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As we approach the threshold of another year our thoughts

turn gratefully ‘o those whose courtesy, good will and
loyalty have helped make our progress possible. In this

gpirit we extend to you the
SEASON’S GREETINGS

CHARLES C. ROSSOTTI ALFRED F, ROSSOTTI
Executive Vice President President
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Invite your best friends round for a Christmas parcel
packing party and you can share a lot of fun, Serve
macaroni bow ties mixed with ather foods chosen for
their gay red or green color. Macaroni, spaghetti and
:ggd‘ noodles are a cinch to cook and a favorite party
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Part I of a film strip narration by the Wheat Flour Institute
for the Nebraska Wheat Commission. Part | appeared in last
month’s Macaroni Journal.

As Amerlcans moved westward and
farms became larger many men tried
to solve some of the problems of the
wheat harvest inventing machines to
simplify the task. A farmer, Robert
McCormick, and his son Cyrus, per-
fected vhat they called the “reaper.”
This two-wheeled, horse-drawn ma-
chine pulled a serles of moving, tooth-
like knife blades against the grain to
clip it close to the ground.

A rotating paddle wheel swept the
stalks against the cutting blade and
on fo the platform as the machine
moved forward, In the McCormick's
first models, a man walking beside the
rig raked the stalks of wheat together
by hand and bound them into bundles.
Later, the McCormicks added a mov-
Ing, canvas belt to catch the grain and
gather it. Finally, another labor-saving
device was added so that each bundle
was bound with wire and dropped In
the fleld. Later, twine was used in
place of wire so that the bundles could
go directly into another machine called
a thresher.

The bundles, or sheaves, as they are
called, were piled together in an ar-
rangement that shed the rain. A small
stack of the sheaves was called o
“shock.”

Threshing

Of course, the cutting of the whest
stalks Is a necessary step in the sepa-
ration of seeds or kernels from the
hulls, called threshing. Even in pre-
historic times, some genius among men
invented a tool 1o help in the thresh-
ing, & tool called a flall, This is simply
a stick loosely joined to a handle by
a thong or piece of leather.

To thresh the grain, the farmer beat
the cut wheat with the flail down
against the hard earth or a platform.
The pounding separates the grain from
the straw and chafl.

In parts of the world today, primi-
tive people still use a flail to thresh
their grain. In other sections, threshing
is accomplished by driving cattle over
the grain after it has been gathered

and placed on a hard surface. The
pounding hooves break away the hulls
and free the kernels.

Then, the farmer without modern
tools, places the mixed grain and hulls
in a blanket and tosses them up into
the wind. The lighter chaff is blown
away. The heavy grain drops back.
The process Is repeated over and over
until the separation is complete and
the grain lies free and clean. This
cleaning process Is called winnowing.

As the plow, reaper and binder and
other tools were perfected so also was
a threshing machine invented. With a
crew of men in the field, the thresh-
ing machine accomplished in a few
hours the work It once took many men
several days to do, The shocked grain
was hauled in from the field and fed
to the machine. The chaff and straw
were blown out to form a straw-plle.
The clean wheat poured into a wait-
Ing wagon, or into bags.

Not too many years ago, threshing
crews thronged the great wheat lands
of America each fall. Moving from

farm to farm, thousands of men ang
their machines would start harvesting
in local areas of the Southwest, moy.
ing Northward as the wheat ripened
across 1,500 miles of the great plains
—from Texas, into Oklahoma, Kansas,
Nebraska, the Dakotas and Into Can.
ada.

Combine

Put the reaper and the threshing ma.
chine together, make it self-propelled,
and you have a combine. Fewer men
were needed. There was greater safety
for the crop since the time of harvest
was shortened. Combines In tandem
formation accomplish in minutes what
It once took men hours to do.

It is only in the past 20 years thal
the dramatic annual migration of
ftinerent harvest hands changed to a
migration of combine machines and
crews. Now, even this Is ending. To-
day farmers generally own their own
combines, or hire combines locally, or
go together to harvest each other's
fields cooperatively.

Trucks collect the wheat from each
combine. The straw and chafl are dis-
charged back iInto the fleld to be
plowed under, or baled.

One hundred years ago it took 6%
hours or more of back-breaking labor
to plant and harvest one acre of wheat,
to break the ground, ready the soll,
broadcast the seced by hand, to reap
and bind the sheaves and shock them,
haul them to the barn, thresh out the
grain with a flall or cattle, to winnow
and finally sack the golden grain.

Now, the cutting, handling, thresh-
ing, separating and cleaning of !h!
wheat are done in one operation. Using
power equipment and machine meth-
ods, today's farmer spends less than 8

b THRESHING

5. CLEANING

A modern combine,
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nif hour to produce an acre of wheat.
one hundred and fifty years ago, 46
man hours were required to harvest an
wre of wheat by the crude methods
\hen In use. Today, the combine sweeps
wrough the field pouring out clean
sheat, ready for shipment to a mill
o for storage.

To the Elevalor

After (e grain is cut and threshed,

wmelimes the truck is driven back to
buildings on the farm, where machines
igain lift the grain and dump it into
metal huts or steel bins for storage
ind later sale, Or, the truckers drive
o a country clevator, There are about
150°0 elevators in the United States,
* he elevator man takes samples from
ea'n load of grain—either with a sim-
4ir by criching some of the grain in a
mr ¢ pail while the truck is being
mptied into the elevator pit. The
farmer Is paid according to the weight
land qualily of his grain.

Somelimes, rising like monuments
from the great flat lands of the wheat
wniry, you see grain storage depots

here millions of bushels are stored
in bins near transportation, where the
main can be shipped to mills or sea-
poris. Some terminal elevators store
more than 10,000,000 bushels of grain.
In bountiful America, with record
ops of wheat year after year, large
locks have been accumulated. Today,
pur wheat reserves guard against the
jbreat of hunger or future crop failure.
We have on hand more than enough
0 provide us with food under normal
oditions for at least a year and a
{~with enough left over to ship
theat and flour abroad as well,

Yeapon of Peace

America’s wheat becomes a powerful
3pon in the cause of peace—to help
d hungry peoples the world around.
Each golden grain of wheat measures
0m onc-cighth to one-quarter inch
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long. The outer covering or shell of
the wheat kernel seals the edible por-
tlon of endosperm inside — protecting
the seed until it is ready to be milled
into flour or planted in the earth, The
floury inner-portion makes up about
B3 per cent; the bran, 1414 per cent; the
germ, about two and one-half per cent
of the kernel. The part we eat, the en-
dosperm, is rich in energy-yielding car-
bohydrates and important plant pro-
tein.

Since prehistoric times, the goal of
milling has been to separate the outer
bran from the inner, edible, loury en-
dosperm of the wheat berry. Primitive
man first found he could make this
separation by simply pounding or rub-
ing the grains of wheat using a smaller
rock on a largey, flat stone.

Milling

It Is easy to see how, wher the
pounder-rubber begins to wear, a
mortar and pestle is suggested—an in-
strument still used by pharmacists to
pulverize ingredients for prescriptions.
Then someone discovered that a con-
cave saddle-stone accomplished the job
more efliciently, permitting the milled
flour to run off at the lower edge.
Finelly, a quern—two mill stones
grinding against each other—was in-
vented, Grain was introduced at the
center of the top stone. Flour emerged
from between the grinding surfaces.
Larger querns required the power of
several men to operate them, or horses,
or water power. The principle of the
quern Is still used today in milling
stone ground flour.

Just think how far we have come
in the past century! Not too many
years ago cach farmer took his wheat
1o a nearby flour mill. There he would
either pay the miller to grind the
flour, or give the miller part of his
wheat in exchange for the service. The
farmer carried home just enough flour
for his own use, and the miller made

a business of selling his part of the
flour on the local market,

This ancient practice of taking wheat
fo the mill and waiting for it to be
ground into flour is still followed in
many sections of the world.

The miller's objective has always
been to scparate bran and roughage
from the inner, edible endosperm ol
the wheat berry. His methods re-
mained essentially the same until the
latter 1800's when sleel rollers replaced
millstones,

Cleaning and Testing

Wheat delivered to a mill is tested
for milling and baking qualitles, and
subjected to w prolonged series of
cleaning and scourlng operations.
Pebbles, seeds and other foreign mat-
ler are removed.

Tke clean wheat is trented with
moisture to make separation easler.
Over and over corrugated and smooth
rollers rolating against each other—
with purifiers, sieves and siflers of in-
creasing fneness—crush and separate
parts of the clean wheat until 72 per
cent is finely ground white flour ¢nd
28 per cent is made into by-producis,

Wheat flows Into the milling system
in a continuous stream. Between the
time the wheat enters the mill and the
time It reaches the sack or package, it
has gone through hundreds of different
operations. While the time lapse may
vary depending on the size of the nill,
its equipment, number of oper.tions,
kind of wheat being milled, in the av-
erage mill todny, it takes about two
hours to completely separate the endo-
sperm from the bran and germ, to ob-
tain flour.

Vitamin Enrichment

For thousands of years, people have
preferred white bread rather than
whole wheat, or the dark heavier
loaves of Europe. White flour keeps

{Continued on page 42)
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HE North Dakota State Durum

Show has expanded its concept and
name to the United States Durum
Show, In so doing, the twenty-third
annual event at Langdon, North Da-
kota aftracted representatives from
Tulelake, California, several Canadiins,
and the blggest turnout of growers,
milling representatives, macaroni rian-
ufacturers and members of the grain
trade on record,

The exhibits were judged in two
classes, those of 1060 when the show
date was changed and of 1881. There
were 272 samples of 1960 grain on ex-
hibit and 292 samples of the 1881 har-
vest. Palmer Dahlgren of Adams, North
Dakota, won the National Macaroni
Manufacturers  Assoclation’s Sweep-
stakes Award with his entry of 63-
pound sample of Ramsey varlety, With
his 1061 title, Dahlgren became the first
exhibitor in the history of the show to
win the crown three times. He won the
1853 Sweepstakes in the open class and
the 1954 title in the professional class
for certified seed growers.

Progran. Highlighis

The high school auditorium was
jammed to hear United States Senator
Milton R, Young discuss durum pro-
duction and the maiketing outlook. He
told the assembly th:at there are two
alternatlves in farm policy: high sup-
ports with tight controls or no controls
and no supporis. In reviewing the
wheat situation with its surplus prob-
lem, subsidies, and previous legislation
for durum, he commented thut separate
identity for durum is essential and that
this year's legislation providing for
acreage Increases for durum determined
by the Secretary of Agriculture with
advice from the industry for the next
three years is a step in the right direc-
tion. He urged caution in developing a
reallstic estimate for fear that a bad
guess “would kill your future chances.”

