11 the average of the 
country as a whole, my feeling is that ' 
we can expect on increase of three to 
flve per cent In the macaroni bustne!. 
In thia area for the year 1961. Al least. 
J feU that way until a ahort while ala 
when I learned that our paternal gov· 
emment, or lome of Ita faithful thoueh 
misluided representatives, had an· 
nounced a lub.ldy on the export of 
durum wheat. So, now, I'm not too lure. 
It the price of semolina works up .uf· 
ftclently to make It necessary to raise 
macaroni prlce..-and thll well mlaht 
happen-we're bound to lose In cOm
petition with other .taples the prleet 
for which may remain where they are, 
or even 80 down." 

p.t.r J. Vl't'iuo of Delmonico Foods, 
Inc., Louisville, Kentucky, says: 

"It is our opinion that we will not be 
affected too much by the general econ
omy of the country one way or another 
in the primary markets where we do 
bUilneu. We are expecting between a 
.Ix and .even per cent Increase In 1961, . 
and we will be disappointed if we don't 
get I,." 

vmc.nt D.Dom.n1co of the Golden 
Grain Macaroni Company, San Lean
dro, California, with a second plent In 
Seattle, Wuhlngton, makes this obser
vation on regional conditions: 

"AI far 81 the Western &even statcs 
are con«:rnoo, we ftnd the macaroni 
bUlineu to be keenly competitive. Gen· 
erally speakln" food sales In this area 
have not shown any greal rise, and 
consequently macaroni products are 
competing with aU the new convenl. 
ence foods and frozen foods that arc 
belna distributed In this market. In the 
western part of the United States, Items 
such al frolen dinners, froten pillal, 
cake mixes, ctc., do a particularly good 
Ihc .... of the buslneu, I believe, lar 
above the national average. As a re
sult 01 this competition with other 
food •• macaroni sales are not as hearty 
as usual, which Icads to severe com
petitive practices among the manulac
turers. 

"Most Western macaroni company 
wage contracts opened on December 31 , 
1960. The prospects are lor higher wage 
COlts up and down the coasL" 

Ralph BulL vice president of the 
American Beauty Macaroni Company, 

IIY': 
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"We believe the Industry situation il 
relatively ,ooJ. There are a few con· 
ditlons which exist which certainly 
bear looklnl into, bul this Is true of 
other Industries. 11 we do not do this 
BI individuals, perhaps we should do 
It as a IrouP for the leneral good of 
the Industry throuah our national asso
clatlon and Institute. 

"Penonally, I believe that our In
dustry has a bright outlook. We per
haps may have an over-productive con
altion In certain areas; however, with 
good merchandising. sound seiling, 
good advertising, and lood promotions, 
a l ubstantlal amount of our products 
wl1l be and can be consumed. 

"We at American Beauty are looking 
to )001 to be an especially good year 
for our own company, a. well as for 
the entire industry." 
..oh.", .................. . 

ROMrt I. Cowtn. of A. Goodman and 
Sons, Lonl hland City, New York, an 
A..uoclatlon vice.presldcnt, has just reo 
:.I.rned from a trip around the world. 
ae has this to say: 

"My observations concerning the 
food habits of people In 10relKn coun
tries was somewhat limited. I did no
ti«:, however. that most restaurants In 

.... rt I. c:.w.. 

the metropolitan areas In Japon fu. 
ture sp8lhettl. Almost every middle
c1au restaurant had replica dlsht'S In 
the windows of the products thol 
serve Inllde, mostly In flnlshed dishes. 
There were alwaYI one or mllre of' 
these dishes lea turin. macaroni lit IPI: 
ahettl. 

"We did also Rnd spaahettl un Ihe 
menu In all the good hotell In India 
The amaller hotels do nolscem tn hav~ 
this product at aT!. Both Japan ond In. 
dla being rlce-eaUna: countries, It is 
somewhat doubtful whether the con· 
sumptlon 01 macaroni products will 
ever be very large 10 10nl OJ thcy have 
the competition of dce. 

"Rice In Japan, In the traditional 
meals, Is not u~ed the way we use II 
in this country. It is very often served 
as the lut Item In the dinner ond II 
eaten at at least two meals per day. We 
think of rice as belnl used with athtl' 
foods, but the Japanese dD nDt do lhl&. 
It Is usually eaten plain boiled the w., 
It is served. Sometime. they 
pickles or some rcllah with IL 

In Hong Koag 

ttJn Hong Kana: I h:!~d::o~n~~~~;::~. to visit Monsianor J . 
doing an excellent 
needy of that very 
noodles. Instead of lupplyinl the 
refugees lrom Communlat Chino 
come Into the city of Honl Kong 
surplua wheat or flour which II sent 
there by the United States Govem· 
ment. he has .et up a number of ImaU 
pip :.. " which convcrt the ftour and pow· 
dered milk Into noodles. ThIs cna.bl~ 
the rcluaec:" to cook the product with 
what~ver vegetablci they can scrape 10-
gether and prepare fo r themu·h·e • • 
rather nourish In, dl. h. 
~ "Paat experience . howed thol when 
flour and milk powder were dlstributrd 
by themselve., these producl~ wert 
sold on the 'black market' In order to 
purchase food. One 01 the bla pwblems 
of the relugl"Cs Is that they do n"t ha\'t 
living space or rooking spoce Iii bake 
the flour Imo brelid or bllcuits nor Uo 
they know what to do with thl' pov." 
dered milk. 

SALES REPRESENTATIVES 

Eos"on.: ROBERT MARl & SON, INC. 
15" NASSAU STREET, NEW YORI( 38, N.Y. 

WOrth 2·7636 

Pre» for short goods 
with round die. 

NEW TYPE PRESSES 
WITH ALL COM

PONENTS ON THE 
fLOOR 

NO STEPS 
EASILY ACCESSIBLE 

TES CONTROL 
". believe that Father Roman iello !J 

currently lupervlslng the manufacture 
of about .Ix million pound. of noodlrs 
D year. This II most a~phlbll' 10 Ihe """ ~IILI\BL~ 
Chinese refugees in Hong Konll· 

"One of his Ireatest needl is ror m. · 
chlnery. I believe it milht be possible 
that II lOme of our manufacturt:rI hue 1~~ijNDs' 
old equipment that they are nu loncer 
using, there mllht be a way 10 .end 
this equipment over to Honl Konl 10 
aid In this purpo.e. 

"Father Romanlellu Is conslderlnl 
the manulacture of noodle. for I'tlu· 

ConUnued on pale 28 

w •• t .on.: ASEECO, INC. 
6137 YORI( BLVD. 

LOS ANGELES "2, CALI~ORNIA 

Press with Automatic 
Spreader, rectangular 

die. 

REVOLUTIONARY DE
VELOPMENT IN THE 
TECHNIQUE OF MA
CARONI PRODUCTION. 
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M AXIMUM vlalbUUy and protection 
ag.lnst tum breakage iJ the way 

Ray Guerral, president of San Giorgio 
Macaroni Company. Lebanon, Pennsyl. 
vania, delcrlbed the packegln. material 
to . be u.ed on their new whole ell 
noodles. ''We need 8 package that ,wUl 
reany take the knoclu. (rom the time 
the prOOuct 11 packaled until It 11 UJed 
up in the home." 

Every manufacturer know. that two 
of the lmportant tesu for durability on 
thla packale are In the supermarket 
and in the home. Punctured or split 
bap can mean teol trouble In either 
place. And broken packalIei that .pread 
their contents on the kitchen noor or 
pantry shelt have made the housewife 
extra careful about the type paekaie 
ahe will buy. 

San Glora:io was well aware 01 this 
need for more durable pack.,inl. es
pecially on noodles, They heard It ex
pressed by hOUICwlveI and supermar· 
ket operato~ In their own market Itud· 
ies. Their anlwer to the problem was 
ball of "K" cellophane 800. Thl. new 
81m from Du Pont combines the bril
liance and clarity of "K" cellophAnes 
with extra .trenlth unmatched. by any 
other type of cellulose 81m. 

So what if Junior loes into a tan
trum and throwl the bal of noodle. 
alainst the kitchen wall? Well, lo~e-

Du Pont Penonnet 
A •• lgnmenh 

Several I&le. personnel allignmenb 
have been changed recently in the Film 
Department of the Du Pont Company, 
according to H. D. Chickering, man. 
ager of packaging I&lel . 

Robert J . Crowley, manaler of the 
central dlatrlct In Chlcalo, has been 
transferred to Du Pont'a International 
Department, where he will be con. 

I cemed with aales In fore lin markets. 
John A. Pie, manaler of the south· 

em dlatrlct In Atlanta, hu been named 
central district manaler. 

James W. Truitt, former asslslallt 
manager of tile louthwe. tem district In 
Kanlas City, wltl becomo manaler 01 
the southern dlstrlct. Donald E. Evans. 
8 salesman in the eOltern dlltrlct. PhU· 
adelphia, wltl be autatant manaaer for 
the 10uthweJlern dllirlct. 

It was also announced that Robert E. 
Clark, Jr .• formerly a aalesman In' the 
central dlltrict, haa been named a
Ilrtant manaler of that district. 

thlna: might happen to Junior, but 
nothing would happen to the bal of 
noodles. Adual testa have proven that 
Son Olorllo's new whole egl noodles 
in their .hlnlng annor of "K" ceUo· 
phane 800 stand up well under repeat- . 
eel drop teits IUld blows. 

. John P. Breen, aulilant manaler 01 
the New York district, hu befo.n ap
pointed product manaler for Du Pont'. 
polyethylene 81m. He wUl be located ill 
WUmlnlton. 

Other recent sales personnel assIp 
ments Include Charles H. Daniels, for· 
merly In the New York district, and 
Lewis J. Bucklnlham to the eutem 
district; viiUlam J . Connen and Wil· 
lIam H. Gaffney to the northeastern"dIs
trict In Wa1tham. Musachusetts; Glt'IID 
R. Schaeffer and Terry M. Brown 
the central district; Frank M. 

The projreulve management of Ray· 
mond Guerrlll and hla four brotherl, . 
Robert, Joseph, Henry and Jerome. 
found they could well arrord a pre
mium packaae for their product be· 
cause their ultra.modem plant bill 
pe:nnlUed them to trim manufacturing: 
COIta to the bone. Thus, San Gior,io 
could look at thelr packalln, needs 
objecllvely and choose the package 
that would most effectively meet their 
sales objectives. 

After chooslnl "Kit 800, weeki were 
spent 'Nith their converter and ad 
alen~y lUlalyz.inl packale designs that 
would preRnt their whole ell noodles 
to the housewife In an attractive. 
wholesome and appcUiing manner. 
When the colorful printed packale was 
8naUy ready for market, San Giorgio 
II1eImeD let up apeclal dlsplaYI in su
permarkets to sell ahop",~ra on the ap
peal of their newest p r.'\fJuct, rich, yel~ 
low whole ele noodlC:l at thelr very 
best, In Ileaminl, extra·strong Du Pont 
"K',' cellophane 800. 

ther, Donald M. MlUer and K, 
OlUand to the southweltem dlstrlc:t; 

Continued on pase 31 

"Free labor has the inspiration of hope," did Abraham Lincoln, "pure slavery 
has nD hope. The power of hope upon human exertion, and happlnell. is won· 

derful." 
uUsefut ' labor is meritorious; welell labor rob, Ii," 

·_-_ .. _-----

., -
A LEGEND OF LOVE 

One day. hundred. of y.a" ago •• young Chine .. malden 
w" busy preparing her dally balch of bread douSh. Becoming 

ensrollrd In conversation with an ardent italian .allor •• he 

forsot her ta.k. Presently, dough overflowed Irom the pan 

and dripped In strings thai quickly dried In the .un. 

When he ob.erved what had happened. the young italian. 

hoping to hide the evidence 01 hi. loved one's (areleasne .. , 

gathered the strings 01 dried dough and took them to his 

.hlp. The ship'S cook boiled them In a broth. He was 

pleased to find that the dl.h WI. appeUzlng and savory. 

Upon the ship" return to Italy. word of the delicious new dl.h 

,prPd rapidly. and .oon It was popular throushout the land. 

Thu" .ay •• h "9,r,d, wa. macaroni dltcou,,,d. 

From lhe fir" lOck of ICing Midol Semolina milled, 'he oim hoi remained 
IhI 10m.: to OIwoYI miU th. nry highelf qtJOlily S.molino pouible. :A1ii! ~ DURUM PRODUCT. 

MINNI!:APOLI8 ... MINNESOTA 

~ 
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THE .uitablllty of new durum wheat 
varieties tor macaroni Is of major 

importance to farm en. millen, and 
manufaduren of macaroni, cpa.heltl, 
and a~Uar produm It is 8 maller of 
record that piant breeden coJUIlder 
good macaroni quality of flnl Impor· 
tance in any new durum variety. Only 
with high quality durul'lll can the 
manufaclurera of macaroni product. 
hope to meet the demands of the buy
Ina: public. 

The United States Department of 
Agriculture hu been .ctlve In quality 
Improvement throuahout the 60'year 
period of durum wheat production In 
this countf)'. 

The experimental mil1lna: and maca· 
ronl quality laboratory was e.tabli.Jhed 
at BeitavJlle, Maryland 30 year. .,0. 
Quality problems are liven equal con
.Iderallon with farm performance. N 
a result, several hundred experimental 
sBmples are .tudled annually. 

There are relatively few aapeeta of 
wheat culture and varietal evaluation 
that we have not worked on at lOme 
time. A Ilance at a pedleree chart (FI,. 
l) lndlcatea that an ext.enalve prolram 
of te.Unl la required unleD we are 
wimnS t.o lrave quality to chance. Fre
quently a variety with unknown or un
de.lrable quality la inlroduced Into our 
breeding proaram from one or more of 
the 3,650 dururna now in . our World 
Collection. 

Our pedllrt!e chart startl In 1930 
when the need for ruat-re.latant durum 
wheatl ot hlCh quality WII one of our 
preuln, problem.. The variety Min
dum, which produCCl macaroni of ut
bladory yellow color and haa Rrved 
II a .tandard lor determlnlnl maca
roni values of now selectiona, waa used 
in croues with the IUlI-re.lalant Ver
nal Emmer. These crosses produced the 
varletlet Stewart, Carleton, and Ver
num. These three hIgh-quality, fUlt
reJlstant durums"lOOn became popular 
with both arowen and the IndUstry. 

In tbe early 1940's work waa started 
to produce even earlier and shorter
.trawed durum varleUet that would be 
better adapted to modem methods of 
combine harvesting. Several early, 
short-drawed foreign wheatl, .uch 81 
Heltl from Italy, Khapll emmer, and 
others, have been uaed. for croulng with 
Carlelon, Stewart, and Vernum. The 
variety NUllet, having excellent color 
for macaroni producb, waa another of 
the v,.d eUes developc;d about thls .ame 
time. 

