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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

coler as Amber Venezia No. I Semolina,
and Imperia Durum Granular,

You can depend upon uniformity
when you specify Amber's Venezia No. |
Semolina or Imperia Durum Granular
... uniform color, granulation
and quality.

does your product have

ke-Wme- home -
Use-me-now 3tpeal 7

It will, if it's in o Rossotti-designed package, because
ROSSOTT! 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 a lastingly cleor
printing surface with colorful oppetite appeal. Hammers homll
your selling message until the last ounce of macaronl Is used’-

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

< E? [
05'5’07” ""EIRST IN MACARONI PACKAGING"

A reliable source of supply since 189

B8E SURE, .. SPECIFY AMBER

Amber

€ __MILLING DIVISION

e e J

ive Offi ‘Weslern Division: Central Division: ARM Rs UNION GRA'N ERM'NA ASSOCIATION
Execulive ices: H ; F E . l I-
i : ;nn flﬂM Icﬂl : 1| : : Chlmo‘ |°‘ iinois MILLS AT RUSH CIT Y, MINNESOTA L GENERAL OFFICES, ST. PAUL 1, MINNESOTA
New Bergen, New Jensey F i 24, California s

Sales Offices: Rochester ® Boston @ Phlledelphla ©®  Houston ©® LesAngeles @ Oriende o Sen Joen
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Picnic days are here agnin, and popular with everyont
are tempting macaroni salads. See story on page 5.
—National Macaronl Institute photo

The Macaronl Journal is registered with U.S. Patent Office.

Published monthly br the Natioial Macaronl Mo]nqulncluren Assr 3

clation as its official publicatiun since May.
Second-class postoge paid at Applatzii, Wisconsin,
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-IOT OR COLD MAKE IT WITH MACARONI!

Maceroni end Yegetabla Ring.

UTDOOR eating, casy-fixing re-
cipes, one-dish meals, salads and

Imbinations . which tie in well with

becues and picnics —the National
pcaroni Institute summertime pub-
ity promotlon, “Hot or Cold, Make
With Macaronl,” got into high gear
ring the month of April, with ad-
nce releases to food cditors.

arm June days put folks in an out-
r eating mood, and it is time to get
t the picnic hamper. Wise picnic
rs know that it Is just as well to

e one home-prepared dish along

en on the best organized picnic. A
arty macaroni salad fills the bill , . .
b casy lo fix and to carry, and what's
bre, you can be sure it'll be popular
th cverybody, Needs no special re-
keration either, and if you pack your
cironi salad In Individual paper
lainers, you'll be saved a lot of fuss

muss on the spot. And you'll be
uted that there will be enough to
t cven If the main cook-out dish
uld go wrong.

n appealing suggestion is an elbow
hearoni and tuna salad prepared with
zZippy dressing and vegetables, as
PWwn on our cover photo, Here is the
ipe:

Macaronl Plenic Balad
(Make four-six servings)

ablespoon salt

uarts bolling water

ups elbow macaronl (8 ounces)

up chopped celery

ablesppons chopped onlons

an 0 7 ounces) tuna, arained
cup sliced pimlento-stuffed olives
teaspoon’ dry’ mustard

uspoon vinegar

;1961

Y, cup French dressing
1 teaspoon salt
2 medium-sized tomatoes

Add one tablespoon salt to rapidly
boiling water, Gradunlly add macaroni
so that water continues to boil. Cook
uncovered, stirring occasionally, unlil
tender. Drain in colander. Rinse with
cold water; drain.

Combine celery, onion, tuna, olives
and macaroni, Combine mustard, vine-
gar, French dressing and one table-
spoon sali; blend well. Stir into maca-
roni mixture, mix well. Cut tomatoes
into thin wedges and mix lightly with
macaroni mixture. Chill theroughly, If
desired, garnish with water cress,

Picnic or barbecue, dining out-of-
doors Is the mode for summer living.
The rules for choice of food are not
rigid, but certain items are traditional
favorites. For instance, a Macaronl and
Vegetable Ring can be the basis of an
easy - to - fix summer supper, accom-
panied by ham rolls and deviled eggs
with iced tea as the beverage.

Macaronl and Vegetable Ring
(Makes six-cight servings)
2 tablespoons salt
4-6 quarts boiling water
4 cups elbow macaroni (1 pound)
% cup chopped celery
% cup grated onlon

4 tenspoon celery salt

%2 teaspoon seasoned salt

Y4 teaspoon pepper

3 cups cooked mixed vegetables
13 cup French dressing

Add two tablespoons salt to rapidly
boiling water. Gradually add macaroni
so that water coniinues to boll, Cook
uncovered, stirring occasionally, until
tender. Drain in colander, Rinse with
cold water. Drain.

Combine macaroni, celery, onion, cel-
ery sult, seasoned salt and pepper; mix
well, Chill. Combine mixed vegetables
and French dressing; mix well. Chill,
Arrange mixed vegetables in center of
serving platter. Arrange w.acaroni
around mixed vegetables,

If rotisserie cooking or outdoor grill-
ing is the order of the day, how about
a barbecued lamb roast complemented
by speghetti tossed with butter and
dill seeds. To round out the menu,
strawberries, at their peal: in June can
be served plain, to be dabbed in sugar,
which brings out thelr full, delicious
flavor,

Summer finds the youngsters home
for lunch, and busy mothers nppreciate
qulckly prepared dishes which provide
nutritious eating. Elbow macaronl is
the base of many delicious luncheon
choices. Especially appealing to the

(Continued on page 18)
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San Francisco Convention Program Plang

Golden Gate Bridge . . .
Pacific.

HE Fifty-seventh Annual Meeling

of the National Macaroni Manu-
facturers Association will be held at
the Hotel Mark Hopkins July 10-11-
12-13.

Monday, July 10
The Standards, National Macaroni
Institute, and Constitution Committees
will meet the morning of Monday, July
10. The Board of Directors Meeting is
scheduled for a 12:30 Luncheon and
Afternoon session.

Between six and seven o'clock on
Monday, Tuesday and Wednesday eve-
nings, a Reception and Cocktail Hour
will be held. This pleasant opportr.ity
to soclalize with other conventiuneers
before the dinner hour is being co-
sponsored by all suppliers to the maca-
roni industry, and a representative of
each contributing supplier will be in
the receiving line to greet guests,

Tuesday, July 11
At the opening of general sessions
on Tuesday morning, July 11, Presi-
dent Emanuele Ronzoni, Jr. will wel-
come members and guests.

Theme of the first general session is
“The Rapld Rate of Change" and Mr.
Richard M. Oddie, Small Business Con-
sultant, Bank of America, as keynole
speaker will present “The Business
Outlook” from the world, national and
reglonal viewpoints, President Eman-
uele Ronzoni, Jr. and Secrctary Rob-
ert M. Green will report on “The In-
dustry Picture.”” “Cross Country Com-
ment" will follow—a panel discussion
on marketing practices, packaging and
product trends, product popularity,

6

world's largest single span with ocean liner headed toword the

consumption and ethnic backgrounds.
Panelists have been chosen represent-
ing wvaried regional marketing areas
for a good overall picture of the in-
dustry.

In the afternoon a three-hour tour
of San Francisco in vista dome buses
is planned. We will sce the famed Mis-
sion Dolores, the Bay Area from Twin
Peaks, lovely homes and gardens in
exclusive 5t. Francis Wood and Sea
Cliff, Golden Gate Park and its famous
Steinhart Aquarium, the world re-
knowned Clilf House overlooking Seal
Rocks and Lhe Pacific, the Golden Gate
from Landi End, Presidio Military,
Palace of Yine Arts, Alcatraz Island,
Fort Mason.

In the c¢vening following the Sup-

~N_

background.,

pliers Social and Cocktail Hou:. 1hj#
traditional Rossotti Spaghetti !uffe 8
will be held with genial Alfrec an
Charles Rossoitli as hosts, ]

Wednesday, July 12 §

Theme of the second general sussio
Wednesday morning, July 12, is “Thj8
Wonian's Point of View." Following [
film showing of the excellent Nontpis
Dalota Wheat Commission's *Durum- 8
A Standard of Quality" H. Howail§
Lempman, executive director of thfg
Wheat Flour Institute, will present ijg
report on the durum wheat miller
promotional efforts toward macaro:
consumption. Theodore R. Sills, publy
relations counsel for the Nation
Macaroni Institute, will moderate 1
panel discussion on consumer quesio
on quality, value, packaging, recipad
convenience, and the like. Panelist f58
will be our own ladies. Comments b}
a magazine editor and an educalor i
the nutritional field will follow. 3

The report of the Nominations Con-f
mittee will be read at this session, lo g
lowed by the election of the directon
for the coming yecar. Immediately fo:Fes
lowing the morning's session, a Hoari§§
of Directors Organizational lunchecjg
meeting will be held for the purposgig
of clecting Asscelation officers for
coming year.

Wednesday ecvening following (e}
Suppliers Social and Cocktail How}]
conventioneers will attend the Asol
ciation Dinner Party to be held it Perj
cock Court at the Mark Hepkins, ' hert
the new officers for the coming ye
will be introduced.

(Continued on page 22)

THE MACARONI JoURNUS

P TTRETR SR T SR T T T

A wew eswneepl

in AUTOMATIC Preliminary Long Goods Drying...

THE BUHLER “MAM MOTH”

HANDLES UP TO 1500 LBS/HR...REDUCES MOISTURE TO 20%

E'4LER-ENGINEERED FOR IMPROYED OPERATION, BETTER PRODUCT @ Spacially designed swing-oul panels afford Immediato accoss 1o

* Sanitary off-the-floor construction prevents condensation,
® Now design, new paneling permit higher drylng temperatures

Inner parts of the dryer for malntonance and cleaning.
@ Posllive alr circulation provides efficient and uniform drying over
the whole stick, from top fo boltom of spagheiti strands,

while maintaining the desired low depression. Resulli a better @ New, pasitively controlled stick elevalor eliminales stick transfer
prepared product for the finlshing drying process. hazards.

Aerial view of downtown San Francisco, shawing both bridges, with Alcatroz Island in #

o000
T/

For full information, write or call:

THE BUHLER CORPORATION, 8925 Woyzala Bivd., Minneapolis, Minn.
Buhler Brothers [Canada) Ltd. 24 King Si. W, Toronto 1, Ontario (EMpire 2.25735)

Sales Offices: NEW YORK CITY— 230 Park Avenue (MU 9.5446)
CHICAGO=Room 515, 327 South LaSalle Sireet (HA 7.5735)

LOUISIANA: Arthur Kunz, 10200 Pressburg 5t., New Orleans (CH 2.4139)
Sales and Service cALIFORNIA: Hans Zogg, 1715 Juare Avenve, Loy Altos (YO 7.7556)
Rgpfaunmﬁves CALIFORNIA; E. C. Moher Co., 1248 Wholesole 51, Los Angales (MA 7.3909)

WASHINGTON: Ban Borg, BO56 Sunnyslde Avenue, Seatile 3 (LA 2.5418)
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Working Through People

by Allen W. Walz, director of personnel and public relations,

HE KERNEL of the philosophy of

working through people for great-
«r productivity has been well-stated
ty our good friend Clare Francis, for-
mer chairman of General Foods and
n1v chalrman of Studebaker Corpora-
tion, He said: “You can buy a man's
time, you can buy a man's physical
presence at a glven place, you can buy
a mecsured number of skilled muscu-
lar motions per hour or day, but you
cannot buy enthusiasm, you cannot
buy initiative, you cannot buy loyalty,
you cannot buy devotion of hearts,
minds and souls. You have to earn
these thinge” In this same vein, Mr,
Francis went on to say: “It.is ironic
that Americans, the world's most ad-
vanced people, technically, mechani-
cally and industrially, have waited un-
til a comparatively recent period to in-
quire Into the most promising simple
source of productivity, namely, the hu-
man will to work.”

When we consider the full import of
Mr, Francls’ statement, there is little
need to enlarge upon it, However, we
must face the fact that it does carry an
implled challenge and it does ralse
some important questions:

For instance;

e How can we get employees to un-
derstand that the security of their jobs
as well as their opportunities for fu-
ture growth, depend upon the profit-
oble development of their company?

e How can we achieve a positive
employee attitude toward job respon-
sibility with a resultant increase in em-
ployee productivity?

e How can we, a* American busi-
nessmen, work through, and with peo-
ple, to increase our productive service
to the American economy?