Senator Young favors a two-price
system for support of domestic wheat
production and making exports com-
petitive with the world market. He
sald wheat certification has good pos-
sibllitles,

. Danlel G. Amstutz of the Export Di-
vision of Carglll, Inc. reviewed the ex-
port potential. His comments, reported
in full beginning on page 10, were well
recelved.

In a panel discussion primarily fleld-
ing comments and questions from the
growers in the audience, Dick Crockett
and Alvin Kenner represented the
growers on the platform. Mark Heffel-
finger and Ray Wentzel of the durum

EEA TP ORI
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Penel participants: Left to right, Alvin Kenner, Dick Crockett, Rey Wantusl, Mark Helel-
finger, Lioyd Skinner, ond Clifferd Pulvermacher,

millers, Lloyd Skinner and Bob Green,
the macaroni manufacturers, Clifford G.
Pulvermacher, representing the Gov-
ernment as deputy administrator of the
Agricultural Stabilization and Conser-
vation Service in Washington, D.C,,
completed the panel.

Skinner and Green pointed out that
the domestic industry, in order to main-
tain increasing per capita consumption,
needs an adequate supply of durum,
and that the crises that are created
from time to time drastically affect all
segments of the durum industry.

Ray Wentzel of Doughboy Industries
and a member of the Durum Wheat
Commilttee of the National Millers Fed-
eration made this statement: “When I
received a telephone call from Dick
Crockett osking me to participate in
this panel discussion, he said that
‘things have gotten out of hand.' That,
in my opinion, Is the under-statement
of the year because of all the problems
we have had since the first of Ju'y.

Competition Btressed

“However, let's all hope that, as the
old saying goes, ‘every cloud has a
silver lining,’ that next year things will
return to normal with plenty of durum
—a competitive price for semolina—
and a fair price per bushel to you farm-
ers. I say ‘competitive price for semo-
lina' because you must always bear in
mind that macaronl and spaghettl made
from semolina needs to be competitive
with other foods for shelf space and its
share of the consumer dollar,

“I'm sure you are all interested In
knowing about what has happened to
our semolina price market since durum
hit the $3.50 per bushel level. At that
basls, semolina would sell for $8.35
bulk Minneapolis, or almost $3.50 more
than at the same time a year ago. That
means that if the macaronl manufac-
turer didn't ralse the prices on his prod-
ucts at least three and one-half cents
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per poLnd, he would be worse of,
profit-wise, than he was last year,

“As I said before, other foods goy.
ern the selling price of macaroni, The
macaroni people felt that the most they
could raise their price would be one
and one-half cenis. That they did
However, with semolina at $9.35, {he
50-50 blend of hard wheat and durun
would sell for $7.00, or approximately
$2.00 more than semolina sold for last
year, The net result is that the macs-
ronl manufacturer can't come out wih
a one and one-half cent increase whe
he has to pay two cents more for hi
basic ingredient. The $04.00 questionk,
‘Where do we go from here?'

“The durum mill preduction Is dows wavel
four per cent this ycar. The dunm
wheat grind Is down more than 50 per J
rent. It we do not get an adequilt DURUM PRODUCTSO
vpply of durum wheat next year ad
the years to follow, we will be grind MINNEAPOLIS MINNESOTA
ing wheat that has a fairly good colar, — e
cooks fairly well, and looks appetizinf — :
when cooked—and, it won't be comisf
from North Dakota.” 5

Mark Heflelfinger pointed to the pre
motional work belng done collectivel)
and individually by representativesd
all three segments of the indusiry
an important factor in building c®
sumption.

Varied and Interesting are the many shapes
and forms of macaronl,

Ranging from the king-size smooth tubular Zitoni to the
thread-like solid rod type Vermicelll, macaroni
assumes a varlety of shapes and sizes to appeal
to all. Short cut macaronl, numerals, alphabets,
reeds, stars, and crosses .. . over 100
different types.

All are macaroni --- All look different --- All taste good.

Though the end-products may differ in shape, the quolily
of King Midas Semolina never varles.

Growers Questions g
While the leaders of the growern ¥
precinte the need of maintaining .
quate supplies for the domestic ind#
try first, then having an outlet in b
export market, and an adequate c&T"
over to cushion the extreme peaks
valleys in demand and price, P4
growers apparently are more Infersst
ed in seelng a scarcity to keep the pr®
high. There is difficulty in expitify
to thelr satisfaction why durum WoH
$2.00 last year is worth $3.50 this el
—although some of them have w“{‘

(Continued on page 42} )
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Comments
by Daniel G. Amstutz, Cargill, Inc. ot the Durum Show

AM GLAD fo have the opportunity
to be with you and discuss a topic
of great interest to us all— the export
of durum and spring wheat to Europe.
What Is the situation today? What is

the potential? And what are the major *

factors affecting the market?

Ovyerall Plcture

First, we should review the role
spring end durum play In over-all
wheat exports. Last year, excluding
wheat which was exported as flour,
United States wheat exports totalled
550 million bushels. Less than 30 per
cent of this total was sold for free dol-
lars. It‘is in this free dollar market
wiere we must compete with other
wheat exporting natlons. It is this mar-
ket which many experis regard as the
most important area for emphasis and
expansion, Our records show that
spring and durum accounted for nearly
20 per cent of these exports.

The majority of our total wheat ex-
ports—over 70 per cent last year—were
made under one of the government
financing programs, either PL-480 or
ICA. These programs are designed to
enable dollar-poor countries to pur-
chanse Amerlcan surplus commodities.
Our government provides the mech-
anism whereby these soft currency
countries pay for our grain in their
own currency at a prescribed rate of
exchange, These funds are held on de-
posit in the buying country for the
account of the United States govern-
nent and are ear-marked for eventual
spending within that country. India,
Pakistan, Brazil, and, until recently,
Poland and Yugoslavia have been ma-
jor reclplents of this aid. Only rarely
has spring wheat been able to compete
with winter wheat for this business. In
this regard, fully three-fourths of all
winter wheat exported is under one
of these programs. Less than 16 per
cent of our spring wheat falls under
this category. In other words, about 85
per cent of our spring and durum ex-
ports—which last year totalled 41 mil-
lion bushels—are for free dollars.

Hard Wheals

Now let us examine durum and
spring separately.

In addition to Canada and the United
States, durum Is normally exported
from Argentina, North Africa, and the
Middle East. On occaslon, Spain can bz
listed among the exporters.

Europe, led by France, Italy, and
Germany, are the principal importers.

10

Danlel G. Amstutz

This year, short crops In the North
African countrles of Tunisia, Morocco,
and Algeria—as well ns in the United
States and Canada—caused an over-ell
international shortage.

It is indeed ironic that the United
States with a totul wheal carry-over in
excess of 1,400,000,000 bushels, and
Canada, with some half a billion bush-
els, are unable to fill this durum gap
adequately.

At this time it appears that Argen-
tina, whose crop will be ready for ship-
ment In January and February, will
reap a good share of the advantage this
yeor. Their seeding was very heavy
and our correspondents inform us that
the Argentine crop may approach twice
the previous year's total.

Although Canada is just commencing
her export shipments, it is apparent
that the short crop this year will cur-
tail her exports.

Manufacturers Want Durum

Manufacturers of macaronl products
the world over are extremely quality
conscious. They want to supply their
consumers with the best possible prod-
uct. To do this, they want and need to
use 100 per cent durum products, How-

«wcr, macaroni products can be manu-

foctured from flour of durum substi-
tutes—and when durum is either. not
available or priced beyond the level
the manufacturer can afford to pay, the
use of substitutes will increase.

I am sure you are aware that late
last summer, in Minneapolis, the Na-
tional Macaronl Manufacturers Asso-
clation reluctantly adopted a resolution
recommending the ‘use of 50 per cent
substitutes this year.

on the Export Situation

Foreign buyers have also be.n com.
pelled to consider substitutes. For ex.
ample, Italy, who ls, of course the larg.
est consumer in the world, is substitu.
ing at the rate of 30 per cent. At this
rate of substitution, Italy will not im.
port any durum this year. It may in
terest you to know that Italy's produc.
tion was about 00,000,000 bushels,

Algeria Is currently substituting ata
rate of 50 per cent and Belgium and
Switzerland at 20 per cent. To date,
neither Germany nor France have done
any substituting. France, however ha
recently established a maximum price
level for Imported durum which may
force her to use substitutes, Gerr iny
is hoping to finish out the year with
supplies from Canoda and Argentina.

What wheats are used as substilutes
Ramona and Federation varieties of
hard white wheat, hard red win'er and
Canadian Manitobas have all been er-
tensively used.

Because of substitution, world (nd
in durum this year will naturally be
on the low side—but what about the
potential for durum exports over the
next flve years?

World Market

When speaking of potential we mul
first assume that adequate supplies wil
exist at rensonable prices, We must &
sume that importers can afford 1o u
100 per cent durum products and ¢
be sufficiently competitive in. ther
marketing operations to encourg
meximum per capita consumption.

We fecl 1t is conservative to say tht
the potentinl world trade of durum B
50 miilion bushels annually. That I8 b
say, that the theoretical yearly impot
needs of deficlt producing countne
that consume durum will tofa! some#®
million bushels.

Who can supply this durun? I
dangerous to forecast production pri¥
to planting with no Idea 1:gardid
seeded acrenge or forecasted wealbe
conditions. All we can do is make®
estimate based on historical data
moke allowances for probable de
opments,

It is our opinica that, given optt
mum condltions, Argentina, North A*
rica, and the Middle East collecti
could export some 20 million b
annually.

Durum importers would, therefs®
have to lock to the United States
Canada for at lenst 30 million bus¥
per year. Certainly it Is conservi®™
to nccept this figure as North
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TO ITS DISTINGUISHED CHAIlN OF COMPLETELY
AUTOMATED MACARONI PRODUCING EQUIPMENT ...

a SPREADER which combines slow extrusion for a superior quality
product with top production for increase in volume; a SPREADER
which extrudes uniform stick patterns for minimum trim and an
eye-appealing product of invariable smoothness, color and cor-
sistency; a SPREADER which produces continuously on a 24 hour
daily cparatior; with the Clermont VMP-5A, 2000 Ibs/hr press—
“The Gre:test of All Long Goods Presses."