Durlnl the 20-year period beg!nnlng 
in HI30, many good-quality durums 
were developed that were considerably 
superior to the earlier-grown varletie. 
Monod, Nodak, Pentad, and Acme. All 
these earller-rrown varietle. produttd 
macaroni of questionable or unul1sfac
tory color. Ten years ala when race 
IIiB of Item rual cauaeci extensive dam
age In the durum-i1'Owlng area, a com· 
plete upheaval In our variety picture 
o«urred, 

AU durum varieties beln, .rown 
were luaceptlble to thlJ form ot stem 
fUlL Laue. dut! to thlJ new form of 
.tem ruat were 211 per cent of the crop 
In 1950, a trace In 1911t, 15 per cent in 
1952, 611 per cent In t9S3, and . '1'5 per 
cent In 19M. Reslatant varieties be
came available in 19:18 and anly ne,· 
1I.lble 10lleJ have occurred sln~. 
, A durum .election from Paleatlne 
and Kbapll emmer were used In breed· 
Inl trials to develop the 15B stem NIt 
re.latant wheata. The recent yean then 
have Hen the development of a num
ber of varletlet of excellent color for 
macaroni proclucta. A few have been 
~ual to Mlndwn colorwlae, but a num-

ber of others have been considerably 
.uperlor to Mlndum In this respecL 
The beat of these varieties are Sentry 
and the two recently-named varieties 
Wells and Lakota, followed by Lanl' 
don and Towner. Yuma hal betn rated 
81 lowest In quality amung the recent· 
ly_rt:leased varleUe. bticause of the red· 
dish-white tin.e In the macaroni prod· 
uct. made from IL It has, however, 
lome favorable quality characteristics 
81 I .hall point out later. MOlt of tIN! 
semolina I pre.ume you are now usln. 
I. made from the variety Langdon 
Identifted also as Lei 372 on this charL 
It make. macaroni product. of .atWa~· 
tory yellow color. This variety DCtuplrs 
a considerable per~ntale (about 65 ptr 
cent of the United States acreage soVo"n 

to durum wheat at the present time. 

QualU.,. Problems 

The term "quality" as applied to 
macaroni producta does not poISe" abo 
solute .I,nlflcanee and .hould be de· 
fined perhap. on the bul. of facton 
contrlbutinl to COnlumer preference. 
Amonl the more Important character· 
Istlcs I. color, already dlacuued. 

We are making many other tNt. on 
lemolln. and macaroni to determine 
their quality properties. I want to men· 
tlon three of these which] believe will 
be of Interest. Mlxo,ram and I!lulen 
washing te.ta are two of the means 
used In melllurin. the physical doulh 
propertlel of durum varletlel. Weak, 
.Ucky doughs are not dellrable. espe' 
clally in the production of 10nl!·l)·pe 
.oads. For lonl macaroni anlt Ipl' 
Ihettl, a touch nonelastic gluten 15 btt· 
ter 10 that the product will not ~ Iretth 
whcn it is plsced on the Itlck. in the 
dryer. 

The mlxo.ram instrument record\ 
lOme or the changel occurring In , 
doulh durinl mlldnl. The character
latlca of the mixoerantl vary accord In. 
to variety and may be affected lome
what by various factors Iuth as ,eo
lraphlc location and climatic condl
tiona. The cunei (FIC. 2) Ihow that 
Mlndum, Yuma, and Lakota hI\'~ 
IUlhtly longer mlxln. 'or developmen 

Umes and lonler or ,tronler m~ 
tolerancet than the other varietleJ pot 

II.,.~..b!!D."'I>"',--, 
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Itralns. Yuma and Lakota are perhaps 
Illahtly .tronger than Mlndum. 

Senlry, Wells, and Ld 393 curve. 
&how a normal or average time to the 
mi.llng pellk but a . hort mixing toler
Int'e, an undesirable charaderiaUc In
dlc.tlve of poor I tabllity or weakness 
In the gluten quality. Langdon and 
RamH'y appear to be very .Imllar with 
,crea!:!! or better development times 
lnd Il\'crage mixing toleranccs. 

The curve for Yuma Indicate. char
.cteri. tlcally ,tronl gluten properties. 

Glul.n Wa.hlag Telll 
Thl' uld and often employed gluten

wuhinc determination hal been u.ed 
10 a l'onslCIerable advantage In deter
minim: certain propertle. of gluten 
lrom l'ummon wbeat. 01 well as from 
durum varletle •. 

flU7UJl.2JL_--1 

'I> 
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the other named varieties. 'l'he Gluten 
from Sentry generally disintegrated in 
the washing proccss and was soft, 
slimy, very sUcky, and non-elastic. The 
recently-named variety Wells and Ld 
393 were 50mewhat .Imilar to Sentry 
In gluten properties. 

The undesirable charaderlst!ca, how
ever, were not 10 pronounced os thOle 
found In Sentry. It Is of Interest that 
the removal of the water-soluble ma-

" 

T WAIIT ANGOON 

YUMA 

LAKOTA 

terlals from Sentry makes lis gluten 
firm and elastic. 

Macaroni Cooking' Teal. 
Cooking quality Is Important because 

it Is concerned with consumer accept
ance of a new variety. It Is the Ilnlshed 
macaroni product that the consumer 
comell Into contact with and on which 
the eating value of the product Is 

Continued on page 16 

" 

'; 

In the gluten-w8lhlng experiments 
Yuma gluten appears to be medium 
lirong. but .lightly .hort. Yuma ls per· 
haps {Jne of the Itrongc.t varieties In 
aluten propertle. and wal .trons. ela.
t1~, and firm In palt years' testa. La
kota was limllar to Yuma. A number 
of the durutna, however, . had beller 
&luten Properties than Mlndum. Lang
don . lluten W8I ftrm, medium 'elas tic 
: ·ht:rea. aluten from Mlndum was Ilr~ 

ut ,UahUy .hort. The.e four are pcr-

-1.'" ~. ~r"1 r-
~ .. " 

the be.t durums In gluten prop
Ramsey aJuten wal found to be 

elaatic, but IUahtly sUeky. 
la dlft'erent from most of ... 

-L1 I 1 I I ... 

--..:....:/-.L.Li __ 
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PRODUCTION 
ASSURED· 

with the NEW DEMACO 
DIRECT CANNING 

SPREADER 

DEMACO - the full line: 

5HORT CUT PRE55E5, AUTOMATIC SPREADER5, 

5HEET FORMERS, 5HORT CUT DRYERS, NOODLE 
DRYERS, LONG GOODS PRELIMINARY DRYERS, 

DRYING ROOMS. 

THB MACAIION' Jo""""" . 

........ ---.... \"~ '. ,~.- '--'---

• Only Demaco's new direct canning spreader offers you the unique advantages of a spreader 
with an accurate measuring system plus direct feed into cans. All originated, engineered 
and manufactured by the same company. This results in unequaled flexibility and provides 
Ihe greatest possible degree of freedom for the oper.tor and the process planner. 
If you are planning to can spaghetti and want this inveatment to pay back full dividends 
-<:ome see the Demaco direct canning spreader. Make sure the presa you choose offers all 
Ihe important features that Demaco offers you. 

Write in for 16mm film showinA the Demaco can spreader in actual operation. 

D. FRANCISCI MACHINE CORPORATION 
45-46 Motropolitan A.e. • Brooklyn 37. N.Y. • EV.r,roon 6·9880 

FbaUAIlYo 1961 

.. 
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Durum a ... dlng-
Continued from pale 13 

Judged. BrieRy, the three chief (acton 
we are concerned with in the deter
mination of the cooking quality are 
(1) water absorption durlna: cooking as 
indicated by the soln in weight of the 
cooked material, (2) the amount of dis· 
inlesr.tlcR of the macaroni during 
cookln •• aa determined by the quantity 
of substance removed In the cookln. 
water, and (3) the tendemeu of the 
cooked product. The r~.ulls of these 
teatJ .how that macaroni from Wella 
had the hlahest.cooked weight and that 
from Yuma the lowesl 

The residue left in the cookinl water 
did not vary &reaUy and was In gen
eral .,reemenl with the cooked weights 
In this respeet. Wells macaroni had the 
hlBhelt on the avertle and Yuma the 
Jowest per cent residue left in the cook
ln' water: 

T ... for FlrmDeu 

Flnnneu or tenderness of tho maca
roni .. one of the more Important. qual .. 
Itlel detennlned by th'c cookIng test. 
F igher ftnnneu values in our trials in
dicate "tougher" macaronL No limits of 
acceptability have been eatablbhed 
Iinee the requiremenll . may vary ac
cordlnl to clrcunatances; e.g., " homQ, 
reltaurant, or we for canninl. 

Wh.at Quality Muting H.ld 
Seventy representatives of Upper 

M.ldwest alrlcultural experiment Ita· 
tiona, the United States Department of 
Aarlculture, the Canada Department of 
Agriculture, and the mUllnl Industry 
met In Mlnneapolla on December 20 
to dlacuu wheat quollty, report. Oon
aId o. Fletcher" executive aecretary, 
Crop Quality CouncU. 

Cereal chemists from 17 indWltry, 
state and federal laboratorlel In the 
United States ana Canada reviewed 
re.ults of baklnl teats uf hard red 
sprln. wheat breedlnl linea ItOwn on 
a tann aeale In 1960. Forty-one lamples 
were lrown .t six locations In Mlnne· 
.ota; North DakotJI, South Dakota and 
Montana for thel e tesla. 

Dr. Betty Sullivan. Director of Re~ 
searth, Ruuell MiUer.Kinl Midas 
MUis, reviewed the quality of the 1960 
Upper Midwest Iprlnl wheat, durum, 
and winter wheat crop. The wheat pro
duction .!tuatlon this year wu sum· 
marlzed by Dr. E. R. Auaemua, U,S.D.A. 
Hard Red Sprlnl Wheat Improvement 
Leader. . 

The Increased winter wheat acreale 
In Monlana and South Dakota W81 dla· 
cussed by Max Hager. Montana Flour 
Milia, Great Fall.: Dr. F. Harry Mc
Neal, U.S.D.A. Wheat Improvement 
Leader tor "weatem wheat; and V. A. 
Dirks, South Dakota Alrlcultural Ex· 
perlment Station. Winter wheat breed· 
Ing linea will be Included in .1961 teda 
from planUnas made earlier In Mon
tana, South Dakota, and Minnesota," 
Fletcher said.. 

Summaries ot the bakinl tcsult. were 
prelented by E. J . Stone, International 
MUllnl Company, Mlnneapolla; R. E. 
McConnlck, Bay State Milling Com· 
pany, Winona; W. L. Rainey, Comman· 
der.Larabr.e MUIi",,, Company, Mlnne
apolla: ond Grant AtUeford. Ruuell 
MUler.Klng Mlda. Mm., Minneapolis. 
Results of Itudles on the mlllini char· 
octerlatlca of the.e potentiol neW 
wheals were reported by A. B. Ward, 
Millini Development Department, The 
PUlsbury Company. 

N •• Durum Varlet ... 

Milling Company. and a Crop Quality 
Council" dlreelor • streued the nCt!d for 
hllh quality wheat varietle. by pro
ducen and proceuon of the wheat 
crop. 

DlaeuuioRi Included the alronnml~, 
dlaeate, millinl and baklnl character. 
istlcs of breedlnl lines In the tcst by 
United Slates and Canadian Iclentbu. 
Three wheats were considered accept. 
able by the IrouP trom a milling and 
baklnl standpoint. Intormation on rec· 
ommended varletiel will be made 
available throulh alrlcultural experl. 
ment statiON and extension .ervltH 
In Minnesota, North Dakota, South Da· 
kota and Montana, Fletcher uld. 

Durum Graw ... and 
Mill ... M.et 

A joint meetinl of members of the 
Durum Growe ... ' Association and lfP' 
resentatlve. of the durum mUlInl In· 
dWltry, held at Devlla Lake, wu de
voted to • thoroulh alrinl of the pro
duceu' problema and millen' view. on 
the I e problema. Richard Crockel~ 
pre.ident of the lrowcn' 8I1OC1,1I0n, 
commented at the meetlnl', conclusion 
"that the view. exprelled will be vllu· 
able to all legments on the durum In' 
dWltry as plannlnl tor the 1961 season 
begins. 

Dr. Kenneth Lcbsock nf Fargo, duo 
rum plant breeder for the Department 
of Alrlculture at North Dakota Aarl· 
cultural Collele, spoke on "The New 
Varieties.'" Georle Mlkkeaon of Oar· 
.ke, a member of the North Dakota 
State Wheat Commw"lon, .poke on 
"The Producer'. Interest In Durum Pr0-
duction," and Harold Hoff.trand of 
Leeds a director of the ,rower Ilroup, 
gave tal, view. on "A Fanner Looks .t 
the Durum Situation." The viewpoint 
of lhe elevator operator wu Ih'en by 
William Qse of Brinsmade. 

A panel of seven mill representativel 
participated In a dl.scuulon 0 1" tbrt! 
lubJectl-, "The IDBO Durum Crop, 
"Orderly Marketinl: II It th l! /Ill. 
swer?" and "Export' Sub.ldles: ~, c. 
Alnaworth, durum buyer tor Interna' 
tional Milling Company lave a dctaU~ 
report on the IARO durum markcL 

Yuma macaroni would be Judged 81 

somewhat tough by present standards. 
There appears to be a definite politive 
correlation between firmneu values 
and protein content, but the ftrmnell 
valuel of Yuma are relatively high 
even with the protein content. taken 
Into account. Lakola was next to Yuma 
in "toughneu." Both these wheats had 
relatively Itrong gluten properties. On 
the average, the other varieties have 
lower but aatbfactory finnnell valuel. 
It I. of Interelt to note that Sentry, 
which has excepllonally weak, sUeky 
gluten propertle., nevertheless pro· 
duced cooked mDcaroni of good quality 
and ftnnneu valuea and aimilar in thb 
respect to Mlndum. Lanedon, Ramsey, 
and Wenl. The hleher ftnnneu values 
of Yuma and Lakota appear to be defi· 
nitely related to glut.en characteristics. 

The macaroni from Lako~ ~ppeatl 
to be somewhat superior In general 
cooking characterlatlcs to that. of the 
other recently·named variety, Wella. 

These are a few of the developments 
In durum wheat evaluation work in our 
laboratory. There b, however.' a deft .. 
nite need for ",ore basic Infonnation 
on what COMtttUtes macaroni quality. 
We look forward to a closer relation. 
ship with the macaroni industry in 
workinl toward the solutions of the 
problems common to both of us. 

The new duruln whell.t varieties, 
Weill and Lakota, were dlKuued by 
Dr. Kenneth L. LeblOCk, U.S.D.A. du
rum whe"at breeder, lraln procurement 
personnel of several durum milling 
firms, and L. D, Slbbltt, Department of 
Cereal TechnoloQ)', N.D. State Unlver· 
.Ity. 