Before tackling these questions, 1
think we must first define “productivi-
ty."” Economists call it the ratio of out-
put per man hour; it resullts from a
combinatlon of employees’ efforts, the
equipment provided and management
know-how. Looking at it in this light,
we quickly recognize that industry
has done a great job In providing the
equipment for increased productivity.
But, we cannot escape the fact that de-
spite all our technical advancement we
have yet to exercise the full scope of
our management skills and abilities to
achleve through people, much needed
improvement in productive efficiencies
and customer services at a lower cost.

The history of our economy ly living

Canada Dry Corporation

testimony to the fact that once we
learn to use the magic key of getting
things done through people, we will
ualock the door {o increaned employee
productivity, The resultant decrease in
the cost of doing business will not only
be reflected in a higher gross national
product, but it will provide industry
with a veritable new lease on life.

Price Squeerze
Today, the majority of our compa-

nies are caught in the squeeze between
price competition and high labor and
materials' cost. With greater employee
productivity, our companies will not
only enjoy better labor-management
relations but also better stockholder re-
lations. And think of what it will mean
to the individual employee's sense of
well-being if he can be made to real-
ize that he Is creating a bigger ple, of
which he will get a bigger plece.

I belleve we can agree that, with the
exception of a few really lazy people,
a holt-heartrd work effort and clock-
watching atiitude makes the ordinary
man miserable and undermines his
self-respect, I think, by the same token,
vse are only too well aware that many
employees tend to work at half steam
much of the time, and any attempts to
get them to do more work by simply
ordering them to work harder meets
with an indifferent response and the
general answer that the company is
making enough money anyhow. How-
ever, before we look at some of the
known ways of off-seiting this condi-
tion, it might be a good idea to look at
its causes,

Employee Indifference

Basically, there appear to be five
main causes for employee indiffarence
to job responsibility,

e First is e nature of modern in-
dustry: Mass production admittedly in-
volves many job assignments that are
dull, repetitious and boring, which also
applies to the job of the white collar
worker and, in many instances, Execu-
tives,

® As a second cause, there Is In our
society less economic fear on the part
of the Individual, thanks to a relative-
ly full employment and built-in cush-
fons for the periods of unemployment.
In the nineteenth century, the ordl-
nary working man often hed his back
to the economic wall. He had to work
like hell and if he lost his job and his

family starved there was not much k
could do about it until he got anothe
job, This undesirable condition, a
though it made for work discipline
has no place in the America of today,
In our eronomy, fear and threat an
not the m:ans of getting things done
through people,

e The third cause Is that worken
loyalties are often divided betwee
the union and the company. The pros
ess of negotiating labor agreements hy
led to a bargaining psychology among
organized employees who, consclowuly
or not, seem to be out to get the mod
for the least. {

e As a fourth cause, there appemn
to be very little opportunity today for
the average man to become a Horath
Alger hero, Corporations are inclined

to develop training programs ope §

only to college graduates as materl
for tomorrow's management, This tends
to undermine the feeling among em-
ployees that with hard work a mm
can get to the top.

e Finally, there is the confidenct
that the employee has, or does not
have, in his management., This conf
dence, or the lack of it, inspires and
triggers his cooperation, or shuts it of

Yy Work?
Why does v nan work? First of all
I think we can agree, that basically b
works for the economle security of
himself sud his family. But, it has beeo

proved L careful survey and by prac

tical ob.zrvation that almost as impor-
fant to a working man today as dollar
income is the knowledge that he is do-
ing a good job.

For example, Stanford Unlversitys
Division of Industrial Relations gave

7,000 employees a check list of nine

items to find out which weigh most
heavily in job satisfaction, The highest
score went to “Knowing I am dolng
useful work and doing it well,” Next
came “Security of employment,” and
third, “Having a fair and understand:
ing supervisor.”

This seems to sustaln the positios
that the will to work is not stimulated

by take-home pay alone, but is ven §

much dependent upon a man's sens
of well-being and the pride he feel
in his work,

In Greenwich, Connecticut, there b §

a company known as the Norden-K&
tay Corporation. A research study o
(Continued on page 26)
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AVAN

ABEAD WITH THE MOST MODERN
EQUIPMENT FOR THE MACARONI INDUSTRY

PROVEN AROUND THE WORLD FOR OUTSTANDING
PERFORMANCE

4

COMPLETE LINE OF VACUUM PRESSES
(TO 1600 POUNDS PER HOUR)

AUTOMATIC SPREADERS

PRELIMINARY DRYERS FOR LONG AND SHORT GOODS
CONTINUOUS AUTOMATIC DRYERS FOR LONG AND SHORT GOODS
SPECIALTY MACHINES FOR COILED GOODS AND BIRDS' NESTS
SPECIAL AUTOMATIC PRELIMINARY AND FINAL DRYERS FOR ABOYE

DIE WASHERS FOR ROUND AND RECTANGULAR DIES IN ONE UNIT

COMPLETE ENGINEERING SERVICE AT
YOUR DISPOSAL FOR DESIGN OF NEW
PLANTS AND FOR MODERNIZATION

SALES REPRESENTATIVES

East xone: ROBERT MARR & SON, INC.
155 NASSAU STREET, NEW YORK 38, N.Y.
WOrth 2-7636

~

West zone: ASEECO, INC,
1830 W. OLYMPIC BLVD,
LOS ANGELES &6, CALIFORNIA

PRECISION!

UNE, 1961
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NEW TESTING APPARATUS

by L. D. Sibbitt and O. J. Banasik

0. J. Bonasik

HE North Dakotla State Wheat

Commission purchased for the De-
partment of Cercal Technology a Buh-
ler pneumatic flour mill, a Brabender
Quadruplex flour mill and a National
mixograph. The flour mills represent
the latest advancement in design of au-
tomatlc experimental flour milling.

The flour produced has nearly the
same baking quality characteristics as
the flour obtained from a commercial
mill, The mill can be used advantage-
ously for demonstrating and Instructing
modern commercial flour milling.

One special advantage of the auto-
matic mill is that accurate results can
be obtained without being bound to
use ony deflnite quantities of wheat.
Whether 20 pounds or only one pound
of wheat are ground, the gluten prop-
erties of the resultant flour remain the
same. Algo the capacity of the flour 1o
absorb water is not affected by the
quantity of wheat milled. In experi-
mental milling a normal rate of 20 to
25 pounds per hour is used.

It is anticipated that the new mill
will give desired milling information
on wheat varieties that have pro-
gressed from the wheat nursery into
the more elaborate field plot triale.
Differences in flour yleld among the
various varieties will be fomewhat
similar to results expected when the
wheats are milled on a commercial
unit.

The Quadruplex Laboratory mill is
a precision roller mill utilizing an ¢n-
tirely new principle of milling, which
is that of multiple grinding with fixed
corrugated rolls. This problem was
solved by using fixed roll mountings
and by using a special hard steel fo-

12

the rolls. This arrangement makes it
impossible to damage the rolls by im-
proper settings.

The flour the mill produces, although
somewhat granular, compares remark-
ably well in yleld, ash and quality with
commercially milled flour.

Another advantage of the mill is
that it can handle extremely small
samples, less than one ounce, and still
reproduce the properties in the flour
milled from them. This makes it an
Ideal tool for the wheat breeder.

The Brabender mill will be used pri-
marily for the ropid production of flour
from small samples, approximately
three to four ounces, of new nursery
hybrid wheats. * is anticipated that a
great many more hybrids will be evalu-
ated cach year for quality.

New Mixograph

In using the new mixograph the
time required to obtain a flour-water
mixogram varies from six to 12 min-
utes. One laboratory technician can
conveniently operate this new unit
simultaneously with the mixograph the
department already has. Therefore, the
main purpose of this new mixograph
will be to increase present capacity for
the determination of the mixing char-
actertistics of flours obtained from the
Brabender flour mill.

The determination of the protein
content of wheat provides a useful in-
dex for assessing its value in the pro-

duction of bread. The chemlical Kjel-

The Udy Protein Analyzer. The React-R-Mill is
right with the onalyticel balance back of it.

dahl method is accepled as the stand
ard procedure and was apparently fir; i
used by a flour mill in December, 150§

The grading standards are based 8
such factors as test welght, moistun |
foreign material, damaged kernels ax
mixtures, However, the protein (g
was added to augment the inform: 3
tion contained in the wheat grode. i

The Kjeldahl method for determizp
ing protein content has certain disadf§
vantages. Allemps have been made &
the past to develop a simpler, fast:
and less expensive technique. £

Studies by Udy in 1854 and 1056 wen ¥
concerned with the dye-binding oSl
pacities of wheat proteins. The resul}§
which indicated the reaction betwee
certain dyes and the protein might o S8
fer a useful quantitative estimationd
the protein contents of wheat anjg
flour. A correlation of 0.997 was o
tained between his method and the & 3§
cepted Kjeldahl test.

Udy developed and obtained equi
ment items that employed the relif@%
tionship he had established, thus tb
Udy Protein Analyzer came into af
istence. i

Briefly, this is how the Udy Analyxjgs
is used. A sample of whole grain ifgy
welghed out on the Precision Balanc fi
then transferred to a Reaction Tub
Reagent Dye Solution is dispensed fre=§§

a carboy, vin an Automatic Pipel}

(Continued on page 32)
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GENERAL OFFICES: MINNEAPOLIS 2, MINNESOTA

UNIFORM!TY,
you get it from
International |

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

macaroni products.

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

[International

MILLING COMPANY
DURUM DIVISION
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~ ASSURED

with the NEW DEMACO A q |
DIRECT CANNING owr o 4
SPREADER | SINGLE MIXER —

» 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
-1 and manufactured by the same company. This results in unequaled flexibility and provides

g | 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

i the important features that Demaco offers you,

DEMACO - the full line:

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

DRYING ROOMS.

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

| De FRANCISC! MACHINE CORPORATION
! 45-46 Metropolitan Ave. * Brooklyn 37, N.Y. * EVergreen 6-9880
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American Beauty ... . Denver, Colo, ~A-I
American Beauty Kansas City, Kan. A-I
American Beauty, Qaulity Div, ....St. Paul, Minn. A.J
American Beauty .... e St Louis, Mo, 1

American Beauty ... alt Lake City, Utah. - A
American Home Foods .....coiiiiiine e Milton, Pa. MA-
Angelus Macaroni Co. ...... .Los Angeles, Calif, A-I
Anthony Macaroni Co. ..

... 08 Angeles, Calif,  A-I
V. Arena & Sons . wusnINOITIStOWN, P&'§A-I
Asien Noodle Co, ... wnnn Wheeling, I1L * A-I
G.RF. lli Barilla ...cccoocvvrernrinsnnne weenParma, Italy A
Bay State Macaroni ... Lawrence, Mass,. A
B, Birkel Sohne ... Stuttgart, Germany 1
W. Boehm COompany ......c.ccereessenerees Pittsburgh, Pa. _ A-I
Bravo Macaroni Company
California Paste ...
California-Vulcan Macaroni....
John B. Canepa Company

A
Chicago, Ill. A-I

Catelli Focd Products ...ceeennees .Montreal, Canada A-I
Charbonneau, Ltd. ........ceorsern.Montreal, Canada A
Cicero Macaroni Mfg. Co. .....ccceeurninnnnnnnsCicero, Ill._ - A-T
Constant Macaroni ....ueeiae St. Boniface, Canada ~ 1-f

Costa Macaroni Co, «...cooervivene.Los Angeles, Calif, ™ A

The Creamette Company .......Minneapolis, Minn. A
Creamette Co, of Canada Winnipeg, Canada.,_ 4
Crescent Macaroni ....ecsesesnssns Davenport, Inwn\ A-l
Cumberland Macaroni Mfg. Co...Cumberland, Md. * A-I
Delmonico Foods, Inc, ... .Louisville, Ky. A
Delmonico Foods of Florida ..............Tampa, Fla, A-l
DeMartini Macaroni ... Brooklyn, N.Y, ~ A-I
Drei Glocken .......coune. ..Weinheim, Germany I
Dutch Maid Food ....cccconnee weensnnnnenAllentown, Pa, ™ A-1
Florence Macaroni Mfg, Co. ....Los Angeles, Calil. A-I
Fresno Macaroni Co. Fresno, Calif. A-I
Gioia Macaroni Co. .....ccuseerenssarsnssussens Buffalo, NY. A
Golden Grain.......ccernesssesnncsnns San Leandro, Calif. A.I
Golden Grain . ot Seattle, Wash, A
Gooch Food Products ......ccvmseenniennn iincoln, Neb, A
A. Goodman & Sons .. .Long Island City, NY. A4
I. J. Grass Noodle Co. .....courerrrsnsaraes ..Chicago, 1l.  A-1
Horowitz & Margareten ....Long Island City, N.Y. A-l

Ideal Macaroni Co. .......v...Bedford Heights, Ohio\, A-T
Inn Maid Products, INC. ............Millersburg, Ohio \ A-I
La Premiata Macaroni ......c.cceeens Connellsville, Pa.

