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You look for the unmistakable amber
color that identifics top quality
Semolina and Durum Granular, When
you find top quality, it is the same 3
color as Amber Venezia No. 1 Semolina,
and Imperia Durum Granular.,

You can depend upon uniformity 4
when you specify Amber’s Venezia No. | 3
Semolina or Imperia Durum Granular ki
+ « . uniform color, granulation
and quality,

IS

does your product have

(- we-hoe
use-me-now g peal 7

It will, if it's In a Rossotti-designed package, because
ROSSOTT!I gives it that just-packed look with the locked-in
flavor! Helps it sell over related products, too!

ROSSOTT! builds mechanical efficiency into your package for
increased strength and stack-ability. Gives it o lastingly cleor
printing surface with colorful appetite appeal. Hammers Iwme‘
your selling message until the last ounce of macaroni Is used’-

Why not package your product for increased selling power
Write us today to learn how.

&
J“dﬁ “'EIRST IN MACARONI PACKAGING"

"
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A reliable source of supply since 1893

Executive Offices: Western Division: Central Division:

C MILLING DIVISION __| E

CORP-
ROSSOTTI LITHOGRAPH CORPORATION ROSSOTTI CALIFORNIA LITHOGRAPH CORP. ROSSOTTI MIDWEST LITHOGRAPH
New Bergen, New Jeney San Francisco 24, California Chicago 10, lllinois FARMERS UNION GRAIN TERMINAL AssoclATloN
Sales Offices: Rochester @ Bosten @ Philedelphla @ Houst o Lat Angeles @ k ¢  Sen Juen MILLS AT RUSH CITY, hiINNESOTA ¢ GENERAL OFFICES, ST, PAUL 1, MINNESOTA l
)
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COMMENT

A roundup of views of industry leaders on the industry outlook

Emanucle Ronzonl, Jr.

STATEMENT by Emanuele Ron-

roni, Jr., president of the Nation-
al Macaroni Manufacturers Associa-
tion:

a1t would surprise me greatly were
it not revorted factually that the cal-
endar year 1980 saw the greatest do-
meslic production and consumption of
maocaroni and egg noodle products. The
positive irend towards increased ac-
ceptance of macaroni products, which
had its 1cal beginning after World War
11, gathers momentum with each pass-
ing year. That this is undeniably so is
attested to by the major outlets of our
industry's goods—the chain stores, su-
permarkets and supereties. Not only
are they selling more macaroni prod-
ucts and noodles, but also more of
those allied foods which go hand in
hand vith macaroni, spaghetti and egg
noodles.

“The most important single reason,
in my opinion, for the ever-increasing
accepiance of our industry's goods Is
the foodly supply of high-quality du-
rum wheat and semolina which our
durum growers and millers contrived
to produce for us—aided, as they were
with excellent growing conditions and
weather. The effort put forth by the du-
rum growers, individually and through
their own growers' nssociation, was
most commendable. We owe them 8
solid vote of gratitude, for without the
{ruits of their labors we would be hard
pressed to produce products of the
quality now demanded by consumers
everywhere. Other contributing fac-
tors in the increasing consumption of
macaroni products are the intensive
promotional campaigns sponsored by
macaroni manufaclurers individually
and by the National Macaroni Institute
and the Durum Wheat Institute of the

6

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-hitting adver-
tising and effective public relations
work,

“What other forecast can we loglcal-
1 make at this time but that the year
1061 will sece even greater gain for our
.ndustry. With wider acceptance of the
fact that today's well-balanced diet can
and should contain cereal foods, of
which macaroni products are second to
none; with splendid strides being made
in packaging appeal; with better and
more widely disseminated recipes for
the countless ways in which lo prepare
our industry products; 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 all these hap-
py factors—how then can we help but
to be optimistic?”

T e T S S T

C. W. Wolfe, a past president of the
Assoclation, makes the following state-
ment:

“The favorable approach and view-
point provided by the publicity of the
National Macaroni Institute is a very
fortunate situation for our industry.
We have something favorable going for

us collectively, We couldn't tell what
was ¢coming, but so far our judgment
has been good.

“How many people do you know who
are drinking Metrecal for gomething
gimilar) to lose weight. The present
cocktail hour conversation is talking
about weight loss. People have a tend-
ency to herd and follow—like shecp—
like women with hat, shoe and dress
styles—lil.e races and colors of people
living in the same neighborhood. Met-
recal is 1 phase just like Hadacol, hula
hoops, aad the like,

“I noticed and heard a televition ad-
vertisement in December where the
mouthpiece for Chung King Foods said
something like this—"What are you fel-
lows going to get for dinner tonight—
spaghetti and meat balls? (in derisive
fashion)="Why don't you turn to the
light digestive side?—Eat Chung King
chicken chow mein.' Either an adver-
tising agency lost a macaroni manu-
facturer's account or competition is
swinging wildly.

“What could happen is that maca-
roni manufacturers may swing wildly
at each other. We don't dare forget
that we need profit—just as our super-
market customers need profit—to have
the money to promote the sale of our
individual brand--just as supermar-
kets must attract people to their mar-
kets with promotion money and stump*.
Look at the mark-ups of supermarkels
compared to two, three, five years ago.

“Boiled down, what I am trying lo
say is that each manufacturer’s preal-
est competition comes from without the
industry. Some of our competition uscs
submarines, rome airplanes, fomv ar
tillery, and some pop guns. What w2
have to be sure of is that we « 'l!l’t'-
tively and individually uce som: thing.
Don't play dead—or you may b "

T ——

C. Frederick Mueller, another pat
president of the Association, and ex-
ecutive vice president of the C. F. Mucl-
ler Company, says:

“There ls no reaton to believe that
food expenditures will not continus to
rise during 1961 as they have cach fuc
cessive year during the last decad™.
With 1061 will come more peoplr, m0 €
personal income and perhaps less Pu™
chasing of durable goods. i

“Despite the fact that a smaller Pr™
centage of the family dollar iz sprn!
for food, normal during o period ©
increasing living standards, mamm®
pepa and the kids are eating almost
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three per cent more food than they did
len years QgO.

“Under these favorable circum-
stances then, it appears as though the
makers of good eating, inexpensiva,
easy lo prepare foods, like macaroni,
should continue to move ahead.

“Who will prosper most? As usual,
the companies who operate on sound
fundamentals — with the emphasis on
marketing in its broadest concept.”

Lloyd E. Skinner, active on the Asso-
clatlon's committees for standards and
rescarch and durum relations, and a
past president, makes this statement:

“To me the future of the macaroni
industry seems very bright. There are
a number of factors that will help the
macaroni industry increase tonnage.
First, I think the expanding popula-
tion will continue to help. The second
factor is increased consumption, and I
think that the opportunity for increas-
ing consumption of macaroni products
lies in 1wo flelds.

“First, the role of carbohydrates in
!he dict has been recognized ns most
important recently by nutriti.nists,
Macarcni products certainly provide
more varieties of preparation than any
other funds of these types such as rice,
bread, potatoes. We already know the
Power of publicity in promoting thou-
fands of recipes for our products and
What this has done to increase con-
sumption. Our second important field is
in developing new products with the
dition of proteln supplements to
macaroni products which improve the
Prolein quality of our product, This
'ype of product will stand on its own
& competition to the basic animal pro-
ttin foods such as meat, milk products,
ind eggs.

“Sclentists have been very slow ot
winting their fingers at animal pro-

25 a cause of heart disease, but
: evldepce keeps piling up and they
™ pointing more and more to animal

FesRuary, 1961
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Lloyd E. Skinner

protein foods as the culprit. The pro-
tein improved macaroni products, par-
ticularly if they use a vegetable sup-
plement such as soy or an additive such
as lysine, offer to the public a fine pro-
tein food of vegetable origin with the
similar basic nuftritional qualities as
animal proteins. 1 think it will be nee-
essary for the macaroni industry to
wake up and change their standards
so that we can make this type of prod-
uct and compete directly with the ani-
mal protein products,

“There are two shadows on the hori-
zon, Currently there Is the increased
availability of meat for the coming
year, which, according to the Agricul-
tural Marketing Services of the United
States Department of Agricu'.ure, will
mean cheaper meat prices. We have
always known that the sale of our
product is affected by the price of meat.
“Secondly, lhere is the convenience
food trend which probably means more
competition from frozen macaroni
products, dry dinner products and spe-
cialties such as “Rice-a-Roni” and
“Rice-n-Bongo.” If the public continues
to sho wfavor to these types of prod-

Albert Rovarino

ucts, it will be necessary for more of
the macaroni manufacturers to enter
this field.”

Albert Ravarino, of Ravarino and
Freschi, St. Louis, Missouri, an Asso-
ciation vice president, say-:

“In the past ten years the macaroni
industry has made the greatest strides
with it3 most important phase of its
business—its customers. Good quality,
good packaging, ond a constant pro-
gram of good tasty appetite appeal will
continue the growth of our products
during the coming year."

A. Irving Grass, president of the I J
Grass Noodle Company of Chicago,
says:

“We look for 1081 to be a good sales
year, Prices seem to be holding fairly
well, although there are a few com-
petitors who ore insistent about cutting
prices in order to gain distribution.

“We are gearing our production up
by the addition of new equipment and
have high hopes that our plans will be
successful.

“Everybody in our organization Is
on the job, and this in itsell should
help the overall condition.”

Jerome L. Tujague, president of Na-
tional Food Products, Inc., of New Or-
leans, makes this observation:

“For about the first ten months of
1900 the food business here was steady
and strong, and macaroni sales were
the same. During the last two months
demand seems to have dropped off and
the complaint is more or less general
from all food lines,

“Some of this may have been due to
local problems such os the integration
one, and it is a fact that unemploy-
ment is higher than it was for the same
pesiod last year. Except for these two

7
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Comment, from page 7

months, though, I feel that our section
of the country has been at least as good
as the average of others.

“With our population increase at a
higher rate than is the average of the
country as a whole, my feeling s that
we can expect an increase of three to
flve per cent in the macaroni businers
in this area for the year 1061, At least,
1 felt that way until a short while ago
when I learned that our paternal gov-
ernment, or some of its faithful though
misgulded representatives, had an-
nounced a subsidy on the export of
durum wheat. So, now, I'm not too sure.
1f the price of semolina works up suf-
ficlently to make it necessary to raise
macaroni prices—and this well might
happen—we're bound to lose in com-
petition with other staples the prices
for which may remain where they are,
or even go down."
P __]

Peter J. Viviano 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
business. We are expecting between a
six and seven per cent increase in 1861,
and we will be disappointed if we don't
get 1"

e T =S S o T SN

Vincent DeDomenico of the Golden
Grain Macaronl Company, San Lean-
dro, California, with a second plent In
Seattle, Washington, makes this obser-
vation on regional conditions:

“As far s the Western seven states
are concerned, we find the macaroni
business to be keenly competitive, Gen-
erally speaking, food sales in this area
have not shown any great rise, and
consequently macaroni products are
competing with all the new conveni-
ence foods and frozen foods that are
being distributed in this market. In the
western part of the Uniled States, items
such as frozen dinners, frozen pizzas,
cake mixes, etc., do a particularly goed
ghe=: of the business, I belleve, far
above the national average. As a re-
sult of this competition with other
foods, macaronl sales are not as hearty
as usual, which leads to severe com-
petitive practices among the manufac-
turers.

“Most Western macaroni company
wage contracts opened on December a1,
1060. The prospects are for higher wage
costs up and down the coast.”

e e ]

Ralph Sarll, vice president of the
American Beauty Macaroni Company,

says:

Ralph Serll

“We believe the industry situation is
relatively good. There are a few con-
ditions which exist which certainly
bear looking into, but this is true of
other industries. 1{ we do not do this
as individuals, perhaps we should do
it as a group for the general good of
the industry through our national asso-
ciatlon and institute,

“Personally, I believe that our in-
dustry has a bright outlook, We per-
haps may have an over-productive con-
ditlon In certain areas; however, with
good merchandising, sound selling,
good advertising, and good promotions,
a substantial amount of our products
will be and can be consumed.

“We at American Beauty are looking
to 1061 to be an especially good year
for our own company, as well as for
the entire industry.”

Robert 1. Cowen, of A. Goodman and
Sons, Long Island City, New York, an
Assoclation vice-president, has just re-
:ioned from a trip around the world.
e has this to say:

“My observations concerning the
food habits of people in foreign coun-
tries was somewhat limited. I did no-
tice, however, that most restaurants in

the metropolitan areas in Japan fea.
ture spaghettl. Almost every middle.
class restaurant had replica dishes in
the windows of the products that they
serve Inside, mostly in finished dishes,
There were always one or more of
these dishes featuring macaroni or spa.
ghettl.