Other mUlen part:('lpatina were f, 
R. FOllen, ,"",,"ager of ' !he ,North Da: 
kota Ml\l IlUi l-:levator, Orand Forr' 
Ray Wcut::.eJ, Doulhboy Indus" ~ 
Inc New IHch.'nond Wlaconsln: Roy , " . , I' John 
Ramalanu. \Jeneral MUll, nc" idaJ 
Bloom, - "' .. :D;tll Miller ~ Klnll ~i I 
Milla' Jeu Cook Amber Mllllni Y' 
lion, ~d Ross M~Rae, com"!andt r•W ' 
abee Mllllnl Company. 
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One of the luncheon lpeaken W81 Dr. 
Louta P. Reitz, head .of wheat Inves· 
tllatlons, CroPS . Research Division, 
U.S.D.A., who reported on current 
wheat research programs. P. Nonnan 
Nell, Vice President, .International 

Arranaements for the meetinll ::: 
made by At KeMer or ~ N 
Dakota, chairman of the dutum 
'en' marketinl commlttee. \lIe - . 

AFTER YEARS OF RESEARCH, EXPERIMENTATION AND ENGINEERING, 

~IiAS ADDED THE MISSING LINK 
TO ITS DISTINGUISHED CHAIN OF COMPLETELY 
AUTOMATED MACARONI PRODUCING EQUIPMENT ••• 

a SPREADER which combines slow extrusion for a superior quality 
product with top production for Increase in volume; a SPREADER 
which extrudes uniform stick patterns for minimum trim and an 
eye·appeallng product of invariable smoothness, co 'or and con· 
slstency; a SPREADER which produces continuously or, a 24 hour 
daily operation with the Clermont VMP·SA. 2000 Ibs/hr press
"The Greatest of All Long Goods Presses .. • 

This SPREADER is destined. like other Clermont long goods equip· 
ment, to meet the exacting requirements of particular manufac· 
turers. After you have studied the features of this machine only a 
personal inspection can reveal the full measure of its superiority. 

""' J 



-----LOAF LENTEN .................................. 

THE L.enten season does not meun 
that we have to give up (ood Ihot 

Is Interesting, uppetizlng und well· bal· 
oneed. Today's Lenten regulotions. so 
mueh more relaxed than the), werc In 
the olden days, allow us 50 many won· 
derful foods that can be combined In 
make cooking. serving and eating a 
pleasure, 

Take canncd tuna, delicate and dell· 
clous. nourishing macaroni or egg noo· 
dies. zesty and colorful Spanish pi· 
mlento.stuffed olivcs and rich evap· 
oratcd milk . Combine them with a lit· 
tle twist or Imagination, and you han 
mo ln dishes that are all that good food 
should be. This, briefly. is thc message 
tu the consumer in the Tuna.Ollve· 
Mocaronl Loal Lenten promotion 01 the 
Carnation Company In coopcration wllh 
the Spanish Green Olive Council and 
the National Macaroni Institute, 

Carnation is backing the campaign 
up with an Impressive schedule of na· 
tlonal advertising and Is offering spec· 
tacular display units and recipe pads. 

A nood of releases have been sent by 
the National Macaroni Institute to sup· 
port the Lenten promotion, Whethcf 
It's called Orlcntal Lenten Special ur 
Nuodle Rings with Tuna Oll\'e Sauce, 
Indil' ldual Lenten Ccsseroles or Tuna 

L.unf with Curry Sauce, thl' di!lhel' l'n'· 
ated by Ihe Institute kitchens nrc 
Imucinall\'l' cnmbinntiuns of the fuur 
ingredlenlli: lunll. oli\'cs, e\'aporated 
milk, and II mncllrllni pruduct, Hcrl' is 
II recipe (or Lenten Cheese LUIlf. ut· 
Iraeth'ely IlIuslruled by {Jur Februury 
cover photo. 

Lenten Chee .. Loaf 
IMakcM ubuut eighl scr\'ing~1 

-I eGgs 
12 cup 51icl'd plmienlo,slufTlod hli\'t's 

2 tCRspuuns ~arlic !iul1 
2 cups 12 cllns 6 12 lu 7 lIunn's cal'll! 

drained naked tuna 

cup soft bread crumbs 

tablespl1un salt 

3 quarts boillnlt \\·uter 
2 cups clbu", macawn! IU uUIIl'l'S) 

212 l'UPS 3·Mlnule Cheese Sauce· 

I~ l'UP melted buller 

Beut egg!l . lil;hlly, Add ulh'l's, I;urill' 
suit, tunD and bread crumbs. Add une 
tablespuun suit to rapidly bollinJ! wa· 
IeI', GradulllI~' add macaroni su Ihal 
waleI' cnnllnues to buil. Cuok UIIl'O\'

ered,stlrring uccnl'ional1~', unlil tender , 
Drain In l'olondcr, C(.mbinc egg mix-

. • .. ..;., r , ... .... 
, • ~: .~.~. ' ' A -.v· · 
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lure. mtll:nruni, dll'ese SU UI'I' IIlll i ·\ul· 
tcr. Line bllttum of nim' b\' III 1).1' 
Ihree·im'h pun with nlumi~1l1i1l :"11 
Butler fuil \\"l'11. Turn mnelll'Ulli 'IllS, 

ture Inlo pan, Bukl' In mudern\!· Icn 
1350 degree~) line huul', lr, IIII1 W Il" 

Gllrni!lh with ndditionni :ollccd ,,11\',., 
lind pnr:oiey, if dl'sin'd. May be >l1,"'d 
wllrm ur culd. 

• Fur two and une-hul( cups C;Hn~ · 

liun 3.Mlnute Ch.lI. Sauce: SlIIlIIwr 
one lind twu·thirds l'UpS Ilur~l' ,'an t 
undiluted 1'\,lIporated milk wilh "n,· 
1l'asponn celery salt. unl' tNI>fl,",n 
dUIPPl'd parsley. ulll'·t'i~hlh 1o ':\>I»",n 
pcppcr Dnd unc tl' lhpuun pl" ' llan-d 
hursl'.radish in saucepon ,,\'er I"w h" ,'1 
In just bt'luw Ul liling puint lub"ul III" · 
minult's ), Add twu cups Iabuut .·,.:ht 
lIunre:,' Itrall·d prul'e~"· IYfll' t\uwrtl'an 
l·hl'c~e . Stir lI\' l'r hili whenl unlll 1'111'1''' ' 

melts laUllut line minute lunJ!t' r l 

Anolher eXl'clle nl !'XUltlplt· .. I II;, 
l'uunill'ss dishes in whil'h tuna, "11\· .... 
e\'llpurllll'd milk, lind mm'UI'IlI\ I pr"d, 
ucts con bl' teamed fur Ihl' beSI \11 Lrn' 
len cating Is tine nllilled Tunl, ~1<'I'~' 
roni Dinner, The redpe f(lllu\\' > 

Tuna Macaroni Dinner 
tr .. 1akes fuur lu six sl'r\'il1l: ' 

tllblesp()un salt 

3 quarts boiling water 
2. l'UpS elbuw macaroni 18 IIUIII" 

2 labll'spuons butler 
2. lublcsplHlIIs ull.purposc nuul' 
12{3 cups Ilarge {'un) undiluh ,\ '~p . 

oratL'd milk 
1'2 l'UpS graled Chcddur chl't· .. , 

Salt ond peppcr til losle 
2. cups 11 pound coni peDS, dr;, . d 

"2 cup :;licl'd plmicnlu stuffl'd , 1't'S 

I cun 10'2 to 7 lIuncl's) tunll , \: ,Hn~d 

Add line lublespuun !la ll I" apldl~: 
bullin~ wuter. Grudually udd I , cnTlm~ 
Sll that watcr l'ontlnues to b" ,! COl-I 
unL'uvered, stirring nccaslunul h, until 

tendcr. Dl'llin in ciliunder. 

Tw ... M.e.r ... 1 Dl .... " i\ 0 iOlhlyiog On\wtf 10 Ihe homcmokcr\ 'demond 10f fce ipc\ 
opprOpriote lot mtollen Lenltn mto)~, 

MC 'lIIwhi le melt butter uud Io h'nd in 
tlllur.' Grudu;,lIy udd cvupurUh'I! fIli1~ 
lind cllilk U\'er Iu\\' hellt. sti rrlllJ! ((,n' 
stantly. unUi slightly thlrkcm,d., Ad~ 
morarunl and remaining illArL'dlrnlJh 
mix well, Turn Intll butlt'Tt~d IO.ifIC}O 
pie plllit'. Bake in muderlltl' tI\'t'1l 13 
degrees) 25 minutes, 

THE MACARONI JDURtt-'L 

an unplunned melll I'if,:ht IIU thl' 
p,' ,' :oheH Iii luI' t'nkrlnining , 'Hill , 

p;" :iny dn~' , we :ouAg" :o1 Aunt llub\, ':1 
(' I w ilh Nundll's , Thi~ di~h urig . 
In:, ' · ,\ 10 Nl' \\' Enf,:lnml. nlld Yllllk ~1' ill , 
~" II," hn~ 1I ~I'd 1111 I'xlm pllwh ur 
III _,naliun in IIII' ""lIlhlllaliulI IIr in· 
~Io " II1~ whidl llIuk,,:o rul' hnlld~unw 

('P :" ' ~ ~~~. rarl' lillY lil1l1' , IIllywl1l'rt" 

Aunt Roby', Crllb with Noodles 
(Mukl'S :oi" ~t · l'\'inf.! ~ 1 

' ; , I '!l' ~ I"l(m suit 
J ti lla rls builinA waiN 
8 "unces widl' l'AIl nl1l1dlc:o (abulil 

C llp ~ ) 

3 I .. hh: ~p{lon~ bulll'r or IlIl1l'gllrilll.' 
I / ~ rup l'ilUppt'd "ni!ln~ 

1/3 nip clwPIX'd An'l'n tll'Jllwl' 
3 1:,lJlt':opuuns ull.purpuH' 11"111' 
1 h',,~puun dry musturd 
1 ': l' Up~ milk 
' : rup grlltl'd Swiss Chl'I':O l' 
I 61~.uuncl' l'an l' rllb nU'1I1. drnin.-,d , 

lJ"nl'd and IlUkl'd 
I l'Up ~lIur crt'um 
Sail lu 1i'~lc 

It h',t ~ p' K'n paprika 

:\1111 "nt' lablt'~ plllln ~alt III I'Ullidl.,· 
110 '111111: '\'oter. Grndunlly mid nlllldl, '~ 
'" Ihal wall'r l'ontinues III hoil , C""k 
un"" ,·,·ll·d. ~tirriny '1('I'I1 ~ it'nnlly, unlil 
lend" r Drnin in l'olundl'r, 
~"'1oI1\\'hile, mt~ 1t bullt'r IIr 111I1I'AIIl'illl· . 

Add "nl"n~ and pl'pper. Clluk 01'1'1' 1111" 

dlum !wal. stirrilllJ IIl·l'n~i"nlllh·. 111'1 ' 
t1\IIlUh" I\dd liuur lind rnuslm:d : sti l' 
11'\·11 4, radually add milk lind l·,,,,k 
",'CI ' .. II' tll'al. slirrinA (·un~tulltl,·. un· 
III It. kCIll·d, Add dll'I'H' 1111<1' lTah 
ml'a l I'· " ,k U\'l'r lu\\' hl'lIl, ~ tirrillJ.: " l'. 
{a'I" t ' Yo unlil l'hl'I'H' b IIWIIl·d, Add 
"'Ut , ;tIll und ~1I1t til III ~ II': mix wl' li . 
C"ml rrab nwal mixhli't' 111111 nou. 
dl"... " wl'II , Sprinkle \\'ith pllllnkll, -

H ... IcoJloml • , C • COlcer " a It'wofd,OO Of'lt' 

F£BRUARY, 1961 

What', Cooking in 
Home Economics 

WII :\'!' d" ,""U Ihllik "I 11'111'11 Y"II 
IIl'OII' Ihl' It'I'1I\ " h"\11" "I '''n''nlll '~'''' 

T" 11101",\' p,·"pl, .. IIII' 1"1'111 ~ UI.:l! "~ I ,. 
1I lem'lll'l' ~h"win).: " """ IOIl!"I' - It"w I" 
IIwke lutll!I' !tnd ~ "I\' Ih"I!' "WII d .. \lw.- . 
"A fltlll'y 11;1IIU' I,,!, h .. u",·k(· ,·plIIl:" I" 
till' WilY .' ''"11' 1111 '11 w"uld pul II Ilul 
I" III l·\t'lj ,; lIIf,: lHulIIlI' r ' IIr \1'''1111'11 . II 
n1l'1ttl ~ H ra ~I' II\aIIllJ! , ' \'I·II .paul mill,'", 
I'il 'll 1'''I'I 'I'!' 11\ ally "II" "r a d"I.' ·1I IlIr· 
!t' I'I' 1I1 Ih·ltb. AIIlI I" all)' IIII.nltl' l' "I 
bll ~ III" ~~ t'lml"' l'n ~ Ina klll !! ' ·\"·I·"· lh,,,).: 
rrulII Ilt'lUlll1 bullt ' r I .. 11011" '" ' ·uP,~. II 
r"tll'" .. l' nt ~ lIIl 1Il,', '"lm,' lIl Ihal · .. 1'''\' 111 1.: 
"n- ltul ltl J.: , . 

~'or tlu ' hnnlt' t·('Ulloml .' II I;n ' h, ,, ,,. 1 
II1'unl ~ nlld l'ul ... , ~ ,~ \1 ,\ ' I\·"rklill.: , ' ~ 

('aft·lt·dn 11I1mH!!I' r , I"h 1""1',111'1" ,1' , mi . 
\" " ' II ~ inl-\ (·"P." \'T''' ' !' 1/1 lilt' r""d, f,t"" , 
I"n~ " .. lu ,nll' IlIl'nl ~ hill~ " li,·ltb, 11"lla rl , 
1Il. 'nl ~ '''n ' 1'1'11 .' 1111,1111 in (a ~ IIl""' '" 
1~ "IIlI' tll'I'III'lIIr"n W .. , klll c 1,,1' IIII' l!",', 
l'rnll" '111 "I' r,,1' prinlto- melU.,ln' ..• IU' 
lila ," d,,\,,'1"1), 11 '., 1 "I' "'·III "I1. lrlll ',· 1 ... \\' 
n·dl)(·~ IIlItI h"lIlI' 1I1',,(itll'l .<. Slu· 111;11' lu ' 
II 1'111'111 , ' Xh-Il ~ I"1I a'~"111 W"l'kml! ;nl h 
11"1111' lJ"ln,.n,. ll'Ulh'lI l'lllll", Silt· li la,' 
h," r"L1nd 111 h""'1 "lIi,', ' ~, II l'w.' lla p, ;r 
l' lly r""III~ . lind "\'I'U Il('r .. n· '1'\' ,'01111 · 
"I'II~ III till' dil"'\ '1 11111 ' .. f duly . 