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

1
VISIT OUR NEW ENGINEERING & ADMINISTRATION OFFICES.

280 WALLABOUT STREET BROOKLYN 6, N.Y.,, U.S.A,
Telephone: EVergreen 7-7540
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ica's minlmum share of the market.
Naturally, we should be competing ag-
gressively for a maximum share of to-
tal world demand.

What can we expect to be the divi-
slon between Canada and the United
States in durum exports? No one can
answer this question—it depends on
many factors,

One wouid be foolish to presume that
Canadn will not be & keen competitor
of ours in trylng to capture the largest
possible share of the international du-
rum market. Although Canada's durum
exports have fluctuated widely during
the last flve years, they have always
exceeded 12 million bushels per year.

We in the United States should not
lose sight of the over-all potential de-
mand. Certainly we can supply a prod-
uct ~f good quality, And, as I sald ear-
lier, it would be a sad commentary if
we again found ourselves in the posi-
tion we are today—with burdensome
surpluses yet unable to participate in
all the areas of international wheat
trade.

About Spring Wheat

Now let us turn our attention to
spring wheat.

It should first be noted that our best
buyers of high quality spring wheat
are non-European countries, For ex-
ample, the Philippine Islands are prin-
cipal buyers of 16 protein. Until Mr.
Casiro came into the picture, Cuba
was a major buyer of 15 protein. Vene-
zuela is currently one of the largest
importers of spring. As new mills be-
gin operation in Central and South
America, Africa, and the Far East, our
spring wheat potential increases. It is
in these virgin areas that concentrated
market development promises to pro-
duce the best resulls.

Last year, less than one-third of our
total wheat exports went to Europe,
Of these Europear shipments, 80 per
cent went to Poland, Italy, and Spain,
all of whom participated in govern-
ment financing programs. You can see
that, important as it is, Europe has not
played the major role in American
wheat exports which one might imag-
ine.

The United Kingdom Is the largest
wheat Importer in Europe. While some
shipments of American spring wheat
were made to British ports this year,
we cannot under-estimate the impor-
tance of the Commonwealth relation-
ship between Canada and the United
Kingdom. We have no doubts that
Britain will continue to import the
vast majority of her spring wheat from
Canada.

The Netherlands and Germany have
* been major buyers of our 13 and lower
protein spring wheat and, although
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quantlties involved are small, Switzer-
land and Sweden have been importers
of 15 protein.

Generally speaking, we foresee good
potential demand for the hard bread
wheats—even in the face of market
{actors that some might regard as pes-
simistic, These are:

(1) The effect nf the common mar-

ket

(2) The so-called quality problem

of American wheat.

I would like to discuss each,

The Common Market

The common market, or the Euro-
pean Economic Community, is a union
of six western European nations. They
are West Germany, France, Ilaly, Bel-
glum, Holland, and Luxemborg. It Is
probable that the United Kingdom,
along with other countries, will shortly
join this group.

The pwpose of the Community is to
agree on joint economie r.olicles for the
member states, I might add that many
see this as the first step toward even-
tual political unity of these member
nations.

Among the projects of the Commu-
nity, high on the list will be the es-
tablisiment of a common agricultural
policy. The objectlves of which will
be:

(1) High Productivity,
(2) Higher Farm Income,
(3) Stable Markets,

(4) Regular Supplies,

To these ends, specific proposals have
been made concerning wheat, coarse
grains, and ten other commodity clas-
sifications. Simply staied, the wheat
program —as are the others—is de-
signed to increase production at fixed,
high prices that are protected by varl-
ous import controls, In other words,
imported wheat would always carry a
higher price than that locally produced.

Target Prices

Following a transitional peried, it is
proposed that the Community set so-
called “target prices” on wheat. These
would be prices common throughout
the member nations, except for freight
differences, that farmers would receive.
These target prices would be similar
to our national average support rate,

In order to maintain the “target
prices' a central grain agency would be
compelled to buy wheat offered to it at
a discount under *“farget prices.”

On imported wheat, the central agen-
cy would establish a variable import
tax. The tax would be the difference
between the high “target price” and
the lower current world market price.

Obviously, the variable tax on im-
ported wheat does not favor the United
States or any other exporting nation.

Many have been quick to point thi
out in condemning the common mar.
ket.

It should be noted, however, that g}
the member countries have tradition.
ally been protectionist in agricultura
matters, Exporters have long had to
contend with taxes and quotas in Ey.
rope and, as a matter of fact, the pres.
ent German program Is almost fden.
tical to the proposed common markel

lan,

How will this effect our wheat busi.
ness to common market countries?
Here we must be very specific and
1.uke a definite distinction between
hard wheats—durum, hard red spring,
hard red winter, and Canadinn Manj.
tobas—on the one hand, and solt
wheats on the other.

The common market member cous-
tries have all been net importers of
hard wheat. If they have been im-
porters on an Individual basis, then is
it not logical to assume they will con-
tinue to be importers on a collective
basis?

We think so,

Although the potential for hard
wheat exports to the common matket
appears good, it should be noted i
passing that there ls reason for con
cern in this country regarding oth
commodities normally exported to thi
area.

The Quality Problem

Much has been sal¢ - .t th- qualitr
of American wheat, Let = inake i
clenr that every exporter 1. 1 .enly ix
terested in improving the quality o
American wheut. Obviously, it is In th
interest of us all to export the highed
quality product at the lowest possible
price—I know of no better way to keep
our buyers happy.

Let me show you to what extent w
in Cargill go to accomplish this erd
in our spring wheat merchandisini
piogram, Every day we offer sprin!
wheat to buyers all over the workd
Among others, we offer the followin]
alternatives:

1. Protein: We offer a full range d
protein—through 17 per ceni. If (he
buyer wishes, we furnish him with?
federal protein certificate at no oddi
tional cost.

2, Cleaning: We offer to reclead
wheat down to less than one per cent
of combined dockage and forcign m*
terial.

3. Banking Quality: In addition too!
fering basis official United States b
standards, we also offer on a §am
basis. In its most refined state, We
low this procedure:

(a) Several samples are sent 10 the

buyer for test milling.

(b) When a sample Is found which

meets the buyer's requii®
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m-nis, steps are taken to select
wheat of this quality.

() As shipment is made, complete
milling and baking tests are
made on actual loading sam-
ples, These test results are for-
warded to the buyer along with
duplicate shipping samples,
This assures the buyer he is
getting wheat of the desired
quality.

Sedimentation Test
Speaking of baking quality, a word
should be sald about the sedimenta-
fion test. We kave been Intensively
investigating this for many months
ad have testantiv2ly arrived at these
wnclusions:
In hard winter wheat, sedimentation
ralues correlate fairly well with the
three factors of protein, kernel hard-
ness, and origin, The test will, for ex-
mple, dilferentiate between hard win-
wr wheat raised in Kansas and that
nised in Illinois. To this extent, the
lest appears useful.
Spring wheat is another matter, how-
ever, Results to date show that the
test s meaningless in the higher ranges
of prolein. For example, in the 16 pro-
ein range, our laboratories have found
sedimentation running from 43 to 67,
Dr. Kenneth A. Gilles of the North
[Dakota State Unlversity was quoted In
he September 12 Issue of the South-
estern Miller. In a leiter to the De-
ent of Agriculture he called at-
ention to the results of hard red spring
re in North Dakota. The southeast-
T &rea of the state showed an aver-
i* pclein of 1515 per cent and an
veiage sedimentation value of 62.2,
hile the northwestern area averaged
195 per cent protein and only 63.1
dmentation, Certainly these sedi-
entation results do not adequately
thect the difference in strength as in-
taled by nearly five per cent spread
0 protein,

Lack of Correlation

Becausc of this lack of correlation
\ween high protein —high baking
Rulity and sedimentation and because
] beHM;u more research and experi-
Tml'ln! is necessary prior to reaching
gfinite conclusions, we cannot agree
h‘:ulhe government policy of sup-
ng the protein scale with thelr

. lmiimenlatlnn scale for next year's

ll'itlh worth noting that the vast ma-
: dy of foreign buyers have expressed
| C#tire (0 purchase wheat on a sedi-

lation basis,
‘“t'i", let me assure you that the
h:heai this country produces is
been avallable to forelgn buy-
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Trip to ltaly, Prize-winning completion of
the statement: "'|'d like to go to ltaly be-

cause ., . ." won for Mrs. Joan Bamberger
of Phoenixville, Pennsylvania an oll-ex-
penses-paid 10-day vocation trip to Italy for
two and various other prizes, Mrs. Bamber-
ger and her husband are shown happily
boardi.nq a jet to Rome. The $50,000 Ilgﬁun
Food 'N' Fashion contest was sponsored by
San Giorgio Macaroni, Inc., Lebanon, Penn-
sylvania, A grand tatal of 1,954 prizes was
owarded.

ers. Without a doubt our shipments of
specinlly selected, recleaned, No. 1
Heavy Dark Northern Spring Wheat,
16 protein, are not only comparable—
but superlor—to the finest wheat avall-
able for export anywhere in the world.

Certainly the cost of such a product
s apprecinbly higher than ordinary
hard winter wheat, or even 13/14 pro-
tein spring wheat but then, isn't the
added quality worth a certain premium
in price?

Many people have spoken of the
need to overcome this price barrier in
order to stimulale exports of quality
wheat. Along this line suggestions have
been made—usually in the form of a
request for more subsidy ald from
Washington. Of course it is always
easler to sell a product at a reduced
price, but I wonder if this Is the only
rolution to our problem.

I wonder if we have all been doing
our best as salesmen of our quality
wheats, If we honestly believe these
premium products are worth a pre-
mium price, Is it not our job to so edu-
cate the buyers?

Let's Sell Quality

Personal contact with foreign buy-
ers, especially in the newly emerging
consumption areas, cen be very bene-
ficial. To be most effective, I belleve
our visiting delegations should be com-
posed of representatives from all seg-
ments of our industry. There should be
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complete cooperation and consultation
among representatives of producers,
government, and trade so that prob-
lems can be proper': analyzed and the
optimum results achieved. These dele-
gations should do two things. First,
they should make a real effort to de-
termine the specific wheat require-
ments of our foreign customers. Then,
they should advise and consult with
these buyers, suggesting to them the
kinds and qualitics of wheats available
from this country that will best meet
these requirements.

A positive emphasls of the merits of
our quality whents will surely pay off
in dividends to all in the long run. Cer-
tainly, one result will be less misun-
derstanding, not to mention more sat-
isfled customers. I suggest we try it.