Amaco, InC i ! Chicago, Ill. A
Archer-Daniels-Midland Co. ..Minneapolis, Minn. * A-I

Amber Milling Div. GTA ..............5t. Paul, Minn, A
Ambrette Machinery ........ ...Brooklyn, NY. A
Ballas Egg Products .... ..Zanesville, Ohio - A-I
Braibanti Company ... w..New York, NY, A
Buhler Corp. ...cvisecssanes ....Minneapolis, Minn. A
N. J. Cavagnaro & Sons ......uunoBrooklyn, NY, _A-I
Clermont Machine Corp. ..cccounnen.Brooklyn, NY., A
Commander-Larabee ............... Minneapolis, Minn, = A
DeFrancisci Machine . ....Brooklyn, NY, A

bln s i At ol
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HERE ARE THE MEMBERS

of the National Macaroni Manufacturers Association, dedicated to elevating macaroni and noodle produch f§
manufacturc to the highest plane of efficiency, effectiveness and public service—indicated with the letter A,

of the National Macaroni Institute, organized to popularize macaroni and noodle products through research §
and promotion—indicated with the letter I,

'MACARONI MANUFACTURERS

"American Beauty ... Los Angeles, Calif,  A-I

ASSOCIATE MEMBERS

Maldari Dies are known for Quality, Workmanship, Precision --
Jand Maldari is known for Service, Reliability, end Guarantee
Our Fifty-eighth Year

Kientzel Noodle Co.......coununes swesnnnneneSt. Louis, Mo,
V. LaRosa & Sons .......... s Brooklyn, NY,
V. LaRosa & Sons .... ... Danielson, Conn
V. LaRosa & S0ns ... .Hatboro, Pa
V. LaRosa & Sons, Russo Div. .. .Chicago, IIL
Luso-American Macaroni ..........Fall River, Mas.
Megs Macaroni Co. oo Harrisburg, Pa
D. Merlino & Sons ....Oakland, Calif,

Minnesota Macaroni Co. ...c.ceveeireses St. Paul, Minn
C. F. Mueller Co....couurviainnns ..Jersey City, N.J.
National Food Products..............New Orleans, La
New Mill Noodle Co. wueismninssininn Chicago, IIL
Noody Products ...cee e Toledo, Ohio
Oakland Macaroni ... .....Oakland, Calif.

0. B. Macaroni Co. .......couveue «.Fort Worth, Texas
Paramount Macaroni Mfg. Co. ......Brooklyn, N.Y.
Philadelphia Macaroni Co. ..........Philadelphia, Pa
Porter-Scarpelli Macaroni Co. ...... Portland, Ore.
Prince Macaroni Mfg. Co................. Lowell, Mass
Prince Macaroni Mig. Co. ..............Brooklyn, N.Y.
Prince-Michigan Macaroni Co. ........Detroit, Mich §
Procino-Rossi Corp. e wwAuburn, NY,
Ravarino & Freschi, Inc, .... «.5t. Louis, Mo
Refined Macaroni Co. .....cunisennnnen Brooklyn, N.Y,
Roma Macaroni ....... ..3an Francisco, Calil.
Romi Food Ltd. .....cccveninsnernssonns Weston, Canada
Ronco Foods ......ccocvenes ..Memphis, Tenn
Ronzoni Macaroni.... Island City, N.Y.
Peter Rossi & Sons .. .. Braidwood, IlL
San Diego Macaroni winnesSan Diego, Calil
8an Giorgio Macaroni, Inc, ................Lebanon, Pa
St. Louis Macaroni Co. .....c.ceenneneensSt. Louis, Mo
Schimidt Noodle Co. ..ccvvvvisereerenisnans Detroit, Mich
Shreveport Macaroni Mfg, Co. ......Shreveport, La
Skinner Mfg. Co, vouverersernsnnnes \ensni e Omaha, Neb
Sonnen-Werke ............. e Harz, Germany
Superior Macaroni Co.
Tharinger Div., V. LaRosa
U.S. Macaroni Mfg. Co. ........
Weber Food Products ........

Weiss Noodle Co. ....ocoenrnenes
West Coast Macaroni Co. .
Western Globe Products ....
A. Zerega's Sons ...,

I s i i ok g

.

Cleveland, Ohio &
..... -+..Oakland, Calil.
..Los Angeles, Calil
weernene Fatirlawn, NJ.

Dobeckmun COINPany ... Cleveland, Ohio
Doughboy Industries ...........New Richmond, Wit
E. L. DuPont Co. ....uuussssseserensnn Wilmington, Del
Faust Packaging Corp. ..................Brooklyn, N.Y.
General Mills, Inc. ..................Minneapolis, Minn

D.MaLpaRrl & Sons, IncC.

557 THIRD AVENUE

gg:‘[kul::‘nnéol.akoche e hh:mﬁ'eh;fl BROOKLYN 15, NEW YORK

International Milling Co. .,.....Minneapolis, Min US.A.

Lawry’s Foods, Inc, ........ ..Los Angeles,

D. Maldari & S0n8 ovvrvrerrrrriois Brooklyn, N.Y. Marnufacturers of the finest Macaroni Dies distributed the world over
Merck & Co. Rahway, NJ
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Associate Members

A Munson Bag Co. ... idssesnnsnin ....Cleveland, Ohio -~ A-] Russell Miller-King Midas ....Minneapolis, M.nn,

- A-I North Dakota Mill .......
A Wm. H. Oldach ..o

.Philadelphia, Pa. A
A Chas Pfizer & Co, Inc. ........cssennnnr. Brooklyn, N.Y, A Vitamins, Inc. ...
A-1 Rossotti Lithograph Corp.........North Bergen, N.]J. A

.Grand Forks, N.D. A Schneider Brothers, Inc. .....ccuinnnnnenChicago, IiL
U.S. Printing & Lithograph Co, ....New York, 1Y,

Chicago, IIL

Wallace & Tiernan ... Bélleville, NJ.

Hot or Cold—
(Contlnued from page 5)

younger set are casseroles of macaroni,
tuna, egg and carrot. To save on clean-
up time, the macaroni mixture is baked
in casseroles shaped with aluminum
foll, With the casserole, serve tomato
wedges, carrot sticks, and fresh fruit
for dessert. Chocolate milk as the bev-
erage completes the meal.

Corral Tuna Macaroni Cassercles

(Makes four servings)

1 tablespoon salt

3 quarts bolling water

2 cups elbow macaronl (8 ounces)

% cup butter or margarine

2 tablespoons all-purpose flour

3, cup evaporated milk

3% cup water

1% cups cooked sliced carrots

1 teaspoon salt

¥ teaspoon pepper

1/3 cup finely chopped onions

1% teaspoon nutmeg

3 hard-cooked eggs, diced

1 can (0% to 7 ounces) tuna, drained.

Add one tablespoon salt to rapidly
bolling water. Gradually add macaroni
so that water continues to boil. Cook
uncovered, stirring occasionally, until
tender. Drain in colander.

Melt butter or margarine and blend
in flour. Gradually add milk and three-
fourths cup water and cook, stirring
constantly, until thickened. Add car-
rots, one teaspoon salt, pepper, onions,
nutmeg and eggs; mix well. Break tuna
into pleces. Add tuna and macaroni to
sauce; mix well. Form four individual
carseroles of heavy-duty aluminum
foil by shaping squares of double-
thickness foil around one-cup baking
dish. Fill casseroles with macaroni-
tuna mixture. Place on baking sheet
and bake in moderate oven (350 de-
grees) 30 minutes. Garnish with pars.
ley, if desired.

Once again this year, the American
Weekly is publishing its multi-page
editorial section on outdoor eating.
This annual issue has as its 1961 slo-
gan “Eating's More Fun Under the
Sun”" and will be published Sunday,
June 18, just two weeks prior to the
big Fourth of July hollday. Advertisers
participating in this national food pro-
motion will gain the benefits of the
editorial pre-selling to 9,200,000 Amer-

ican Weekly reader-families having
31,443,000 consuming family members.
Special merchandising assists are of-
fered food manufacturers who tie-in
by advertising in the annual Outdoor
Eating lssue,

Coming on the heels of American
Weekly's promotion is National Hot
Dog Month In July, sponsored by the
National Hot Dog and Sausage Coun-
cil. Their 1961 version will include
queen selections, special events con-
tests, feature material, local promo-
tions, and national events such as the
establishment of The Hot Dog Soclety
of America. Macaroni products’ natural
compatability with the hot dog should
mean a good tie-in opportunity for
summer advertising.

b

Outdoor eating at its best—Barbecued Lomb
with Spoghel|l.

Outdoor Cook Book

General Mills has announced pub-
lication of Betty Crocker's Outdoor
cook book, latest in the serles of $1.00
cook books. The book's 178 pages will
cover information on outdoor cookery,
fire-bullding tips, equipment and uten-
sils, menu suggestions and 200 recipes.

Cook Book for
Weight Watchers

Macaroni dishes are featured In a
special section of a new cook book be-
ing issued by Wesson.

The 100-page full-color volume is en.
titled “The Cook Book of Glorious Eat.
ing for Weight Watchers,”

It represents the first time that a
cook book has appeared designed to
help individuals prevent overwelght
without giving up delicious foods,

On Bpaghetti

On spaghetti the Wesson cook book
has this to say: “You may have to help
yourself a little more modestly, il
you're as mad for spaghettl as most of
us are, but you don't have to give wp
foods you love. Your enjoyment will
come from the gourmet flavor that

Wesson helps you achieve, rather than g

from quantity., You will learn here
how to cook spaghetti o perfection
« + » how to make real Italian Marinan
Sauce.”

Reclpes for spaghettl, four spaghetti
sauces and “Tomato Chicketti,” a chick
en dish with spaghetti as a key Ingre
dient, are included in the book,

The newly published full-color cook
book is specifically ailmed at all those
who want tantalizing meals at con
trolled calorie levels. One of its oul-
standing features is a series of dally

menus that fulfill all the dietary rec (iR |

ommendations of The Food and Nutrl
tion Board of the National Research
Council.

Menus By Calories

These menus are given in three : 2pi-
rate versions, at levels of 1200, 1800
and 2600 calories per day, so that the
meals can be conveniently adjustci o
the individual calorie requiremen s o
each member of the family,

Every recipe in the 100-page ‘“W:ight
Watchers” cook book is marked wvith
the number of calories per avecagt
serving.

A glance through the pages of thi
new cook book will dispel any doubl
welght watchers may have about the
varlety and tastiness of the meals thef
can eat.

“The Cook Book of Glorlous Eatinf
for Welght Watchers" can be obtained
free of charge for one label from & bol:
tle of Wesson by writing to Wesson
Box 777, Hinsdale, Dlinols.

e

57th Annual Meeting—National Macaroni Manufacturers Association
Mark Hopkins, San Francisco, July 11-12-13,
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Many producers of starch are familiar w I LL

with the economies possible when
Airslide Cars are used for bulk ship- RlDE |N

ment. 20() of these cars are shuttling

f 480,000,000 pounds of starch will ride If you ship starch—or any granular
i Jirst class this year. Shippars who use CARS or powdered product that tends to

i Airslide cars know that their product TH IS Y E AR bridge or pack—let us test it for you,

cost and that it is protected all the I
way against contamination of any
kind. They know that the exclusive
patented Airslide prevents bridging

[ ]
back and forth across the country or packing and allows unloading into
hauling starch. In this Airslide fleet, any conveying system.

completes the journey at much less The savings will convinee you.

Alrslide® and Dry-Flo® Car Division

GENERAL AMERICAN TRANSPORTATION CORPORATION

135 South LaSalle Sireet * Chicago 3, Illinois Offices in principal cilies
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FOR YOU

ADVANCED TECHNOLOGICAL IMPROVEMENTS!

Save Space — lIncrease Production

Improve Quality
° « NEW

POSITIVE SCREW
FORCE FEEDER

improves qualil‘r and increases production of long goods,
short goods and sheet forming continuous presses. b

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 plants,
they occupy slightly more space than 1000 pound lines.

e e S A il

These presses and dryers
are now giving excellent

results in these plonts.