1-:\','" 1\1'1' Il'mill, ,,"al 1,,10 , " I 1",11'111'1' 
hlt < ulldt" 'J!"th ' II 1'1 ·,·,,11111"11011',\' 1'1';011).:" . 
wit h h",\'~ a~ ,\'1 ·11 ; I ~ l! ,r1 ~ IIltW h"III ),! 
trallit'd III lalllll.,· n'lal '''n ~ 1I11~1 11"\111' 
n'~ l k'tI :o ihilili, '", ;tlill II' lIh Ih, ' In'lUl I .. 
udull "dllt'ali't\! I'I""·N '~. 

\\'11011 I .~ " h"I1I" (·t'ullum!.<!. IIn\·\\,II,'·.' 
1\"(''' 1'111111': h. "111' "lIIillt'1I1 h'1Il'iler 'in 
Ih, ' 1I,·ltI. ~ I1I" ~ "III ' wh" i.i ~ killl'd in 
:'.1111 ' ,11 '1 and ",'II'IIl'I' u( h"rne'1I111king." 
I" I"al'n Ihl" art IIntl ~ ,·h'I\\'t·, Slll"S t·um. 
pl, ·,,·t! al I" ;' ~ I II (11111' )'1'111' t'u llcge 
... ·ur"' · ( IIHlII.'· h"lIle 1'1'''lIurnis tl! have 
1Il" ~" ' r '~ d'·l-\r.,('" 1II1t! dllt'hll'ules liS 
w, ' lIl III .. ·Im·h " lll"~ ~ Iud i l · d 1'\'Cl'y a s. 
1" '\'1 "f h" IIII' h(. '. fr"l11 tilt' dllcient 
plalllllllL: ,,( " klldll'1I 10 tlli' hunil\"s 
... . 1, · 111 """1111111111 .\' nnltll'~ . J\ ~t~ ld 
t:1'''llIl otlll ~ III h bt.,1'lt1 II rt ~ lUlll s l'il'nrcs 
I ~ 01,1." . llal" ,,' IWI' IraulIIlJ!. III IIdditill ll , 
"h, ',~ 1I ~ lllIlIr "Iwriuh;wd III "IIl' tech. 
IIln,1 I\" hl; dl('h' t ll '~ "I' lIutri tiun, Icx-
111, ," ,lilt! 1'1,,1 111111:, IIblllll\i"nal mall. 
011.:, '11" '111 ' ~lI l lt ' I'\ ' I ~ IIIA till' r"ud nnd 
h"II~,·k" ' · PI'I ).: lu.,.ds " f h ll ~ Plt:tl ~. lu .!t,!s, 
~ , · h''' ,b. "I' 11lI11I ~ l ri:t l \llnnI S), Wilh 
1.:1:II\ualo ' II'HIIIIIIJ!. ~ h,' rna.,· (IUalif~' us 
a dlllt! ]1 ~.'· I · h"I"f,:I ~ 1 "I' a lI1arl'ialtl' 
, " 1lI1""I,,!' 

'1 : ~It . "HI'! ami .-.·U'm'l' ,,( h"lIl1'lImk. 
IIH! ha .~ 1'\"" '1""11 illdU~ II',\" ~ ~Upn'IlIl' 
, '"I, ' "f """II(I"IH" '- II ~ 111"1\1'.'" Mllkl'l':; 
"r ."alll.llal 1""d hl'lI1ld ~ 11t ~ 1 )'1'111' ~ (lI'nl 
ItI:1 11I11\r"n d"llal'~ " IIn'.< ,·al'dl al""l' . 
'I'll, · d\l'lIIbl ~ alld nulrill"l1 ('''"l'nS Il( 

"III ' 111'111 ~ Jl"1I1 1:1 .\'I'ar~ "II Ih, ' tlt"·"I. 
"(lIw'nl " I III ~ I "11, · ~""11 I11 jx~ If t111'~ 1' 

1, ... 1 /1U"H II ~ ""11111111\ ' Ih .. ,r lah"r~ , fllll\' 
IIH II ,,( tl1l' I: I"I"'IT " al, '.~ It ' ll Yl' ... :S 
I"'''n' lila,' ""I1H' (1"'111 Ih-m~ whil'h 
han' " .. I yd IW"II 1I1.,·,' I"" .. d. 

Mllllllu l " I th. , ,'ollll('(' l\ulI lll'lwel'lI 
1.:" .. 11 Ihlll ).:" mill l "II'klIAl'~. thl' papl' r 

("'nlllllll'tJ "II filiAl' :!:! 
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FOR YOU 

ADVANCED TECHNOLOGICAL IMPROVEMENTS 

20 

Save 

NEW 

Space - Increase Production 
Improve Quality 

POSITIVE SCREW 
FORCE FEEDER 

improves quality and increases production of long goods, 
short goods and sh •• t forming continuous pr.sse •. 

3 STICK 1500 POUND 
LONG GOODS SPREADER 

increases production while occupying the same space as 
a 2 .tick 1000 pound spreoder. 

1500 POUND PRESSES 
AND DRYERS LINES 

noW in operation in a number of macaroni-noodlo plants, 
th.y occupy slightly more .pace than 1000 pound lin.s. 

Th.s. pr ..... and dry.rs 

are now giving excellent 

result. in the.. plonts. 

* Patent PenclinA 

* * Patented 

MACHINERY CORP. 

156 Sixth Str •• t 

Brooklyn 15. N.w York 

MODEL 8MS-1500 Poynd Lon. Goo" C.",lnwo"l Spr •• d., 
THE MACARONI JOUlI: t

U
•
L 

SUPER CONTINUOUS 
PRESSES 

SHORT CUT MACARONI PRESSES 
Model ascp - 1500 pound. capacity per hour 

Model DSCP - 1000 pound. capacity per hour 

Model SACP - 600 pound, copaclty per hour 

Model LACP - 300 pound. capacity per hour 

LONG MACARONI SPREADER PRESSES 
Model BAFS - 1500 pound. copacity per hour 

Model OAFS - 1000 pounds capacity per hour 

Model SAFS - 600 pounds capacity per hour 

COMBINATION PRESSES 
Short Cut - Sheet Former 

Short Cut - Spreader 

Three Way Combination 

* QUALITY - -

PRODUCTION 

CONTROLS - --
SANITARY 

PLANT 
156·166 Silth Street 

155·167 Seventh Str .. t 
Brooklyn 15, New York 

FEBRUARY, 1961 

- --

Mode1 BSCP 

A controlled dough as soft as desired to enhnnce texture and 
appearance. 

Pasitiye screw feed without any possibility of webbing mokes 
for posiUye screw delivery for production beyond roted 
copacities. 

So fine - so positive that presses run indefinitely without 
adjustments. 

Easy to clean and to remaye attractive bird,eyed stainless 
steel housing mounted on rugged structural steel frame. 

MACHINERY CORP. 
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Clo.eu, ihoWI delall of ornamentation worked out by applying 
placH of durum product •• 'Proyed with gold paint, to pendant for 
hanging 01 Ch,!llmos tree ornament. Creotor, of th, ornaments, 
P. R. Nuu and Jock RoblnlOn of General MI11., sial. Ihot now (I 

method hal been worked oul, pouibllilin are vl,tually endless. 
They olIO claim the trimmings Of. eGl'( 10 moke. 

w .... with creotl .... "noodles" above thel, necks took pori In a 
new fod thIs yeor . • • making wreath, and otn ... seosonol orna· 
menls out of macaroni products. Thb pictured mosterpieCi "01 
" commlnloned" by the ldeol Macaroni Company and employs 
many of Ih. ldeol Company', vas' variety of macoronl products, 
such as rlgolonl, rollnt, ..,.11., wagon w"HII, elc. this .. ample 
of Ch,lslmo. creativity In lhe kllchen 'S lust one of the many 
WOYI that club women and kltch.,,·bound ladles "decked Ihi 
haU," thl. ChrlstmaL 

Macaranl praduct. find a n.w and nayel u ••. 
bUnI'" ,r04uctl found a new emd hlghlV 
decorative UUl, during the holldeV UlQIOn 
lust post, on this Ulven·foot white plastic 
trH. 

A highlight of Christmas trimmings 
around General Mills' suburban office build· 
Ing neor Minneapolis, Minnesota, the tt te 
wos hung with gold balls and penciont orna· 
ments In gold, block and white designs. The 
pendants were unique in that eath featured 
a striking arrangement of ptecH of such raw 
durum products as laroe end small mOCG ' 
ronl ikells, macaroni rings, long and elbow 
macaroni, long spaghetti, and spaghelll 
spirals. Unlquelv beoutllul pollern, WII. 
'ormld by the shopes of the macaroni prod· 
UCIs and th. ornamlnh ollrocted wide at· 
tentlon. 

P. R. Null, loll, of the comoonv'. Flour 
Division (maker 01 General Mills brands of 
durum flou r) wOlktd with Jock Robinson, 
also of tho Generol Office, In creotlng the 
e. hiblt. The men reoorl thot once they 
wOlked out the boslc Ideo and developed a 
scheme 01 Implementot lon, they hod th. 
olnaments lorgelv fln i.hed In thrH hou,,' 
time. 

E. l . MellY, General Mill,' monoglr 0' 
durum pr:Jduch $GIH, appears at right. 

What'. Caokin9 In Hom. Ecanamlcl--
Continued from page 19 

cup and container Industry docs ex· 
tensive reseoreh for home cconomhts. 
Llly.Tul ip Cup Corporation, one of the 
largest In this Reid, advises on the de· 
sign of containers for both conv('ni· 
ence and visual appcal; collccll recipes 
for booklets that will delleht both 
users and non·users of the product; 
dreams up housekeeping shortcuts
for release in story features-for every 
phase of homemokingi Invent new usc. 

22 

for the company', products (e.g., Lily· 
Tulip cups can be Uled III "mea" for 
pins and buttons and u contatnen for 
mlxlnl palnh) and, of course, ,ullell. 
ina new producll .uch 8J paper and 
paint palls and Ice buckell which 8110 
double al dlJposable aarb'le palla. 

What does it take to become a home 
economist? Accordina to Catherine 
DenniB, president of lhe American 
Home Economics Auoclatlon Iince 
1954, these faeton are Important: (1) 

" an lnquirlnl mlnd-a real fondness for 
trylna new tool" recipe" and patterNi 
(2) the creativity and resourcefulneu 
to develop new way. of doing thin,s, 
and to make the best of what'. at handi 
(3) patience, .ympathy and tolernnrt, 
for the home economist II apt to be 
deallnl with people of all ales and 
backarounda; (4) ntllfactory I1'8des In 
all school aubJcc:b for versatility Is de· 
manded of home economlsll In many 
ftalda. 

Geltlnl the necesaary training i~ as 
eaay aa the pie thal'. part of thl' sci· 
ence and art of homemaklnl: 10m" 500 
collelea throulhout the countf)' !lifer 
delret. In home economlca, and many 
of these are .tate.supported 51"hoots 
where tuition co.t. are very low. The 
lid who mUit work her way th rouab 
collela can ftnd a wide variety of part· 
time Jobs that afTer professional ex· 
perlence u well as Income: lab ;!ssut· 
ant, aulstant to the school dietitian or 
donnltory .manaaer, eamp counselor. 

Thouah ahe . tudle. and works In • 
predominantly feminine field, the home 
economist is reaarded as eminently 
marrlaleable by ellalbles both on and 
off c.mpUi who like her ability to run 
a home that'. both gracioUS and em· 
clenL She may even meet her man In 
8 cooklnl clau, for the rich variety nf 
job opportunities In home economldl 

are bellnnlnl to attract mate Itudents! 
What', cookin, In home economic,! 

Quite a lot betide. that familiar 
watched pot. , 

TIm MACARONI JouRN"L 

. ~ .. 

SainI Paul, MlnMIOlG 

BaldwlMUUk, New 

;: 

If It's 

UNIFORMITY, 
you get It from 
International I 

That's because continuing research 
and strict products control at 
International mean greater 
uniformity, better flavor and 
nutrition-for all your 
macaroni products, 

So, the next time you order, 
be sUre of uniformity with 
durum products from ... 

hll!~I1!'!!'!'!!'l 
DURUM DIVISION 
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Top Manag.menit'. , N~" an~ Expanding 
':.Iponliblllii.' ' .. 

. . , 

by C. H ••• 11, Pr.lld.nt, Gon .... 1 MIIII, Inc., at til. , G.M.A. Anl!Ucl ~ .. tlnl 
" 

O NE of the complexities of modem 
bUl lnen life I. that lop level 

management In any ,field mUit alway. 
serve at least three masten: ' atock
holden, employees and the conaumln. 
public. . 

To our . tockholder.. we obviously 
owe the wl.aett poulble UJe lIf each dol
lar entrusted to ua. Like the servants 
in the Biblical parable of the talents. 
it 11 not enoulh merely to protect 
their Investments. Our re,pollllbllity Is 
to put invested. capital to work. eamlne 
fair retumI and creatlnl more capital 
as our contribution to the total econ
omy. We mUlt also waQ:c a realbUc 
and relenUeas war alainat waste and 
lnemciency and have equal concern for 
conllnuln. Prolreu. Thll means we 
mwt plan not lor today alone, but for 
the future -in manpower, IleUlUei. 
proceuet and techniques. '. • 

To our employeet, we owe the ,reat. 
est possible auurance that honest and 
effective effort w11l win proportionate 
partlclpatlon in the progreu their com. 
pany make., JUl t a. our .tockholderi' 
Inve.t capital In . our enterprise., our 

. employee. Inve.t their bUilneu live •. 
We owe them the .ame respoDliblUty 
for a good J1!tum on their Investment 
as we do to our .loc:kholdera - ex· 
preued In terma of adequate compen· 
tatlon, lood workln. conditions, ex· 
pandln, opportunltlet and the pride 
that comes from being recognized at 
Important memben of an important 
team. 

Our third re.ponslbillty-to the con
lumlng pubUe-hat even more faceta, 
Th1l I would Uke to examine at lIome
what areoter Jenl th. Then, before con
clud!nl, I .hall . Ullesl to you that 
there II a fourth relpoRllblllty, not 
clearly recolnized In the past, which 
now forces itaelf upon our attention'. 
In thl. connection, I will make a con
crete propo. a1. 

RlipontibUltln to Consumer 

In considering our J1!.ponslbIllUcs to 
the consumln, public at large, It II 
fint of all ntceaaary to keep in mind 
the lreat and srowlng importance of 
the American food industry to man
kind everywhere. It has alway. been 
elsential for men to eat in order to live. 
But until comparatively recent Urne .. It 
hal nol been neccuary for a ,reat and 
complex industry to ,tand between the 
lrowen of food and ill coRlumen. Un-
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til almost yesterday,' as hillorical time 
h measured, the proccadng, preserv
Inl, distributing an" retailing at food 
were sharply ·restrIcted to limited 10· 
cal areas. Prolreu. under luch condl· 
t10DJ, was .Iow. Family menUl, on the 
whole. were drab, monotonous and 
otlen ,ravely Inadequate. 

wholesome and IIl0ro dlverllfied diel 
than the kins. and pbaroahs of old. 
We In the fool1 Industry have erTec
tively fulfilled 'Jur role 81 "tbe Ufe line 
of America." .. , . 