“We did also find spaghetti on the
menu in all the good hotels in India.
The smaller hotels do not seem 1o have
this product at all, Both Jepan and In.
dia being rlce-eating countrles, it is
somewhat doubtful whether the con-
sumption of macaroni products will
ever be very large so long as they have
the competition of vice.

“Rice in Jopan, in the traditional
meals, is not used the way we use il
in this country. It is very often served
as the last item in the dinner and is
eaten at at least two nieals per doy. We
think of rice as being used with other
foods, but the Japanese do not do this.
It is usually eaten plain boiled the way
it is served. Sometimes they serve
pickles or some relish with it,

In Hong Kong

“In Hong Kong I had an opporlunity
to visit Monsignor J. Romaniello. He Is
doing an excellent job of supplying the
needy of that very crowded city with
noodles. Instead of supplying the many
refugees from Communlist Chinn that
come into the city of Hong Kong with
surplus wheat or flour which is sent
there by the United States Govern-
ment. he has set up a number of small
ple..cs which convert the flour and pow-
dered milk into noodles. This cnables
the refugees to cook the product with
whatever vegetables they can scrape lo-
gether and prepare for themscives 2
rather nourishing dish.

“Past experlence showed that when
flour and milk powder were distributed
by themselves, these products were
sold on the ‘black market' in order 0
purchase food. One of the big problems
of the refugres is that they do not have
living space or conking space 1o bake
the flour into bread or biscuits nor o
they know what to do with the pow:
dered milk.

“] belleve that Father Romaniello is
currently supervising the manufacture
of about six million pounds of noodles
a year. This Is most acceptable to the
Chinese refugees in Hong Kong.

“One of his greatest needs is for ma-
chinery. I belleve it might be possibl
that if some of our manufacturers havé
old equipment that they are no longef
using, there might be a way o s¢°
this equipment over to Hong Kong ¥
aid in this purpose.

“Father Romanlello s consideriné
{he manufacture of noodles for refi:

Continued on page 28
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East zone: ROBERT MARR & SON, INC,
154 NASSAU STREET, NEW YORK 38, N.Y.
WOrth 2-7636

West zone: ASEECO, INC,
6137 YORK BLVD,
LOS ANGELES 42, CALIFORNIA

die.

REVOLUTIONARY DE
VELOPMENT IN THE
TECHNIQUE OF MA-
CARONI PRODUCTIO

Press for short goods
with round die.

NEW TYPE PRESSES
WITH ALL COM-
PONENTS ON THE
FLOOR
NO STEPS

EASILY ACCESSIBLE
CILITATES CONTROL

VAILABLE IN DIF-
ERENT MODELS; j
OR PRODUCTION OF
%0, 900, AND 1600
OUNDS PER HOUR,

SPECIALIZZATE

A

Press with Automatic
Spreader, rectangular

N.




San Glorgio manegement disc
ad ogency.

MAKIM‘U‘M visibility and protection
against film breakage is the way
Ray Guerrlsi, president of San Giorglo
Macaroni Company, Lebanon, Pennsyl-
vania, described the packaging material
to .be used on their new whole egg
noodles. “We need a package that will
really take the knocks, from the time
the product is packaged until it is used
up in the home."

Every manufacturer knows that two
of the important tests for durability on
this package are in the supermarkel
and in the home. Punctured or split
bags can mean real trouble in either
place. And broken packages that spread
their contents on the kitchen floor or
pantry shelf have made the housewife
extra careful about the type package
she will buy.

San Glorglo was well aware of this
need for more durable packaging, es-
pecially on noodles. They heard it ex-
pressed by housewives and supermar-
ket operators in their own market stud-
les. Their answer to the problem was
bags of “K" cellophane 600. This new
film from Du Pont combines the bril-
llance and clarity of “K" cellophanes
with extra strength unmatched by any
other type of cellulose film.

So what if Junior goes into a tan-
trum and throws the bag of noodles
pgainst the kitchen wall? Well, some-

usses need for new pockoge for o new prt;ducl with thelr

thing might happen to Junior, but
nothing would happen to the bag of
noodles. Actual tests have proven that
San Giorglo's new whole egg noodles
in their shining armor of “K" cello-
phane 600 stand up well under repeat-
ed drop tests and blows,

The progressive management of Ray-
mond Guerrisi and his four brothers,
Robert, Joseph, Henry and Jerome,
found they could well afford a pre-
mium packege for their product be-
cause their ultra-modern plant has
permitted them to trim manufacturing
costs to the bone. Thus, San Glorgio
could look at their packaging needs
objectively and choase the package
that would most effectively meet their
sales objectives,

After choosing “K" 600, weeks were
spent with their converter and ad
agen:y analyzing package designs that
would present their whole egg noodles
to the housewife in an attractive,
wholesome and appetizing manner.
When the colorful printed package was
finally rendy for market, San Giorglo
salesmen set up special displays in su-
permarkets to sell shoppers on the ap-
peal of thelr newest praduct, rich, yel-
low whole egg noodles at their very
best, in gleaming, extra-strong Du Pont
“K" cellophane 600,

«Free labor has the inspiration of hope,” sald Abraham Lincoln, “pure slavery
has no hope. The power of hope upon human exertion, and happiness, is won-

derful.”

uJseful labor is meritorious; useless labor robs it

Du Pont Personnel
Assignments

Several sales personnel assignments
have been changed recently in the Film
Department of the Du Pont Company,
according to H. D. Chickering, man.
ager of packaging sales,

Robert J, Crowley, manager of the
central district in Chicago, has been
transferred to Du Pont's International
Depariment, where he will be con.
cerned with sales in forelgn markets.

John A, Ple, manager of the south-
ern district in Atlanta, has been named
central district manager.

James W. Truitt, former assistant
manager of tne southwestern district in
Kansas City, will become manager of
the southern dlistrict. Donald E, Evans,
a salesman in the eastern district, Phil-
adelphia, will be assistant manager for
the southwestern district.

It was also announced that Robert E
Clark, Jr., formerly a salesman in the
central district, has been named as-
sistant manager of that district.

John P, Breen, asslstant manager ol
the New York district, has been 8p-
pointed product manager for Du Pont's
polyethylene film. He will be located in

A LEGEND OF LOVE

One day, hundreds of years ago, a young Chinese maiden
was busy preparing her daily batch of bread dough. Becoming
engrossed In conversation with an ardent [tallan sallor, she
forgot her task. Presently, dough overflowed from the pan
and dripped In strings that quickly dried in the sun.

When he observed what had happened, the young ltalian,
hoping to hide the evidence of his loved one’s carelessness,
gathered the strings of dried dough and took them to his
ship. The ship's cook boiled them in a broth. He was
pleased to find that the dish was appetizing and savory.

Other recent sales personnel assign-
ments Include Charles H. Daniels, for-
merly in the New York district, and
Lewis J, Buckingham to the eastem
district; William J. Connell and Wil-
liam H, Gaffney to the northeastern dis-
trict in Waltham, Massachusetts; Glenn
R. Schaeffer and Terry M. Brown fo
the central district; Frank M. Guen-
ther, Donald M. Miller and K. Lamry
Gilland to the southwestern district;

Continued on page 31

Upon the ship's return to Italy, word of the delicious new dish
spread rapidly, and soon it was popular throughout the land.

Thus, says the legesid, was macaronl discovered,

From the first sack of King Midas Semolina milled, the aim has remained
the same: to always mill the very highes! qualily Semolina possible.

DURUM PRODUCTS

MINNEAPOLIS @ MINNESOTA




THE sultability of new durum wheat
varleties for macaroni is of major
importance o farmers, millers, and
manufacturers of macaroni, cpaghettl,
and s'milar products. It is a matter of
record that plant breeders consider
good macaroni quality of first impor-
tance in any new durum varlety. Only
with high quality durums can the
manufacturers of macaroni products
hope to meet the demands of the buy-
ing public.

The United States Department of
Agriculture has been active in quality
improvement throughout the 60-year
period of durum wheat production in
this country.

The experimental milling and maca-
roni quality laboratary was established
at Beltsville, Maryland 30 years ago.
Quality problems are given equal con-
sideration with farm performance. As
a result, several hundred experimental
samples are studied annually.

There are relatively few aspects of
wheat culture and varletal evaluation
that we have not worked on at some
t{ime. A glance at a pedigree chart (Fig.
1) indicates that an extensive program
of testing is required unless we are
willing to leave quality to chance, Fre-
quently a variety with unknown or un-
desirable quality is Introduced into our
breeding program from one or more of
the 3,650 durums now in our World
Collection.

12

by C. C. Fifield, Chemist, Crops Research Division, Agricultural Research Service,
U.S. Department of Agriculture, Beltsville, Muryland’

Our pedigree chart starts in 1030
when the need for rust-resistant durum
wheats of high quality was one of our
pressing problems. The varlely Min-
dum, which produces macaroni of sat-
isfactory yellow color and has served
as a standard for determining maca-
roni values of new selections, was used
in crosses with the rust-resistant Ver-
nal Emmer, These crosses produced the
varieties Stewart, Carleton, and Ver-
num. These three high-quality, rust-
resistant durums soon became popular
with both growers and the industry.

In the early 1940's work was started
to produce even earlier and shorter-
strawed durum varieties that would be
better adapted o modern methods of
combine harvesting. Several early,
short-strawed forelgn wheats, such as
Helt! from Italy, Khapli emmer, and
others, have been used for crossing with
Carleton, Stewart, and Vernum. The
variety Nugget, having excellent color
for macaroni products, was another of
the ve rietles developed about this same
time.

During the 20-year period beglnning
in 1930, many good-quality durums
were developed that were considerably
superior to the earlier-grown varleties
Monod, Nodak, Pentad, and Acme. All
these earlier-grown varieties produced
macaroni of questionable or unsatisfac-
tory color. Ten years ago when race
15B of stem rust caused extensive dam-
age In the durum-growing area, a com-
plete upheaval In our variety plcture
occurred,

ANl durum varieties being grown
were susceptible to this form of stem
rust. Losses due to this new form of
stem rust were 25 per cent of the crop
in 1050, a trace in 1051, 16 per cent in
1852, 65 per cent in 1953, and 75 per
cent in 1054, Resistant varleties be-
came avallable in 1056 and only neg-
ligible losses have occurred since,

A durum selection from Palestine
and Khapll emmer were used in breed-
ing trials to develop the 15B siem rust
reslstant wheats. The recent years then
have seen the development of a num-
ber of varieties of excellent color for
macaronl products. A few have been
equal to Mindum colorwise, but a num-

ber of others have been considerably
superlor to Mindum in this respect.
The best of these varieties are Sentry
and the two recently-named varieties
Wells and Lakota, followed by Lang-
don and Towner. Yuma has been rated
as lowest In quality among the recent-
ly-released varieties because of the red-
dish-white tinge in the macaroni prod-
ucts made from it. It has, however,
some favorable quality characteristics
as I shall point out later. Most of the
semolina ] presume you are now using
is made from the varlety Langdon
jidentified also as Ld 372 on this chart.
It makes macaroni products of satisfac-
tory yellow color. This variety occuples
a considerable percentage (about 65 per
cent of the United States acreage sown
to durum wheat at the present time.

Quality Problems

The term “quality’ as applied fo
macaronl products does not possess ab-
solute significance and should be de-
fined perhaps on the basis of faclors
contributing to consumer preference.
Among the more important character-
istics Is color, already dlscussed.

We are making many other tests on
semolina and macaroni to determine
thelr quality properties. I want to men-
tion three of these which I believe will
be of interest. Mixogram and glulen
washing tests are two of the meand
used In measuring the physical dough
properties of durum varietles. Weak,
sticky doughs are not desirable, espe:
clally in the production of lona-iyPe
goods, For long macaronl and spd
ghetti, a tough nonelastle gluten is bel-
ter so that the product will not streich
when it is placed on the sticks in the
dryer,

The mixogram Instrument record$
some of the changes occurring in
dough during mixing. The characler-
istics of the mixograms vary sccording
to variety and may be affected some
what by varlous factors such 8s geo-
graphle location and climatic condl-
tions. The curves (Fig. 2) show tho
Mindum, Yuma, and Lakota h“':
slightly longer mixing or developme?
times and longer or stronger mb‘z:
tolerances than the other varieties
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Figure 1,

strains, Yuma and Lakota are perhaps
slightly stronger than Mindum.

Sentry, Wells, and Ld 393 curves
show a normal or average time to the
mixing peak but a short mixing toler-
ance, an undesirable characteristic in-
dicative of poor stability or weakness
in the gluten quality, Langdon and
Ramscy appear to be very similar with
acreage or better development times
and average mixing tolerances.