% Patent Pending
W % Patented

{CUALITY — —
FRODUCTION

vew SUPE

SHORT CUT MACARONI PRESSES

1 Model BSCP — 1500 pounds capacity per hour
4 Model DSCP — 1000 pounds capacity per hour
| Model SACP — 600 pounds copacity per hour
| Model LACP — 300 pounds capacity per hour

| LONG MACARONI SPREADER PRESSES

Model 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

X

MACHINERY CORP. |
156 Sixth Strect 4

a

-P\\T:}.? o
QNI

RSN

Brooklyn 15, New York

R " | v
PR AT -n

5

MODEL BAFS — 1500 Pound Long Goods Continuous Spreader

et

THE MACARONI JOURKY

|CONTROLS

5
m‘—“ o~ ~

TR

SANITARY

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

CONTINUOUS
PRESSES

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.

So fine — so positive thot presses run indefinitely without
adjustments,

Easy to clean and to remove attroctive birdseyed stainless
steel housing mounted on rugged structural steel frame.

Ambrelle

JunE, 1961

MACHINERY CORP.
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San Francisco Convention— Clothing Cues
(Continued from page 6) What to wear In San Francisco? San
Thursday, July 13 Francisco is a sophisticated city, and
A Senso of Dirction s the theme ek il roamed i the worl,
n‘:;ml:g |:Tulyg elnsc A rf.-?resentatl:ve o&; :‘hey l‘avord] lgl;)tweluhl w;aol l:uitsbalnz
! i T resses and, because of the bris
?;:Bwé:focs:“m’,r‘:::ll d:':,',m"‘ftm;’“mfe; breezes from the Ocean or Bay, prefer
Frank. Jr :‘; Taw 's’ Foods and Dl;n small hats, San Francisco is a city in
Mchl'ly 1;1’ the W:?lre Advisory Board :hlﬂ;dn w;:mnn Icelll lellI\’"ely une-.
i ¢, dressed unless wearing a hat an
gl’i]:na:l:nzlf“:hn Rﬂe::::cgwflt:g‘ w?lﬁ“:;g.a gloves, If the lady has furs, she ls sure
panel of elder statesmen of the maca- to_enjoy. them here,
roni Industry, our past presidents, who  San Francisco men prefer the more
will attempt to point the direction in :onservative, light to medium weight
which the industry s going in a round- Wool suits. The gay and sometimes
up and evaluation discussion. flashy sport clothes so often worn in
A specinl optional tour has been other Western cities are not favored in
planned for the ladies attending the this cosmopolitan city.
convention for Thursday morning. For both men and women, a light-
They will leave the hotel at 10:00 AM. eight coat or wrap is needed. White
for McLellan's gardenia and orchid ghoes are never worn in San Francisco.
e tice 1o Baelln for T LT T
own the peninsula or across the
lunch at the Alta Mira Hotel where @Golden Gate Bridge in Marin County,
they may visit the shops at Sausalito, you may choose to bring along casual
returning to the Mark by 3:30. cotton clothes and light shoes, A few
Weather miles away from Nature's air-condi-
uly in the beautlful cosmopolitan tioned San Francisco makes a big dif-
citl;r1 g, gnn Franclsco, you willpﬁnd a ference, and nearby temperatures may
welcome relief from the sweltering CHmb Into the nineties.
temperatures and high humidity which Make Heservations Early

prevail almost everywhere in the na-

tion at this time of the year. Yes, they Rtonm ;eser\;}n.]uon fﬂr;“t’l h“'; be'en

have fog in July, but it is so refresh- :;" "s“‘ “;.“‘ fa‘“m" °“u° ea “;

ing! It is not cold—the average maxi- 85,500 rancj i c:nv]e; t':::' a?l

mum (emperature during the day will - Prompt reservations shou made
directly with the Hotel Mark Hopkins,

be around 65 degrees; the low at night
Nob Hill, San Francisco, for choice ac-
about 53 degrees. Rain is most unlike- e odl;tlons.

ly. An evening fog can become almost
a mist but never enough to call for See you at the Mark—July 10-11-

rain coats, 12-131
22

Internctional Expands

Overseas

Overseas operations of Internatinal
Milling Company were expanded re.
cently through the purchase of (he
company's third flour mill in Vene
zuela. 3

International’s Venezuelan affiliate,
Molinos = Naclonales C.A., has pur.
chased the mill from Molincs Oricnle
C.A., a Venczuelen flour milling firm,

The plant has a capacity of 180
ewt. of flour daily. It is located at Cu- |
mana, a seaport city of 60,000 in north
eastern Venezuela,

The four-story pneumatic mill which
was built last year is of concrete block
construction and is equipped with
modern new Italian milling equipment

The mill has been producing bakery
flour and pasta flour for the manufac- §
ture of macaroni products since Sep-
tember.

“Improvements in the flow of the
mill and construction of additional
grain storage facilities will begin im-
mediately,” sald John B. Bean, vice
president in charge of overseas opera-
tions for International Milling.

“With this additional mill in north-
castern Venezuela, we will be able to
serve our customers in this area eves
better than before," he sald.

Carefully selected western hard
spring wheat to meet the quality stand-
ards of Venezuelan bakers and pash
(macaroni) manufacturers will bt
brought by ship into the harbor st
Cumana.

Internaticnal first entered the Vene
zuelan milling business in 1958 \hen
it built a 4,200 cwt. mill at Puerto Ca-
bello. In 1859, the firm leased a 2,000
cwt. mill at Maracaibo in northveest
ern Venezuela which it continue: t0
operate.

International this last month ent:red
into an advisory contract to help 110 §
age and select wheat for a mill i1 the
Philippines. The firm also recently wr
chased a formula feed business in F wus- B
dor.

losmen? Unique New VMP-3
t.xtruded Noodle Dough Sheeter-1600 Pounds Per Hour

__Clermont Extruded Noadle Doueh Sheeter VAP-3
PN TR T [T T S

1]

R
Clermont Super High 8§ Noodl

junction witlrl’cthe O peed e Cutter,

Type NA4 working i .
'MP-3 for continuous 1600 lbs, per Im(:u ugcr:tl'(::'n:.

FOR THE SUPERIOR IN NOODLE MACHINES
IT's ALL WAYS (Cormont!

Machine can be purchased with attachment for producing
short cut macaroni.

TAILOR-MADE FOR THE NOODLE TRADE
Available with or without vacuum process

(Ol apacity range — Twe meed motor affords fexibility for 1600 Ibs. or 1000

1bs, per hour or any two lesser outputs can be arranged.

arge screw for slow extrusion for better quality.

ngineered for simplicity of operation.

UQQEd Construction to withastand heavy duty, round-the-clock usage.

Selling by Nationality

Before long retall stores will carmy
complete sections of packnged conv enl:
ence foods by nationality, the Fack
aged Convenience Foods Institute pr¢
dicts. According to the institute, the
various lines of foreign foods can b
domestically produced and can add
much to the color and character o
stores. These stores, the institute say%
are in a “unique position” to flag dow?
much profitable business as America'
food tastes grow more mphlstlclw
and people look for new meal Ideas i2
convenlence form.

THE MACARONI JOURNA

controls, Automatic proportioning of water with flour,
OtChlESS Temperature control for water chamber.

() nly one pleco housing, Easy to remove screw, easy to clean.
No separation between screw chamber and head.

:\ EWIY designed die gives smooth, silky-finish, uniform sheet.

enclosed in stee! frame. Compact, neat design.
Ofﬂlly Meets all sanitary requirements. )

266-276 Wallabout Street,

WI%! l:a” A Brooklyn 6, New York, N.Y., U.S.A.

Telephone—EVergreen 7-7540

- ——




The Egg Market

April saw steadily advancing shell
egg prices despite the expectation of
the trade everywhere that lower prices
were just around the corner, reported
Henningsen Headlines.

The latter part of March brought
lower shell egg prices and rapid price
declines which seemed to signal the
beginning of a real decline in shell egg
prices after the Easter period passed,
Surprisingly, however, egg prices be-
gan {o rise right after Easter and are
at their highest levels since early
March,

The reasons for the higher prices are
not clear. Many observers felt that the
flush of the seusnn, though brief, had
already passed. Others felt that it had
not arrived. In any event, there was a
pretty general feeling that we wonid
not have any really low prices this
spring, as potential industrial demand
for spring pack products would act as
a bullish factor on the market, even if
prices should fall.

The Government has continued their
purchasing program of egg solids un-
der the United States Department of
Agriculture Needy People Program
during the month of April, paying in a
range of $1.1645 to $1.1675.

Egg Market Flooded

British farmers are fretting as Iron
Curtain countries flood the market
with eggs, according to a recent Wall
Street Journal item. Poland and Ru-
mania shipped 54,000,000 eggs to Eng-
land during the first three weeks of
April, up from 12,000,000 a year ago.
These eggs sold for as much as 50 per
cent less than those produced by Brit-
ish poultry raisers. British farmers are
urging legislation to limit the egg im-
ports,

March Egg Products

The United States Department of
Agriculture Crop Reporting Board in-
dicates productlon of liquid egg and
liquid egg products (ingredients added)
during March totaled 66,011,000 pounds,
compared with 56,946,000 in March
1860 and the 1955-50 average of 60,-
717,000 pounds, The quantities used
for immediate consumption, drying
and freezing were all larger than a
year earlier,

Liquid egg used for immediate con-
sumption {totaled 3,508,000 pounds,
compared with 2,424,000 in March
1060. Liquid egg frozen during March
{otaled 30,537,000 pounds, compared
with 35,584,000 in March 1960 and the
average of 46,367,000 pounds. Frozen
egg stocks increased six million
pounds during March 1961, compared
with an increase of three million

24

pounds In March 1860 and the average
increase of 11 million pounds. Quan-
titles of liquid egg used for drying in
March were 23,806,000 pounds and 18,-
938,000 in 1860.

Egg solids production during March
totaled 6,013,000 pounds, compared
with 4,785,000 pounds in March 18960
and the average of 2,027,000 pounds.
Production in March consisted of 3,-
997,000 pounds of whole egg solids,
916,000 pounds of albumen solids and
1,100,000 pounds of yolk solids. In
March 1860 production consisted of 3,-
205,000 pounds of whole egg solids,
680,000 pounds of albumen solids and
810,000 pounds of yolk solids, Most of
the whole egg solids produced during
March, both this year and last year,
was under Government contract.

Canadion Durum

Canadian durum continued to flow
into export and domestic markets at a
fast rate all year, reported C. L. Sib-
bald, direclor of Catelll Durum Insti-
tute, in May. Farm stocks are all but
exhausted. The James Richardson &
Sons, Limited weekly grain letter
April 20 stated: “Late today France
purchased 35,000 tons of Canadian
durum wheat, The Canadian Wheat
Board are not offering durums in any
position at the moment and today's
purchase by France just about cleans
up the wheat of this variety by the
trade.” Since last summer, under open
quoia privileges most of the year,
farmers delivered about 22,500,000
bushels to country clevators,

As of March 1, Dominion Board of
Statistics reported Canadian farmers
had decided to seed 1,601,000 acres to
durum, an increase of 70 per cent over
last year. The combination of good
markets and dry conditions was
thought to be the major influence.

What has better quality and better
grading of durum done for the maca-
ronl industry? Recently published fig-
ures by Dominion Bureau of Statistics
show how the Canadian manufacturers
have grown. Part of the growth has
been through population increase and
good management, but part has been
the return to use of top quality Can-
adian durum after the bad years of
stem rust infection In the crop. Farm-
ers will no doubt recall that it was not
until 1856 that durum in Canada was
produced in good volume.

Factory shipments from plants in the
macaroni and kindred products indus-
try from 1855 to 1959 (dry products, in
pounds) are listed below:

1.1 JR——— [ KK} ) §

1956 ... ... 90,074,101
1857 .. ... 80,867,087
1958 .. ...112,848,207
1959 ... ...109,011,616

Ladiiy
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Planting Progre=sr

Mid-April market ‘nhe beginning y
durum seeding in the main duny
states,

Topsoll moisture was short, until t
much needed precipitation the Iy
week of April improved the crop ou
look sharply. At the beginning of My,
topsoil moisture was adequate in o
but a few localities in the durum cou.
try. As of May 1, the season was cop.
sidered about one day later than usul
A year ago it was a week later,

At the end of April, durum wa§
about 14 per cent seeded compam
with four per cent last year. Antig
pated acreage for 1081 is slightly largs
than for 1060.