Lampman in Europe

Howard H. Lampman, executive di-
rector of the Wheat Flour Institute, is
on a European trip as a consultant to
Great Plains Wheat, Inc. After a visit
at the Washington office of Great
Plains Wheat, Mr, Lampman is travel-
ing throughout Europe where he will
work with millers and bakers on the
development of ideas for the promo-
tion of wheat flour foods—both abroad
and in the United States,

Tentatlve plans call for conferences
in Austria, West Germany, Denmark,
Sweden, Norway, England, The Neth-
erlands and Belgium, with the exact
itinerary to be arranged by T. F. Fied-
ler, head of the Great Plains Wheat
office in Rotterdam.

Accompanying Mr., Lampman on his
trip are W. deGroot van Embden, pub-
lic relations specialist for Great Plains
Wheat in Europe, and Mrs. Lampman.

Italian Visitor

Dr, Pasquale Barracano, inspector
general and the high commissioner for
food in Italy, has been visiting In
Washington, D.C. and Kansas City as a
guest of Great Plains Wheat, Inc., a
r;:giannl market development assoclia-
tion.

In the 1900-61 marketing year, Italy
was the best cash customer for United
States wheat, purchasing about 15,000,-
000 bushels, Since July 1, she has pur-
chased approximately 18,500,000 bush-
els of United Stales wheat, and irdlca-
tlons are she will need subsi.atial
quantities in the months ahead.

Italy is normally self-sufficlent in
wheat production, but recent poor
wheat crops have forced her to seck
ndditional supplies of quality wheat,
making her a major customer in the
world's wheat market,
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E M A c tw1n 12 NOW — get production of ;
over 1500 Ibs. per hour vith ¥
Demaco’s new TWIN DIE li
Sllort Cut ress SHORT CUT PRESS {}
p Come see the newest Demaco Short
Cut Press with two extrusion heads |
sssembled in one compact unit.

Here the accent is on quality pro-
duction with slow, slow extrusion
over two dies, yet production is
increased over 50% in the same
floor space.

#
I" t
§

b

Demaco — will improve your qual-
ity of short cuts due to slow ex-
trusion.

Demaco — will increase your pro-
duction as this press is designed
or today's high production de-
ands.

Pemaco — will lower your produc-
ion costs by increasing the effi-
iency of your operation.

A g
T

Demaco’s Twin Die Short Cut Press
s planned for tomorrow’s needs,
oday, This is the key to better
production capacity needed today.
bemac.s Twin Die Short Cut Press
puts yc:: in the position to produce
0p quelity short cut products with
0p op:rating efficiency and stay
Pn top of heavier production with
Bquipmiant that can deliver — day
ofter doy after day!
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DEMACO - the full line:

SHORT CUT PRESSES, AUTOMATIC SPREADERS,

mTm sy

q h
DRYERS, LONG GOODS PRELIMINARY DRYER - | 1
DRYING ROOMS, EGG DOSERS. 45-46 Metropolitan Avenue " Brooklyn 37, New York | i‘.i

Phone EVergreen 6-9880
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OTH {total grocery store volume
and tonnage sales reached a new
peak in 1060, according to the Twenty-
seventh Annual Review of Retail Groc-
ery Store Trends Issued by A. C, Neil-
sen Company, marketing research firm,
Both dollar and tonnage uptrends were
alded by the solid five per cent gain
in total disposable consumer income
for the year,

Sales Rise

Total grocery store sales for 1060
ainounted to $40.78 billion compared
with $47.76 billion in 1058, for a gain
of 43 per cent. This was double the
volume increase for 1859 over 1058
sales, and was achleved in spite of &
general slackening in many business
lines and an increase in unemployment
in the last half of 1860.

The business recession of the latter
months of 1860 continued well into
1861, with peak unemployment figures
appearing frequently, In spite of dis-
appointing sales In some retnil lines,
total grocery store volumes for the first
half of 1061 continued to run substan-
tially above those of the same months
in 1060, Business for the first six
months of 1961 was reported 3.8 per
cent ahead of 1960's same period,
amounting to an additional billion dol-
lar gain in sales.

Comparing total grocery sales flgures
for 1057 and 1060, it is evident that the
$6 billion increase went to the chains
and independent supermarkets, while
the dollar volume accounted for by the
small and medium units declined both
in dollars and share of the total dur-
ing the same interval. Retail outlets
Nielsen audits for their Food Index
data iInclude the following types:
straight grocery stores, combination
meat and grocery stores, delicatessens
and general stores handling food.

Bupers Grow

In 1060, chains and independent su-
permarkets with over $300,000 yearly
sales accounted for $33.04 billion In to-
tal sales, or 66 per cent of total sales
for the year. This compares with 1857
sales of $26.03 billion representing 61
per cent of the total. Chalns, as defined
by Nielsen, are organizations with four
or more stores,

Dollar volume of business of the in-
dependent large grocery stores with
yearly sales of $100,000 to $300,000 in-
creased slightly in the period 1857-60
{from 7.37 billlon to $8.04 billion, but
thelr share of the total decreased from
17 per cent to 16 per cent.

Independent medlum stores with
$50,000 to $100,000 annual sales showed
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sauce mix,

a decrease fr~m $4.75 billion in 1957 to
$4.54 billion in 1060 representing a de-
crease from 11 per cent to only nine
per cent of their share of the total.

Small independents with yearly sales
under $50,000 declined from $4.88 bil-
lion in 1857 to only $4.16 billlon in
1960, a drop from 11 per cent of over-
all grocery sales to nine per cent.

Variations in Business

The uneven pattern of territorial
sales galns throughout the nine divi-
sions of the country was noted as fur-
ther evidence of wide varlations in
business and employment conditions in
the different parts of the country, in-
fluenced by their dependence on in-
dustrial lines most affected by the re-
cession.

For example, three of the divisions—
metropolitan New York with a gain of
9.4 per cent over 1050, Middle Atlantic
with a nine per cent gain over 1859,
and the Southwest showing an 8.8 per
cent increase from the previous year—
more than doubled the United States
volume increase of 4.3 per cent. The
East-Central area also bettered the
overall increase for 1060 with a gain
of 5.5 per cent.

Three areas, although showing in-
creases from 1959, still fell short ut the
United States figure: West-Central with
4.0 per cent; metropolitan Chicago, 2.9
per cent; and the pacific, 1.0 per cent.
Whereas galns were highest in the New
England and Southeast areas in 1859,
thelr 1060 sales showed a loss of 0.4
per cent in both areas.

A shopper at Red Owl's Supermarket In the huge South Dole Shopping Center oulside of
Minneopolis examines o lasagna package while her son tries a packoge of dry spaghetti

For the first six months of 1961, 2
much more uniform pattern of volume
increases was noticeable, Gains in mel-
ropolitan New York, the Middle-Atlan-
tic, and metropolitan Chicago were re-
corded as better than average, while
both New Englond and the Southeast
at the bottom of the scale in 19%0
showed noticeable Increases.

The Neilsen figures point out thil
year by year since World War II there
has been a steady decrease in the num-
ber of stores accounting for 70 per cenl
of the total grocery store volume. In
1939 it took 112,000 stores to make up
this volume; in 1080, some 39,50, of
slightly over a third the former num-
ber, It was observed that the revol-
tion in food marketing which is msde
up of the trends toward shopping ce*
ter locations, larger bulldinus, mort
parking space, more items handled, wd
population shifts, have &all been factors
in producing the supermarkels of to
day.

Shopping Centers Widespread

The developing trend of shoppité
centers is widespread. In a study
by This Week Magazine, It was pold
out that In 1960 over 80 per cent of
retail sales (Including food sales) wert
made in the counties in contined
United States containing shoppins ¢
ters. These figures are more drlm'm
when we see that in 1956 only
counties coatained one or more ﬂ
ping centers, representing 15 per N
of the total 3,000 counties. In 1960,
per cent of the counties, or
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fained these centers, and they are
pread across the length and breadth
of the land.

Growth of Convenlence Items

Compared with the overall 43 per
ent Increase In all.commodity grocery
slore sales for 10680, certaln food store
commodities made remarkable prog-
ress, most of them contlnuing growth
petterns of several previous years. In
ech case, an examination of the
trands involved reveals that all were
¢tlssified as convenience items, Sev-
el were aerosol products, polnting up
the continued expansion of this type
of packaging. But others were new and
more convenlent forms of staple diet
Hems. In each case, something new had
been added which made their use or
consumption more appealing to con-
mmers. Improvements in flavor, tex-
ture, packaging and convenlence all
play vital parts in the successful intro-
duction of new brands,

A four-year trend in consumer pur-
chases of large package sizes shows a
sleadily increasing preference for the
big packages. Nellsen studles of 13
brands since 1958 indicate purchases of
the larger sizes have increased in im-
portance each year, Their figures show
that large package size shares of the
total volume increased from 23 per
tent In 1958 to 81 per cent in 1060.

Seasonal TV Viewing

The Neilsen Annual Review rates
ndio and television growth as one of
the greatest influences on consumer
buying habits in the past decade. Here
b where Instantaneous communication
between advertisers and consumers is
made, In 1961, 47,000,000 homes had
one or more TV sets compared with
caly 4,200,000 in January 1930, During
the same period the number of homes
with one or more radios increased from
41,400,000 to nearly 50,000,050,

The seasonal TV viewing habits of
the American consuraey is of special
interest to advertisers. There are 42
Per cent more homes watching TV both
mornings and afternoons in the winter,
und u startling 64 per cent more huomes
Wilching TV in the winter evenings

in the summer.
h::lll' as important to thw munufac-
b Job of pre-selling their products
the consuming public is an under-
tanding of the average TV audlence

' r"’l pasition, particularly it their pltch

to a speclal segment of the
mUﬂm'l‘hmmlhnrpdlﬂmnm
e audlence makeup which exist at
fony. 2 limes of the day and night. All
::nmj" audlence groups — men,
lar Lours when their share of

the viewing public is much greater
than at other times,

For example, we find of course that
Monday through Friday daylime audi-
ences are composed predominantly of
women. But what are the specific hours
when the largest percentage of the
audience are women? Studles show
that 42 per cent of the audience com-
position In the hours between nine and
ten in the morning are women; from
two to three in the afternoon the per-
centage jumps to a high of 63; from
five to six o'clock it dips to 31 per cent.
In the hour before midnight we find
that 62 per cent of the audience are
women, 30 per cent men. The most
popular hour for teenage watching
seems fo be between five and six o'clock
in the evening when they represent 13
per cent of the audience composition.
Facts such as these can contribute to
better use of both TV and radio as
promotional tools In the introduction
and sales push behind both new and
old brands of food products.