The curve for Yuma indicates char-
acteristically strong gluten properties.

Gluten Washing Te:ts
The old and often employed gluten-
washing determination has been used
lo o considerable advantage in deter-
mining certain propertles of gluten
from common wheats as well as from
durum varieties,
In the gluten-washing experiments
Yuma gluten appears to be medium
strong, but slightly short. Yuma Is per-
haps one of the strongest varieties in
glulen properties and was strong, elas-
lle, and firm in post years' tests, La-
kola was similar to Yuma. A number
of the durums, however, had better
gluten properties than Mindum. Lang-
df'n_slu!en was firm, medium elastic,
;h"“l gluten from Mindum was firm
ut slightly short, These four are per-
::l’;‘ the best durums In gluten prop-
es, Ramsey gluten was found to be
and elastic, but slightly sticky.
\ry gluten is different from most of
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the other named varieties. The gluten
from Sentry generally disintegrated In
the washing process and was soft,
slimy, very sticky, and non-elastic, The
recently-named variety Wells and Ld
303 were somewhat similar to Sentry
in gluten properties.

The undesirable characteristics, how-
ever, were not so pronounced as those
found in Sentry. It is of interest that
the removal of the water-soluble ma-

Figure 2, [’

terials from Sentry makes its gluten
firm and elastie,

Macaroni Cooking Tests
Cooking quality is important because
it is concerned with consumer accept-
ance of a new variety. It is the finished
macaroni product that the consumer
comes into contact with and on which
the eating value of the product s
Continued on page 16

ST AR

.—Z‘ U Ne—
P TLLLIR N AT B :Hl.
:J_ i,
W A N

i i A A Bt e ot e




PRODUCTION
ASSURED-

with the NEW DEMACO
DIRECT CANNING

SPREADER

DEMACO - the full line:

SHORT CUT PRESSES, AUTOMATIC SPREADERS,
SHEET FORMERS, SHORT CUT DRYERS, NOODLE
DRYERS, LONG GOODS PRELIMINARY DRYERS,
DRYING ROOMS.

- THE MACARONI JOURNAL

ONLY DEMACO
has the "trade approved”

SINGLE MIXER —

L 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
the greatest possible degree of freedom for the operator and the process planner,

If you are planning to can spaghetti and want this investment to pay back full dividends
—come see the Demaco direct canning spreader. Make sure the press you choose offers all
the important features that Demaco offers you.

Write in for 16mm film showing the Demaco can spreader in actual operation,

De FRANCISCI MACHINE CORPORATION
45-46 Metropolitan Ave. * Brooklyn 37, N.Y. * EVergreen 6-9880

Feasuagy, 1961

A A T e B e == Ss




Durum Breeding—
Continued from page 13

judged. Briefly, the three chief factors
we are concerned with in the deter-
mination of the cooking quality are
(1) water absorption during cooking as
indicated by the gain in weight of the
cooked material, (2) the amount of dis-
integration of the macaronl during
cooking, as determined by the quantity
of substance removed in the cooking
water, and (3) the tenderness of the
cooked product. The results of these
tests show that macaroni from Wells
had the highest cooked weight and that
from Yuma the lowest.

The residue left in the cooking water
did not vary greatly and was In gen-
eral agreement with the cooked weights
In this respect. Wells macaroni had the
highest on the average and Yuma the
lowest per cent residue left in the cook-
ing water,

Test for Firmness

Firmness or tenderness of the maca-
ronl Is one of the more important qual-
ities determined by the cooking test.
1/Igher firmness values in our trials in-
dicate “tougher” macaroni. No limits of
acceptability have been established
since the requiremenis may vary ac-
cording to circumstances; e.g., home,
restaurant, or use for canning.

Yuma macaroni would be judged as
somewhat tough by present standards.
There appears to be a definite positive
correlation between firmness values
and protein content, but the firmness
values of Yuma are relatively high
even with the protein content taken
into account. Lakota was next to Yuma
in “toughness.” Both these wheats had
relatively strong gluten properties. On
the average, the other varieties have
lower but satisfactory firmness values.
1t is of interest to note that Sentry,
which has exceptionally weak, sticky
gluten properties, nevertheless pro-
duced cooked macaronl of good quality
and firmness values and similar in this
respect to Mindum, Langdon, Ramsey,
and Wells. The higher firmness values
of Yuma and Lakota appear to be defl-
nitely related to gluten characteristics,

The macaroni from Lakola appears
to be somewhat superlor in general
caoking characteristics to that of the
other recently-named variety, Wells.

These are a few of the developments
in durum wheat evaluation work in our
laboratory. There is, however,sa defl-
nite need for more basic information
on what constitutes macdroni quality.
We look forward to a closer relation-
ship with the macaroni industry in
working toward the solutions of the
problems common to both of us.
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Wheat Quality Meeting Held

Seventy representatives of Upper
Midwest agricultural experiment sta-
tions, the United States Depariment of
Agriculture, the Canada Department of
Agriculture, and the milling industry
met in Minneapolls on December 20
to discuss wheat quality, reports Don-
ald G. Fletcher, executive secretary,
Crop Quality Council,

Cereal chemists from 17 Industry,
state and federal laboratories In the
United States and Canada reviewed
results of baking tests of hard red
spring wheat breeding lines grown on
a farm scale In 1960, Forty-one samples
were grown at six locations in Minne-
sota, North Dakota, South Dakota and
Montana for these tests.

Dr. Betty Sullivan, Director of Re-
search, Russell Miller-King Mides
Mills, reviewed the quality of the 1060
Upper Midwest spring wheat, durum,
and winter wheat crop. The wheat pro-
duction situation this year was sum-
marized by Dr. E. R. Ausemus, U.S.D.A.
Hard Red Spring Wheat Improvement
Leader.

The increased winter wheat acreage
in Montana and South Dakota was dis-
cussed by Max Hager, Montana Flour
Mills, Great Falls; Dr. F, Harry Mec-
Neal, U.S.D.A. Wheat Improvement
Leader for western wheat; and V. A.
Dirks, South Dakota Agricultural Ex-
periment Station, Winter wheat breed-
ing lines will be Included in 1961 tects
from plantings made earlier in Mon-
tana, South Dakota, and Minnesota,
Fletcher said.

Summaries of the baking results were
presented by E. J. Stone, International
Milling Company, Minneapolis; R. E.
McCormick, Bay State Milling Com-
pany, Winona; W. L. Rainey, Comman-
der-Larabee Milling Company, Minne-
apolis; and Grant Astleford, Russell
Miller-King Midas Mills, Minneapolis.
Results of studies on the milling char-
acteristics of these potential new
wheats were reported by A. B, Ward,
Milling Development Department, The
Pillsbury Company.

New Durum Varietles

The new durumn wheat varleties,
Wells and Lakota, were discussed by
Dr. Kenneth L. Lebsock, U.S.D.A. du-
rum wheat breeder, graln procurement
personnel of several durum milling
firms, and L. D. Sibbitt, Department of
Cereal Technology, N.D, State Univer-
sity.

One of the luncheon speakers was Dr.
Louls P. Reitz, head of wheat inves-
tigations, Crops Research Division,
US.D.A, who reported on current
wheat research programs, P. Norman
Ness, Vice President, International

Milling Company, and a Crop Quality
Councll director , stressed the necd for
high quality wheat varieties by pro.
ducers and processors of the wheat

crop.

Discussions included the agronomic,
disease, milling and baking character-
istics of breeding lines in the test by
United States and Canadian sclentists,
Three wheats were considered accept.
able by the group from a milling and
baking standpoint, Information on rec.
ommended varieties will be made
available through agricultural experi-
ment stations and exftension services
in Minnesota, North Dakota, South Da.
kota and Montana, Fletcher said.

Durum Growers and
Millers Meet

A joint meeting of members of the
Durum Growers' Association and rep-
resentatives of the durum milling in-
dustry, held at Devils Lake, was de-
voted to a thorough airing of the pro-
ducers' problems and millers’ views on
these problems. Richard Crocketl,
president of the growers' mssoclation,
commented at the meeting's conclusion
that the views expressed will be valu-
able to all segments on the durum In-
dustry as planning for the 1061 season
begins.

Dr. Kenneth Lebsock ot Fargo, du-
rum plant breeder for the Department
of Agriculture at North Dakota Agri-
cultural College, spoke on “The New
Varleties.” George Mikkelson of Gar-
ske, a member of the North Dakota
State Wheat Commission, spoke on
“The Producer's Interest in Durum Pro-
duction,” and Harold Hoffstrand of
Leeds, a director of the grower RTOUp,
gave his views on “A Farmer Looks st
the Durum Situation,”” The viewpoint
of the elevator operator was given by
William Ose of Brinsmade.

A panel of seven mill representatives
participated in a discussion of thn:
subjects — “The 1060 Durum Crop,
uOrderly Marketing: Is It the An-
swer?" and “Export Subsidies. ¥ C
Alnsworth, durum buyer for Internd
tional Milling Company gave 8 detailed
report on the 1080 durum market.

Other millers participating were F.
R. Fossen, manager of the North D"I
kota Mill ead Elevator, Crand Forks;
Ray Wentzel, Doughboy Industries,
Inc., New Kichmond, Wisconsin; Royce
Ramsland, (Jeneral Mills, Inc John
Bloom, Russell  Miller - King
Mills; Jess Cook, Amber Milling Dk
slon, and Ross McRae, Commander-1ar
abee Milling Company.

Arrangements for the meeting wer*
made by Al Kenner of North
Dakota, chairman of the durum l"’;
ers’ marketing committee. He presid
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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-appealing product of invariable smoothness, co'or and con-
sls.tency; a SPREADER which produces continuously on a 24 hour
daily operation with the Clermont VMP-5A, 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. Af‘ler you have studied the features of this machine only a
personal inspection can reveal the full measure of its superiority,

OUR NEW ENGINEERING & ADMINISTRATION OFFICES.
MACH
3 CHINE CO., INC. 280 WALLABOUT STREET BROOKLYN 6, N.Y.,, U.S.A
ephone: EVergreen 7-7540 .
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HE Lenten season does not mean

that we have to give up food that
is interesting, appetizing and well-bal-
anced. Today's Lenten regulations, so
much more relaxed than they were in
the olden days, allow us so many won-
derful foods that can be combined to
make cooking, serving and cating a
pleasure.

Take canned tuna, delicate and deli-
cious, nourishing macaroni or egg noo-
dles, zesty and colorful Spanish pi-
micnto-stuffed olives and rich evap-
orated milk. Combine them with a lit-
tle twist of imagination, and you have
main dishes that are all that good food
should be. This, briefly, is the message
to the consumer in the Tuna-Olive-
Macaroni Loaf Lenten promotion of the
Carnation Company in cooperation with
the Spanish Green Olive Council and
the National Macaroni Institute.

Carnation is backing the campaign
up with an impressive schedule of na-
tional advertising and is offering spec-
tacular display units and recipe pads.

A flood of releases have been sent by
the National Macaroni Institute to sup-
port the Lenten promotion. Whether
it's called Oriental Lenten Special or
Noodle Rings with Tuna Olive Sauce,
Individual Lenten Cesseroles or Tuna

Loaf with Curry Sauce, the dishes cre-
ated by the Institute kitchens are
imaginative combinations of the four
ingredients: tuna, olives, evaporated
milk. and a macaroni product. Here is
a recipe for Lenten Cheese Loaf, at-
tractively illustrated by our February
cover photo,

Lenten Cheese Loaf
(Makes about eight servings)
4 egys
13 cup sliced pimiento-stuffed olives
2 teaspoons garlic salt
2 cups (2 cans 6'2 to 7 ounces each)
drained flaked tuna
1 cup soft bread crumbs
1 tablespoon salt
3 quarts boiling walter
2 cups elbow macaroni (8 ounces)
213 cups 3-Minute Cheese Sauce*
iy cup melted butter

Beat cggs . lightly. Add olives, garlic
salt, tuna and bread crumbs, Add one
tablespoun salt to rapidly boiling wa-
ter. Gradually add macaroni so that
walter continues to boil. Cook uncov-
ered.stirring occasionally, until tender.
Drain in colonder. Cecmbine egg mix-

-R pan S Loy

Tuna Maceroni Dinner is o satisfying an
appropriote for meatless Lenten meals.
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swer to the homemakers ‘demaond for recipes

LENTEN LOAF .

ture, macaroni, cheese sauce and .
ter. Line bottom of nine by fiv by
three-inch  pan  with  aluminum

HT |

Butter foil well. Turn muacarom nix.
ture into pan, Bake in moderate  wven
(350 degrees) one hour, 15 munates
Garnish with additional sliced cives

and parsley, if desired. May be soived
warm or cold.