Durum Exports

In the first holf of May Frama
bought 11,000 tons of No. 2 hard an
ber durum for Lake clearance. Ge
many and Switzerland booked a tot
of 2,500 tons of durum for Lake an

sumption of subsidy on this class d
wheat in December to 2,000,000 bushek

Progress on a Rust Cure

A three-year research project spe
sored by the Nebraska VW heat Commis
sion made progress toward finding g
chemical compound that can conin
rust in wheat,

Dr. J. M. Daly, University of Neb
raska College of Agriculture, who &
rected the studies, claimed that a nid
el compound has been found to be |
fective against rust when applied
certain times, but was undepcndabl
when used in field tests, Reseaich b
shown that a chemical control whid
would penetrate the wheat plant a0
kill rust organisms can be develope
but much more research is necded?
discover why some controls work ¥
greenhouses and not in the fields.

Stressing that rust will continue ¥
be a threat to Nebraska wheat 8%
many other crops because new ra®
develop as fast as resistant varie

Fullimenc. .

Um-m-m good! Sure improves the disposition
when the inner man is well filled with

those yummy macaroni products made from
Commander Larabee's Comet No. 1 Semolina.

there Is no chemically suitable and e®
nomically feasible treatment availst
today.

In the research carried on by P
Daly growih rooms were used, ¥
temperature, humidity and light
trolled.

Dr. Daly commented that a chem?®
that could control rust would serve?|
insurance against excesslve losses ¥
wheat growers while the quality wo¥
be higher. Also, plant breeders Wo¥
not have to devote so much effort
breeding rust resistant varietles.

From tots to teens...the durum taste is tops!

Detcene. Dgommct
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Working Through People—
(Continued from page 8)

its three thousand skilled workers
showed that there was a close relation-
ship between high production and the
practice by supervisors of good human
relations.

It was found that productivity was
higher under general rather than close
supervision, In other words, when a
worker was allowed a cholce and free-
dom of action, he became a more pro-
ductive ‘'employee, The survey also
showed that there was a close relation-
ship between productivity and group
loyalty, Here we see that group loyal-
ty and pride of accomplishment great-
ly depended upon the supervisor's at-
titude and ability to stimulate among
membérs of his unit a feeling of team
spirit, initiative, enthusiasm and indi-
vidual responsiblity,

Personnel Practice at GMI

In the course of our research we
were surprised to find that many man-
agements still overlook one of the most
productive areas of getting things done
by simply telling a person how he is
doing. At General Mills, for example,
we found an axcellent practice known
as the “How Am I Doing Talks,” These
talks are not intended to evaluate or
judge a man's . performance, Rather,
they are a two-way sireet designed to
help him get greater satisfaction from
his job and a realization that his com-
pany really cares how he feels about
his work.

Every year General Mills gives its
employees advance notice of the re-
view. The talks then start with a com-
parison of the past year's accomplish-
ments and targets, After that, manage-
ment and the employee agree on tar-
gets for the year ahead with respect to
objectives, standards and self-improve-
ment programs.

Next, the manager reviews what he
can do to be of greater help fo the
employee. And, finally, there is a frank
discussion of things on the employer’s
mind.

As for results: A recent survey
showed glowing accomplishments. The
performance of 2470 employees who
had taken part in the “How Am I Do-
ing Talks" was appraised by 135 fore-
men, 98 per cent of whom thought the
program was worth the time and effort
put into it. This was further borne out
by the fact that 83 per cent of the em-
ployees were dolng normal or better
work, compared with 87 per cent the
previous year, Thirty per cent were
dolng excellent or better work as com-
pared with 23 per cent the previous
year, and only seven per cent were in
the below-normal category, compared

26

with 13 per cent in the year before,
S. C. Johnson and Son, makers of
Johnson's Wax, goes about this in a
different way. Johnson employees look
forward to a once every three years
attitude survey on "“What's Right and
Wrong with our Company." They al-
ready know from experience that man-
agement will do something about their
justifiable complaints, Results are re-
ported first to management and then
by supervisors to employees in small
group meetings, The most noteworthy
conclusion to come out of the past sev-
eral surveys has been that the compa-
ny, as viewed by its employees, has
no really serious problems and that the
attitude of the average employee to-
ward the company is getting better all
the time. In the 1050 survey, for ex-
ample, the percentage of employees
who were proud to work for Johnson's
Wax rose to 02 per cent—up several
percentage points over the 1058 survey.

Every company realizes the import-
ance of salesmen's morale, but the Car-
nation Milk Company was willing to
do something about it. Working
through Cal Tech’s Industrial Relations
Section, Carnation conducted an opin-
fon poll among 2,000 salesmen. Per-
haps because the poll was anonymous,
there was almost 100 per cent partici-
pation.

Opinlon Poll Resulis

The returns showed that Carnation's
salesmen were justly proud of their
company and their jobs; 98 per cent of
them saying they'd pick the same com-
pany if they had to do it all over again.
Although the replies were favorable in
a ratlo of something like three to one
—more than 600 of the 2,000 comments
were minor criticisms about the com-
pany or individual jobs. The company
really dug into this material and took
fast action to remedy the justifiable
causes for complaint.

Bob Stevens, Carnation's sales per-
sonnel manager sald the survey hypoed
employee morale, turnover went down
18 per cant in the three months follow-
ing the poll and some potential trouble
spots were corrected before trouble de-
veloped.

CalPak's Buggestion Plan

The California Packing Company has
found a very effective way of bringing
home to employees the realization that
without new ideas there Is no progress
for either the company or the individ-
ual, President Roy Lucks points out
to CalPak employees that the compa-
ny's suggestion plan provides an ideal
and individually rewarding way for
each employee to help his company
protect itself against “stand-still-ism.”
Mr. Lucks credits employees' ideas

with having helped CalPak gro'/ ow
the years despite intense compalitiy
and increasing costs. And, the ide
must be pretty good ones becaise
company has found it's been tble
adopt 40 per cent of all the sugg stim
submitied. That's about 15 per ce
higher than average. -

Salada-Sheriff-Horsey strongly b
lieves it's on the right track in helpiy§
to strengthen team spirit and the ind
vidual will to work, President Grt
Horsey hit “pay dirt" with this rewan
ing idea. He wrote down the prineiply
and business ethics of the company i
the form of a creed and had each ex
ployee personally subscribe to it. Th
pledge is to maintaln product qualiy,
to practice integrity in dealing wit
customers and suppliers, and to try f
constant advancements in efficlence
thereby aiding the company to do i
part In helping to reduce food costsh
the public. This simple device—an o
vious enough one when you stop |
think about it—Is proving to employe
the common sense—and the mut
benefits—of carrying out their respe
sibility to the company and themselv

Person-to-Person

If we learned nothing else from o
explorations into the area of worky
through people, we learned there ki
common denominator to increased pr
ductivity through people. It's not ‘oo
munlcations,” s talking man-to-ms
When was the last time you
up to one of your employees and s
“Let's communicate”?

It's surprising how many m
ments continue to make the bigm
take of temporarily wooing employes
in times of emergencles, by what b
become known as the ‘love me ®
denly” approach. The most obvinus@
araple of this short-sighted att ‘ude
the flurry of interest that manc jems
takes in employees preceding 1 ego¥
tions of a labor agreement. Th*
me suddenly” technique includ s s¥
gimmicks as letlers to em;loyt®
wives, unprecedented walks °nrou
the shop by a distant vice-presi lent¥]
a solicitous interest in worker:' e
dren by the upper echelon of r.ons#
ment.

Then, once the contract is sig
everything stops abruptly, only %
renewed when the labor agicem®
again comes up for negotiations
don't think I need to tell you that §
micks and temporary arrangements ¥4
not only poor solutions but they b
a deflnitely negative effect upon
employees’ attitude and work perfo
ance. " t

Incidentally, having mentioned ©
munications in a somewhat deros®|
sense, I do not want to leave the

(Continued on page 36)
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AT THE PACKAGING SHOW

Attc «dance at the 1961 National Packaging Exposition and Conference held in Chi d
real way the Conference thume—"The Igower of Packaging." More than 32,000 visllgar‘sg?uflmgn:;{ai!gf lil]:eas}‘::a

T,

Ernest Williems (left) new general manager of Romm Lithogro| -
Colp?tollon, North Bergen, New Jersey, and Brian Pege O?Rm
soltl’s Chicogo office are pleased with the examples of Rossotti
pockoging Ibited,

(Left to right): Willlam Freschl of Ravarino & Freschi, St, Louls, i
greeted by Chnrles Brocker of Rossolti’s Kansas City office, whll:
I.o'::nonr.“' (.hicago, and John Swan of Rochester, New York,

T

Ju'+ Gravich of Doughboy Industries, New Richmond, Wi I
e . demonstrating thelr heat sealer. S vt

e L]

58

W. L, Lenox of the Dobeckmun Com, hy
Dutch brand noodle assortment. e PR d o daly

John Liathicum of U - -
e ': ‘“..S. Printing and Litho holds
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PRINCE MACARONI
MANUFACTURING CO.

For the Renovation and Expansion
of their Large Plant in
Lowell, Mass.

PRINCE

CONTINUOUS AUTOMATIC LIN

»
gt 175,

E FOR LONG MACARONI GOODS
Scheme of sticks travel

Jutomatic Press MABRA-L GPL-Dryer Storage Section

e
1
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N TRy W

Automatic Line for Long Macaroni Products with storage section for discharge
at daytime only
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Sen G C-d Winner, Ml:l. Mn]ole Akin, of Miami, Florido, pictured abave, receives
Squire Taylor, general manoger of

congrotulations from, Mr.
Central Shopping Plaza,

simply completed sentence:
of :nv San Glorglo product.

Miami, Florida. Mrs. Akin won the
lorglo Italion Food-N-Fashion Contest. To ente
il il s S?‘II"E I‘IT: ct,o :n ?: Italy because . . . and attached front facing

Grand Unlon Store No, 14,
Autumn Haze Mink Stole, by
r, contestant

Stress Teenage Nutrition

Proper nutrition for teenagers will
recelve increased emphasis In the
months ahead as the nearly 200 cele-
gates to the second annusl National
Youthpower Congress implement plans
for local programs. The congress was
held in Chicago recently under the aus-
plces of the National Food Conference.

One of the suggested approaches is
to conduct surveys to show dramatical-
ly that a teenage nutrition problem
does exist. Delegates also emphasized
that they would seek food Industiry aid
in accomplishing the job.

Programs io make young students
aware of nutritional problems are nec-
essary, the delegates indicated. They
established a goal of having young-
sters familiar with good eating habits
by the time they are in the fifth grade.
In this connection, it was emphasized
that much of the responsibility for cor-
rect nutritional habits lies in the home
and that food industry support along
these lines should be sought.

Delegates proposed that food experts
analyze the problem of teenage eating
habits more fully. They also suggesied
that food educational programs in the
schools are inadequate &nd should be
augmented and that food industry ad-
verlising and publicity should be
geared to the nutrition problem.

Three meals a day was siressed as
the best possible way to Insure an
adequate diet. Delegates pledged ef-
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forts to enlist aid of their friends, com-
munity leaders and educators. In addi-
tion, the group outlined plans for ra-
dio and television appearances, news-
paper articles and talks to promote
better nutrition.

Slower Rise in Food Prices

An Agriculture Depariment survey
shows that retail prices of food have
risen less than most other items in the
consumer budget.

The study shows that in 1960, retail
food prices were about one-sixth high-
er than thelr average in 1947-1849. Dur-
ing the same period, however, the con-
sumer price Index was up more than
one-fourth.

The Department said the slower rise
in retail food prices than in the price
index resulted entirely from a decline
in farm prices. Charges for marketing
the products Increased ot a faster rate
than the price index.

During this period farm values de-
clined for all the product groups in
the market basket except fruits and
vegetables. In most instances the re-
ductions were more than offset, how-
ever, by hikes in marketing charges.

Retail costs were higher for all
groups except poultry and eggs and
{ats and olls during the period, the re-
port said. For these two groups, both
farm values and marketing charges
were lower.

per cent.

According to the report In 1045
farmers recelved a record 63 cents of
the dollar spent for farm foods in re.
tail food stores, But an almost steady
climb in marketing charges and {he
downward trend after 1048 In fam
prices reduced the farmers share lo 3

cents in 1858,

For the market basket of farm f:ods,
total marketing charges in 1860 vere
36 per cent higher than their 1847-16
average, and the retail cost was up 11

consmer  audlence is  consistently
grea'- r than television's throughout the
dayl:-ht hours when most buying takes
placc. Radlo's adult reach surpasses
TV's from 6:00 AM. to 6:00 P.M.