Promotions Increase

Consumer promotlons show a steady
increase, according to the Nielsen
studies, In 1850 the number of deals
offered to relailers and consumers in
six frequently dealt commodity lines
was nearly three times as great as In
1055, Continuing the deal count for
these same commodity lines through
1860, it was noted that the number of
deals last year expanded to a total
three and a half times the 1955 level,
Along with this trend, it was further
noted that the share of fotal sales rep-
resented by these deals, while totaling
11.3 per cent in 1955, reached a new
;:::: of 223 per cent of the total in

Income Differences

The Nielsen Food Index shows that
family household income by territorial
sections In the United States varies as
much as 34 per cent. In other words,
in 1060 the per household income in
the icwest income area (the Southeast
with $5,i4) was only 68 per cent of
the average for the highest income area
(metropolitan New York with $7,731),
Not so with spending in grocery stores,
There was only a 16 per cent spread
between the highest (New England
area with average grocery store pur-
chases of $1,060) and the lowest ex-
penditures (West Central with average
purchases of $8068), This results in no-
ticeable differences in the per cent of
household income spent in grocery
stores per household, ranging all the
way from 12 per cent in Metropolitan
New York up to 17 and 18 per cent of
incomes in the Southwest and South-
east respectively.
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Advances Coming

There are great advances ahead in
the food industry through three devel-
opments: (1) expansion of research pro-
grams by far-sighted food companies;
(2) food research programs of colleges,
unlversities and governmental agen-
cles; and (3) development of new sci-
eritfic equipment and procedures to
speed up accomplishments of these re-
search programs. Underlying all of this
is an awareness of the continuing and
Increasing importance of quality, not
only in food products themselves, but
in packaging, display techniques and
services to consumers In general, Qual-
ity in its broadest aspects appears to
be the key to future profits in food pro-
duction and distribution,

La Rosa Diversifies

Continuing an expansion program
begun three years ago, V. La Rosa &
Sons, Inc., has added an entire line of
Itallan Style cookles, breadsticks and
biscuits which will be marketed na-
tionally, accordlng to the company's
president, Peter La Rosa.

The Brooklyn-headquarters firm has
obtained a major interest in the Star
Crest Baking Company of Woodside,
New York for an undisclosed amount
of cash, and will operate it as a dlvi-
sion of V, La Rosa & Sons, Inc, Star
Crest's founder, Samuel Christian, who
has spent an entire career in the bak-
ing field and is a master baker, con-
tinues as president of the new divislon.
Other officers are: Stefano La Rosa,
chairman of the board; Vincent F. La
Rosa, executive vice-president; Philip
P. La Rosa, secretary; Joseph S. La
Rusa, treasurer,

Addition of the new line marks the
fourth major expansion for La Rosa
within the last three years. In 1059,
the company acquired A. Russo & Com-
pany, Inc., of Chlcago and the Tharin-
ger Macaroni Company of Milwaukee.
More recently, it added the La Pre-
miata Macaronl Corporation of Con-
nellsville, Pennsylvania.

Complete Iiallan Dinner

“With cookies, breadsticks, and bis-
cuits, La Rosa will be offering our cus-
tomers a complete Itallan dinner, from
soup to dessert, for the firat time,” said
Mr. La Rosa. "We will make avallable
to this new division all our modern
production methods and laboratory and
quality control facilities, as well as our
advertlsing and merchendlsing tech-
niques, Already the former Star Crest
package is being redesigned so it can
be sold under the La Rosa label”

Distributors are now being appointed
to handle the entire Star Crest Prod-
uct Line under the La Rosa label
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WHERE TOP
PERFORMANCE
COUNTS

YOU CAN COUNT ON COMMANDER-LARABEE!

The very warmest
of Holiday Greetings
from Us to You...

and if we could we'd Tove toosend vou o hoght
Chnstmas card decorated with colored bits of mae
rome Bt sinee we can’t do that, we' Il do the next best
thng and el vou how to make vour own gay holidiy
decorations with macaroni 1Us easy, it's fun and it
mexpensive, and the results are unusually dehghtful
AMaking “decnroni’s”” as we call them, s o fine progpeet
tor restless voungsters of all ages, especially on that
Last day in schoal before Chnstmas vacation

Assemble vour materials first ALl vou need s un
cooked macarom of many different shapes, lots of ald
pewspaper. posterboard cut i ornament swzed dimond-
rounds. squares or any Christmas shapes vou like  bath
aree and small | glue or rubber coment, several cans of
dilferent eolored poster paint or spras paant and paper
chips for hooks  plus o bt of artstic mangimation “Then
g o town ereating tree ormaments, wreaths center
puves front door aments and greeting cards

Thee macaron can be spray or brush painted cither
before or after gluing to the poster board For spraving.
place the macarom loose or glued onto cards in i boy
ar old pan. Spray earefully with the colir desired Use
several different macaroni shapes for cach ornament
and add its of holly, greenery, ribbons, sequins or hittle
colored balls

Foot o pretty cemtorpea s forke o 1t aronil ¢ gt
foanir proasterbunared vl aeth oo b b e and 1voineh
ides Tape them together on the msade o for g tal
pyramd Cut tabee pearenn
Gonches to Vel decreasing e b tome by 8 e et
tung > lengths of each size Phon poste the macarony o
cach side ol the tee i horzontal rows Bl apart
Start with the longest macarons at the beattom and buld
toward the top Spras the tree green and gold for a
handsome result amd decorate sarh holly sequims stars
el

curvang lengths tron

Note Tooeut mocarom lengths saw caretully swath o
fine serrated edee kife

DURUM MACARONI! FOODS FROM FARM TO TABLE

Last issue. Durum Wheat Notes presented the first
installment of a continued story the history growth
and processing of durum wheat and its manufacture into
macaroni foods Dunum wheat was introduced to Amer
ien in the carly 190° o finally make a permanent and
suceessful home in the Northwestern area of the United
States North and South Dakota, Minnesota and Mon
tana are the major growing areas for this hard, amber
colored wheat

Each year when the new durum crop s ready, the
durum growers bring samples of their graim to a grain
exchange There, prices are posted, based on supply and
demoand as durum buvers or millers had for the wheat
thev want  the wheat best suited for the nulling and
making of macaroni “The quality of the fimshed product
bekins with the quality of the wheat itsell 2 standard

that must be maintained until the final product reaches
the consumer

Onee their erop s sold durum growers deliver their
wheat (o country elevators. Great quantities of gram
are shipped by rail or truck for storage in huge hins or
tlevitors. Then, on order, duram wheat is transfereed
to the mills where it will be processed into a granular
substance ealled durum semolina. OF less friapuently it
I8 processed into durum four. Durum semoling or durm
fiour are the basic ingredients for all the vanous shaped
Ill.ll'(lr_lllll products. Macaroni foods made from durum
Hemoling are superior in flavor and texture and meam
fain their shape well during cooking  Durum s prizesd

a S ; &
Al for its amber color and wheaty. almost “nutlike
ﬂ.{l\ur :

The malhing of darum wheat into semobhing = sk
to mulling whaeat into flour Hloseser speecial equaprent
s nevessary Lo prodoce the setmohing best suited tor
kg maeiroms Semohina, when rubbesd between sour
lingers feels ke coarse sl or sugar granules

Thee first step e the nulhing process begins an th
product control Liboratories where chensts inspect and
clas=ify the wheat Often the Blending of ditterent wheat s

ompleted at this point After inspection the wheat

el and washed an o number of ditTerent provesses

Now the gran s eady tor separation 10 goes imto
wring bans where water treatment toughens  the
outer bt biver for casier separation After empenng
the whial mlo an entoleter an unpaet machim
which destron s and removes any unsound wheat kernels

Phee wrmdimg or tiest hreak” oceurs when corrugatisd
roll= break the wheat grains ante coana particles e
broken wheat then goes thiough successive serecns of
increasing hneness and more ralls o further bhreak down
the particles or nddhings s they are callisd A ear
rents and sieves remove the bean and clssifs the por
tieles After the fiest break and first sifter and purnfying
steps some durum semalo s Giken to bulk storge hins
From cach successive purifier additional semolinag 1
taken and added o precedimg quantities Before bemng
sackesd or Joaded o bulk cars for shipiment toopmaea
roni manufacturers themmne, naeim, nboths i and fonsd
iron the entichiment natrients are blended into 1he
semohing Finally the <ol o duaram owe i <hipgned
to mewcaront plants by vl o track teocbee madde o ten
der deleous spaghetty macarom and noodles




For Meatless Days and Quick-Fix Meals

Here are three dishes designed for easy preparation
and for special meatless days. The Tomato Chowder
is a sure hit with the kids, because it's chock-full of tiny
alphabet macaroni. Tomato Chowder is perfect for a
soup 'n’ sandwich lunch for both the kids and the grown
ups. Prepare it in the morning—it's easy, Besides the
little alphabet macaroni, the soup containa mixed vege-
tables, minced onion, tomato paste and milk, Note the
addition of soda, This insures the bright red color of
the soup as well as prevents possible curdling.

TOMATO CHOWDER

8 ounces durum Vs cup enriched flour

alphabet macaroni 1 tablespoon sall
2 10-ounce packages Dash pepper
frozen mixed 2 é4.ounce cans
vegelables tomato paste (1%
1 toblespoon instant cups)
minced onlon 2 tablespoons water
Y, cup butter or % teaspoon soda
margarine 1 quart milk

Cook alphabet macaroni in boiling galted water until
tender, about 6 to 8 minutes. Drain. Add onlon to vege-
tables and cook as directed on package. Melt butter or
margarine in large kettle. Blend in flour, salt and pep-
per. Stir in tomato paste, water and soda. Cook until
mixture thickens; remove from heat. Gradually stir milk
into tomato mixture. Add cooked alphabets and vege-
tables, Heat to serving temperature.

Makes 6 to 8 servings.

Clam Tango is just as its name implies—a clam dish
with a real zip, It'laquldietoprepnmualunbuao(
clam chowder with canned clams added. For more color
and flavor, chopped green pepper, sliced black olives,
lemon juice, Worcestershire sauce and pimiento are

added. Serve Clam Tango sauce over tender rotini, little
#piral-shaped macaroni.