* For two and one-halfl cups Ciina-
tion 3-Minute Cheese Sauce: Simmui
one and two-thirds cups (large con!
undiluted evaporated milk with ome
teaspoon  celery  salt, one  teaspoon
chopped parsley, one-cighth teaspoon
pepper and one  teaspuon  prepared
horse-radish in saucepan over low heat
to just below boiling point tabout tw
minutes). Add two cups (about vight
ounces) grated process-type Amrican
cheese. Stir over hot wheat until chees
melts (about one minute longer

Anuvther excellent example of th
countless dishes in which tuna. e
evaporated milk, and macuron: prod-
ucts can be teamed for the best in Len-
ten eating is one nomed Tuna Maca-
roni Dinner. The recipe follow:

Tuna Macaronl Dinner
(Makes four to six serving

1 tablespoon salt

3 quarts boiling water

2 cups elbow macaroni (8 ounc

2 tablespoons butter

2 tablespoons all-purpose flour

12/3 cups (arge can) undilut
orated milk

1'2 cups grated Cheddar chees

Salt and pepper to taste

2 cups (1 pound can) peas, dri d

13 cup sliced pimiento stuffed « ves

vap:

1 cun (6'2 to 7 ounces) tuna, © iined
Add one tablespoon salt o apidly
boiling water. Gradually add rt‘"f"’;:
su that water continues to bod C""I
uncovered, stirring occasionallt unti
tender. Drain in colander. )
end in

Meanwhile, melt butter and bl Ik
flour. Gradually odd evaporated m'.
and covk over low heat, stirming con
stantly, until slightly thickened: Add
macaroni and remaining 'tnﬂl'-'d“‘."t’t;
mix well. Turn into buttervd 10-inc!
pice plate. Bake in moderate oven !
degrees) 25 minultes.

L
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an unplanned meal right off the
pe v shell fit for entertaining com-
pi. any day, we suggest Aunt Ruby's
C with Noodles. This dish  orig-
initod in New England, and Yankee in-
gty has used an extra pinch of
w -onation in the combination of in-
gro oonts which makes for handsome
corovmy fare any time, anywhere,

Aunt Ruby's Crab with Noodles
(Makes six servings)

1 tublespoon salt

3 guarts boiling water

B vunces wide egg noodles tabout 4
cups)

3 tublespoons butler or margarine

173 cup chopped onions

173 cup chupped green pepper

3 tublespoons all-purpose flour

1 teaspoon dry mustard

13 cups milk

3 cup grated Swiss Cheese

1 6':-ounce can crab meat, drained,
buned and flaked

| cup sour cream

Salt to taste

" teaspoon paprika

Add one tablespoon salt 1o rapidly
bothng water. Gradually add noodles
su that waler continues 1o boil. Cook
uncovered, stirring  occasionally, until
tender Drain in colander.

Meanwhile, melt butter or margarine,
Add vmons and pepper. Cook over me-
dium heat, stirring accasionally, five
minutes  Add flour and mustard; stir

well Gradually add milk and conk
over ov heat, stirring constantly, un-
ul th kened. Add cheese and  crab

meat ook over low heat, stirring oc-

tasior ‘v, until cheese is melted. Add
suur m and salt to taste; mix well,
Comi crab meat mixture and noo-
dles: < well, Sprinkle with paprika.
L
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Aunt Ruby's Crab with Noodles wos photographied in a Canton dish that come by clipper

from Ching 125 years ago

What's Cooking in
Home Economics

HAT do you think of when vou
hear the term “home ceonompes™

To many peaple, the term sugpests
a teacher showing teeenagers hw to
make fudge and sew their own eluthes
"A funey name [or housckeeping™ s
the way some men would put it
to anereasimg numbers of  women, il
means o fasematimg, well-pad and va-
ried career moany one of a dozen dif-
ferent fields. And to any munber of
business concerns makine  evervtlung
from peanut butter 1o paper cups, it
represents anoanvestment that’s paving
all—but big.

For the homwe ceonomis! mav bonsd
profits and cut costs by working  as
cafeterin: manager, lab researcher, qul-
vertising copywriler an the fond, fash-
s or home furnishings fields, depart-
ment store consultant in fashions o
Fome decoration Workine for the goy
crnment or for private mdustry. she
may develop, 1est o demonstrate new
recipes and home products. She may be
o raral extension adent workme with
Home Demonsteation Clubs, She may
be found in hotel oflices, newspaper
city rooms, and even before TV cam-
eris in the diveet line of duty

Even her traditional tole ol teacher
has undergone a revolutionary change,
with boys as well as givls now being
trained - family relations and home
responsibilities, and with the trend 10
adult education courses,

Whit 1> a0 home ceonomist, anyway?
Aceordimg 1o one eminent teacher in
the field, she’s one who s skilled in
“the art and sciencee of home-making."”
To learn thus art and seivnee, she's com-
pleted ot least o four year college
course anany home  ceonomists have
master's  degrees and  doctorates  as
wellr i whieh she's studied every as-
peet of home hfe, from the eflicient
planning of o kitehen (o the family's
ile e community alfirs. A pood
grounding in hiberal arts and sciences
I~ dtlso part of her trimimg. In addition,
she's usually specialized in one tech-
niwcal field: dweteties or nutrition, tex-
tles and elothing, institutional  man-
agement  dsupervising the food and
housekeepimg needs of hospitals, hotels,
sehools, o industrinl plants). With
uridduate trwming, she may qualify as

a child psyehologist or o marriage
connselo
The =t and seiwnce of homemak-

me” has received industry's supreme
vole of confidence—its money, Makers
ol nationad food brands last year spent
HES mlhon dollars o nrs ¢h alone.
The chemists and nutrition experts of
one trm spent L vewrs on the devel-
vpment ol qust one soup mix' If these
teel metans continue their labors, fully
Bt ol the grocery sales  ten y
‘Il'lll'l‘ masy  conme rl‘“l" iems
hive not yet been developed.
Mmndful of the conneetion between
wood things and packages, the paper

years
which

Continued on page 22
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FOR YOU

ADVANCED TECHNOLOGICAL IMPROVEMENTS

Save Space — lIncrease Production
Improve Quality

POSITIVE SCREW
FORCE FEEDER

improves quality and increases production of long goods,
short goods and sheet forming continuous presses.

3 STICK 1500 POUND
LONG GOODS SPREADER

increases production while occupying the same space as
a 2 stick 1000 pound spreader.

1500 POUND PRESSES
AND DRYERS LINES

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

« NEW

These presses and dryers
are now giving excellent

results in these plants.

% Patent Pending
% % Patented

Aminelile

MACHINERY CORP.
156 Sixth Strect
Brooklyn 15, New York

L
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CONTINUOUS
PRESSES

v SUP

SHORT CUT MACARONI PRESSES

Meadel BSCP — 1500 pounds capacity per hour

Model DSCP — 1000 pounds copacity per hour
Model SACP — 600 pounds capacity per hour
Model LACP — 300 pounds capacity per hour

LONG MACARONI SPREADER PRESSES

Modcl BAFS — 1500 pounds capacity per hour
Model DAFS — 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

Model BSCP

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

Positive screw feed without any possibility of webbing makes
for positive screw delivery for production beyond rated
capacities.

S0 fine — so positive that presses run indefinitely without
adjustments.

Easy to clean ond to remove ottractive birdseyed stainless
steel housing mounted on rugged structural steel frame.

PLANT
156-166 Sixth Strect
155-167 Seventh Street
Brooklyn 15, New York

Amdrelle

MACHINERY CORP.
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Woman with creative “noodles’ above their necks took part In o
new fad this yeor ., . . making wreaths and other seasonal orno-
ments out of macaronl products, This pictured masterpiece was
““commissioned” by the Ideal Macaroni Company and employs
many of the ldeal Company's vast vorlety of macaroni products,
such as rigatonl, rotinl, shells, wogon wheels, etc, This pl
of Christmas creativity in the kitchen Is just one of the many
ways that club women ond kitchen-bound ladies "‘decked the
halls” this Christmas.

Closeup shows dotall of ornomentation worked out by applying
places of durum products, sprayed with gald paint, to pendant for
hanging as Christmos tree ornament, Creators of the ornaments,
P. R. Nutt and Jack Robinson of General Mills, state that now a
method has been worked out, possibilities are virtuolly endless.
They also claim the trimmings are easy to moke.

C/u-idlm as CAeer

Macaroni products find o new and novel use.

Durum products found o new and highly
decorative use, during the holidoy season
Just past, on this seven-foot white plastic

tree,

A highlight of Christmas _trimmings
around Generol Mills' suburban office bulld-
ing near Minneapolis, Minnesota, the tree
was hung with gold balls ond pendant orna-
ments In gold, black and white designs. The
pendants were unique In that each featured
a striking arrongement of pleces of such row
durum products os large ond small moco-
ronl shells, macaroni rings, long and elbow
macaronl, long spaghetti, and spoghetti
spirals. Uniquely beoutiful patterns were
formed by the shopes of the macaroni prod-
ucts and the ornaments attracted wide at-
tention.

P. R. Nutt, left, of the comoony's Flour
Division (maoker of General Mills brands of
durum flour) worked with Jock Robinson,
also of the General Office, In creating the
exhibit. The men report that once they
worked out the basic idea and developed o
scheme of implementation, they had the
ornaments lorgely finished in three hours’
time.

E. L. Merry, General Mills' manoger of
durum products sales, appears at right.

What's Cooking in Home Economics—

Continued from page 19

cup and container industry does ex-
tensive research for home economists.
Lily-Tulip Cup Corporation, one of the
largest in this fleld, advises on the de-
sign of containers for both conveni-
ence and visual appeal; collects recipes
for booklets that will delight both
users and non-users of the product;
dreams up housekeeping shortcuts—
for release in story features—for every
phase of homemaking; invent new uses
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for the company’s products (e.g, Lily-
Tullp cups can be used as "fles" for
pins and buttons and as contalners for
mixing paints) and, of course, suggest-
ing new products such as paper and
paint pails and ice buckets which also
double as disposable garbage pails,

What does it take to become a home
economist? According to Catherine
Dennls, president of the American
Home Economics Association since
1054, these factors are Important: (1)

an inquiring mind—a real fondness for
trying new tools, recipes and patterns;
(2) the creativity and resourcefulness
to develop new ways of doing things,
and to make the best of what's at hand;
(3) patience, sympathy and tolerance,
for the home economist is apt to be
dealing with people of all ages and
backgrounds; (4) satisfactory grades in
all school subjects for versatility is de-
manded of home economists in many
flelds.

Getting the necessary training is as
easy as the pie that's part of the sci-
ence and art of homemaking; somv 500
colleges throughout the country offer
degrees In home economics, and many
of these are state-supported schools
where tuition costs are very low. The
girl who must work her way through
college can find a wide variety of part:
time jobs that offer professional ex:
perience as well as income: lab asslst-
ant, assistant to the school dletitian or
dormitory munager, camp counselor.

Though she studies and works in 8
predominantly feminine fleld, the home
economist is regarded as eminently
marriageable by eligibles both on and
off campus who like her ability to run
a home that's both gracious and eff
clent. She may even meet her man in
a cooking class, for the rich varicty of
job opportunities in home economics
are beginning to attract male students!

What's cooking in home economics!?
Quite a lot besides that amiliar
watched pot.
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Top Managememt’s New and Expanding

Responsibilities

by C. H. Bell, President, General Mills, Inc., at the G.M.A. Anruc! Meeting

NE of the complexities of modern

business life is that top level
management In any fleld must always
serve at least three masters: stock-
holders, employees and the consuming
public, °

To our stockholders, we obviously
owe the wisest possible use of each dol-
lar entrusted to us. Like the servants
in the Biblical parable of the talents,
it is not enough merely to prolect
thelr investments, Our responsibility is
to put invested capital to work, earning
fair returns and creating more capital
as our contribution to the total econ-
omy. We must also wage a realistic
and relentless war against waste and
inefficiency and have equal concern for
continuing progress. This means we
must plan not for today alone, but for
the future—in manpower, facilities,
processes and techniques.

To our employees, we owe the great-
est possible assurance that honest and
effective effort will win proportionate
participation in the progress thelr com-
pany makes, Just as our stockholders
invest capital in our enterprises, our
employees invest their business lives.
We owe them the same responsibility
for a good return on their investment
as we do to our stockholders—ex-
pressed in terms of adequate compen-
sation, good working conditions, ex-
panding opportunities and the pride
that comes from being recognized as
important members of an important
team.