Naturally, we have not worked alone, 
nor have we ' ev.:r Intended to. Many 
of the sreatest achievements of our In· 
dustry have been based on the act'Om· 
'pllshmenta of othen. Without the hard· 
won knowled,e of modem sclenet, 

'~ much of what now conltltutes a ma· 
jor ahare ot our buslneu activities 

"would never have been heard of. With· 
out America', Vlllt tralUportaUon net· 
work, the loods we create would never 
,et far from our procell In, plant doorJ. 
Without the tremendoUi network of 
retail food ouUelt which actually plaee 
our products in colUumer'1 market bas· 

, kets, much of ·our work would be we
leu, This 1. 81 It should be. I am only 
staUn, what we all know-tbat hert! 
in America, opera tin, on the principle 
of free competition in an open market, 
we ultimately achieve the hlgbell and 
most emclent fonn of cooperation for 
the public good ever known to man. It 
I. not neceu ary for the grocery manu· 
facturen of America to claim the credo 
Il It it only necessary for us to be 
lure that we are doing our full shart. 

. Bulc Food Rn..,ch N .. ded This it Itlll true In much of the world 
today. Recently, one of my .. tociates 
reported a conference he had with D This brinll me to the flnt area whert! 
gentieman trom India. In dilcuulnf, we may not be doinl everylhin.: we 
food problema, th1l gentteman said: "In should In serving the public. t bt·\ieve 

our Industry cOuld profttably conetn· 
my country, It 11 not so much a matter I r da 
of raisin, food-but ot preserving Md trate areater attention on bas c, un . 
dlstrlbutin,ll We can't dlltrlbute food mental, food researeh .. cont rasted 
any farther than a man can walk In D '. with new product development ,'r ap
day. When we receive Brain, for ex- plied retearch. We need to knOt: :: 
ample a good .hare of It may go to about, not only what happens 
th rat." and food componentl. but also why II 

e . happen-. Therefore, It is time, I b{·lieye, 
Not too lon, ala, such a Itatement for the food Industry to Incre(l~e Its 

would have been true In trontler Amer- own dlrec:t. bal lc releareh contribution 
ca, That It 11 not true In America to- rather than rely 10 greatly II we have 
day I. Impressive evidence of the greal In the past on government, foundation 
contribution the food Industry ha. and unlvenity research teams (nr the 
made and is makin, to what we proud- new knowled,e we need. 
Iy and gratefully call "The American At General MillI, we hove taken I 
Way of Ufe." We have made It pol- I b 
.Ible for mUlIoDl to live far from the major step in thit direction by aunt· 

ln' an exteDllve ballc or fundamcnlll 
sources oLthelr food aupply , ' • • to research pro"ram. aimed iolely ollJ\lP'" 
move over lona d1ltanca at will . • ' . • lure 
to devote' a much hl,her proportion of plyin, the knowled,e on which fu 
their workln, houn to punult. other pro,rtU mUit be buill Working qu

U
-

than those dlrecUv coMecto.!d:. with .ten for th1l activity wiD occupy alartood• 
# part ot our multl.mllllon dollar f 

food production and preparaUon-and 
.tlll '? enjoy 18 :better-~alanced. more Continu~ 
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research center which we are bulldln, 
In Mlnneapoll •. 

A clo.ely related J'e!llponllbllIty of to· 
day'. m.na,ement also Involves re· 
search - rese.rch Into the mind! .nd 
aetIonl at peopie. All of you, I .m .ure, 
are well aware ot what I c.n , "our 
bud,et nllhtmare." It disturb. our 
.Ieep whenever we Introduce new prod
ucti or expand Into new marketJr, At 
auch time. we f.ce the neC'P:-.sity of 
followin, multi-mUllan dollar Invest
menta in research and product devel
opment with hUle additional expendl. 
tures tor bulldlnp, equipment and ad
vance commltmenta for .dvertllin, and 
promotlon-montha and even yean be
fore we can expect any of the income 
that muat ultimately pay the bUll. 
RI.kI under these clrcumstancea are 
tremendoul. The entire food industry 
and the col\lumin, public would obvi
ously beneftt If these rlskl could be 
minlmlud. No one law from a prod .. 
uct that doe. not meet a desire or a 
need. 

Pnd1ctloa al CoDlUlnlr KMdI 
Today'. tooll for antlclpatinl con

.umer needJ and wan" are obviously 
far from perfect. You c.n no doubt 
think of many example •. I can ftnd one 
readily avallablo on our doorstep at 
General Milia. Shortly after World 
War n, we Introduced a product named 
Apple Pyequlck. Combininl apple 
• 1IceJ and crust mix in the tame pack· 
ale, It embodied lreat convenience. ]11 
quality was univenally hailed as hllh. 
It h.d ~n extensively and InteRllve· 
Iy researched. Yet It never achieved 
the commercial luccea that al1 of our 
indlcalors .ald that It Ihould. We with
drew It from the market. 

The history of the food IndUitry Ia 
replete with other example.. Some 
yean ala, for Instance, concentrated 
fresh milk was Introduced to the mar· 
ket with a hllh pH-In this case mean· 
Inl promtae and hope. It talled at that 
time. Meanwhlle, concentrated oranae 
juices moved onward to Immediate and 
lastlnl .ucceJl. Complete frozen meall 
were ftnt Introduced almost twenty 
yean alo, but made little Impact. In 
the mld·1950'., they became a conlplcu· 
OUi .ucceu. The bl, question, over and 
over, Is WHY'!' ObvloUlly, the tood In
dUitry badly needs new predictive 
techniques that can be applied at prac· 
tical cost. It 11 the respoRllbl1lty of 
manalement, clearly, to fosler the 
search for way. to predict develop In, 
consumt!r nceda with "reater accuracy. 

"Me.too.lam" CrUldaad 

SUU another responslbUity of mon· 
a,ement In lervlnl the Industry and 
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the pubUc Is to cast a critical eye on 
what I c.ll "me·too.1Im." By this, ] 
mean the tendency to play . "tollow
the.leader" wit h product. huUly 
ruAhed Into the market which only Imi
tate .ucceuful lnnovatloftl of pioneer· 
Inl competitors, and therefore add 
nothlnl new to the leneral economy. 
Ot COUnt, any manufacturer In our 
free enterprise .y.tem has the righJ. to 
do thll, lnaofar as patent and other re· 
atricUoRl are not violated. The ques· 
tlon 11 whether, in a" liven cue, mere 
Imitation of olhers COftltitula the best 
poulble use ot corporate funda and 
other teIOurces-for either aervlce to 
the conaumin, public or tor protlta. 

In the lreat atrulale for the mlndl 
and aUe,lance of men, we of the food 
Induatry hold a peculiarly important 
poaltion. In our handa are lOme key 
weapoRl with which to lI.aht the' mOlt 
vital battle of aU. 

Po"rtp and HUIlfU 

In the leu developed areu ot Africa, 
Alia and Latin America there b • 
Heminl revolt alainat poverty and 
hun,er. More than halt of the world'i 
popUlation .ufYen trom varyln, deatcel 
of undernourishment and malnutrition. 
The problem increues In .Ize .. the 
world'a population lOan. By the end 
of thlI C'tntury, It Is estimated that thll 
planet must feed twice III pruent pop. 
ulaUon of three billion people. 

HWlJry people tlnd It diftlcult to look 
at our ltandard of IIvinl without envy 
In their heart.a. They make euy prey 
tor demaloll. If they are to resist the 
falae promlaea and premiaes of deter· 
mined Communiam, the tree world 
mUit make It clear that we intend to 
help them help themaelvea to a better 
Ute • . 

UJ!. AId 

You can ftnd examples of ''me·ko· 
11m" In both hlltory and culTent 
event&. Within one year after our com· 
pany Introduced Blsqulck In 1931, 
about 125 ,tmllar products had fol· 
lowed It onto the market. Very few of 
them .urvlved. At the moment, I rash 
ot produell .Imllar to Metrecal, the 
MUcinl diet food, are bellnnin, to 
appear. Imitation may be the .interest 
form of "altery, but 11 It load bUll. 
nea'!' I do not mean to Imply lhIt the 
lre.l Increase In number and variety 
of processed food Item. la bad. On the 
contrary, It helps explain the t.remen
dou. contribution to modem lIvln, and 
human welfare we have already noted. 
At the same time, It underline. the 
relponslbllitv of lop mana,ement 10 
look critically and carefully at the new 
produc\a we are to introduce, to be 
.ure lhIt they will make a conatrucUve 
contribution to the trade and to con· 
aumen. 

Now. I have touched lIahtly on three 
phase. of lop manalement responsl. 
billty-to Itockholders. employeea and 
the coRlumin, public. From here on, 
I ahould like to direct your attention 
to a fourth respol\llbillty of manaiCe· 
ment In our Indultry. In my opinion, 
It dwarfl all olhen. It II one which 
mUit be accepted and tulftl1ed or there 
will be no point In dllcharlin, our 
other respoRllbllltle •. 

The United Stala lovernment hu 
already inlUated far-reachlna prolJ'8l1ll 
to thll end. ThroUCh the International 
Cooperation Administration, the Point 
"Four Proaram h .. been 'etledlve, u 
hu ,ovemment participation In Q num· 

. ber of other Intemationa! ,roups and 
rellonal bodies which are dedicated to 
the search for IOlutiona to the world'. 
food problema. New opportunities for • 
etlectlve acUon hIVe been ere.ted by 
Public Llw .fso-.,uthorlzlnl what Ia 
known .. the "Food for Puce Pro
lram." Under III section IotA. the De· 
partment ot A,rlc:ulture fOiten c0-
operative market development In (or· 
elp landa by trade and other sroupt 
tor the mutual beneftt of he United 
State. and the other nations Involved. 

At the Intemaliond level, F AO 
(Food and Alrlc:ultural Or,anLtution 
of the United Naliona) and other UN 
bodies live attention to the food prob
lem. as dOlI the Inter.Amerlcan Instl· 
tute of Alrlcultural Sclenca In the 
Western Hemliphere. Private found.· 
tiona and charitable IrouPa-such u 
the Ford and Rockefeller FoundationJ, 
the Nutrition Foundation and the 
Meall for M11110Rl Foundation arc ,lto 
makin, unaelll.ah contrlbutlona. The Jist 
of proJecli upon which these groupJ 
have labored lUI the pa,es of many 
report.ai mllUona of people_children 
and aduill-have benefUed from their 
etrorta. 

Food II Wlapona 
I am lure that you all experienced a 

chili. as I did, when you witnessed and 
read about the recent proceedln,l of 
tho United Nallol\l Geftl!ral Assembly. 
We all saw enemIes of the United 
States attacking us In deadly Rrlous· 
nea. We .aw them delradinl our 
American way of Life. We heard 111· 
concealed prediction. of ou:, eventual 
destruction. We lAW ruthleu and de· 
termlned men, their facel Irlm. who 
worked openly to put the destinies of 
our nation In precarlou. balance. We 
.aw •• potliahted more clearly than ever, 
betore, a challenle call1nl for our II.nest 
Intel11Kence~ utmost technical .klll and 
tundamental moral .tamlnG. 

Nevertheleu, IOmethina II mtsslnl 
from thll picture. AlmOit all of the 
proJecli mentioned, extensive and ef· 
fective as they an, depend on ,the 
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mindJ, 18lents and backgroundJ of peo
ple from unlvenltles, government and 
other DOD·bUllneu orlanlzatlona. Many 
of them have received leneroUJ bUll· 
ness lupport, of coune, and a few bwl
nell concerna are workln, directly In 
the fight agalnat hunger. But I believe 
that much more can and should be 
done, particularly by the food. ' Indus
try, It we are to fulnll our obligatiON 
of corporate cltlzenahlp In a free so· 
clety. We need to focua on the food 
problema of the world, the practical, 
technical, f r e e enterprise - oriented 
thlnkll1l of the American Indwtcy that 
hu revclutlonlzed American living In 
leu than h.lC a century. 

tho Grocer)' ManuractuRn ot Amer
ica, repreaentlnl an Induatry which 
cannot lurvlve if freedom falls, Imme· 
dlately CORltltute IlaeU a force to be 
reckoned with in the 81M for .freedom 
throughout the world. ] propose that the 
Board of Dlrecton of GNA Immediate· 
ly authorize ita capable pll!lident, Paul 
Wlllia, to belln or,anldng a food in
dustry task force. Thll task force, U ] 

lee It, Ihould Dot be recruited from 
10Vernmp.nt a,enclea, unlvenltiea and ' 
relearch foundalioRl. To flU Ita ranks, 
metnben 01 this orlanlzatlon Ihould 
make a real .. crlOce In the cause of 
freedom-by contributinl the full·tlme 
lervlCft, at company expense, of hllh. 
Iy.quallfled memben of their orlan· 
lutioRl. GMA memben who cannot 
provide full-time penonnel ahould 
contribute in proportion to the needl, 

F AO Campaign al determined. and In keepinl with 
The time la elpcclally appropriate . . th,·ir corporate capabllitlel. 

In July, the United NatiON Food and To atart thll action, We in General 
Agricultural Organization launched a Mills are prepared to ... 11" Immedl· 
nve year Freedom !r:')m Hunger Cam. ately at our own eKPCnse a man of out
pal,n. This amblUoUi program It de- alanding qualiflcatioN to work full 
sl,ned to focut world aUention on the tbne In thb battle 10 vital to the fu
problem of rood. aupply and to aUmu. ture of the world. He wliI be author
late aetlon on meana and programs to Iud to remaIn on the job untU the 
meet the crllb in food which confrontl FAO meeting in 1963, when .n of us 
the world. Durlnl the campaign, the can review where we are and where 
FAO wi11 conduct Its third world food we Ihould proceed. ] repeat, it II our 
aurvey. The resulting data wilt be hope that this action wilt be matched 
ready for a stock.taking meellnl of by other memben of GMA, with at 
F AO memben at the organization'l leut lome participation by aU. 
headquarters at Rome In 1963. Hope
fully, FAO, working with the new 
knowledge It obtalna, will be able to 
lay the foundation for a major break· 
through In the economic pro,teU of 
under·developed countries, emphaslz. 
Ina primary eft'ort from the I_wern
menta and peoplea of the under-devel· 
oped countrlel themaelves. 