Between 8:00-8:00 A.M. radio reaches
8,811,330 adults, compared to only
017,000 by TV, During the noon hour,
from 12:00 Noon to 1:00 P.M., radio
is listcned to by 6,120,800 adults, while

[ TV reaches 4,638,210,

Along obout 5:00 P.M. TV's audience

The report sald that the increase in [\ 128 begun to climb, Better than 4,675,-

marketing charges did more to reduce
the farmer’s share than the decrease in
his prices. However, the trend swilched

last year.

In 1860, farm prices increased more
than marketing charges. This was th
first increase in the farmer's shan
since 1851, A hike in food markeling
firms' costs accounted for most of the

increase in marketing charges.

The marketing firms generally have
been able—by improving efficiency—b
make a profit without ralsing market-
ing charges as much as wages and

other costs have Increased.

The total bills for marketing domes
tic farm food products sold to civilin
consumers rose from $9 billion in 198

to $40 billion in 1060,

Farmers' receipts from these prod
ucts climbed from $5.5 billion in 1
to $20 billion in 1960, while consume
expenditures jumped from $14.5 bil

lion to $60 billion,

During the past decade, the mgﬂ:d-
ing bill and consumers expenditur x
increased each year, but in seven!

years farmers' recelpts dropped.

Radio Penetration
Surpasses TV's

Mr. Kevin B. Sweeney, presid:nl d
Radio Advertlsing Bureau, stat:d
cently that, “Kids give us a prett/ o
shoulder,” when asked to comm:ni @
the sales Impact of radio on an aul

ence,

Children have very little Infuend

on brand choice, even for pro

000 adults have turned on their TV
sel. But during the same time, radio's
audience has also increased to 7,691,100
adults.

And the proportion of adults in
radio's audience in 1860 held steady
or gained since 1958, while in TV it has
decreased. Radlo’s claim upon adult
audience increased from 87 per cent
BNin 1058 o 88 per cent in 1960. During
these same two years, TV's proportion
fof adults in its audience dropped from
G0 per cent to 56 per cent.

ear-Round Campaign

Fourteen newspapers in 12 cities In
the East and Midwest have received
fads for Ragu Packing Company's spa-
ghetti sauce In connection with a year-
round campaign. Fourteen-line and 17-
ine reminder type advertisements are
heduled to run every day for four
fays one week, and once or twice a
eek on alternating weeks, The ads
ill run two out of three months each
muarter of the year.

traditionally consldered “chilaren?]
products. Only 2.8 per cent of Ice cres®
and sherbert purchases are influe!
by children under 10 years of Bg®

other 4.4 per cent of Ice cream

chases are influenced by youths

tween 10-19 years of age.

A comparison study of the buy:

effectlveness of radio in comp

food and grocery buyers are

Cereal is the strongest product W
children have something to say 3%

buying it.

Seventy-six and one-tenth per
of supermarket customers buy DE¥

with TV—found that 98.2 per cent /R

por
b

v

[42¢ 36-Foot Car Cards used by the John
C‘":fm pany, Chicogo, for its speclal

Mt_m of Red Cross Brand Spaghettl In
ath ‘anapolls market, extend the entire
oiﬂthn?}ummlh transit buses. Holding
ool Boy" cards is F. Denby
s} e president ond sales manager of

6 P.M. Radio's penetration of the 8¢

o MacAront IO
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Ideal Sales Are Up

Leo Ippolito, president of the Ideal
Macaroni Company, 26001 Richmond
Road, Bedford Helghts, Ohio disclosed
recently that sales of his Ideal prod-
ucts have increased by 37% per cent
during the first quarter of 1961, He also
announced that Ideal stockholders re-
ceived a dividend of $1.00 per share
for the year 1960 in comparison to a
1050 dividend of 50 cents per share.
The Ideal advertising budget has also
been Increased by 50 per cent for this
fiscal year,

Ippolito made these statements to re-
fute rumors that have been circulating
lately about a proposed merger of the
Ideal Company with another macaroni
concern or the sale of Ideal to a food
chain. The president insisted that the
rumors are {otally false and that “bust-
ness is ideal for Ideal”

The company just added anolher
group to its Ohio distributors, the H. S.
Davies Company, out of Lima, Ohio.
Davies supplies 17 Foodtown stores in
the Toledo-Findlay area, the Chict
Markets of Toledo, Pangles Markets
out of Lima, Tracey & Avery Super-
markets out of Mansfield and the Co-op
Supers out of Akron.

Fishing Bait
Tranalated by Charles F. Moulton from the
Italian of Fishing Notes, by Alcedo.

A novel form of bait which is becom-
ing popular, especially among those
who know how to use it, is cooked
macaroni products. It has produced
most satisfactory resulls even in win-
ter; besides its attraction to several
species of white fish, even perch and
trout have shown a partiality for it.

Now, the successful use of this new
type of bait is subject, first of all, to
the infiltration of the waters where
the angler wishes to fish, If there is
sufficlent room in the chosen locality,
throw the feed into three or four adja-
cent spols in order to reach the place
quickly after some catch has alerted
the fish at the first place,

‘This infiltration of feed Is made from
boiled macaroni products mixed with
a little dry bread, sprinkled with a lit-
tle water, Small shapes are used like
stars, rings, ditalini, and the like, As
for bait, one can use any small prod-
uct in the shape of a cylinder, hollow
or otherwise. As soon as these are tak-
en from the cooking pot, they should
be dipped into hemp-seed flour to keep
the macaronl grains from sticking to-
gether in the bait box.

It is advisable to use a number 18
fish hook on a very thin line, lightly
leaded, so that the bait falls through
the water as naturally as possible with-
out disclosing the presence of the hook.

To catch some old grandfather of a

- P ———

Prince Demonstrator. Julie Brancaleone,
demonstrator for the Earl V., Wilson Com-
pany, is shown at one of the hundreds of
sampling demonstrations sponsored by the
Prince Macaronl Company in the Miami
area during the past year. Hal Lippoth,
Prince account executive at the Wilson
Company, says that three or four sompling
demonstrations are held each week at su-
permarkets in the Miaml area, with aver-
age sales of from 35 to 40 cases during o
three day demonstration. At some of the
larger supermarkels, os many as 150 cases
have been sold. Shell macaroni with sauce
Is being used In this particular demonstra-
tion, Coupons goed for a five cent price re-
duction were also offered In connection with
the demonstration,

fish prowling around looking for the
remains of a banquet, one can use a
number 15 hook baited with three or
four macaroni shapes to secure good
results.

New Product

Granite State Canning Corporation,
Manchester, New Hampshire, is na-
tionally distributing Good Servings
Brand macaroni and beef in 20.0z. cans
which retail at opproximately 39-43¢,

The Power of Suggestion

The young sergeant was passing out
apricots in small paper dishes to the
chow line, He decided to experiment.

He asked the next few men as they
came by, “You don't want any apri-
cots, do you ," and D0% said “No."

Then he tried a more positive ap-
proach: “You do want apricots, don't
you?"

Approximately 50% answered, “Uh
. . . yenh, I'll take some.”

The sergeant decided to test another
well-known selling technique, and
starled asking, “One dish of apricots,
or two?"

And In spite of the fact that soldiers
don't like Army apricots, 40% took two
dishes, and 50% took one!

Al .




New Testing Apparatus—
(Continued from page 12)

into the Reaction Tube where the sam-
ple is wet milled and reacted in one
operation by the unique motion of the
React-R-Mill. This equilibrium solu-
tion is then transferred into a poly-
ethylene squeeze bottle and filtered
drop-wise, through a special fiber glass
filter disc placed in the screw cap, into
the Color Analyzer Cuvette, The read-
ing on the Color Analyzer scale is con-
verted directly into per cent protein
from a prepared table, If desired, this
protein value may be corrected to a
14 per cent moisture basis by use of
another chart which is provided on the
opposite slde of the Conversion Table.

The sample preparation of the wheat
followed established laboratory proce-
dures, The Kjeldahl method was used
as a comparison standard for the de-
termination of the protein content of
all the samples employed In the study.
The Udy Protein Analyzer was oper-
ated as recommended by the manufac-
turer with no deviations from the out-
lined procedure, except that a portion
of the sample was also ground into a
mea), thus giving results for both
whole wheat kernel and the ground
meal. All the results were calculated
to a 13.6 per cent moisture basis,

It was noted in the results that the
Udy Analyzer consistently gave low
values in the high protein range, above
17 per cent, and appeared to over-
estimate protein contents in the low
areas,

After this and other fests it was
shown that the samples were not from
a homogeneous population and that
new conversion charts should be made
up for the Udy Protein Analyzer which
would cover a great range of protein
contents and be more specific for hard
red spring and durum wheats.

With this information, the manufac-
turer supplied us with a new conver-
sion chart. Samples were then selected
for this second study and were ob-
talned from the same source as em-
ployed in the first group. The "vleats
represented several standard wheat
varietles while the balance, 80 per vent,
were hybrid wheats of widely diier-
ent protein contents and quality. It was
felt that the selection of this type of
sample would offer a more difficult test
of determining prolein content by the
Udy Analyzer than would normally be
encountered In general fleld samples.
The samples were all ground since pre-
vious experience with the Analyzer in-
dicated greater accuracy would be ob-
tained,

From an average of 189 wheats run
in duplicate, the correlation between
the Udy and Kjeldahl methods was

0.870, This was a substantial improve-
ment In the over-all relationship of
0.887. An inspection of these data
showed that the Udy Protein Analyzer
was estimating protein content in an
accurate manner at all protein levels.

This new method of protein analysis
fulfills a long standing need. The in-
strument offers a means of determin-
ing protein content in about five min-
utes; whereas the Kjeldahl method re-
quires almost two hours for a complete
determination, The country and ter-
minal elevator can now make a pro-
tein test “on the spot” ennbling it to
bin wheat according to several protein
levels. The buyer can accurately ap-
praise the seller’s load of wheat, thus
returning to the farmer a fairer price
based on protein content and grade
and not on grrde alone,

Wheat Variety Changes—
(Continued from page 10)

resistance and to incorporate this re-
sistance into suitable varleties. Cana-
dian breeders had found some 15B re-
sistance in a wheat called McMurachy.
The North Dakota Agrlcultural Experl-
ment Station, in cooperation with the
United States Department of Agricul-
ture in breeding durums, had begun a
crossing program, using the resistance
found in Khapli, an emmer. Another
source for reslstance was found in
1950 in a durum Introduced from Pa-
lestine.

These, when Incorporated Into ac-
ceptable varieties, were the first to pro-
vide the resistance needed to meet the
new rust situation.

The varlety Lee, released because of
more resistance to leaf rust, was found
in 1050 and 19851 also to have some
tolerance to 16B, and so came into in-
creasing use during the early fifties,
affurding some protection against stem
rust in 1053 and 1854. Two other varie-
ties which showed some tolerance to
15B, were Spinkcota and Henry. How-
ever, these lacked in flour quality and
thelr extensive use could not be en-
couraged.

Vernum, a variety of durum released
in 1047, having some tolerance to 15B,
afforded some protection during this
period to the durum growers using it.

First of the varieties developed and
released for resistance to 16B was Sel-
kirk. Selkirk was released in 1955 and,
because of its resistance and generally
satlsfactory yleld, was soon to become
the most ecommonly grown hard red
spring wheat varlety. Surveys indicate
that since 19857 in North Dakota it has
come to be grown on from 65 to more
than 70 per cent of the hard red spring
acreage.

Conley was another 16B -resistant

PYS S B b 2is

line released for Increase in 1855, Con-
ley has much of the same resistance
to stem rust as available In Selkirk
plus some supplementary resistance
from Lee, another parent in the cros

However, Conley, a relatively late
variety, has frequently not measured
up as satisfactory in yield as Selkirk
and with the “black chaff” condition,
farmers have been reluctant to use il
extensively,

Four new 15B reslstant durums were
made available to durum growers for
1856 planting, Two of these, Langdon
and Yuma, were from a cross using
Khapli emmer for rust resistance, The
other two, Ramsey and Towner, wen
from a cross with the Palestine durum
In 1859 these new durums occupied
more than 90 per cent of the durnn
acreage.

Because of superior yleld, Langde
and Ramsey have come {o occupy?
much larger proportion of the acresg
than Yuma and Towner, with Lang
don piown more extensively than Ram-
sey. The 1880 durum acreage In North
Dakota approximated 1.3 million acre,
or about 20 per cent of the total whel
acreage.