CLAM TANGO
8 ounces durum rotini % cup waler
macaron % cup chopped green
2 iablespoons butier pepper
or margarine % cup sliced black
% cup finely chooped olives
onlon 1 teaspoon lemon
1 cup sliced celery juice
1 é-ounce can clams 1 teaspoon Worcester-
2 10Y-ounce cans shire sauce

frozen clam chowder 2 foblespoons pimlenio

Cook rotini in boiling salted water until tender, about
14 to 18 minutes, Drain. Melt butter or margarine in
saucepan. Add onion and celery and cook until tender,
about 5 minutes, Drain juice from clams into measur-
ing cup and add water to make 1 cup. Combine clam
chowder, clam juice and clams with celery mixture, Mix
thoroughly. Add green pepper, olives, lemon juice,
Worcestershire sauce and pimiento. Heat to boiling.
Serve clam sauce over rotini,

Makes 4 to 6 servings.

A traditional favorite is lasagna, prepared
usually with a ricotta-tomato sauce, Try it
this new flavored way—Parsley Lasagna. The
creamy white sauce contains parsley, onion,
hard-cooked egg, garlic, oregano and Wor-
cestershire sauce for top flavor, An added
flavor touch is achieved with Mozzarella
cheese, layered with the lasagna and parsley
sauce in a large baking dish. The curly-edged
lasagna adds an attractive as well as a nu-
tritious note.

PARSLEY LASAGNA

8 ounces durum lasagna noodles
% cup butter or margarine
% cup enriched flour
3% cups milk
% cup chopped parsley
% cup finely chopped onlon
2 hard-cooked eggs, diced
2 cloves garlic, minced
2 teaspoons salt
% teaspoon crumbled oregano
% teaspoon Worcestershire sauce
Dash pepper
14 ounces Mozzorella cheese, shredded
2 tablespoons grated Amerivan cheese

Cook lasagna in boiling salted water until
tender, about 14 to 18 minutes. Drape over
edges of drainer to drain. Melt bulter or
margatine in saucepan. Blend in flour. Add
milk gradually. Cook over moderate heat,
stirring occasionally, until mixture is very
thick. Stir in parsley, onion, eggs, garlic, salt,
oregano, Worcestershire sauce and pepper.
In greased 2-quart rectangular casserole dish,
phminmwenivahymme—thhdulﬂn
lammmodlel.nbwtommpo{hlomrelll
cheese and one-third of the sauce. Repeat
layers twice, Sprinkle top with American
cheese, Bake in moderate oven (350° F.)
30 minutes.

Makes 4 to 6 servings,

COOKING WITH DURUM

Insure your success when cooking with
macaroni foods—read the package label and
be sure it specifies the product is made from
durum wheat or durum semolina, Durum
producta lend flavor, attractive appearance
and nutrition to your meals. Give a new
unusual look to your favorite durum
by ehopping for different shapes of macaroni,
such as the ones suggested for the recipes in
this issue. If they’re durum products, they'll
hold that unusual shape when cooked.

VEAL
WHEELS

Y: cup enriched flour % cup chopped onion
1 teaspoon sall (about % medium
Dash pepper i onlon)
1 pound veal, cut in % u’“'”““

Y-inch cubes orcestershire sauce

3 tablespoons fal s ::,:'::l'::::;"o:r“un

4 cups beef broth 6 ounce pockage

| pound sliced sliced Swiss cheese
tucchini squash 2 tablespoons buttered

1 cup Julienne carrots bread crumbs

{about 4 carrots) Dash paprika

Mix together flour, salt and pepper. Coat veal in mix-
ture. Reserve excess flour mixture, Melt fat in Dutch
oven or large skillet. Brown meat in hot fat. Add broth,
cover and simmer 45 minutes. Add zucchini, carrots,
onion and Worcestershire sauce. Cook 9 or 10 minutes
or until vegetables are tender, Blend reserved flour mix-
ture with 14 cup hot broth to form a smooth paste, Add
{o meat and vegetable mixture and cook until mixture
thickens, 3 to 4 minutes, Meanwhile cook wagon wheels
in boiling salted water, about 18 to 22 minutes. Place
two-fifths of wagon wheels in 214 quart casserole dish.
Cover with half of meat mixture and top with half of
cheese, Repeat layers with 2/6 wagon wheels and re-
maining meat mixture and cheese. On top of second
cheese layer make deaign of wheel with remaining wagon
wheels. Sprinkle with bread crumbs and paprika, Bake
in moderate oven (350° F.) 30 minutes,

Makes 4 to 6 servings,

T T T T T P T YR @ e s s eyt e

Why not a dessert—durum dessert, of course. Here's
a Date Morin_gue Pudding that's really way out in flavor.
Prepare it with tiny durum orzo that, combined with
milk and eggs, produce a custard-like texture, Tasty
chunks of dates and grated lemon rind add more flavor
and the meringue-coconut edging atop the pudding gives
it real eye appeal.

Date Meringue Pudding

8 ounces durum orzo Y% cup finely chopped

1% cups milk dales
2 tablespoons Y4 teaspoon graled
cornstarch lemon rind
Y2 teaspoon salt 2 egg whites
1 to 2 tablespoons % teaspoon salt
waler Ve cup sugrr
2 egg yolks Flaked coconu!

Cook orzo in boiling salted water until tender, about b
to 7 minutes. Drain. While orzo is cooking, scald milk
in top of double boiler. Blend together comnstarch, salt
and water. Stir into hot milk and add orzo. Cook over hot
water until slightly thickened, about 5 minutes, Beat
egg yolks slightly, Add a little hot orzo mixture to egg
yolks then stir egg yolks into remaining hot mixture.
Add dates and lemon rind, and cook over hot water 10
minutes longer, stirring occasionally. Pour into 1-quart
casserole. Beat egg whites until foamy. Gradually add
salt and sugar and beat until stiff but not dry, Swirl
onto pudding to form ring around edge. Sprinkle coco-
?gtl:\rlesr miem:g:e. Balui in moderate oven (350° F.)
minutes or until meringue is

Serve hot or cold. BIIL R it
Makes 4 to 6 servings.

pimiento and breadcrumbs into a
cream of chicken soup sauce, The
durum specialty in: this dish is
tiny noodle bows, delicate in fla-
vor and appearance, Before bak-
ing, top this casserole with cooked
broecoli spears for color,

TURKEY ‘N’ HAM BOWNOTS

8 ounces durum noodle 1'% cups cubed cooked
bows furkey (about 8 ounces,

m-:ln:dl;::“ for econ- 1 10-ounce package Ya-inch cubes)

ol ot dhhuhh :llw'cy frozen broccoli spears 2 cups cubed cooked

up o o Jast Litt] 1 10% ounce can ham (aboul ¥ pound,

v i mdldn't 0 ex- condensed cream of Y3-inch cubes)

8 oemdl.lh’;::nl m]hNd for chicken soup (1% cups) 1 cup unsalted cashew
“lhy l'n ;?:mll?.:l 3 cup water nuls

}m{u‘“:“ul:?uuﬁ’hma e % I’:’u‘:;oon Worcestershire | r:i::ln.lmon chopped

nul.l,m:‘.i’godh:rm turkey, Dash pepper 1 tablespoon bread
cashew shrooms, % cup sliced mushrooms crumbs

Cook noodle bows in boiling salted water until tender, about
8 to 11 minutes. Drain. Cook broccoli as directed on package.
Mix together soup, water, Worcestershire sauce, and pepper
and heat thoroughly. Stir in mushrooms, turkey, ham and
cashew nuts. Heat to boiling. Place noodle bows in 2-quart
casserole, Add 24 of sauce to noodle bows and mix thoroughly.
Place broccoli on top of noodle bow mixture. Pour remaining
sauce over broccoli. Top broccoli with pimiento and bread
crumbs. Bake in moderate oven (350°F.) 30 minutes,
Makes 4 to 6 servings.
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Durum Dishes for

Happy Holiday Meals
*
Delicious and Attractive
*

The calendar is now proudly announcing the approach
of Christmas time. The upsurge of holiday activity will
soon begin to show in the bustle of gift-shopping, deco-
rating and entertaining. Christmas time is the season
for warmth, laughter, relaxation with good friends, all
happily blended with delicious food. To new friends,
old friends, and family, every hostess likes to present a
holiday table filled with good foods, that are part of the
rich epirit of Christmas,

Alongside the traditional favorites always present for
holiday enjoyment, new and creations appear
just as lavishly, Ideas for new dishes pop up everywhere
at Christmas. Prepared for this December issue of
Durum. Wheat Notes are six outstanding durum dishes
for every holiday occasion—parties, snacks, family and
company dinners and hurry-up lunches for busy days.

Here is a suggested menu for a holiday buffet, The
main attraction is a pretty, delicious dish called Veal
Wheels. The catchy name of this recipe derives from its
ingredients. Tasty little chunks of veal, sliced zucchini
squash, carrots and onion are blended into a smooth
white sauce. The dish is complete when the veal mixture
is casseroled with little macaroni wagon wheels and
slices of Swiss cheese, Veal Wheels is as nutritious as
it is attractive when the wagon wheels are enriched—
prepared with protein, B-vitamin and iron rich durum
flour or semolina.

Your holiday table will be bright and attractive with
this colorful menu. Your main dish, Veal Wheels, will
be the center of interest, flanked deliciously by a bright
frozen cranberry salad and crisp fresh relishes. Serve an
assortment of enriched hard rolls also to complete the
meal, Dessert calls for something filling yet easy so
. why not crisp sugary cookies topped with your favorite
ice cream, served with coffee or milk.

Crisp Sugar Cookies lce Cream
Beverage

S ~-VEAL WHEELS
o Frozen Cranberry-Nut Salad '
Celery Fans, Olives, Sweet Pickles
Crusty Hard Rolls Butter '

The recipes in this issue of Durum Wheat Notes &% |

all featuring specialty durum products—wagon Wi
rotini, lasagna and others. These variety durum prod

are nutritiously enriched just like your other fa bes -

and they'll add an extra special touch to your

durum dining. Try ’em all—there's a dish for every

occasion.

At Commander Larabee, it’s teamwork that turns out top
quality durum products. Yes. .. a combination of milling
skills add up the points to make Commander Larabee the
nation’s top scorer in the durum league. From grain selec-
tion, milling and formula blending to precision lab control
and fast-swing shipping . . . Commander Laiabee’s milling
team scores mighty high with the nation’s macaroni
makers. Next time, why not put Commander Larabee’s
winning team to work for your macaroni fans.