Invited to participate in the Free
dom from Hunler Campal,n o.re other 
agenclel of the United Nations, nation· 
al ,overnmenta, non. governmental or
ganlzatlona, rellalous bodies, founda· 
lions, citizen ,roups, and men and 
women of good will everywhere. I be· 
lIeve Oaat the lrocery manufacturen 
of America, which collectively have 
more prllctical knowledge of fc.od than 
any other organization In the world, 
should playa vlaorous and vital role In 
this campaign. AI friendly neighbors, 
as load cltlzeru, aa business men In
terested In the lurvlval of the free 
economy under which our buslneues 
arc possible, we .hould olTer our lead· 
enhlp in the olTenslve against hunger. 
People must be fed. Whether they ellt 
unfeuered and free or in the chalRl of 
Communism moy well be up to us. 

Food Tuk Fore' Sugg'll.d 

To fulOn our re!ponslbl1lty, 1 should 
like to suggelt to you, here today, that 
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Dutin of Tuk Force 

What would thll task force dol Fint, 
It would bring to bear on world food 
problema the hard·headed. practical 
knowled,e and experience which haa 
10 luccesdully trandonned the food 
production and distribution paUerm of 
America durinl the put few decades. 
Thit knowledge and experience would 
be applied to the Job of determlnlni In 
detail what hu been done, what it be
Inl done, and what Ihould be done to 
tip the seales of the food war in the 
Free World'i favor. Our tuk force 
would then advise the American food 
Induttry 81 to how It can belt and mOllt 
effectively play II part in the hunqr 
war and throulh what oflanluUoRl 
Its memben, collectively and Individ
ually, can . work with greatest erred. 
From the beltnnln., it would allO 
ieI'Ve" an unwual "board of consult
ants" for the United NatioRl, the 
United Statel Government and other 
a,encles that might seek Itl help. 

] would not expect miracles from 
auch " tuk force. I would hope from 
It, however, 8 practical, hard·headed, 
reallaUc evaluation of the tolal .itua
tlon on the bull of the proven knowl· 
edge of our Indusry. Neither .. corpo
ratioRl nor .. Indlvldua1a can we af· 
ford to .It back and let Nlkita Khru.h-

chev make load his boast that the c"m· 
munl.t syitem will bury us. Let u~ get 
the facta nnt-and then act-to h~lp 
produce on thls planet a better life lor 
all mankind. 

Comment. from page 8 
leel made Into a world-wide organiza. 
tlon, 10 that people in countrlel other 
than Honl Kon, can benent from the 
Idea." 

The IItUe leaRel distributed by the 
Father aayl: "OUt tarCel it \0 distribute 
noodlea to 10,000 needy refu,ees every 
day. To do this 50,000 pounds of noo· 
dies must be produced dally. We caD 
only do it with lenerous offerln,. of 
kind friend. like you. 

"Honl Konl Ia • shopper'. delllhl 
However, to visit the valiant refu,ees 
In their humble .urroundinil, and per· 
haps, to take part In a noodle diJtrlbu
tlon can also be Iratlfying. Call Mon· 
day throulh Friday 9:00 a.m. to 5:00 
p.m. for a trip. 

"For we remember the words of t 
vllilor from Denver. Havln, ,Iven out 
packalel of noodles to a Une of 700 
lrateful refulee. with his own hands, 
he .. Id, '1 would not have mlased thiJ 
for the world. When ] let back, I am 
,olng to tell my frlendl. You'll heir 
from me.' 

''We'll clole with the nnal remark In 
a letler just received from a New York· 
er who Ipcnt two weeki In Hong Kon, 
and had to wait untO he retuml'li to 
New York to Ond out about our noodle 
project through the pages of New.· 
week malazlne: 'Yankee Doodle, here', 
ten dollan for noodle,.' " 

The boYI and Ilrls in the Rl'fugee 
Glee Club Ilngthla Noodle Song: 

"Noodlel In . the morning. 
Noodlea In the evening, 
Noodle. at tupper time; 
Be my dally noodlea 
And feed me atl the time. 

"Boll them in the morning. 
Ft~ ttlem In the evening, 
Cook them at l\flY time: 
Just try Romy'a Noodh:." 
You'll choose them every tlm~." 

Lincoln Said ••• 
Let us have faith that' right m,krs 

might, and In that faith let us to Ole 
end dare to do our duty 81 we under· 
stand It. 

] IIY, ''Try.'' If we never try, we ,hall 
never IUcceed. 

My undentandlng Is that when • 
common job It done, If J put In five dol. 
Ian to your one, I have a rlaht to like 
out nve dollars to your one. 

MAKE 1961 A MORE 
PROSPEROUS YEAR 

with 
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At tbe National 
Food Broker. Me.ting ---'--

BETTER relaHolll between food 
. broker'll and advertising all:~ncles 

were predicted as a result of the new: 
Iy-publlshed study of food broker opin
Ion. Speaking: before the Fifty-seventh 
Annual Convention of the National 
Food Brokers Allociatiun, Alan Ran
dall of Ketchum, MacLeod and Grove, 
Inc., said, "We feel l 'OU will see some 
action. Many principals and agencies 
were startled by the way you spoke 
ouL" 

Mr. Randall W8JI t't!ferrlng to the 
study made recently by NFBA and his 
agency among NFBA members, to 
which 1,027 food brokers responded. lIe 
said that the result should produce 
"better handling of display materials, 
more consideration concerning lead 
time, media selection, mr'r1l: broker
agency contact, more conaultatlon and 
nallon, and certainly better agency- ' 
broker undentandlnl to attain over
all objectives." 

Mr. Randan reported that the lUulll 
of the joint survey have just been pub
lished In book form and thet the vol
ume hBi been sent to all major grocery 
manufacturen, the trade press, and ad· 
vertLJlng agencies, BI well BI to all 
NFBA member broken, In addition, 
he said, "both your Association oMce 
and our agency have been deluged 
with reqUettt." (Seven thousand copies 
of the book have been printed and reo 
quesll of bUllness finnl will be IUled 
as Inng al the lupply tuts.) 

He stated further that It I, hoped 
that the study wUl be a guide to all 
manufacturer'll, both to those who are 
now uslna food brokers and to pro.pec
live principals. He added. ''We believe 
it wiU be helpful to you food brokers 
In many way •. We hope you will agree 
that thll .tudy wu well worth your 
effort and your time In fUUng out the 
que.tlonnalre 'as yo\., did ...• Finally, 
my opinion Is that this study will help 
advcrUalng agenclel know more aboul 
food broken-and that they will work 
more closely with you as a result!' 

U, o' D!lawue Stud, 

Frank Johnson of the University of 
Delaware told the NFDA broken that 
hLJ unlvenlty's .Iudy ef food broker 
operatlolll Is the most ambitious ever 
undertaken In this field. "We make no 
claims," said Mr. John.on, "that the 
resulia from thl. project w11l solve all 
of the food broken' problems. How· 
ever, the re.ulls should be helpful In 
presentlnl facls and analYlli upon 
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which you can act In order to let the 
most mlleale from your opera ling dol
Ian." 

The Unlveuity of Delaware, which 
I. working wl\h NFBA on thll ambl
tlou. project of study to help food 
brokers ' Improve their operaUons, II 
about half finllhed with III total re
teareh, Mr. Johnson .. Id. "VlrtuaUy all 
the data has been gathered on the 
phue of the study dealing with .. Ies, 
merchandlling and general . epera
tlOIll." Survey deta haa been put on 
20,000 IBM cards and labulaOoN are 
being made. Alao underway II a .epa
rate .urvey Involvlna I:!OO manufac· 
turers and proceuon who sell through 
broken. 

Mr. Johnson er .. lalned that the ~: 
ond half of tt.e unlvenlty', task will 
be the analy.1I and Interpretation of 
the data. This should be completed by 
next f.n. 

Mr. Johnson told the broken that 
"the relults of the Unlvenity .tudy 
.hould 1:1' helpful In presenUng facts 
and analy.ls upon which to act In or· 
der to lncreBie your errectlvene.. In 
reaching the markets for ~our prln. 
clpals, and thua add Itren,th to the 
food brokers' position In the food in· 
du.try." 

"We hope," he concluded, "that the 
new horizons which the study present 
bccolne valuable aldl to you In reach
Inl new plateaus of effettlveneu, em· 
clency, and profits." 

CautloQ Co\IDI8IId 

Food broken were called on to re
sist any weakening of the brokerage 
provisions of the Roblnson·Patman Act 
by Henry Bison. Jr., ,eneral counsel of 
Ihe National AIsoc:lation of Retail 
Grocen. 

Said Mr. Bilon. "We reaard the brok· 
era,e clause al Indispensable In pre· 
venting harmful price dLJcrlmlnat1ons. 
Without it, the Roblnaon·Patman · Act 
would be virtually useleu. Before the 
Act wat; passed dJvenlon of brokerale 
was one ot the mo.t prevalent forma 
of harmful dbcrlmlnaUona. Today more 
food and food products are aold throulh 
broken than ever before The dan,cl'1 
broken than e\'er before. The danlen 
abuse of brokerage payments are lreat
er than they have ever been, Thla ls a 
matter of creat concern to retailers." 

It must be ret'Olnlzed, he .. Id, "that 
the basic purpose of the brokerale 
provision 11 to llop price dlscrlmlna-

tiona as distln,uLJhcd from price reduc· 
liona, It 11 intended to prevent fo vored 
buyers from receiving unfair price ad. 
vantalcs denlcd their competitors," 

The retallen' Counael outlined how 
IUch dlacrlmlnatlons work to the dctrl· 
ment of mo.t retallen, "A favored buy. 
er , lets a discriminatory lower price 
denied hls competitors. He 11 giVen an 
unfair competitive advantage -through 
the mlauae and diversion cf brokerale. 
Those dl8crimlnated against are made 
lecond· clau customers. They .rt 
eharled more for the aame amount of 
merchandLJe, not just occasionally but 
on every purchase they make. ThIJ 
undermine. their ability to compete. 
They are wrongfully denied equal op
portunity to compete." 
H~ posed a aeries of questions to his 

food , broker audience. "If broke ... ,e 
commillions can [)e reduced, It JO

called I8vlnlS In .. Ies expense can br 
made, If broken are willing to take 
leu compensation" and If suppliers can 
reduce or even eliminate brokers,c 

, paymenll, then WHY cannot all buyel1 
.hare allke In these lavlne!' Wlly 
.hould there be ol small preferred group 
of buyers who receive luch bendh. 
and another laraer group which 1rt 
denied them? What kind of reasoning 
can poulbly Justify creating a group of 
seciSnd-clau cuatomen who ore ron· 
stantly compelled agalnat their will. 
and without their knowledge, It) bear 
a growlna disproportionate shure of 
.uppliers' selllni expense?" 

Warned Mr. Blaon, "Any !oilure by 
food broken to re.lst hannful djmlml· 
natlolll In their dealln,. I. (!Xl'l1!dInJ' 
Iy dangerou •. You have a duty tIl your· 
.elves, to your principal., and III your 
customers to Oppo&e dlscrimin. tor)' 
'Practices, N telUng a,ents, ~f)me of 
you may think the fairness I'f )'our 
principal'. polJcles are not your ('011' 

cern. Bul when these policle. nre dis· 
criminatory nnd yOU carry them oul, 
you are II s:arty to them. U you inlll.te 

a harmful dl:;eriminalion to make. 
la~e, then the injury i. even gre.ter, 
N brokers you are on the firlnl 11n~ 
You know more about the slandl 
of bu.ineu practict!' in the rood :. 
tributlon induatry than any 0 b,t 
IrouP. It " a part of yeur wporul I' 
ity to lnaure that all your cuslornert 

are trealed fairly, ,Only In lhil \11"~ 
can the brokerale IIction preserv 
equal opportunity compete, II 
law fans In thill , then 
dream of III enemle. 
a cent':lry ~1II 'one day 

". MA~~~i:iJotlilt,\lo 

·.--..........-.. ~-'-~-

Du Pont P ... onnel-
Continued from paKe 10 

and Nonnan B. Hansen and Larry E. 
We. tmoreland, Jr., to the Pacific Coast 
dis trlcL 

In D new as; ignment of tcchnlcal rep· 
rtsrnlatives, Duncan G. Bolton I. now 
serving customers In the Pacific Coast 
dIJlrlct, and Wayne E, McCabe In the 
ctntral district. 

It was also announced that WIlliam 
W. O'Donnell, .outhwestem dl.trlct, 
.nd CharlE!lil A. Quinlan, northeastern 
dbtrJct, have been traruferred to the 
ronverter sale. dlvLJlon of the Film De
partment as part of an expan.lon of 
IhIJ divillon'l operation and aervlce. 

Merchandi.ing Impact Spurt 
C.rrugated BOll Growth 

Greater merchandl.in, Impact and 
new performanee qualltle. of corru
Iited boxel w11l be major factors .pur. 
rIn, a marked increase In Ute of such 
plCka,es. say. Norman H. Stone, board 
chairman and preJldent of Stone Con. 
talnc!r Corporation. 

Production of corrugated boxes, by 
f'r the largest .Inlle .egment of the 
vast paperboard packaging market, Is 
expected by Indu.try e.timates to In. 
mase 27 per cent by 198~, as against 
1860', record 109 billion square feet, 
Slone pointe out. 

This lrowth would mean a yearly 
output equal to nearly 14 bllllon boxes 
a year, or 70 for every man, woman 
and child, he explalill. 

of cotor printing tech-

four-color prelSes, I. helping open up 
new usage. for corrugated In shipping: 
containers, display. and even shelf 
package. and the trend should continue 
stron" say. Stone. 

---
New Agency far Prince 

Prince Macaroni Manufacturing Com. 
pany, Inc., one of the nation's leading 
makers of italian food products, has 
.elected Adrian Bauer and Alan Tripp, 
Inc., Phlladelphla-ba.ed advertising and 
marketing firm, 8JI Its new adVertising 
agency, The announcement wu made 
by Joseph Pellegrino, president of 
Prince. 

"Bauer and Tripp will handle adver. 
tislnl and marketlnl of our complete 
line of Ipaghetti and other macaroni 
products. They will also handle our 
ala .. -packed line of spaghetti .auce and 
other Italian apeclaltle.," revealed Mr. 
Pellegrino. 

Prince Macaroni markets Its producta 
throughout the country. In addition to 
general omce. and a plant In Lowell, 
the Prince Compony has operations In 
Chicago, Illinois: Merchantville, New 
Jersey; Rocheater, New York; Brook. 
Iyn, New Yorkj Detroit, Michigan, and 
Miami, Florida. Prince al&o maintain. 
a re.earch and development laboratory 
In Faenza, Italy. 

Selection of Bauer and Tripp mork. 
consolidation ot all Prince advertl.lng 
activltle. at one agency. 

Lincoln Said , , , 
No duty I. more Imperative on the 

lovernment than the duty It owes the 
people ot furnl!hlnl a .ound and unl-

"Wagon Jobb ..... Want 
Name Change 

Although America'. 2,500 stol'l!·door 
food distributors are lUll known to 
many seasoned membera of the food in
dustry as "wagon jobbers" It dO(!sn't 
make them happy. 