Our third responsibility—to the con-
suming public—has even more facets.
This I would like to examine at some-
what greoter length. Then, before con-
cluding, 1 shall suggest to you that
there Is a fourth responsibility, not
clearly recognized in the past, which
now forces liself upon our attention.
In this connection, I will make a con-
crete proposal,

Responsibilities to Consumer

In considering our responsibilities to
the consuming public at large, it Is
first of all necessary to keep in mind
the great and growing importance of
the American food industry to man-
kind everywhere. It has always been
essential for men to eat in order to live.
But until comparatively recent times, it
has not been necessary for a great and
complex industry to stand between the
growers of food and its consumers. Un-
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til almost yesterday, as historical time
i{s measured, the processing, preserv-
ing, distributing and retailing of food
were sharply Testricted to limited lo-
cal areas. Progress, under such condi-
tions, was slow. Family menus, on the
whole, were drab, monotonous and
often gravely inadequate.

This Is still true in much of the world
today. Recently, one of my astociates
reported a conference he had with a
gentleman from India. In discussing
food problems, this gentleman sald; “In
my country, it is not so much a matter
of ralsing food—but of preserving and
distributing it. We can't distribute food
any farther than a man can walk in a
day. When we receive grain, for ex-
ample, a good share of it may go to
the rats.”

Not too long ago, such s statement
would have been true in frontier Amer-
ca. That it is not true In America to-
day s impressive evidence of the great
contribution the food industry has
made and is making to what we proud-
ly and gratefully call “The American
Way of Life” We have made it pos-
sible for millions to live far from the
sources of their food supply ... to
move over long distances at will , . .
to devole a much higher proportion of
thelr working hours to pursuits other
than those directly connected with
food productlon and preparation—and
still to enjoy & -better-balanced, more

wholesome and 1nore diversified diet
than the kings and pharoahs of old.
We in the food Industry have effec.
tively fulfilled nur role as “the life line
of America," "«

Naturally, we have not worked alone,
nor have we evcr intended to. Many
of the greatest achievements of our in-
dustry have been based on the accom-
plishments of others. Without the hard-
won knowledge of modern science,
much of what now constitutes a ma-
jor share of our business activities
would never have been heard of. With-
out America’s vast transportation net-
work, the goods we create would never
get far from our processing plant doors,
Without the tremendous network of
retail food outlets which actually place
our products In consumer's market bas-
kets, much of our work would be use-
less. This is as it should be. I am only
stating what we all know—that here
in America, operating on the principle
of free competition In an open market,
we ultimately achieve the highest and
most efficlent form of cooperation for
the public good ever known to man. It
is not necessary for the grocery manu-
facturers of America to claim the cred-
it. It is only necessary for us to be
sure that we are doing our full share.

. Baslc Food Research Needed

This brings me to the first area where
we may not be doing everything we
should in serving the public. I believe
our Industry could profitably concen-
trate greater attention on basle, funds:
mental, food research as contrasted
with new product development or 8p-
plied rerearch. We need to know more
about, not only what happens to foods
and food components, but also why it
happens. Therefore, it is time, I believe,
for the food Industry to increase ils
own direct, basic research contribution
rather than rely so greatly as we have
in the past on government, foundation
and university research teams for the
new knowledge we need.

At General Mills, we have tuken 8
major step In this direction by launch-
ing an extensive basic or fundamen
research program, almed solely at suP*
plying the knowledge on which future
progress must be built. Working quar-
ters for this activity will occupy 8 1aré¢
part of our multi-million’ dollar

Continued on page 26
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Management’s Responsibilities—
Continued from page 24

research center which we are building
in Minneapolis.

A closely related responsibility of to-
day's management also Iinvolves re-
search — research into the minds and
actlons of peopie. All of you, 1 am sure,
are well aware of what I ecall “our
budget nightmare.,” It disturbs our
sleep whenever we Introduce new prod-
ucts or expand into new markets. At
such times we face the neceasity of
following multi-million dollar invest-
ments in research and product devel-
opment with huge additional expendi-
tures for buildings, equipment and ad-
vance commitments for advertising and
promotion—months and even years be-
fore we can expect any of the income
that must ultimately pay the bills.
Risks under these circumstances are
tremendous. The entire food industry
and the consuming public would obvi-
ously benefit if these risks could be
minimized. No one gains from a prod-
uct that does not meet a desire or a
need.

Prediction of Consumer Needs

Today’s tools for anticipating con-
sumer needs and wants are obviously
far from perfect. You can no doubt
think of many examples. I can find one
readlly avallable on our doorstep at
General Mills, Shortly after World
War 11, we introduced a product named
Apple Pyequick. Combining apple
slices and crust mix in the same pack-
age, it embodied great convenience. Its
quality was universally hailed as high.
It had been extensively and intensive-
ly researched. Yet it never achieved
the commercial success that all of our
indicators said that It should. We with-
drew it from the market.

The history of the food industry Is
replete with other examples. Some
years ago, for instance, concentrated
fresh milk was introduced to the mar-
ket with a high pH—in this case mean-
ing promise and hope. It failed at that
time. Meanwhile, concentrated orange
juices moved onward to immediate and
lasting success. Complete frozen meals
were first introduced almost twenty
years ago, but made little impact. In
the mid-1050's, they became a consplcu-
ous success. The big question, over and
over, Is WHY? Obviously, the food in-
dustry badly needs new predictive
techniques that can be applied at prac-
tical cost. It Is the responsibility of
management, clearly, to foster the
search for ways to predict developing
consumer needs with greater accuracy.

*Me-too-lsm" Criticized

Still another responsibility of man-
agement in serving the Industry and
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the public is to cast a critical eye on
what I call “me-too-ism.” By this, I
mean the tendency to play . "“follow-
the-leader” with products hastily
rushed into the market which only iml-
tate successful innovations of ploneer-
ing competitors, and therefore add
nothing new to the general economy.
Of course, any manufacturer in our
free enterprise system has the right to
do this, insofar as patent and other re-
strictions are not violated. The ques-
tion is whether, in a given case, mere
imitation of others constitutes the best
possible use of corporate funds and
other resources—for either service to
the consuming public or for profits.

You can find examples of “me-tco-
{sm"” in both history and current
events, Within one year after our com-
pany introduced Bisquick in 1931,
about 125 similar products hed fol-
lowed it onto the market, Very few of
them survived. At the moment, a rash
of products similar to Metrecal, the
reducing dlet food, are beginning to
appear. Imitation may be the sincerest
form of fattery, but is it good busi-
ness? I do not mean to imply that the
great Increase in number and varlety
of processed food items Is bad, On the
contrary, it helps explain the tremen-
dous contribution to modern living and
human welfare we have already noted.
At the same time, It underlines the
responsibility of top management to
look critically and carefully at the new
products we are to introduce, to be
sure that they will make a constructive
contribution to the trade and to con-
sumers.

Now, I have touched lightly on three
phases of top management responsi-
bility—to stockholders, employees and
the consuming public. From here on,
1 should like to direct your attention
to a fourth responsibility of manage-
ment in our industry, In my opinion,
it dwarfs all others. It is one which
must be accepted and fulfilled or there
will be no point in discharging our
other responsibilities.

Food as Weapons

I am sure that you all experienced a
chill, as I did, when you witnessed and
read about the recent proceedings of
the United Nations General Assembly.
We all saw enemies of the United
States attacking us in deadly serlous-
ness. We saw them degrading our
American way of Life. We heard lll-
concenled predictions of our eventual
destruction. We saw ruthless and de-
termined men, their faces grim, who
worked openly to put the destinies of
our natlon in precarious balance, We
saw, spotlighted more clearly than ever
before, a challenge calling for our finest
intelligence, utmost technical skill and
fundamental moral stamina,

In the great struggle for the minds
and alleglance of men, we of the food
industry hold a pecullarly Important
position. In our hands are some key
weapons with which to fight the most
vital battle of all.

Poverty and Hunger

In the less developed areas of Africa,
Asia and Latin America there is a
flaming revolt against poverty and
hunger. More than half of the world's
population suffers from varying degrees
of undernourishment and malnutrition,
The problem increases in slze as the
world's population soers. By the end
of this century, it Is estimated that this
planet must feed twice its present pop-
ulation of three billlon people.

Hungry people find it difficult to look
at our standard of living without envy
in their hearts, They make easy prey
for demagogs. If they are to resist the
false promises and premises of deter-
mined Communism, the free world
must make it clear that we intend to
help them help themselves to a better
life.

US. Aid

The United States government has
already initiated far-reaching programs
to this end. Through the International
Cooperation Administration, the Point
Four Program has been effective, as
has government participation In a num-
ber of other internationa! groups and
regional bodles which are dedicated to
the search for solutions to the world's
food problems. New opportunities for
effective action have been created by
Public Law 480—authorizing what Is
known as the “Food for Pcace Pro-
gram.” Under its section 104A, the De-
partment of Agriculture fosters co-
operative market development in for-
eign lands by trade and other groups
for the mutual benefit of he United
States and the other nations involved.

At the internationgl level, FAO
(Food and Agricultural Organization
of the United Nations) and other UN
bodies glve aitention to the food prob-
lem, as does the Inter-American Instl-
tute of Agricultural Sciences in the
Western Hemisphere. Private founds-
tions and charitable groups—such 85
the Ford and Rockefeller Foundations,
the Nutrition Foundation and the
Meals for Millions Foundation are also
making unselfish contributions, The list
of projects upon which these groups
have labored fill the pages of many
reports; millions of people—-rhlldml
and adults—have benefited from their
efforts,

Nevertheless, something is missiné
from this picture, Almost all of the
projects mentloned, extensive and ef-
fective as they are, depend on the

_ Continued on page 28
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Management’s Responsibilities—
Continued from page 28

minds, talents and backgrounds of peo-
ple from universities, government and
other non-business organizations. Many
of them have recelved generous busl-
ness support, of course, and a few busi-
ness concerns are working directly in
the fight against hunger. But I belleve
that much more can and should be
done, particularly by the food indus-
try, if we are to fulflll our obligations
of corporate citizenship in a free so-
clety. We need to focus on the food
problems of the world, the practical,
technical, free enterprise - orlented
thinking of the American industry that
has revelutionized American living in
less than iialf a century.

FAQ Campalgn

The time is especinlly appropriate.
In July, the United Nations Food and
Agricultural Organization launched a
five year Freedom fram Hunger Cam-
palgn. This ambitious program is de-
signed to focus world attention on the
problem of food supply and to stimu-
late action on means and programs to
meet the crisis in food which confronts
the world. During the campaign, the
FAO will conduct its third world food
survey. The resulting data will be
ready for a stock-taking meeting of
FAO members at the organization's
headquarters at Rome in 1883. Hope-
fully, FAO, working with the new
knowledge it obtains, will be able to
lay the foundation for a major break-
through in the economic progress of
under-developed countries, emphasiz-
ing primary effort from the guvern-
ments and peoples of the under-devel-
oped countries themselves,

Invited to participate in the Free-
dom from Hunger Campaign are other
agencies of the United Nations, nation-
al governments, non-governmental or-
ganizations, religious bodies, founda-
tions, citizen groups, and men and
women of good will everywhere. I be-
lieve that the grocery manufacturers
of America, which collectively have
more practical knowledge of fcod than
any other organization in the world,
should play a vigorous and vital role in
this campalgn. As friendly neighbors,
ns good citizens, as business men in-
terested in the survival of the free
economy under which our businesses
are possible, we should offer our lead-
ership in the offensive against hunger.
People must be fed. Whether they eat
unfettered and free or in the chains of
Communism may well be up to us.

Food Task Force Suggesied

To fulfill our responsibility, I should
like to suggest to you, here today, that
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the Grocery Manufacturers of Amer-
ica, representing en industry which
cannot survive if freedom fails, imme-
diately constitute itself a force to be
reckoned with in the fight for freedom
throughout the world. I propose that the
Board of Directors of GMA immediate-
ly authorize its capable president, Paul
Willis, to begin organizing a food in-
dustry task force. This task force, as I
gee It, should mot be recruited from
government agencies, universities and
research foundations, To fill its ranks,
mermbers of this organization should
make a real sacrifice in the cause of
freedom—by contributing the full-time
services, at company expense, of high-
ly-qualified members of their organ-
izatlons, GMA members who cannol
provide full-time personnel should
contribute in proportion to the needs,
as determined, and in keeplng with
their corporate capabilities,

To start this action, we In General
Mills are prepared to assign immedi-
ately at our own expense a man of out-
standing qualifications to work full
time in this battle so vital to the fu-
ture of the world. He will be author-
jized to remain on the job until the
FAO meeting in 1963, when all of us
can review where we are and where
we should proceed. I repeat, it Is our
hope that this action will be matched
by other members of GMA, with at
least some participation by all.