Two other rust resistant durums, de
veloped were released in the spring
1060, Wells and Lakota. These, too, rely
on Khapli emmer for most of their re
sistance 1o stem rust and appear ¥
have retained more of this reslstant
than Is available in Langdon, In add
tion, they have the further advaniag
of shorter, stronger straw, and carlit
maturity,

This brings up-to-date the major v
riety changes which have taken plat
since 1945, Similar changes can be &
pected in the future, with variele
bred and selected to meet new prodoe
tion problems.

AviSun New Appointment

The appointment of Frank Glacks
as Manager of Marketing Research ¢
the Avi-Sun Corporation has been #
nounced by Henry Wessel, Director ¢
Marketing.

Mr. Glacken joins AviSun im®
Stauffer Chemical Company where
waes a meraber of the Market Develd)
ment Dcpartment. He was also 5%
ciated with the Film Devision of O/
Mathleson,

Mr. Glacken is a graduate of CW
College of New York and the ;
bla University Graduate School
Business. His appointment with A
Sun is effective immediately.

AviSun Corporation, an e
owned affillate of American v
Corporation and Sun Oll Comp¥
manufactures and markets polyprr
lene resin, film and fiber,

C/Vo. 6

LEGEND OF AN EPICURE

A wealthy nobleman of Palermo who was noted for his love
of fine food, possessed a cook with a marvelous inventive
genius. One day this talented cook devised the farinaceous tubes
with which we are familiar today. .. and served them with
rich sauce and grated Parmesan cheese in a large China bowl,
The first mouthful caused the illustrious epicure to shout,
“Caril", or In idlomatic English, "The darlings!”. With the
second mouthful, he emphasized his statement, exclaiming,
“Ma Caril", "Ah, but what darlings!” And as the
flavor of the dish grew upon him, his enthusiasm rose to even

greater heights, and he crled out with joyful emotion,
“Ma Caronil", "Ah, but dearest darlings!”

In paying this supreme tribute to his cook's discovery,
the nobleman bestowed the name by which this
admirable preparation Is known today. .. Macaronil

We are proud of the enthusiastic endorsemen! so many Macaronl Manufacturers
have given to King Midas Semolina by using it consistently year after year in the
manufacture of their products.
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Edna Vagnino Elected
Alderman

Edna Vagnino, aclive in civic affairs
for a number of years, has entered
public life,

In the Clayton, Missourl municipal
election April 4, Mrs. Vagnino was
elected Alderman of the Second Ward,
As a 24 year resident of Clayton, she
has held the office of president and
local government chairman for the
League of Women Voters of Clayton.
Shc is a present member of the Clay-
ton Health Commission.

Mrs. Vagnino Is the wife of Louis S,
Vagnino, president of American Beauty
Macaroni Company, St. Louls, Mis-
sourl, a director and past-president of
the National Macaroni Manufacturers
Association,

Dobeckmun Promotions

The appointment of three new re-
gional sales managers has been an-
nounced by Robert S. Jones, general
sales manager of The Dobeckmun Com-
pany, Cleveland, Ohlo, a division of
The Dow Chemical Company,

They are John E. Powers, New York
region; Paul M. Smith, central region,
and Robert J, Smith, northwest region.

Mr. Powers, a Dobeckmun sales rep-
resentative for 10 years and northwest
regional sales manager since 1858, suc-
ceeds the late W, C. Dougan and will
head district offices located in New
York City and Skaneateles, New York.

He jolned the company as an Inside
sales correspondent in 1940 after grad-
uating from John Carroll University.
Mr, Powers became & fleld salesman in
Milwaukee in 1951 and was promoted
Lo Chicago district manager in 1856,

Paul Smith, formerly assistant to the
soles manager for Saran Wrap and
Trycite products, replaces Robert A.
tump, who was recently promoted to
director of sales training and selection.
He will be responsible for Dobeckmun
district offices in Cleveland, Cincinnati,
Indianapolis, Indiana, and Pittsburgh.

After joining the company as an Inside
correspondent in 1947, Paul Smith was
transferred to St. Louls in 1850, and
served as district manager there from
1058 through last year. He is an alum-
nus of Miami (Ohlo) University.

Robert Smith replaces Mr. Powers
and has been Chicago district manager
for the past two years, He will be in
charge of Dobeckmun district offices in
Chicago, Detroit, Milwaukee, and Min-
neapolis,

He is a graduate of Northwestern
University and began his business ca-
reer with Dobeckmun in 1052 as a sales
representative in Chicago. During 1857
he was a special representative for han-
dling packaging machinery.
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4 /
Ernest Williams

Rossotti Promotion

Rossottl Lithograph Corporation, de-
signers and producers of multi-color
packaging with executive offices in
North Bergen, New Jersey, announces
the appointment of Ernest Willlams as
General Manager.

Mr. Willlams came to Rossotti in Au-
gust of 1960 as General Sal:s Manager,
after having spent over 15 years in the
packaging fleld.

Cereal Chemists
Appoint Editor

Dr. K. A. Gllles, Chairman, Depart-
ment of Cereal Technology, North Da-
kota State University, Fargo, has been
appointed editor of Cereal Chemistry
to succeed the late W. F. Geddes. The
announcement was made by John A.
Johnson, president of the American
Association of Cereal Chemists, on be-
half of the board of directors.

Dr. Gilles Is a graduate of the Uni-
versity of Minnesota having received
his Ph.D. in 1052. He was associated
with the Pillsbury Company, Minne-
apolis, for three years and later with
General Mills for a period of elght
years in their Central Research Lab-
oratory, Minneapolis. He left Indus-
try in December, 1960, to assume his
present post.

A memnber of the AACC since 1048,
Gilles has been active in a number of
technical committees and served as a
reviewer and Editorial Board member,
His fields of special interest are lipids
and carbohydrates.

He will be the fifth editor of the
AACC's officlal research journal since
its establishment in 1924.

Truth that has merely been learned
is like an artificial limb, a false tooth,
a waxen nose; it adheres to us only be-
cause it is put on. But truth acquired
by thought of our own is like our na-
tural limb, It alone really belongs to
us.—Arthur Schopenhauer.

New Merchandising
Trend in France

French merchants and consumen
slowly but surely are beginnirg to
move toward self-service stores, cspe
clally in foods, reports France Actuelle,
a news bulletin published by the Co.
mite France Actuelle, a private ass-
clation of French business men.

Compared to other countries, the
number of these “libre-service” cstab
lishments may not be very high, bul
considering the long French tradition
for patronizing (and exchanging neigh-
borhood gossip at) many small, special-
jzed family-operated shops, the rate of
conversion is encouraging.

France still has a long way to go
this direction, however. Out of a toll
of 680,000 retail establishments, the
number of French self-service outlel
is not over 3,000, even when some 4%
cafeterias are included. And this com:
pares to the United States' 257,000 help
yourself stores (accounting for over ¥
per cent of food sales), Great Britain!
30,000, West Germany's 25,000, and 1
large numbers of them in all the Scan- B
dinavian countries.

Associations of independent retailen
in France are advising their memben
to convert to self-service if at all po+
sible and as soon as possible, A fact b

MONARK ” CORPORATION

“It's Easler
To Do Business With Us"

Top 2ualily
DRIED EGG SOLIDS

whole eggs or egg yolks
spray dried under strict quality
controls to assure you the finest
in uniform color and top quality

And
FRCZEN DARK YOLKS

Plants in the heart of the
grain belt where yolks are
naturally darker. MONARK
can furnish exactly what

you need for top quality '

whotever your egg needs
you'll profit when you call

MONARK EGG CORP.

601 E. Third 5¢,

Kansas City 6, Mo,
HArrison 1-1970
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Western States Representative for macaroni factory suppliers
and repairing specialists for dies and macaroni presses.

Manulacturers of ravioli and
tamale machines.

40 Years Experience

Blanchi's Mackine Shop

221 Bay Street, San Francisco 11, Calif,
Talephone Douglas 2-2794

expedite their decision: it has beet
found that Increased sales volume b
self-service shops ollows retailers ¥
lower profit margins and pass on it
to 10 per cent lower prices to consum
ers—which further increases the sald
volume and retailer’s gross. i

Also spurring the trend is a b
monthly 30-page publication, Libre:
Service Actualites, full of facts, :dvis
supply-sources, and illustrated 1-port
of successful self-service convi rsiond
and enterprises in France and porosd
The latest issue even includes a F encr
English-German dictionary of sell
service terms, Including con ume
counseling (counseil a la clicateled
sales area (zone d'attraction), tu nstk
(tourniquet), and shopping cart (cht
riot),

The newest French expansion of thi
modern merchandising system s B
Bordeaux, where the Prisunic ched
has opened what it calls a supt reselt
service, selling food, clothing, dn
goods, hardware and household ¥
ticles. Meat and cheese portlons ore
and wrapped on the premises, descripllvq
there is a big frozen-food deparimes lit
and large wine selection, * : erature

Prisunic plans to open similar sto®
in other French cities after analysis ¢ 2oaciad
the pilot Bordeaux experience pro'
the pattern for location, manager® SN N N I - Woll NV SN -4 - JXF-N
methods, layout ,and merchandisé %] - ;
manded and moved. |
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Verti-Lift

New Bucket Elevator

Announced recently, by Asceco, Inc.
of Los Angeles, Is a newly designed
overlapping bucket elevator, the Verti-
Lift. Designed to overlap at the filling
point, Verti-Lift guarantees a clean
operation reducing loss of materials
and clean-up operations to a minimum.

Standard size buckets available are
six, nine, 12 and 18 inches wide. Larger
sizes will be supplied upon request.
With this wide range of bucket capac-
ities, Aseeco Is able to meet cuble-foot-
per-hour requirements of the smallest
or largest operation. Buckets are of
cast aluminum alloy and coated with
a non-toxic epoxy which seals the
pores of the metal, This feature is es-
pecially desirable in operations where
odors or tastes may be transferred
from one product handled to the next.

Extra sections of the Vertl-Lift are
available, permitting Aseeco to supply
the efficlent bucket elevator to precise
customer specifications as to vertical
height, top horizontal extension and
bottom horizontal extension. No special
tools or skills are needed for assembly
of the Verti-Lift. Anyone can assemble
the unit and have it in operation in a
matter of a few hours.

Imporiant fo many operations will
be the low possible entry point of the
Verti-Lift. Filling can be accomplished
as low as 12 inches from floor level.
Buckets are carried on two extended
roller chains, eliminaling noise and
wear on the return cycle of empty
buckels by special nylon slide shoes.

Cublc-foot-per-hour capacities of the
four standard size buckets are: 135 cu-
bic feet per hour for six-inch buckects;
210 for nine-inch buckets; 275 for 12-
inch buckets; and 305 for 18-inch
buckets,
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Working Through People—
(Continued from page 26)
pression that I am unaware of its val-
ue and need for continuity the year
round. In fact, I am a great believer
in communications and have consider-
able respect for the most basic medium
of employee communications, second
only to the grapevine—the bulletin
board. A good lively board ls never

overlooked.

In the interest of brevity, this dls-
cussion has been confined to motiva-
tions and methods of getting things
done through people that are most sus-
ceptible to pure management, and no
reference has been made to money in-
centives as they affect productivity.
Money as an incentive appears to be
most effective when it is directly tied
to the productivity gains of the com-
pany as a whole, While there are draw-
backs to many of the individual incen-
tive pay systems, they're worth your
careful study because one of them may
have a place in your company. In their
own way, they can help the employee
to recognize that if his personal con-
tribution to the total pie will make it
bigger, his plece will be bigger too.
From some of the examples we have
observed, the results can be quite re-
markable.

Employee Training

A last but far from least suggestion
on what management can do to help
increase employee productivity con-
cerns the area of employee training—
training for the job and tralning on
the job for bigger and better jobs. It
has been found time and again that
the low producer is not always 100 per
cent responsible for his output, Often
his low rate of production is caused
by factors the supervisor or upper
management could have controlled but
did not.

Tralning involves more than teach-
ing a man how to do a specific job fast-
er or better, Before you can train a
man you've got to take a good look at
his job. Perhaps the work-flov: niis
checking into, Perhaps he does not
have enough work to keep him busy.
Perhaps the work is reaching him in a
way {o cause exireme peaks and lows
in his job. Whatever the problem muy
be a good employee training program
would have spotted it so that manage-
ment could get at it.