The National Food Dlstrlbutorl Auo. 
elation, a trade organization, explains 
that the term "wagon jobber" originat
ed because all seiling and display work 
was done by the operator of the dis
tributor'. horse-drawn wagon or lruck. 
Today NFDA feel. that the term is 
undignified, and It nole. that many dl.
trlbulors use advance talesmen to write 
orders, Introduce new produclll and ro
tate Ihelf .tock except In the case of 
highly perl!hable line •. 

NFDA suggest! that "'peciaity food 
dlltrlbutor" be substituted because 
foods handled on a . tore·door bul. to. 
day are prlnclpRlly In the specialty 
class. 

Nam. Change 
The North Dakota Agricultural Col

lege at Fargo, North Dakota, I. now 
known as the North Dakota State Uni
versity. 

Said the omclal announcement: "By 
authorization of the cltlzcRI of North 
Dakota, In accordance with amendment 
of the Con.tltutlon of State of North 
Dakota, the North Dakota Agricultural 
College announces a change In name 
efTcctive December 8, 19&0 to the North 
Dakota State Unlvcrslty of Agriculture 

Science." 
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FOOD PRODUCTS LTD., MO~TREAL, 'CANADA· 

For their new Pia .. ' near Winnipeg 
CATELLI 

HAVE CHOSE 
CONTINUOUS AUTOMATIC LINE FOR LONG MACARONI GOODS 

1'-·,.,1".011, lralbantl Pre .. for lonl macaroni prod. 

\";,;,1' Sp~~d.r with .poelal dle·head a.d de

""'''', ,,:., ... , ,~h.nl' of dl ••• 

3-Aulamallc Dryer GPL/5/200 for pre· a.d fl.al 
drying of long macaroni produch. 

4-Strlpper and mUltiple Cutter with device for auto
matic return of empty .tlcks to preader. 
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ArdaltKt', ... etdI of I'\I'W Duhler Corporation bulldlno· 

Two luhl.r Flrllli M.rg., 
Announc. Expanlion Plonl 

Merler of Buhler Mill Enlin~rln. 
Company, Mlnneapoll. and Buhler 
BNthon, Inc., of Enllewood, New Jer
Ie)' , hu been announced by C. R. Moor, 
exeeutlve vice-president of the Mlnne-
• poU. firm. 

The new company will be known 81 

tho Buhler Corporation with Moor as 
president. Executlve omces will be at 
4201 Nicollet Avenue until about May 
1 when the firm'. new bulldlnK at 8925 
WaY18ta Doulevard. Golden Valley ls 
ICheduled tor completion. By that time. 
the total number of employees I. ex
pected to exceed 50, the majority of 
whom will be englneen. Until the 
move, Buhier wlll continue to mainlaln 
a amaUer office In South Minneapolis 
as well as an office and pam ware
house in Sl. Loull Park. 

Both Buhler Mill Engineering Com
pany and Its New Jeney .mllate are 
. ub.ldlarlet of Buhler Brothen. UzwU. 
switzerland. The parent company. 
which employs more than 2,800 Is cele
braUna: Its one hundredth annlvertllry 
thl. year. 

Since Buhler opened Its first omce In 
Minneapolis In 1953, it hu been a ma
jor supplier of Hour milling and pr.~ u
maUc conveying equipment to Amer
Ican imlustry. 

In addilion to theae markets, the new 
carporallon will also handle all prod
ucll sold by the fonner New Jersey 
company. These Include chain convey-
01"1 and ship unloadlns equipment as 
well u machinery for macaroni. choco
late. maltlns. brewln •• paint and chem
Ical processlnl Industries. 

New Unes of d ie cutinl and plutlc 
Injection mold In. equipment are also 
scheduled for introduction early in 
1981. 
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The new 18,000 'quare foot buUdlna 
is a hyperbolic concrete perambulold 
type Itructure. Patch and Erickson are 
the architects and Georle F. Cook Com
pany the leneral contractors. 

Accordln. to Moor, orlanlzation of 
the new corporation, new bulldinl, and 
new product linea are only a part of 
Buhler'a lonl ranle expansion plans. 
Sales omces have been opened In New 
York City and Chlcalo with eight dis
trict repre~entaUve. located In other 
leading cities from coast to coast. A 
new Buhler allembly plant for chain 
conv"yora and pneumatic conveying 
units is also scheduled to open in 81 
Loul. Park within the next few 
monUlI. 

Ilg Drop In EgSi Proceiling 

000 pounds. Current production I.'On
silted of 696,000 pounds of whole ell 
solldr., 382,000 poundJ of albumen wildt 
and 370,000 pounds of yolk .ollds. In 
November 1959, production consisted of 
645,000 pounds of whole ell ,ollds, 
464,000 pounds at albumen lollds and 
741,000 pound. of yolk soUdI . 

Benlon Wornl on 
Chick Hotch 

Pointing to prospects that thc De
cember hatch of ega type chicks will 
be about 40 to 50 per cent above n yrar 
earlier. Secretary of Agriculture Den· 
son warned of the consequence for egg 
prit'C' or .uch large hatchings. Thl' sec· 
retary raid that the likely consequence 
of such an Increase, " If not tcmpered," 
would be a .harp expansion In egg mar
keting. ufter the middle of 1961 with 
a weakening In ell price •. 

He pointed out that the Deet'IIIMf 

hatchery report .howed 43 per cenl 
more till In Incubatora Decembt'r 1 
for production of ell type chickS. The 
Increase thus Indicated would ftoIlow 
a rise of 27 per cent, or 60,000,000 
chicks. in the preceedlnl seven mt,nllu. 

Spring Inct"" 

Production of liquid ell and Uquld 
eli products (lnl~lents added) dur
Inll November totaled 10,493,000 pounds 
--clown 51 per cent from November 
11159, but nine per cent above the HIM
$8 avenae for the month. The quan
t itle. u. ed for Immediate consumption, 
·treedna: and drylns wert! an .maner 
'(han a year earlier. Liquid ell u.ed for 
m.medlate consumption totaled 1,523,. 
,)00 pound., compared with 2,~73,000 
I)CURds a year earlier. Liquid eili' froJ:
tn during November totaled 4,641,000 
p".!.!,d •. Thl. compare. with 11,900,000 
pt'unlll in November 1959 and iI the 
Jln.Uut quantity frozen durlna the 
month .inee 1955. Frozen ell .tocka 
dectuseci 26 million pounds durlnl No· 
vember, compared with 23 million 
pound, In November 1959 and the 1954-
58 averaae decrease of 24 million 
pounds. 

En soUds production durin. Novem
ber totaled 1,«8,000 pounds, compa~ 
with 1.870,000 pounch in November lut 
year and the 1954-58 acera8e of 1,010,-

While the percentage incrca!c in Ihe 
prccedina .even months wa' I nrl~C, II 
occurred mostly during a period !lr fU' 

[onally small hatchlnll, Mr, UclUOn 

said. In coming months, hatchlng~ will 
rile to a .euonal peak, and eycn mod· 
e.t percentage Increa!C' In those 
months will create large Increases In 
tennl or number of chicks. Thc De' 
partment or Aarlcu1ture prevlousl)' had 
lndlcated that .prlnstlme Incrcru cs 
above about 10 per cent In the numU

r 

of chickens raised would be a IO U-.
tt 

of concern. 
"Ell price. have been favorable in 

recent w~kI." Mr. Denaon obserVed-

Mlchlnerf and 
rqulpmcnt and 
complele cnll. 
ocain'~l'\'locror 
IIWk 'turap and 
Wd:linl l)'\lctM. 

..... ~.---~------

""1m .... ' .... MIHO DIYII rOf Lon, Goo.h dc· 
llancd to pnjdlO alltOmillcal1y. wllh ,11lI0II no ",pc" 
, Wca, III", da" prodlKt and to f lEW.n optimum colOI' 
.!f«t. Slnlll l} contlrllttlon with Iw lnl~l pinel., bell" 
Insull tlon Ind new JIO'Ilh ely conltolkd "k" tranU'er 
, .. tM rfllum or !.hIs new Ind unlqllC IfIKhlnc. 

.1 •• CIYla .114 '1NIIHlNO DIYII ror ShOll Goods 
Inll NoodIH. Autom'ticallf , .... ·hh a!mOII no luper. 
,1.lon, these Ilr)cll produce a flrsl ela" protlucl .... lth 
optimum color clfccl. Sanlt l l} conmucllon • • ",inl· 
OUI panels, bellcr Inlulatlon Inll new S· Elcmcnl dry!n, 
convcyur. Ifa rnlurC1 no Olhcr mi ke can olfer. 

AUtOMAtiC I'IIACII IT)'J1e: TSII) has wattr jacket 
""hh I Inkts 10 proo UC'C II per rcct umulon paUcrn. Dic 
Is unlocked bf manu~ l1 f lurnlng t"'o hanll ",-Itccll. 

AUfOMA tiC cum. (Tfpa l'SK) slr l", Inll cuts a rull 
daft prolluctlon In o nc shlR. Cuts deancr Ihan II ny othcr 
cutler. Automalic rcell rronl lI utomllt lc Itorllt;e unit or 
mllnual r~1l rrom u uck un ioalling. 

Complete Macaroni Plants by BUHLER 
THE BUHLER OORPORA TION. 4207 HkoI.1 A .... nu., MlM.opolil9, MInn.tolo 

$"18 0 1Il0l ... IrDlh4n ICollodol Ud. 24 Kin, St. W. T_lo I, Ontario, (Mph 2.2'7' 

fllea.: NIW YOI. caN_O'and C.nlfollllUdln,. 230 '0,11 A .... n ... 
CHtCAOO_I_ 'I'. 327 Soulh toSonl SI, .. ' 

an'd Se;vtce WAltl' 1l(H1LI. 7263 Sluon W,h.o" Haflllw", Ht. Yon INH 9. 1909) 
'ti 1M .. KUI8IHltHAIDIL. 1740 Ntwlon Dr., Owt,lOIId '0,10-, Ko'" (NI 8 ·2<1031 

AITHUI .UNl, 10200 r,lUlwr, St., Ntw Orltanl, lo. (eH 2.41391 
AUIID HOIlT, 1114 E4inbw, l_. Dtfllon, h'a.IOU 2.3204' 
HAN. ZOOO, 1115 Jllor" A._., Lot Allot, CIIUIII,nlo tVO 7 .7!1S61 
L c. MAW CO .. 1241 WhllltHlI. St., Lot An,.I ... Colifomlll(MA 7·39091 
lIN tolO, 1056 S-p4. A"nut, s.otHt 3, Wothlnglon (tA 2·,411' 

_.!!II!!!!II!'IIII!!II,I!IM!III~~ 
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The year li60 uw • areal chanle In 
the dunam wheat market In Canada, 
reportl C. L. Slbbald. director of Ca
telll Dururn Irutitute. Canadian maca
roni manufacturers uaed larger quan
tities, but the lIfe,telt market Improve
ment came .. • result of overseas ' 
trade. 

Total exportl tor the crop year end
Inl July 31. IIUll are expected to ex
ceect 30,000,000 buahell compared to 
a3,8'8,'J84 bUlhell durin. crop year 
19:18.00, 18, 080, 5Bl bUlhell durin, crop 
year 1958-58, and 12,458,028 bushelJ 
durin. crop year 195'·58. 

Durinlf the lut five months of 1980, 
western Canada 'annera deUvered 
about 20,000,000 buahels of the ao1den 
,raln to country elevaton. In the 
.ame period 30,000,000 buahelt were 
ahlpped eulward toward eventual ex
port.:. Thla indicates the heavy accent 
on durum .. lei. Much of the durum 
delivered fa from tum tnnariel, since 
the tHO crop ltaelt wu quite aman, 
eillmated at 18,300,000 bUlhela. 

Belter than halt the durum show· 
In. up In Eutem termlnals gradel ·2 
CW or 3 CW Amber Durum. And Ie .. 
than 25 per cent is of 4 CW or Extra 
4 CW Iflde. It is evident then that 
canada 11 marketln. a larle volume 
of pnticularly hllh quality durum. 
The ' practice of provldln. hllh qua1lty 
merchandlae for .. Ie on world markeb 
hu paid dividendi to Canadian fann· 
en before, and thll time Ihould be no 
exception. 

M ... _ 

To thll date the Canadian durum 
scene hu been buoyanl Thll wUlln all 
probability be reflected in more durum 
belnl seeded In 1861. There have -al· 
ready been warnlnp from various 
IOUrcet that fannen on the prairies 
must not teed too much. To these 
wamlnKI we would add our voice. Du· 
rum 11 a minor crop, and can In our 
opinion only .tand a modelt Increase 
in seeded acreaKe In 1961. The follow· 
InK excerpt from "Current Review of 
Alrlcultural Conditions In Canada" 
November ID60 11 appropriate: 

"While durum exports from Canada 
may reach 30,000,000 bushels this sea· 
IOn, carryover at the end of the crop 
year will lUll be lufflclent to provide 
for a normal yearl exports. Moreover, 
United States production is up lub· 
.tantblly In 1960 and that country may 
lOOn be In a polltlon to re·enter the 
uport market for durum. Thus, should 
canadian output be lncreued. .ubstan· 
tlally next year, it 11 likely that much 
of the crop wl1l need to be .tored on 
farma." 
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United Statel macaroni industry. This 
export lubildy could, however, Indutt 
North Dakota fannen to plant more 
In 1961 and thus Ita lonler range im· 
pllcationa hiar watchln •. 
. Other major durum lrowlnl roun

\rIca luch as Italy, France, Algeria, 
1 Turkey, Syria and Morocco have hid 

small relative to the demand for 
-,. •• ".ronl-pn:Klu,U, which hu or coune 

very lood movement or 
"}f 'C"".dttan durum Into export channels. 

More Nacuoni 
For fannen makln. future plans for 

durum, It 11 of Interest that acceptance 
of "puta" products (or macaroni prod· 
ueb if you wllh) IIlnereulna In many 
countries. includlnl Canada. Every. 
where "puta" 11 made, durum ' with 
load color 11 the .tandard. for quality. 
The prelldent of the NaUonal Macaroni 
Manufaeluren AIIoclation in the 
U.S.A., Mr. Eo Ronz.onl, Jr., made this 
recent comment about their Iltuatlon: 

''The positive trend towards in· 
creased atUptance of macaroni prod· 
ucb, which had Its real bellnnln. after 
World War II, lathen momentum with 
each pUllnl year. 

''The malt Important Ilnlle reuon, 
In my opinion, for ever·lncreuln, ac
ceptance of our lndultry'. producb II 
the ,oOO.ly .upply of hlah·quallty dUe 
rum wheat and semolina which our 
durum lrowers and millers contrived 
to produce for U5-8lded, 81 they were, 
by excellent growlnl conditions and 
weather." 