Duties of Task Force

What would this task force do? First,
it would bring to bear on world food
problems the hard-lieaded, practical
knowledge and experience which has
so successfully transformed the food
production and distribution patterns of
America during the past few decades.
This knowledge and experience would
be applied to the job of determining in
detail what has been done, what is be-
ing done, and what should be done to
tip the scales of the food war in the
Free World's favor. Our task force
would then advise the American food
industry as to how it can best and most
effectively play Is part in the hunger
war and through what organizations
its members, collectively and individ-
ually, can.work with greatest effect.
From the beginning, it would also
serve as an unusual “board of consult-
ants" for the United Nations, the
United States Government and other
agencies that might seek its help.

1 would not expect miracles from
such a task force. I would hope from
it, however, & practical, hard-headed,
realistic evaluation of the total situa-
tion on the basls of the proven knowl-
edge of our indusry. Neither as corpo-
rations nor as indlviduals can we af-
ford lo sit back and let Nikita Khrush-

chev make good his boast that the com.
munist system will bury us. Let us get
the facts first—and then act—to help
produce on this planet a better life for
all mankind.

Comment, from page 8

gees made into a world-wide organiza.
tion, so that people in countries other
than Hong Kong can benefit from the
idea.”

The little leaflet distributed by the
Father says: “Our target is to distribute
noodles to 10,000 needy refugees every
day. To do this 50,000 pounds of noo-
dles must be produced daily. We can
only do it with generous offerings of
kind friends like you.

“Hong Kong is a shopper’s delight.
However, to visit the valiant refugees
in their humble surroundings, and per-
haps, to take part In a noodle distribu-
tion can also be gratifying. Call Mon-
day through Friday 9:00 a.m. to 5:00
p.m. for a trip.

“For we remember the words of &
visitor from Denver. Having given oul
packages of noodles to a line of 700
grateful refugees with his own hands,
he said, ‘I would not have missed this
for the world, When I get back, I am
going to tell my friends. You'll hear
from me.'

“We'll close with the final remark In
a letter just received from a New York-
er who spent two weeks in Hong Kong
and had to walt until he returncd to
New York to find out about our noodle
project through the pages of News-
week magazine: ‘Yankee Doodle, here’s
ten dollars for noodles.'"”

The boys and girls in the Refugee
Glee Club sing this Noodle Song:
“Noodles in the morning,
Noodles in the evening,
Noodles at supper time;
Be my daily noodles
And feed me gll the time.

“Boil them in the morning,
Fry them in the evening,
Cook them at any time;
Just try Romy's Noodlcs,
You'll choose them every time."

Lincoln Said . . .

Let us have faith that right mekes
might, and In that faith let us t0 the
end dare to do our duty as we under-
stand it. |

1 say, “Try.” If we never try, We shal
never succeed.

My understanding is that when 8
common job is done, it I put In five dol-
lars to your one, I have a right to take
out five dollars to your one.
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ETTER relations between food

brokers and advertising agencles
were predicted as a result of the new-
ly-published study of food broker opin-
ion. Speaking before the Fifty-seventh
Annual Convention of the National
Food Brokers Associativn, Alan Ran-
dall of Ketchum, MacLeod and Grove,
Inc., said, “We feel you will see some
action. Many principals and agencles
were startled by the way you spoke
out.”

Mr. Randall was referring to the
study made recently by NFBA and his
agency among NFBA members, to
which 1,027 food brokers responded. He
sald that the result should produce
“better handling of display materials,
more consideration concerning lead
time, media selection, more broker-
agency contact, more consultation and
lialson, and certalnly beller agency-
broker understanding to attain over-
all objectives.”

Mr. Randall reported that the results
of the joint survey have just been pub-
lished in book form and thet the vol-
ume has been sent to all major grocery
manufacturers, the trade press, and ad-
vertising agencies, as well as to all
NFBA member brokers. In addition,
be said, “both your Association office
and our agency have been deluged
with requests.” (Seven thousand coples
of the book have been printed and re-
quests of business firms will be filled
as long as the supply lasts.)

He stated further that it is hoped
that the study will be a guide to all
manufacturers, both to those who are
now using food brokers and to prospec-
tive principals. He added, “We believe
it will be helpful to you food brokers
in many ways. We hope you will agree
that this study was well worth your
effort and your time in filling out the
questionnaire as you. did. . . . Finally,
my opinion Is that this study will help
advertising agencies know more about
food brokers—and that they will work
more closely with you as a result.”

U, of Delaware Study

Frank Johnson of the University of
Delaware told the NFBA brokers that
his university’s study of food broker
operations Is the most ambitious ever
undertaken in this fleld. “We make no
claims,” sald Mr. Johnson, “that the
results from this project will solve all
of the food brokers' problems. How-
ever, the results should be helpful in
presenting facts and analysis upon
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which you can act In order to get the
most mileage from your operating dol-
lars.”

The University of Delaware, which
is working with NFBA on this ambi-
tious project of study to help food
brokers improve their operations, s
about half finished with its total re-
search, Mr. Johnson sald. “Virtually all
the data has been gathered on the
phase of the study dealing with sales,
merchandising and general  opera-
tions.” Survey data has been put on
20,000 IBM cards and tabulations are
being made. Also underway is a sepa-
rate survey Involving 1500 manufac-
turers and processors who sell through
brokers.

Mr, Johnson erplained that the sec-
ond half of the university's task will
be the analysls and Interpretation of
the data. This should be completed by
next fall.

Mr. Johnson told the brokers that
“the results of the ‘university study
should te helpful in presenting facts
and analysis upon which to act In or-
der to increase your effectiveness in
reaching the markets for vour prin-
cipals, and thus add strength to the
food brokers' position in the food In-
dustry.”

“We hope,” he concluded, “that the
new horizons which the study present
becotne valuable aids to you in reach-
ing new plateaus of effectiveness, effi-
clency, and profits.”

Caution Counssled

Food brokers were called on to re-
sist any weakening of the brokerage
provisions of the Robinson-Patman Act
by Henry Bison, Jr., general counsel of
the National Association of Retail
Grocers,

Said Mr. Bison, “We regard the brok-
erage clause as indispensable in pre-
venting harmful price discriminations.
Without it, the Robinson-Patman Act
would be virtually useless. Before the
Act war passed diversion of brokerage
was one of the most prevalent forms
of harmful discriminations, Today more
food and food products are sold through
brokers than ever before The dangers
brokers than ever before. The dangers
abuse of brokerage payments are great-
er than they have ever been. This is a
matter of great concern to retallers.”

It must be recognized, he said, “that
the basic purpose of the brokerage
provision is to stop price discrimina-

tions as distingulshed from price redue.
tions, It is Intended to prevent favored
buyers from receiving unfair price ad-
vantages denled their competitors."

The retailers’ Counsel outlined how
such discriminations work to the detri-
ment of most retailers. “A favored buy-
er- gets a discriminatory lower price
denied his competitors. He is given an
unfair competitive advantage ‘through
the misuse and diversion cf brokerage.
Those discriminated against are made
second - class customers. They are
charged more for the same amount of
merchandise, not just occasionally but
on every purchase they make, This
undermines their abllity to compete
They are wrongfully denlcd equal op-
portunity to compete.”

He posed a series of questions o his
food  broker audience. “If brokerage
commissions can be reduced, if so-
called savings in sales expense can be
made, if brokers are willing to take
less compensation, and if suppliers can
reduce or even eliminate brokerage
payments, then WHY cannot all buyers
share alike in these savings? Why
should there be a small preferred grovp
of buyers who receive such benefits,
and another larger group which are
denied them? What kind of reasoning
can possibly justify creating a group of
second-class customers who are con-
stantly compelled against their will
and without thelr knowledge, to beor
a growing disproportionate share of
suppliers’ selling expense?”

Warned Mr. Bison, “Any failure by
food brokers to resist harmful discriml-
nations in their deallngs is excceding:
ly dangerous, You have a duty to your
selves, to your principals, and to your
customers to oppose discriminatory
practices. As selling agents, some of
you may think the fairness of your
principal’s policies are not your con-
cern. But when these policies ure dis-
criminatory and you carry them oul
you are a party to them, If you initlate
a harmful discrimination to moke
sale, then the injury is even grealer.
As brokers you are on the firing lin®
You know more about the stand®
of business practices in the fi
tribution Industry than any °,"“1'
group. It Is a part of your responsibil-
ity to Insure that all your cuslomers
are treated fairly. Only in this W&
can the brokerage section Pm"’;:
equal opportunity to compete. If ‘he
law falls in this objective, then !
dream of its enemies for a qunrl:;;
a century will one day be achlev
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Du Pont Personnel—
Continued from page 10

and Norman B. Hansen and Larry E.
Westmoreland, Jr., to the Pacific Coast
district,

In a new assignment of technical rep-
resentatives, Duncan G, Bolton [s now
serving customers in the Pacific Coast
district, and Wayne E. McCabe in the
central district.

It was also announced that Willlam
W. O'Donnell, southwestern distriet,
and Charles A. Quinlan, northeastern
district, have been transferred to the
converter sales division of the Film De-
partment as part of an expansion of
this division’s operation and service.

Merchandising Impact Spurs
Corrugated Box Growth

Greater merchandising Impact and
new performance qualities of corru-
gated boxes will be major factors spur-
ring @ marked increase In use of such
packages, says Norman H. Stone, board
cheirman and president of Stone Con-
tainer Corporation.

Production of corrugated boxes, by
far the largest single segment of the
vast paperboard packaging market, is
expected by industry estimates to in-
crease 27 per cent by 1065, as agalnst
1860's record 108 billion square feet,
Stone points out.

This growth would mean a yearly
output equal to nearly 14 billlon boxes
8 year, or 70 for every man, woman
and child, he explains.

“Development of color printing tech-
nlgues, including striking effects with

. Moroge cos|

FesruAgy, 1961

Corrugated Expendable Pollat (left), designed by P .
'ackoging C I
nugated board within o few minutes by onsinq o i el sl Bt

four-color presses, is helping open up
new usages for corrugated in shipping
containers, displays and even shelf
packages and the trend should continue
strong, says Stone,

New Agency for Prince

Prince Macaroni Manufacturing Com-
pany, Inc,, one of the nation's leading
makers of Italian food products, has
selected Adrian Bauer and Alan Tripp,
Inc., Philadelphia-based advertising and
merketing firm, as its new advertising
agency. The announcement was made
by Joseph Pellegrino, president of
Prince.

“Bauer and Tripp will handle adver-
tising and marketing of our complete
line of spaghetti and other macaroni
products. They will also handle our
glass-packed line of spaghetti sauce and
other Italian specialties,” revealed Mr.
Pellegrino,

Prince Macaroni markets Its products
throughout the country. In addition to
general offices and a plant in Lowell,
the Prince Company has operations in
Chicago, Illinols; Merchantville, New
Jersey; Rochester, New York; Brook-
lyn, New York; Detroit, Michigan, and
Miami, Florida. Prince also maintains
a research and development laboratory
in Faenza, Italy,

Selectlon of Bauer and Tripp marks
consolidation of all Prince advertising
activities at one agency.

Lincoln Said . . .

No duty is more imperative on the
government than the duty it owes the
people of furnishing a sound and uni-

“Wagon Jobbers’” Want
Name Change

Although America's 2,500 store-door
food distributors are still known to
many seasoned members of the food in-
dustry as “wagon jobbers" it doesn't
make them happy.

The Natlonal Food Distributors Asso-
ciation, a trade organization, explains
that the term "wagon jobber" originat-
ed because all selling and display work
was done by the operator of the dis-
tributor's horse-drawn wagon or truck.
Today NFDA feels that the term is
undignified, and it notes that many dis-
tributors use advance salesmen to write
orders, Introduce new products and ro-
tate shelf stock except in the case of
highly perishable lines.