At Canada Dry, where I work, we've
seen that good training is an absolute
pre-requisite of employee effective-
ness. We have found that with train-
ing, we're able to “get through” to
our employees and tell them what is
legitimately expected of them. We
have learned to know our people, and

what is equaily important, they have
learned to know more and more aboul
their company and the business we're
in. We know from experience that em.
ployee training has materially contrib.
uted to our employees' sense of mem.
bership in the Canada Dry family and
thelr genuine concern for the welfare
of that family.

Each of the measures discussed
worked well for the companies that

used them. The question, of course, re. |

mains: Would they work as well in
your company? You are the best judge
of that. You may find it possible to
adopt one or borrow another.

Two more questions in concluslon:
Are we making it clear to the people
from whom we expect to get things
done exactly what we expect them to
do and why? Are we getting through
to them that their welfare and the se-
curity of their jobs depends on their
being a profit-making part of a profil-
making company?

Within your answer lies the key to
greater productivity by working
through people.

As has been so concisely expressed
in the General Mills corporate policy
+ + « “The most productive employee is
a well-trained, happy and secure em-
ployee who Is constantly challenged fo
do his best.”

|I’i'¢ll'lld Top in
Food Consumption

America may be the richest country
in the world, but the Irish, those In Ire
land at any rate, eat a whole lot bel-
fer.
At least, they ate better back in 195,
according to the latest United Natlons
Food & Agriculture Organizations
yearbook on food production.

People in New Zealand, Denmark
Britain, Australla, Switzerland snd
Canada also had more food available
for their tables than Uncle Sam's popu-
lation.

The average Irishman had 3,500 calo-
ries available per day, in 1058, the UN
reports.

The average American, in compar
son, had 3,100 calories avallable.

The hungriest country In the world
appears to be India, where only 180
calories per capita per day were avall
able.

The yearbook reports that, excludiné
the Soviet Union, wheat production
1958 was 180,000,000 metric tons, cor
production was 188,600,000 metric fos*

The number of livestock in the
scems to be rapidly iucreasing in
most all categories. Cattle rose 6,000,
head to 868,000,000 head. Pigs Incre
to 453,700,000 head, sheep to 839,004
000, goats to 328,200,000,
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¢ PRESS SHAKER PRE-DRYER

The ASEECO System for NOODLES

24 hour — round-the-clock production.
NO HANDLING from press to shipping case!

Aseeco fully automatic weighing and filling sys-
tem for nocdles in cello or poly, or—

G-R (Garibaldo-Ricciarelll) fully automatic car-
ton line — weigh, fill, close.

One operator required for automatic continuous
press;

None for shaker dryer, preliminary dryer, con-
tinuous dryer, stor-a-veyors moving storage for
24 hour production; weighing, filling and closing.

Second operator fills shipping cases.
Aseeco will supply any or all parts of the system.

il!

The Aseeco Corporation, 1830 W. Olympic Blvd.

TOMILY TOUN NETOS

FINISH-DRYER

STOR=A-VEYOR PACKER

Los Angeles 6, California
Telephone Steve Brodie or Vaughn Gregor
ot DU, 5-9091. We service the entire U.S.
Western distributor for Pavan Equipment,

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Corsulting am{ Analytical Chemists, specializing
in all matters involving the examination, produc-

tion and labeli J
) abeling of Macaroni, Noodle and Egg

1—Vitamins and Minerals Enrichment Assays.

2—Egg Solids and Color § inE
B Ml i Eggty Yepks and

3—Semoling and Flour Analysis,

4—Radent and Insect Infestat
Moty s ation Investigations,

S—SANITARY PLANT INSP
WRITTEN REPORTS. i el

James J. Winston, Director
156 Chamibers Street
Ngw York 7, N.Y.

?cvz dependable

uniform quality

DURUM

SEMOLINA
GRANULAR
FLOURS gl |

.‘.Y"" '
CHapel 6-210];
Ri l}m [

DOUGHBOY INDUSTRIES, INC.

Milling Division New Richmond, Wis.

Zuality' Stuce 1856
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WAY BACK WHEN

40 Years Ago
o Keynote of the 1821 macaroni con-
vention held in Detroit, Michigan: “Co-
operation between manufacturers for
the advancement of the individual and
of the entire industry.”
o In the President's Message to assem-
bled conventioneirs, James T. Williams
offered *'«» following recommendations:
(1) elimbi. . th+ -ade evil of slack-
filled packages; i) standardize on
quantities packed to the case; (3) es-
tablish uniform standards for durum
flour and semolina; (4) investigate
freight rates and If possible obtain
lower rates by having macaroni placed
in the classification of cereal products;
(5) return to the larger pre-war size
package as soon as possible.
e In a talk on short weight and slack
filled packages, C. F. Mueller, Jr.
noted: “The day of the five and 10 cent
packege has come to an end in the
macaroni business, It is of greater in-
terest to the manufacturer to put out
a package contalning a standard
welght and sell it at a price which pre-
vailing conditions warrant, than to
change the weight of his package ev-
ery time there is a change in the price
of raw materials.”
e The National Macaroni Manufactur-
ers Assoclation in convention assem-
bled went on record as favoring a tar-
i on macaronl “that will properly pro-
tect the patriotic American manufac-
turers while at the same time con-
serving the interests of the consuming
public.” They favored a three and one-
half cent duty per pound on macaronl
without eggs and four cents a pound
on those containing eggs.

30 Years Ago

e Former President Calvin Coolidge
had this to say about trade associations
in his daily syndicated article May 2,
1931: “Nelther the state nor the Fed-
eral Government can supply the infor-
mation and wisdom necessary to direct
the business activities of the natlon.
About all that can wisely be done in
this direction is provided by trade as-
soclations. Additions to the system
promlise most If they be voluntary and
provide & better coordination of ac-
tivities."

e B. R. Jacobs, the Association's
Washington representative, traced the
step-by-step crackdown by the United
States Government on an Eastern
macaroni company alleged to have
beea using artificial coloring (turmeric
dissolved in alcohol) to simulate the
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presence of eggs in violation of the
# Macaroni was on parade during Chi-
cago's Centennial Jubilee, The John B.
Canepa Company, manufacturers of
“Red Cross” macaroni products, was
represented In the several parades by
a beautiful float, featuring a large fig-
ure labeled “Long-Mac,” an exaggerat-
ed package of macaroni animated by
an unusually tall man representing the
character shown in the firm's advertis-
ing.

20 Years Ago
o Said Association President Joseph J.
Cuneo, president of La Premiata
Macaronl Company, Connellsville,
Pennsylvania, on the eve of the Pitts-
burgh macaroni convention: “All good
government and principles begin at the
plant and with the manufacturers. It is
useless to make good laws and adopt
good principles for bad people if we
do not adhere to the practice of them.
Public and consumer sentiment is more
than law. Law enforcement is not
greater or better than this sentiment.”
e How can the macaroni industry co-
operate with the national defense,
asked the Macaronl Journal editorially,
in June 1941, While production is para-
mount in 80 per cent of the trades in-
volved in the national defense pro-
gram, that is not necessarily so in the
case of the macaroni-noodle industry,
because production is already sufficient
to take care of the needs. But there
are other problems, such as prompt
deliveries of quality goods and a bet-
ter understanding of the basis on which
quotations are made and goods ac-
cepted; these and many similar prob-
lems can be straightened out through
study and understanding.
e Eight of the original firms that
founded the National Association at
Pittsburgh in 1004 were honored at a
Founders Luncheon. They were: Cres-
cent Macaroni & Cracker Company,
Davenport, lowa; Faust Macaroni Com-
pany, St. Louls, Missouri; Minnesota
Macaronl Company, St .Paul, Minne-
gota; C. F. Mueller Company, Jersey
City, New Jersey, The Pfaffman Com-
pany, Cleveland, Ohio; Peter Rossi &
Sons, Braldwood, Illinols; Tharinger
Macaronl Company, Milwaukee, Wis-
consin; A. Zerega's Sons, Inc, Brook-
lyn, New York.

10 Years Ago
e “Preventive maintenance will
lengthen the productive life of your
dies,” noted Dan Maldarl at the Hos-
kins 1051 Plant Operations Forum.
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“Product flaws are danger signs
demand immediate investigation
correction.”

e A French delegation of macaronl
dustry representatives and mil
were honored guests at the Forly=
enth Annual Convention at the K
water Beach Hotel in

o T T R = e e

Jackques Audigier, general secr
Comite Professionnel de l'industri¢
Pates Alimentaires, Parls, -
headed the panel of representalive
a discussion of problems pertaini
the industry in their country.

e “Macaroni Products” by Dr. Ci¥
Hummel, just published by Food
Press, Lid., London, England, w¥
viewed in the June Macaroni Jouf
(Editor's note: This is still one ol
best books we know on the tech
aspects of macaroni processing)
e Gerard Benedict, sales manag®
Ronzoni Macaronl Company, FtP%
that a series of tests conducle
dependent and chain grocery *
showed that pastina sales Incr
when displayed along with baby ¥
When pastina was placed among
foods alone, sales doubled; whes
tina was placed with both baby
and the macaroni products, sales/
two aud a half to three times. .
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WESTERN SPAGHETTI BARBECUE

V\i’ut_ern gl:lu-lu;cuu Sauce

recipe below ¥4 cup chopped onion
134 1b, ground beel 1 pkg. (12 fg 16 oz.)
1% tsp. salt spaghetti
3 tsp. pepper 6 green peppers
Prepare Western Barbecue Sauce (this may be made
ahead and refrigerated). Make hamburgers: toss
g'round hgel‘, salt, pepper, water and onion together
lightly with a fork, Divide and form into 6 thick
patties. Handle as little as possible, Arrange patties
on cold broiler pan or on outdoor grill, Brush patties
with Western Barbecue Sauce. Broil 3" from heat,
turning once. Brush again with sauce. Do not flatten,
Allow 6toB min. cooking per side. While hamburgera
are broiling, cook spaghetti and green peppers.

Cook spaghetti following manufacturers' directions.
Drain, and dot with bulter. Place immediately into
cooked green pepper shells,

To prepare green peppers: wash and slit in half
lengthwise. Remove seeds, stems and ribs, Cook in
boiling water 4 to 5 min., until just fork tender, Serve
spaghetti stuffed peppers and broiled hamburgers with
Western Barbecue Sauce, 6 servings,

WESTERN BARBECUE SAUCE

2 thep, fat 34 tep. dry mustard

¥4 cup chopped onion 2 tbsp. brown sugar

1 clove garlic, minced 1 tsp. chili powder

1 can (7 oz.) mushrooms, 1 tsp. barbecue spice
sliced (reserve liquid) 3 tap. salt

3 B-0z, cans tomato sauce ¥ tsp, pepper

mf:hmc;‘m géqunr and water dash of Tabasco

make }¢ cup

1 cup diced green pepper H g;:geﬂ'nted et

(1 med. pepper)

Bauté onion, garlic and mushrooms in hot fat until onion
is transparent. Add rest of ingredients—except grated
cheese and gimmer 20 min, Stir in cheese until melted.

Success tips:

3{ cup water

1 gpu helti is best when slightly chewy, do not overcook, [ %

ook just before serving.
2, If necessary a little sauce may be spooned over

spaghelli in green pepper shells and placed i
to be kept warm (not under broiler), i -

A spicy main dish with spaghetti served
in green pepper shells flanked by broiled
hamburgers and hot barbecue sauce

Again to support the National Macaroni Institute’s
A Salute to the 50 States,” General Mills and Betty
Crocker proudly offer you and your customers a robust
dish from another section of America, This time it's

Western Spaghetti Barbecue from the heart of the i

Southwest. We offer you this delicious recipe only after
exacting taste-tests in our Betty Crocker Kitchens and
in typical homes in the Southwest. We're certain this
will prove that your customera can increase their enjoy-
ment of your producta easily, imaginatively, deliciously!

As a leading producer of the finest Semolina and
Durum flours, we are happy to serve the macaroni
industry. Look for more Betty Crocker recipes in our
MACARONI U.B.A, program to help you increase profits
through the broadened use of your products,

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

DURUM SALES

MINNEAPOLIS 28, MINNESOTA
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Reserved For
THE WORLD'S FINEST SEMOLINA PRODUCTS

euriched nutritionclly with

ROCHE VITAMIN B, "
(Thiamsine) . [

aud

ROCHE VITAMIN B,
(Ribofarin)

Plus wlacin and iron
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(Available ar*N=Richment = A8 by Wallare & Ticrnan)