Archer-
BPaniels-
Midland

COMMANDER | LARABEE
v S DURUM|DEPARTMENT
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" ITALIAN FOOD FESTIVAL

Two months of planning an Italian
Food Festival pald dividends for
Dominlck's Finer Foods of River For-
est, Illinols,

The 14-day event boosted volume by
8.6 per cent over the preceeding two
weeks and nine per cent over the
same weeks one year 8go; created in-
terest in the merchandise; lured new
customers with the customer count up
15 per cent for the two-week period of
May 3 to 16, and helped solidify the
store's quality image.

Behind the promotion was Joseph
Burkhart, who joined the three-store
concern about a year and a half ago
as advertlsing manager, after serving
in a similar capacity with Hillman's
another local chain

Mr, Burkhart worked with the Itsll-
an Trade Commissica securing deco-
rative effects, some of which were
brought over from Italy, He worked
with importers in seiting up special
foods within the etore. He worked with
housewares firms in creating speclal
displays of cookware and utenslls
needed for Itallan-style cooking. And
he worked with ileatrical costume
houses to get special garb for store em-
ployes.

No Monkey Business

His one complaint: He wanted an
organ grinder, with monkey, to com-
plete the decor, He scoured the coun-
try, pestered theatrical booking agents
and learned there is only one genuine
organ grinder left in the nation. He
lives in New Orleans and is available
for $400 per week, plus transportation.
Mr. Burkhart, who sald his budget
was large for the event but not large
enough to accommodate & $400-a-week
organ grinder, didn't bite,

Itallan housewares were imported es-
peclally for the Festlval. The special
mixing bowls and related dishes sold
extremely well, according to store of-
ficlals, The housewares items, as well
as speclalty foods brought into the
glore for the cvent, were scattered
throughout the store.

Antipasto was served by & colorfully-
garbed hostess who also demonstrated
the art of making espresso coffee.
Demonstration areas were scattered
throughout the market,

An Italian car, the Fiat, was offered
as the grand prize in a drawing dur-
ing the Festival. The car was on dis-
play outside the store. Posters on the
windows called attention to the event.

Reclpes were not forgotten during
the Festival. A special party consultant
alded shoppers in planning menus {ea-

20

Isabel DuBole

turing Itallan products. The store has
a large, but not exclusive, clientele of
Itallan descent.

Isabel DuBols, Chicago Daily News
home economlcs editor, wrote “It's
Easy To Go Italian,” giving her obser-
vations after touring the Festival,

When it comes to shopping for Ital-
jan cooking ingredlents Mrs. Venice
has nothing on us, And chances are
ghe has a harder time finding them
than we do.

Exotlc Foods

Unusual foods like gilant fava beans
(looking every bit as big as those on
nursery rhyme Jack's stalk), anise or
Itallan celery and chick peas, together
with dozens of other less common
jtems were featured in this massive
Italian food display.

Itallan bread sticks, pignoll seeds (a
favorite Itallan cooky ingredlent), as-
sorted postas, also frozen plzza, las-
sagne, meat balls and spaghettl sauce
needing only heating for service; sll
were readlly avallable.

There was even pasta con sarde
(macaronl with sardines), Itallan tuna
(they call it Tonno), also Italian to-
matoes and candy and fruit cake. And
the massive display of imported olive
olls: Lucca, Bertolll, Duomo, Bari, elc,
surely all of these foods would set any
Venlce homemaker's head to spinning,

And this was by no means all. I saw
zuechini, dandellon and mustard greens
and those tiny Itallan hot peppers.
Also wine and oil cured black olives
plus imported Italian salaml. And in
the cheese display, I stared in amaze-
ment as I caught a glimpse of favorite
Romano, Provalone, Scamorza, Parme-

san, Fontina, Gorgonzola and Cacla Ca.
vallo. In addition a massive display of
imported antipastos and frult flavored
syrups for making beverages,
Imagine all of these Itallan special.
ties (and others too numerous to men.
tion) in a modern Chicago supermar.
kei? Plus all our own highly prized
American foods: flour, salt, vinegr,
mustard and meat (not less than 200
different cuts) and catsup and mayon.
nalse and coffee, etc.
Though Italy’s cuisine is as divers.
fied as her landscape some dishes en.
joy a greater popularity than other.
One such, liked by Itallans as well u
Americans is lasagne. Here's the recipe
so0 that you can try it soon.

Lasagne
1 package (pound size) lasagne
noodles
Bolling salted water
cup grated Parmesan cheese
quart meat sauce
1% pound Mozzarella cheese, thinly
sliced
1 pound ricotta or cottage cheese

Cook lasagne in boiling salted water
until almost tender, drain well, Place
layer of noodles in bottom of lightly
olled 13 by 9 inch baking dish. Adda
layer of Parmesan, top with sauce.
Add a layer of Mozzarella and a b
tering of ricotta. Repeat in layers untd
all ingredients are used.

Final topping should be Mozzarels
Bake in a 350 degree oven 20 o ¥
minutes or until firm, To serve,
into individual portions and top with
more Parmesan and meat sauce.

Yield: Six to eight servings.

Spicy
Chili -powder, reports the Gentry
spice people, is not confined exclusive:
ly to seasoning Southwestern iy
dishes. This American splce is ver
tile, and can be used to excellent ¥
vantage in such popular and divene
foods as spaghetti, hamburgers,
wich fillings or sprinkled on salads ad
hot poptorn.

Sauce Promotion
Schilling Divislon of McCormick &
Company offers three cents off of
special label pack spaghettl sauceé
Also dealers recelve two fre¢
ages with each dozen purc -
page full-color ads in Ladles Hom*
Journal, Schilling radlo anno il
and cooperative dealer advertising
support the promotion.

Tam MacAwow Jourd
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Promotion for Pre-Lenton
Profits

A three-pronged promotion is under
way to feature a Tuna Buffet Casserole
with ripe olives and macaroni for Janu-
ary and February selling.

Chicken of the Sea Tuna, the Ripe
Olive Advisory Loard, and the Na-
tional Macaroni Institute are joining
forces to feature the dish in national
and local advertising, colorful point-
of-purchase  merchandising aids, and
const-1o-coast publicity. Additional con-
sumer Interest will be in the form of
a 50-cents cash refund obtained by
malling in labels of all three products,

National Advertising

Nationa! advertising by Chicken of
the Sea Tuna is planned for full-page,
full-color ads in the complete editions
of Sunset, Good Housekeeping, and
Better Homes and Gardens, with the
recipe being featured. The Ripe Olive
Advisory Board plans to take full-color
ads in Sunset, Woman's Day, Every-
woman's Family Circle, McCall's, and
Ladies Home Journal.

Display cards and tearoff pads are
being prepared by the tuna company
to be made avainlble at cost to the
other pariners, The Olive Board is pro-
ducing additional soft sheet banners or
double over-the-wire materials featur-
ing additional tuna recipes. These oo
are available at cost.

The National Macaroni Institute has
been serving as a communications cen-
ter to urge members to tie-in with
Chicken of the Sea and Ripe Olive Ad-
visory Board brokers in securing spe-
cific chain or cooperative ads and pro-
motions. In addition, it is providing
publicity pictures and releases to the
grocery trade publications.

Newspaper Layouls

Suggestions for black-and-white ad
layouts for local advertising support by
macaroni manufacturers has been pro-
vided by Chicken of the Sea. Mr. Gene
Stokes, advertising and sales promo-
tion manager of the Van Camp Sea
Food Company in Long Beach, Califor-
nio, has cautioned that the 50-cent re-
fund offer must not be printed or an-
nounced in any manner without his
prior approval. Cooperation between
brokers ond sales organizations of the
three portners is being coordinated by
Mr. Stokes for the Van Camp Sea Food
Company and Mr. Howard Eaton of the
Ripe Olive Advisory Board in San
Frencisco.

. The recipe for Tunn Buflet Casserole
with Ripe Olives and Macaronl is as
follows:

b é :

Left to right: Robert M, Green, secretary of
the National Macaroni Institute; Harold W.
{Hal) Gibbs, of Callerman Company. repre-
senting Chicken of the Seo; ond Arthur H.
Frohman, of L. H. Frohman & Sons, for the
Ripe Olive Advisory Board, look over the
point-of-purchase card os set up in a shop-
ping cart jumble display.

Tuna Buffet Cassercle with
Ripe Olives and Macaroni
(Serves four or five)

Combine one cup (one-half pint)
commercial sour cream and one-fourth
teaspoon crushed oregnno in large
bowl. Add two regular size cans (six
and one-half ounce) or one Giant Size
can drained Chicken of the Sea tuna,
{wo cups cooked elbow macaroni, one-
he!f cup sliced ripe olives, three-fourths
cup sliced mushrooms, one-third cup
chopped green pepper and one-fourth
cup chopped cashew nuts. Mix well.
Spoon into one and one-half quart cas-
serole. Sprinkle one cup (four ounces)
grated process-type American cheese
on top. Bake in moderate oven (350 de-
grees Fahrenheit) 25 to 30 minutes.
Serve at once.

[}
e

Mayor Herschel Loshkowits, Fred Hogen,
vice president of the Fargo City Commission,
and Rubert M. Green of the NMI put up sign
honoring Roger Marls.
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Free Spaghetti

Free spaghetti will be offercd by (he
Booth Fisherles Corporation in March
advertising in newspapers in .6 Mid.
west and Western markets.

The fast new sea food Idea thit Booth
is promoting Is to boll up your (avorite
spaghetti and add your special sauce
and serve with heut-and-eat Buoth fish.
sticks, Buy two packages of Booth fish.
sticks and n one-pound package of diy
spaghetti, and the price of the spaghev
will be refunded if you send the wrap.
pers to Booth.

¥

Roger Maris Honored

Roger Maris, the New York Yankee
homerun artist, was named “Macaroni
Sportsman of the Year” in a pre-Maca-
roni Week release to the press,

Robert M. Green, executive directo
of the National Macaruni Institute, said
that the Yankee outfielder was selected
for the annual award because he used
his noodle in outwitting American
League pilchers to set a new major
league record of 61 homeruns.

Maris will receive 61 pounds of macs-
roni, and his home town of Farp,
North Dakota was presented with 3
special two by three foot highway sim
inscribed: “Home Town of Roger Mar,
Major Lengue Homerun Champion”|
The presentation was made by Gruen
to Fargo's Mayor Herschel Laskhowit
and the city council in Fargo, r
Tue:day, October 17.