Mon CompelUlon 

Some time alo we indicated that the 
United Statel mllht re·enter the ex· 
port market. In a small way. ConJrt!U 
took a Itep In thll direction late In 
December when they made durum 
ell,lble for .ublldy on export Ihlp· 
menh. ThL, may provide Canada with 
a little more export competition, but 
It Ihould not Immediately be severe. 
Most of the 34,000,000 bushel 1960 crop 
plua the carr;vover, II nted~ by the 

> 

Sublldy for Duruln Export 
The United States Department. of A" 

rlculture has announced that durum 
hu been added to the clulel of wheat 
~lIllble for export payments under the 
payment.ln·klnd export pro.ram for 
wheal A.. or December 27. a lepantt 
rate for durum wheat II to be Included 
In t.he dally announcement of export 
payment rates olrered by the Commod
ity ' Credit Corporation on commercial 
uporta of wheat. 

The action WBI explalned II another 
Itep in USDA'. continuln. el'fort to In· 
creue dollar exporta of •• rlcuUural 
commodltlel. Department officials nld 
that .ince the primary outlets for duo 
rum wheat are in .tronl dollar mar· 
ket. It 1a expected that the action wUl 
help to improve the balance·of·pay· 
ments situaUon. 

Production ot durum wheat In 
wu elUmated at. 34 million bwhl!!J. 
compared with 20 million bwhela 
19'9 and a 10·year averale ~':N"';' 
of 21 mUllon buahe1a. July 1 .. 
.tocka totaled 13 million , alv: 
ina a total supply for the current mar

, ketlnl year of approximately of; mU· 
lion buaheh. 

Durum was last exported In substan· . 
tlal quantiUet In tho 1950·57 mnrut· 
Ina year, when approximately II mU· 
lion buahell were lold for export. 

JACOBS·WINSTON 
LABORATORIES, Inc. 

SST. 1920 

Con.ultin4 and Analytical Chem/.t" lpeciali,in~ 
in all matten Involvinl the examination, produc
tion anti labell~ 01 Mac:aronJ, Noodl. and E" 
Productr. 

l-V~ .. I ... nd Mlner.l. Enrkhment A".y •• 

2-Itt SoIWo •• d Color Sco .. In Ell" Yolko •• d 
... NeN ... . 

I ' SO ... I .... 4 Flour ..... 1,.1 •• 

4-I ...... 1N1 I.Met Ifllfettetlon Inve.tll.tlon,. 
MIc_ ......... .,.. .. 

S-S ... NIT .... Y PLANT INSPECTIONS AND 
W.ITTIN .EPO.TS. 

James J. Winston, Oi rector 
156 Chambers Street 
N~w Yark 7, N.Y. 

~c'"* CO.IIOIlAIIOIl 
"It'. Easler 

To Do Bu,lnus With Us" 

?¥ 2-Ulf 

FROZEN DARK YOLKS 
packed especially for the 
makers of fine egg noodles 

,<I"J 
WHOLE EGG SOLIDS 
EGG YOLK SOLIDS 

spray dried under rigid 
ql:'ality controls to assure 
you uniform color and quality 

whatever your .gg need. 
you'll profit when you call 

MONARK EGG CORP. 
601-6)1 r. Third St. kO"lo, City 6. Mo. 

HArriloll 1.1970 

Weslern Sioies Representative for macaronI foclory suppliers 

and repairing specIalists for dIes and macoronl prlll"l. 

Manufacturer. 01 ravioli and 
tamale machine3. 

40 Ye.n Experience 

Bituwl.a Macl.ure SIuJp. 
221.22) lor St"", S ... F,ueh,. II, C.1If. 

T.I.,ho". DeVil •• 2.27f4 
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CLASSIFIED 

I WAY BACK WHEN ADVIITISING IATO 
DiqII.y A., ... bhtt ... ...... n ... A,pllett". 
W .. t ...... ......... .............. S Ce" •• per liM 

CO Yean Ago 

• A NaUonal Window Dlsplay Week 
was ufaed for macaroni products dur
Inl the Lenten sealeR of 1921. Coming 
on the heel. at the wont slump ex
perienced by macaroni manufacturei'l, 
It wu heralded 8IJ an opportunity for 
Incrcued bualneSl. 
• The Tariff Commwion planned In
tensive releareh lnto production and 
COlts of macaroni manufacture In ron
nectlon with requesta (or hlaher tariff. 
B. R. Jacob., director, National Maca
roni Laboratory, aulsled. 

• "Durum JTOwlnl Sa profttable," said 
J . Allen Clark. Department of Alrlcul
l\lr •• ,ronombt. He noted that during 
the early yean of durum production, 
the price was alway. below that of 
common wheat. Discounts ran III high 
u 2G ct!nll a bUlhel up until World 
War I when It belan to be about the 
' me tOld then commanded a pr1!mlum. 
\ Dry your macaronlln 18 to 60 hOUri, 
• • y. an advertisement. of the Barou.1 
Drying Machine Company of San Fran
r.isco, California. 

30 Yean Ago 

• Macaroni manufacturen were gird
Ing themselves for a battle with Old 
Man DepreSllon. The telllng blow was 
to be delivered during Macaroni Week, 
March 2 to 7, 1931. 

• Association President Frank L. Ze
rega at the midyear conference slated 
that t.he two moll Important lubjecl.l 
before manufacturen were advertll-
1ng and cost contro1. "Both of thesc are 
absolutely essential to the future de
velopment of our indwtry." 

• Fred Mll l l.!l, president of the Mmls 
Advertising Company, urged cos t 
knowledge instead of gucSllng u a 
sure cure for ruinous price cuttlns:. 

• Southwestern macaroni manufactur
ers meeting with Field Representative 
H. M. Ranck In Dallas made plan. to 
tic In wllh the IndUstry promotion. 
Like macaroni men everywhere, they 
complained about rIdiculous price quo
tations and ruinous quality competi
tion. 
• Gcorse Rector, director of cuisine 
tor the Milwaukee Railroad, observed 
that macaroni makin, in Italy is con
sidered an art; in the United Slates it'a 
a trade. He said: ''Macaroni has made 
Alfredo a Cavaliere. He doesn't cook 
peltucclne. H •• chl .... lL H 
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• Vitamin fortillcation was atudled at 
the midyear conference held In Chi
caso January 20, 19t1. 
• It waa announced that atandards of 
Identity and quality for macaroni prod
ucla and the raw material. entering 
into their manufacture were about 
ready for promulsaUon. . 
• M. J . Donna, director of the Na
tlonal Macaroni JllIutute. presented a 
preview of Lenten publicity under the 
theme ''Ten Commandments for Len· 
ten Menus." 
• The Wale and Hour Act was upheld 
by a Supreme Court action. while In 
another cue the minimum wase de
tenninatlon procedure wu approved. 
A 32\i cent hourly minimum wale for 
the textile Indwlry wu established. 
• On February I, 19t1, ration tlckela 
had to be p~senled In reltauranla In 
Italy tor every dish of spaahettl ;I ~ 
noodlea aerved durlnlthe day. TI1 I' t.1 . 

tlon was ftxed by the food dlrecto: " \ 
Italy at 10 to 110 gram. depend~l ! ::: 
upon the catesor)' of the reatauran~. 

10 Y.an Ago 

• A8IQClation Prelldent C. Frederick 
Mueller noted at the Winter Meetlns: 
that the price of cartolll and CUI had 
sone to astronomical belahll- that 
macaroni manufacturers In nlslna: 
prIces did 10 In accordance wllh the 
fair ltandards announced. by the Eco
nomic Slabl:ilaUon Aceney on Decem· 
ber 19, 19'0. 
• Wase and price controlJ froze exist· 
In, levela u of January 25, 1951, be
cause of the war In KO~L 
• Jamel J. Winston wu named as dl· 
rector of research of the National , 
Macaroni Manufacturers Auoclation, 
as Benjamin R. Jacob. retired after 
nearly thirty-one yean of continuoul 
service. {\":'. Jacoba wu retained to 
serve 8. counael and contact man in 
waahlngton. 
• At the Winter Meetln8 marketln, 
conference, Peter La RD •• reported on 
the activities of thc National Macaroni 
IllIlilutei Lloyd E. Skinner d1scuued 
the aubject of display material; P. F. 
Va,nlno told about advertlaln, aleney 
.ervlcea; Thom .. A. Cuneo comment
ed on walon Jobbers .. distributors; 
Peter ROD Viviano talked on the \lie 
of broken; Sam Arena on saleamen'a 
travelln, expelllCl; and Peter J. Vi
viano on Quartennuter Corps procure
ment. 
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Lincoln ••• 
Promote. of Invention 

Il pleued Lincoln that he was known 
811 a "practical mechanic." lie had 
taulht himself some arlthmelic:; he 
could aurveYi he had built fences, piC 
pelll, boala, and house. on the 1lIinob 
frontier. It he had no proresslonal 
knowledse ot what was prelcnled ror 
hit approval, he at leut had Q tnlned 
mind that would II'flIP mCl.'hanJcal 
ideas. 

In 1861. word reached Washinc10n 
that the Confederates were raisin, the 
bulk of the ateam trlsate M.nhna; and 
turning It Into a wanhlp. That I\'U the 
year C. S. Bushnell broc.ht John Erlcs· 
son'l plan for the lron.clad MonUor to 
Lincoln. 

Said the President: "All J havc to 111 
Is what the 81rl said when she put her 
foot Into thp atocklng, ·It ,Irikts me 
there', something In It.'" 

He approved the plana and the Mom· 
tal' in due course chased the M.rrlJ!I&C 
back to Norfolk. The ale of wooden 
ahlps wu over and .teel hulls hid lit· 
lun thit era. . 

No Idea was too novel for Lincoln'. 
colllideration. A. a result, he Clme u! 
with the fttit United State, "air force : 
Balloolll, IOmetimel towed by rtU· 
road enslne. used tor obser\l.tlon. 
They helped ' :""In at leut two bltUes. 
There waa an oar-drlven ,ubmarint, 
which won no baUle whatever, and the 
world'a fint torpedo Whleh did evel 
WOI'lC: 1\ veered, ~1c: one of tht 
Union'. ahlpa. 'and .the ide. w .. abID' 
doned.~ ... 

.-------~-~--------------------------------------------------, 

V CHE·CK AND fiLE THIS IMPORTANT INfORMATION i , 
FACT FILE ON ENRICHMENT 
The minimum and maximum level. for enriched macaroni producls as 
required by Federal Standard. of Identity are as followS! 

ALL fiGURES ARE IN MILLIGRAMS PER POUND 
Min. 

Thlamlna HydrochlorldaI8,) ••••.•••••••....•• .!I.O 
RlboAavln 18l1 , ••••••••••••••••• , • •••••• • •• 1.1 
Nlaeln ..••••••••••••••••••••.••••••••.•• 21.0 
Iran ••••••••••••••••••••••••••••.•.•.••• ll.0 

Max. 
5.0 
2.2 

34.0 
16.5 

MOlt: Th ••• 1 ..... 1. allow for lO·50% 10 .... In klteh.n proc.dura. 

", -.. , -, 
Z' . , ., -, 
"" :1:, 

=-1 -, 
Z' .... ' , 
g' 
,..1 .... , ,.., 

I 
" ,-' Sugge.led labeling .Ialemenl.la meel F.D ..... requiremenls . 

h, macaroni, lpaghettl, .tc., from 
which coMlnl wa • ., II dlacarded
four ouncel wh.n cook.d lupply the 
following of tha minimum dolly r.qulr •• 
m.nls, 

For thort~ut lood. from which cl'Klk~ 
Inl wa •• r II no. ulually dlacarded
Two ounc.s when cooked supply the fol· 
owing of Ih. minimum dally r.qul, •• 
m.nts, 

( 

VitamIn 8, • ••• • •• .sOY. 
Vllamln 811 •••.•• • 1.5 Y. 
Iron •• , • ••••••• • l2 • .sy. 
Nlaeln ••••• .!I.O milligram. 

Vitamin 8, •••••• • SO·/, 
Vitamin 82 •• • • •• • 10.5 Y. 
Iron •••• • •• • •••• 16.2 Y. 
Nlaeln ••.•• l • .!I milligrams 

................................ : ............................... . 
• 

for batch mlxlnr 

ROCHE*SQUARE 
ENRICHMENT WAFERS 

Each SQUARE waf.r 
conlolns all the vita
mIns and mlnerall 
need.d to .nrlch 
100 Ib,. of semolina. 
They dllintograt. In 
solution within see

ands • •• ha .... fln.r, more buoyanl par
tId •• ••• and break d.an Into hol\'" 
and quarte,.. Only Roche makos 
SQUARE Enrlchm.nt Wafen. 
"Jl.Oellt-Jl.q. u . S. PII. 011. 

• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • · • • • • • 

for mechanical feedlnr 
with any contInuous press 

ENRICHME~T PREMIX 
..... '.1 •• ROCH E VITAMINS 

1 ounce of this pow· 
deled canc.ntrat. 
added to 100 lb •• of 
s.mollna .nrlches to 
the leveh r.qulred 
by the Federal 
Standard. of Iden· 
tlty.lfyau u •• a can· 
Ilnuout pr .... gellh. 
facts now on mechonleal f.edlng of en· 
rlchmcnt preml ... wllh Roeh. vllomln •• 

VITAMINS ROCHE 
For "elp on any problem In ... ol ... lng enrlc"ment. write to 

Fine Chemlcall DI,llIan • Hoffmann-La Roche Inc. • Nutle, 10, N.J. 
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"1 WaJ/~ & TI.,n.n Co.. Inc.. S.,/fWlIIe 9, N_ Jm,ey I 

. ' 
Entldttnlnt Wei.,. and 1',em1. Dirfri"uted ..-tel Serviced 

............ ______________________________ = __________________ --_____ .1 



1 pkg. (8 oz.) egg noodles 
1 JS cups coUage cheese 
1 to 1 H cupa comrnerclnl 

ROur creAm 
}i cup finely chopped 

onion 
I clove gArlic, minced 
1 to 2 18p. Worccltcrahlre 

Muce (to tnste) 

A delicious combination ot salmon 
or tuna and noodles with a delightful 

, blending of flavors. 

In Hupport of the Notional Macaroni 'n,,';',,'.' 
"A Salute to the 50" General Mills 
('rol'ker ore proud to offer you and 
Ihi~ delil'ious new casserole c"!Rlfan 
the Pacific Northwest. Noodles Romanoff 
Halmon or Tuna has been thoroughly tested 
the Betly Crocker Kitchens and will Burely 
Havory evidence to your customers that 
products con be eotcn imaginatively, easily. 
expensively, deliciousl.v! 

We, a leading producer of the finest 
and Durum flours, are proud to be a part 
macaroni industry. Look for more recipes 
Relly Crocker in our MACARONI U.S,A 
gram to help you increase your profits 
the broadened use of your products. 

For more information on this new 
Betty Crooker reoipe program ask your 
Durum Sales representative, or write .. 

DURUM SALES 
MINNEAPOLIS 28, MINNESOTA 

I 
\, 