NFDA suggests that “speclalty food
distributor” be substituted because
foods handled on a store-door basis to-

day are principally in the specialty
class,

Name Change

The North Dakota Agricultural Col-
lege at Fargo, North Dakota, is now
known as the North Dakota State Uni-
versity,

Said the official announcement; “By
authorization of the citizens of North
Dakota, in accordance with amendment
of the Constitution of State of Morth
Dakota, the North Dakota Agricultural
College announces a change in name
effective December 8, 1960 to the North
Dakota State University of Agriculture

3 H i form currency. and Applied Science.”

can be assembled from one-plece of cor-

le worker with a staple gun, A vari f
. Provide Increused strength when needed. Compression nrlnglhi hcna 'rleuchud SITI%I‘; ‘:Gp::lj;llv Cfacaniec porruanted wipRort fillers
9

the pallet Is strapped tn loads for maximum strength, Wel

in testing by the company, (Right)

Ing only three to four pounds, th
ts. Shipped flat to users, they take only one-tenth the spoce of :onvenﬂ::; w::oda: r;:v;hp;:”m: vk bl ipeing 2
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For their new Plar:t near Winnipeg

CATELLI

CONTINUOUS AUTOMATIC LINE FOR LONG MACARONI GOODS

HAVE CHOSEN

:
e RIS A

L e R

B

~-Automatic Braibanti Press for long macaroni prod- 3—Automatic Dryer GPL/5/200 for pre- and final
wh,

drying of long macaroni products,

Braibanti Spreader with special die-head and de-

‘ 4—Stripper and multiple Cutter with device for auto-
: "“ for quick change of dies.

matic return of empty sticks to preader.

g P —— T

Braibanti

Largo TOSCANNI, 1 MILAN ITALY Tel. 792.393/4/5 — 790.531 — 794.703

Pezuazy, 1961




Two Buhler Firms Merge,
Announce Expansion Plans

Merger of Buhler Mill Engineering
Company, Minneapolis and Buhler
Brothers, Inc., of Englewood, New Jer-
sey, has been announced by C. R. Moor,
executive vice-president of the Minne-
apolls firm.

The new company will be known as
the Buhler Corporation with Moor as
president. Executive offices will be at
4207 Nicollet Avenue until about May
1 when the firm's new bullding at 8925
Wayzata Boulevard, Golden Valley is
scheduled for completion, By that time,
the total number of employees Is ex-
pected to exceed 50, the majority of
whom will be engineers. Until the
move, Buhler will continue to maintain
a smaller office in South Minneapolis
as well as an office and parts ware-
house in St. Louls Park.

Both Buhler Mill Engineering Com-
pany and its New Jersey affillate are
gubsidiaries of Buhler Brothers, Uzwil,
Switzerland, The parent company,
which employs more than 2,800 is cele-
brating its one hundredth anniversary
this year.

Since Buhler opened its first office in
Minneapolis in 1953, it has been a ma-
jor supplier of flour milling and przu-
matie conveying equipment to Amer-
lcan industry.

In additlon to these markets, the new
corporation will also handle all prod-
ucts sold by the former New Jersey
company. These include chain convey-
ors and ship unloading equipment as
well as machinery for macaronl, choco-
late, malting, brewing, paint and chem-
ical processing industries.

New lines of dle casting and plastic
injection molding equipment are also
scheduled for Introduction early in
1961,

34

Architect’s sketch of W'

The new 18,000 square foot building
is a hyperbolic concrete perambuloid
type structure. Patch and Erickson are
the architects and George F, Cook Com-
pany the general coniractors.

According to Moor, organization of
the new corporation, new building, and
new product lines are only a part of
Buhler's long range expansion plans,
Sales offices have been opened in New
York City and Chicago with eight dis-
trict representatives located in other
leading citles from coast to coast, A
new Buhler assembly plant for chain
conveyors and pneumatic conveying
units is also scheduled to open in Si
Louis Park within the next few
months.

Big Drop in Egg Processing

Production of liquid egg and liquid
egg products (Ingredients added) dur-
ing November totaled 10,493,000 pounds
—down 51 per cent from November
1959, but nine per cent above the 1854-
38 average for the month. The quan-
sities used for immediate consumption,
freezing and drying were all smaller
than a year earlier. Liquid egg used for
immediate consumption totaled 1,523,
100 pounds, compared with 2,673,000
pounds a year earlier. Liquid eggs froz-
¢n during November totaled 4,641,000
pounds, This compares with 11,800,000
peunds in November 1059 and is the
smallest quantity frozen during the
month since 1855, Frozen egg stocks
decrensed 26 million pounds during No-
vember, compared with 23 million
pounds in November 1959 and the 1954-
58 average decrease of 24 million
pounds.

Egg solids production during Novem-
ber totaled 1,448,000 pounds, compared
with 1,870,000 pounds in November last
year and the 1954-58 acernge of 1,070,-

tion building.

000 pounds. Current production con-
sisted of 686,000 pounds of whole egg
solids, 382,000 pounds of albumen solids
and 370,000 pounds of yolk solids. In
November 1059, production consisted of
645,000 pounds of whole egg solids,
464,000 pounds of albumen solids and
741,000 pounds of yolk sollds,

Benson Warns on
Chick Hatch

Pointing to prospects that the De-
cember hatch of egg type chicks will
be about 40 to 50 per cent above a year
earlier, Secretary of Agricullure Ben-
son warned of the consequence for €gg
prices of such large hatchings. The sec-
retary eaid that the likely consequence
of such an increase, “if not tempered,”
would be a sharp expansion in egg mar-
ketings ufter the middle of 1061 with
a weakening in egg prices.

He pointed out that the December
hatchery report showed 43 per cent
more eggs in Incubators December 1
for production of egg type chicks. The
increase thus indicated would follow
a rise of 27 per cent, or 50,000.000
chicks, in the preceeding seven months.

Spring Increase
While the percentage increase in the
preceding seven months was large, It
occurred mostly during a period uf fea-
ronally small hatchings, Mr. Benson
gald. In coming months, hatchings will
rise to a seasonal peak, and even mod-
est percentage increases In those
months will create large increases in
terms of number of chicks. The De-
partment of Agriculture previously had
indicated that springtime fncreai e
above about 10 per cent in the numter
of chickens raised would be 2 souce
of concern.
“Egg prices have been
recent weeks,” Mr. Benson

favorable in
observ
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Fiuldlify octuater

Machinery and
tquipment and
Cﬂm_plclz engi-
neering service for
bulk slorage and
handling systems,

TH
E BUHLER CORPORATION, 4207 Nicoliel Avenue, Minneapolis 9, Minnesola
Buhler Brothers [Canada) Lid. 24 King 5. W. Toronlo 1, Ontario, EMpire 2-2575

Sales Offi
ces: NEW YORK CITY—Grand Cenlral Building, 230 Park A
CHICAGO—Room 5135, 327 South luSalI:SIrn! o

Sales and Service
Representatives

PRE-DRYER and FINISHING DRYER lor Long Goods de-
signed to produce automatically, with aimost no super-
vision, a first class product and o yield an optimum color
effect. Sanitary construction with swing-oul panels, better
insulation and new positively conirolled stick transfer
are the features of this new and unique machine.

PRE-DRYER ond FINISHING DRYER for Short Goods
and Noodles. Automatically, with almost no super-
vision, these dryers produce a first class product with
optimum color cffect, Sanitary construction, swing-
oul panels, better insulation and new S-Element drying
conveyors are features no other make can offer,

TR O Ay AT T S ey e e

AUTOMATIC SPREADER (Type TSH) has water Jacket
wll.h.ﬂ iElc.u to produce a perfect extrusion pattern. Die
is by Ily ing two hand wheels,

AU'!OMATIC CUTTER (Type TSK) strips and cuts a full
day’s prnducliun'ln one shift, Cuts cleaner than any other
cutter. Automatic feed from automalic storage unil or
manual feed from truck unloading,

WALTER EICHELE, 7243 Sluon Highway, Hamburg, New York [NH 9-

EMIL KLIEBENSCHAEDEL, 8740 Nawton Dr., Qvul:uld Park, K:n. (:I 'lavgr}nl
ARTHUR KUNZ, 10200 Pressburg St., New Orleans, La. (CH 2-4129)
ALFRED HORST, 1114 Edinburg Lone, Denton, Texos (DU 2.3204)

HANS Z0OGO, 17135 Jucres Avenus, Los Alles, Colifornia (YO 7.7556)

E. C. MAHER CO., 1248 Wholecle St., Los Angales, Californla (MA 7.3909)
BEN BORG, 8058 Sunnyside Avenve, Seattle 3, Washington (LA 2.5418)




The year 1080 saw & great change in
the durum wheat market in Canada,
reports C. L. Sibbald, director of Ca-
telll Durum Institute, Canadian maca-
ronl manufacturers used larger quan-
titles, but the greatest market improve-
ment came as a result of overseas
trade, .

Total exports for the crop year end-
ing July 31, 1861 are expected to ex-
ceed 30,000,000 bushels compared to
23,830,764 bushels during crop year
1950-60, 16, 080, 581 bushels during crop
year 1958-50, and 12,458,028 bushels
during crop year 1057-58,

During the last five months of 1060,
western (lanada farmers delivered
about 20,600,000 bushels of the golden
grain to country elevators. In the
same perlod 30,000,000 bushels were
shipped eastward toward eventual ex-
port. This indicates the heavy accent
on durum sales, Much of the durum
delivered is from farm granaries, since
the 1860 crop itself was quite small,
estimated at 16,300,000 bushels.

Better than half the durum show-
ing up in Eastern terminals grades 2
CW or 3 CW Amber Durum. And less
than 25 per cent is of 4 CW or Extra
4 CW grade, It is evident then thal
Canada is marketing a large volume
of particularly high quality durum,
The practice of providing high quality
merchandlse for sale on world markets
has pald dividends to Canadian farm-
ers before, and this time should be no
exception.

More Seeding

To this date the Canadlan durum
scene has been buoyant. This will in all
probability be reflected in more durum
being seeded In 1961, There have al-
ready been warnings from various
sources that farmers on the prairies
must not seed too much. To these
warnings we would add our voice. Du-
rum is a minor crop, and can in our
opinion only stand & modest increase
in seeded acreage in 1961. The fallow-
Ing excerpt from “Current Review of
Agricultural Conditions in Canada"
November 1060 is appropriate:

“While durum exports from Canada
may reach 30,000,000 bushels this sea-
son, carryover at the end of the crop
year will still be sufficient to provide
for a normal year's exports. Moreover,
United States production is up sub-
stantlally in 1960 and that country may
soon be In a position to re-enter the
export market for durum. Thus, should
Canadian output be increased substan-
tially next year, it is likely that much
of the crop will need to be stored on
{farms."

More Macaroni

For farmers making future plans for
durum, it Is of interest that acceplance
of “pasta” products (or macaroni prod-
ucts if you wish) Is increasing in many
countries, including Canada. Every-
where “pasta” Is made, durum’ with
good color is the standard for quality.
The president of the National Macaroni
Manufacturers Association In the
U.8.A.,, Mr. E. Ronzonl, Jr, made this
recent comment about their situation:

“The positive trend towards in-
creased acceptance of macaroni prod-
ucts, which had its real beginning after
World War II, gathers momentum with
each passing year,

“The most important single reason,
in my opinlon, for ever-increasing ac-
ceptance of our industry's products is
the goodly supply of high-quality du-
rum wheat and semolina which our
durum growers and millers contrived
to produce for us—aided, as they were,
by excellent growing conditions and
weather."

More Competition

Some time ago we indicated that the
United States might re-enter the ex-
port market in a small way, Congress
took a step in this direction late in
December when they made durum
eligible for subsidy on export ship-
ments, This may provide Canada with
a little more export competition, but
it should not immediately be severe.
Most of the 34,000,000 bushel 1060 crop
plus the carryover, Is needed by the

B e e e i S e e e i

“led to the very good movement of

United States macaronl industry. This
export subsidy could, however, induce
North Dakota farmers to plant more
in 1061 and thus its longer range im-
plications bear watching.

Other major durum growing coun.
tries such as Italy, France, Algeria,
Turkey, Syria and Morocco have had
small crops relative to the demand for
raacaroni products, which has of course

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Canadlan durum into export channels, Consulting and Analytical Chemists, specializing

in all matters involving the examination, prod
:.::dg iabeling of Macaroni, Noodie and Egg
s.

Subsidy for Durum Export

The United States Department of Ag-
riculture has announced that durum
has been added to the classes of wheat
eligible for export payments under the
payment-in-kind export program for
wheat. As of December 27, a separale
rate for durum wheat is to be included
in the daily announcement of exporl
payment rates offered by the Commod-
ity Credit Corporation on commerclal
exports of wheat,

The action was explained as another
step in USDA's continuing effort to in-
crease dollar exports of agricultural
commodities, Department officlals said
that since the primary outlets for du-
rum wheat are in strong dollar mar-
kets it is expected that the action will
help to Improve the balance-of-pay-

1—VYitamins and Minerals Enrichment Assays.
2—:: S':I.l.l: !::d Color Score in Eggs, Yolks and

3—Semoline and Flour Analysis.

4—Rodent and Insect Infestati
promeachesessy -y '”:" on Investigations.

S—SANITARY PLANT IN
WRITVEN, RBORTS. SPECTIONS AND

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

ments situation,

REAND
MONARK
IGGS

“It's Easier
To Do Business With Us"

l‘7op 2uality
FROZEN DARK YOLKS

packed especially for the
makers of fine egg noodles

And

WHOLE EGG SOLIDS
EGG YOLK SOLIDS

spray dried under rigid
quality controls to assure
you uniform color and quality

whatever your egg needs
you'll profit when you call

MONARK EGG CORP.

601-631 E. Third 5t. Konsaa City 6, Mo.
HArrison 11970

@ CORPORATION

Production of durum wheat in 1060
was estimated at 34 million bushels, &s by
compared with 20 million bushels In 7
1059 and a 10-year average (1949-59) a1 dependable

uniform quality

of 27 million bushels. July 1 carryover
stocks totaled 13 million bushels, Biv:
ing a total supply for the current mar:
keting year of approximately 47 mil- DU RU M
lion bushels.

Durum was last exported In substen:
tial quantities in the 1956-57 markel MO“N A
ing year, when approximately 11 mil- G
Ramsey Not Recommended

The Ramsey varlety of durum \:‘1::: ML T B
has been removed from the list 0 Rav Went
ommended varleties for planling all Ray Wentze
Minnesota in the 1961 season, it ) CHapel 6-210)
announced by the Institute of Agrict New Richmond, Wi

lion bushels were sold for exporl.
ture of the University of Minneso
The variety was dropped, the univer:.
sity said, because it ylelds less and .
more susceptible to lodging than other
recommended durum varieties. =L
Bread spring wheat varieties recom:
monded for planting In Minnesol8
1961 are Lee an{ Selkirk. The recof:
mended durum wheats are
Langdon and Wells, The only ree®
mended winter wheat for the std
Minter,

POUGHBOY INDUSTRIES, INC.

> 1neEn New Richmond, Wis.
Lwalety Stnce 1556

Western States Representative for macoroni factory suppliers
and repairing speclalists for dies and macaronl presses.

Manufacturers of ravioli and
tamale machines.

40 Years Experience

Bianchis Machine Shop

221-223 Bay Street, San Francisco 11, Calif.
Telephone Douglos 2-2794




WAY BACK WHEN

CLASSIFIED
ADVERTISING RATES

Disploy Advertising..... Rates on Application
Want Ads.........oooerieicnse 3 Cants per ling

40 Years Ago

e A National Window Display Week
was urged for macaronl products dur-
ing the Lenten season of 1921, Coming
on the heels of the worst slump ex-
perienced by macaronl manufacturers,
it was heralded as an opportunity for
Increased business.

e The Tariff Commission planned in-
tensive research into production and
costs of macaroni manufacture in con-
nectlon with requests for higher tariff.
B. R. Jacobs, director, National Maca-
roni Laboratory, assisted.

e “Durum growing is profitable,” sald
J. Allen Clark, Department of Agricul-
tyre agronomist. He noted that during
the early years of durum production,
the price was always below that of
common wheat. Discounts ran as high
as 25 cents a bushel up until World
War I when it began to be about the
’same and then commanded a premium.

H'o Dry your macaroni in 18 1o 60 hours,
says an advertisement of the Barozzl
Drying Machine Company of San Fran-
risco, California.

30 Years Ago

e Macaroni manufacturers were gird-
ing themselves for a battle with Old
Man Depression. The telling blow was
to be dellvered during Macaroni Week,
March 2 to 7, 1831, -

o Association President Frank L. Ze-
rega at the midyear conference stated
that the two most important subjects
before manufacturers were advertis-
ing and cost control. “Both of these are
absolutely essential to the future de-
velopment of our Industry.”

o Fred Mil'is, president of the Millis
Advertising Company, urged cost
knowledge instead of guessing as a
sure cure for ruinous price cutting.

o Southwestern macaroni manufactur-
ers meeting with Field Representatlve
H. M. Ranck in Dallas made plans to
tle in with the industry promotion.
Like macaroni men everywhere, they
complained about ridiculous price quo-
tations and ruinous quality competi-
tion.

e George Rector, director of culsine
for the Milwaukee Railroad, observed
that macaroni making in Italy is con-
sidered an art; in the United States it's
a trade, He said: “Macaroni has made
Alfredo a Cavaliere. He doesn't cook
pettuccine, He achieves i

38

20 Years Ago

e Vitamin fortification was studled at
the midyear conference held in Chi-
cago January 20, 1041,

o It was announced that standards of
identity and quality for macaroni prod-
ucts and the raw materials entering
into their manufacture were about
ready for promulgation. )

e M. J. Donna, director of the Na-
tional Macaroni Institute, presented a
preview of Lenten publicity under the
theme “Ten Commandments for Len-
ten Menus,”

e The Wage and Hour Act was upheld
by a Supreme Court action, while in
another case the minimum wage de-
termination procedure was approved.
A 32% cent hourly minimum wage for
the textile industry was established.

e On February 1, 1041, ration tickets
had to be presented In restaurants in
Italy for every dish of spaghetti
noodles served during the day. Thi ra-
tlon was fixed by the food dlrecto: =i
Ttaly at 70 to 110 grams depend::3
upon the category of the restaurant.

10 Years Ago

o Association President C. Frederick
Mueller noted at the Winter Meeting
that the price of cartons and eggs had
gone to astronomical helghts —that
macaronl manufacturers in valsing
prices did so in accordance with the
fair standards announced by the Eco-
nomic Stabilization Agency on Decem-
ber 19, 1950,

e Wage and price controls froze exist-
ing levels as of January 25, 1851, be-
cause of the war in Korea.

o James J. Winston was named as di-
rector of research of the National
Macaronl Manufacturers Assoclation,
as Benjamin R. Jacobs retired after
nearly thirty-one years of continuous
service. D'z, Jacobs was retalned fo
serve as counsel and contact man in
Washington.

e At the Winter Meeting marketing
conference, Peter La Rosa reported on
the activities of the National Macaroni
Institute; Lloyd E. Skinner discussed
the subject of display material; P, F.
Vagnino told about advertising agency
services; Thomas A. Cuneo comment-
ed on wagon jobbers as distributors;
Peter Ross Viviano talked on the use
of brokers; Sam Arena on salesmen's
traveling expenses; and Peter J. Vi-
viano on Quartermaster Corps procure-
ment,

FOR SALE—Buhler Press, like new, Box
175. Macaronl Journal, Palatine, Il

INDEX TO
ADVERTISERS
Amber Milling Division, G.T.A, ........ h';
Ambrette M-:hlnlr; Carporation ... 20.21
Bionchi’s Machina Shop ................. n
Braibanti Company, M. & G, .

Buhler Corporstion, The
Cl t Machine Company, Inc, ... 7
Commander Larabes Milling Co, ....... 27
DeFranciscl Machine Corporation ... 14.15
Doughboy Industries, Inc. o

Gaenaral Mills, Inc
Hennigsen, Inc. .
Hoftmann-LaRoche,
International Milling Con.pnny :

Jacobs-Winston Lab , Ine, ... 37
Maldari, D., & Sons, Inc, ..o 25
Monark Egg Corperstion .. 1 k1)
North Dakota Mill end Elevator ... 2
Paven, N. & M.... o 118

Ressotti Lithograph Corp. .............
Russell uuu-—u'::umdn Mills ...

Lincoln . . .
Promoter of Invention

1t pleased Lincoln that he was known
as @ “practical mechenic He had
taught himself some arithmetic; he
could survey; he had bullt fences, pig
pens, boats, and houses on the Iilinols
frontier, 1f he had no professional
knowledge of what was presented for
his approval, he at least had a trained
mind that would grasp mechanical
ideas.

In 1861, word reached Washington
that the Confederates were raising the
bulk of the steam frigate Merzimac and
turning it into a warship. That was the
year C. S. Bushnell brought John Erics-
son's plan for the iron-clad Monitor to
Lincoln.

Said the Presldent: “All I have to 53y
is what the girl said when she put hef
foot into the stocking, ‘It strikes me
there's something in it.'"

He approved the plans and the Monl-
tor in due course chased the Merrims®
back to Norfolk. The age of woodeh
ships was over and steel hulls had be-
gun this era, :

No idea was too novel for Lincoln's
consideration. As a result, he came 'P
with the first United States “oir forc® ¢
Balloons, sometimes towed by rall
road engines, used for obseryation:
They helped win at least two baltles-
There was an oar-driven submarin®
which won no battle whatever, 80
world's first torpedo, which did G‘;;:
worse; it veered, sank one of ;
Unlon's ships, and the idea was 8%
doned.

CHECK AND FILE THIS

IMPORTANT

o i itk kit desseat Nk i

INFORMATION

FACT FILE on ENRICHMENT

The minimum and maximum levels for enriched macaroni products as
required by Federal Standards of Identity are as follows:

ALL FIGURES ARE IN MILLIGRAMS PER POUND

Min, Mox,
Thiamine Hydrochloride (By) . .vvvvvivvvaniaas 4.0 5.0
Riboflavin (Bg) +.vvvvvvvvvnnrennrirnnnnnnes LT 22
Mlocin vyeeeaansnsnstsnssnsissssssnsnens 270 34.0
o S aeresvssinonarannernanerensessseses bl 16.5

NOTE: These levels allow for 30-50% losses in kitchen procedure.
Suggested labeling statements to meet F.D.A. requirements:

For macaroni, spaghetti, etc,, from
which cooking water Is dluu'nlul—
Four ounces when cooked supply the
following of the minimum daily require-
manls:
Yitamin By +vv0.. .50%
VitaminBy .......15%
Iron cvovivvvnned 32.5%
Niacin ., ...4.0 milligrams

For short-cut goods from which cnok-
ing water is not usually discarded—
Two ounces when cooked supply the fol-
owing of the minimum dally require-
ments:
VitaminBy .......50%
VitaminBz «..0...10.5%
Iron cooveevennsa16.2%
Niacin .....3.4 milligrams
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for batch mixing

ROCHE “ SQUARE
NT WAFERS

Each SQUARE wafer
contains all the vita-
mins and minerals
needed to enrich
100 lbs. of semolina.
They disintegrate In
solution wilhin sec-
onds , . , have finer, more buoyant par-
ficles . . , and break clean into halves
and quarters, Only Roche makes
SQUARE Enrichment Wafers,

*ROCHE~-Reg, U. 5. Pat. O,

for mechanical feeding
with any continuous press

exricimest PREMIX

contalning ROCHE "“AM“‘S

1 ounce of this pow-
dered concentrate
added to 100 Ibs, of
semolina enriches to
the levels required
by the Federal
Standards of [den-
tity. If you use a con-
finuous press, get the
facls now on mechanical feeding of en-
richment premix with Roche vitamins.

VITAMINS ROCHE

For help on any problem involving enrichment, write to

Fine Chemicals Division o

Hoffmaonn-La Roche Inc. o

Nutley 10, N.J.

Enrichment Walera and Premix Distributed and Serviced
by Wallace & Tiernan Co., Inc., Belleville 9, New Jersey
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’\- Al 1§ 2 PACIFIC NORTHWEST NOODLES
@i | ROMANOFF WITH SALMON OR TUNA ;

1 pkg. (8 0z.) egg noodles  dash of Tabasco or
1'4 cups cottage cheese pepper

Betty Crocker Creates e o, faked

4 cup finely chopped poached or canned,
onion drained) or 2 cans (6%

p NOOdles RomanOff 1 clove garlic, minced oz, each) tuna, drained

=

7%

iy i
AN 3 4

"

i
i

."-c.‘

1to 2 tap. Worcestershire }4 cup grated sharp
sauce (to taste) cheese,

th III Heat to 325° (slow). Cook noodl, directed
i Sal on or Tuna une‘:ak:vell)‘ra in and ri?me) Mix I'IOOdlE:‘“::lll with
cottage cheese, sBour cream, onion, garlic, Worce
tershire sauce, Tabasco, salt and salmon, Place in

| From the Deep Blue Pa.c1f1c freased 2. baking diah, Sprinkle with, chees
. off the Northwest coast ¢ | sicesor wedges, if desired. 6 o 8 servings,

3 . i 1.ote: In areas where fresh salmon is available, broiled
’ salmon steaks or hot poached salmon may be se
separately with the noodle mixture.

A delicious combination of salmon
or tuna and noodles with a delightful
blending of flavors.

In support of the National Macaroni Institute's§
“A Salute to the 50" General Mills and Betty
Crocker are proud to offer you and your customers
this delivious new casserole creation inspired b
the Pacific Northwest. Noodles Romanoff withfE
Salmon or Tuna has been thoroughly tested i
the Betty Crocker Kitchens and will surely be
savory evidence to your customers that you 4
products can be eaten imaginatively, easily. ins
expensively, deliciously!

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

For more information on this new
Betty Crocker recipe program ask your
Durum Sales representative, or write . . i

DURUM SALES (miis

MINNEAPOLIS 26, MINNESOTA