In a letter of appreciation, the maro:
wrote: I want to thank you on behal!
of our city government and the people
of Fargo for the presentation to the
City of Fargo of the highway sign pro-
claiming Fargo as home town of Roger
Maris, Major League Homerun Cham
pion, as presented by the National
Macaronl Institute, It was 8 thoughtfu!
gesture which will, I am confident, 1
flect considerable good will in the fu
ture. |

“We are proud of Roger Mris for his
excellent performance, not only 851
homerun champion, but as in exnngpl
of good citizenship and Americani®
We are also proud of the macaront i
dustry which Is dolng an excellent
in helping to feed our nativn and hv
manity. The close working relationsh?
between the macaroni industiy and
state of North Dakota, which produce
90 per cent of the durum wheat whic¥
is the principal ingredient in macar®
production, I am certain Is 0 € o
both the Industry and the state
North Daokota. You may be assul
our continued cooperation in the il M 1L
ahead.”

Maris was raised and auendedldb‘z
In Fargo where he starred in fool
basketball and track.

Tue MACARONI JouR

Seasons Greetings

to all our friends associated with
the Macaroni Industry
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Betty Crocker Salutes Macaroni Week

General Mills and - Betty - Crocken
mude sure that then 40000 cmployees
and stockholders were temmded of this
vear's “Macaront Meals m Minutes"
theme, The September ssue of Modern
Millwheel, company publication, spit-
lghted Natima!l Macarom Week with
A ful) page Teature tthed s Mava-
vont Time with Betty Crocker” Calling
attention 1o the faet that Natwnal
Macaroni Week would be celebrated
this year October 14 through 248, they

vAnd what woman doesn’t o want e
celobrate these pioduets that make he
Ife s easy, her family so happy and
her tme so frec' These products e
spughetty  miacaroni and  noodies. all
made from semohna and durum tours
of which General Mills 1= one of the
leading  producers  Amencans shew
their enthustasm for these convenient
and ceonomical products by consum
ing over one billon pounds a Mol
Betty Crocker helps 1o pros ide dvas
for new wavs of prepanng macaroni
through  promotien ol ecipe sugBes:
Hions

wMuearont Meads i Minutes” 1= the
theme of this vear’s Natwnal Maciront
Week spunsured by the National Muci-
rom Institute October 1928, presenting
macaront ws one of the most vorsistih
of fouds and easy b prepare mte deb-
clots family faverites i jus1 minut

“Pake w bt from Mrs Luelle Troot
busy mother of twe daughters and ci-
reer woman, e She's the Secretany

1 Llovd Pearson, Manager, Advertis-
me  Mmneapehs  Electronies  Group
When she's home from i busy day a
the offier ~he has dinner ready ana
yfly for Drenda, 170 and Roberta, 19
One of her favornes s Macarom Ala
Creme This hot dish may be prepared
whead and put am the oven Brevse mte
e dtchen with vour gond clothes
Mk oon the oven and soon dimner s
ready!

Macaroni Ala Creme
Gocups welwl
4 teaspoons salt
1 packae (7 o B ounee) unveoked
macaron
2 medium onions, finely chopped
14y cups cut-up o grated sharp proee
eas cheese
1 can vieam of celery =oup
1y soup can milk
by can undiluted tomate soup
5 wiener= =leed penny wise o covked
sutisige Binks
Plent oven to 350 degrees, Bomg wae
ter tooo rapid bl Add salt. macarons.
ciions. Brng s rapid bol, Cook sti
ring constantly, three minutes Covel
with tightittime bid, remeve from heat
and o1 stand erght to 1 mimutes. Rins
with het water, drmn. Combine madi-
pomt mixture, cheese, soups and nilk
Powr into o nime-meh squinte glass bisk-
g dishoer twoequart casserole Ar-
Fange Wieners of sausages on tep Bk
uneoveted 20 minutes SIX servings

T
g

It's out of the oven and onto the table i ot minutes with Macaron Ala Creme, o Betry

Crocker recipe prepared by M
Roberta. 19 Mrs
work and she bnoas she can dep cerid

2

Lucilie Trout for her tao daughters, Drienda, tetr, 17, ond
Trout often needs @ goud meal in g hutry when she arfives home brom
o omaesron products tor

meals in minutes

Peavey Bugle Gives Sal

The Octodu
Bugle, house crgan of the F
& Company and s aliliat
by and for s emplaces, o
lute tee Nationad Mavie e M
the  featute artich I
Time ™

==t ol 1)

They =and, e part O
poands o1 these preduets
macaront and neadbes
by Amcticans vl v

made from semedina and
Peoves, threueh the o npl'
Mussell Maller-Kine  Mudy
ol o the wathne prodie
key maredients

“Macaron toeads ate v
convenient !
ten oll impeatant e 1l
when plicuuns b

Revipes 1
centanin:
sonngs. and Chil 3]
Lictous vombipation ot <pact
prpper. cniens, groutd bee?
and  seaseninage el d
both the tinsshed prowaner
trated tie

atd st
1 el
Cutiid N

chersee s

Teantuine

“The Quiet Miracle”

Commenmrating t
versary of cnchment. 1
Finw  Chenueds D
published an atteactive e
paue brochute tthed ki
Goodl Gt From Yestondae

In the  opening
carctully tescarched and o
dealing chutly swith the a1
Lriste o

cducators, nut

Pt

TSNS

slate e

white bread it
beamed

-, and  home e
~tile

“The sent 11 matk
anbive teaty o the enre b

Meur The bkt
Catte

and white
RTTURY 11 (YEL AR TRE AN

tuch: oof the patioen fa The

o the trerad v o
prova e it ool e Nrain
have toeimdd ozether tin
sepvinge wWhit e et

Quiet Nugawh 1 onp

teidize Y

RTINS TR

mataeh that has in-ured
for the nabien’s better
for penny . onnched what
white thaar, Latina

ghetty are our best pated?

The brochun petleets
coepls b proemuanent auth
and nutete?

entehment ol cereal Toods

bie-che mieal

are avatlable  on
pe. trom the Departie
1 W Education, Fine Che
Son, Hetlniann-La Roche
1, New Jersoa
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DONE

NOW ... TAPE SEALS CASES—
TOP ANDBOTTOM AT THE SAME
TIME—AUTOMATICALLY!

You, too, can reduce vour labor costs and end packing room
bottlenecks with the new GENERAL Model TS3055M Case
Scaler Taper It 1s completely celf-setting and at the touch of
a switch, automatically adjusts to seal a group of cases of any
given size Both top and bottom of the case are sealed at the
same hime and no manual flap closing or special printing on
the case 15 required

v sur customers prefer tape sealed cartons because they are easier to open they can be re
~ed. and there 1s no danger of cut packages or hands  or nipped clothing

“eneral also builds
15e S120%

t costs to put oft

machines for complete automatic tape sealing of one size or intermingled

so wrnite or phone now giing specificanions

GENERAL CORRUGATED MACHINERY CO., INC.

Palisac . Park 6, New Jersey o

£ SEALERS-TAPE:

semi-Automatic
{\utnmali;
Sclt-Adjusting

201-WI 4-0644 . TWX-LEON 1491-U

CASE MAKE-UP MACHINES: CASE SEALERS—GLUE:

Tape Scaling Dextrin
Glue Scaling Etc;:'u;‘eh

Custom-Built

3 Decengy . 1961

Specialty Machines




HOLIDAY BUFFET

NTERTAINING gets into full swing

as the holiday season begins, and
homemakers are looking for recipes
suited to party occasions. A spaghetti
ring filled with a souce of ham and
mushrooms s as festive to look at as it
is delicious to cat. Hostesses appreciate
another point—it Is a dish which is
easy to get ready—an added bonus dur-
ing this busy time of the year.

Spaghetti Ring with Ham Sauce
(Makes four to six servings)

tablespoon salt

quarts boiling water

ounces spaghetti

O LI =

- ot

Y
1

cup chopped parsley

rvy prated Swiss cheese

puctage (%h-ounce old fashion gar-
.~ .ulad dressing mix

cup melted butter or margarine
medium-sized onion, chopped

B ies Tir e P e e

tablespouns melted butter or margarine,
onion and mushrooms and cook over
medium heat five minutes. Add remain-

ing ingredients and heat to serving
temperature, stirring ocecasionally. Un-
mold spaghetti ring and serve with ham
sauce. Garnish with parsley sprigs.

Buflet suppers are a popular way to
entertain during the holidays. If your
food budget is showing signs of strain
due to seasonal feasting and festivities,
plan a buffet which is inexpensive. This
poses no problem for the hostess who
keeps a supply of macaroni products
on hand. How about a casserole of
macaroni and cheese? This is a favorite
dish with everyone, and needs only o
salad or vegetable to be a satisfying
main course.

Lobster Macaronl Mold. Here's an excellent
combination of moacaroni and lobster that
molds into any pretly shape you like, ond is
made chead for the convenience of the
hostess.

this substantial salad to give a change
of pace to your holiday bu‘Tet suppers.

Lobster Macaroni Mold with Dressing
(Makes six servings)
2 3-ounce packages lime-flavored gel-

Macaroni and Cheese

1 cup sliced mushrooms (Makes six servings)
%5 pound cooked ham, chopped 1 tablespoon salt atin
2 cans (B-ounces each) tomato sauce 3 quarts boiling water

Salt and pepper to taste

2 cups elbow macaroni (8 ounces) 2 cups hot water

LL anyone needs for creating

unique and beautiful ornaments is
wme imogination, an eye for artistic
yrangement, a4 few cans of spray
mamels, and finally some uncooked
wcaroni products. Included in the lat-
wr category are large and small maca-
woni shells, macaroni rings, long and
Jbow macaroni, long spaghetti, and
spaghetti spirals. All can be secured ot
any supermarket.

Poseibilities offered in these mate-
rals were proved by the beauty of dec-
rations that odorned a seven-foot
shite plastic Christmas tree in the of-
fes of General Mills during the holi-
day season 1960,

P. R. Nutt, associated with the stafl
o the division's comptroller, and Jack
Robinson ,nlso of the company’s Gen-
wal Office, created this “first” in dee-
irating. Cutting out shapes for pendant

DECK THE HALLS -
WITH MACARONI!

treatment. Some of the cut-outs were
first sprayed with dull black or white
enamel. Then picces of the macaroni
products, previously gold-sprayed in
the bottom of a large pan, were affixed
to the pendants with transparent dry-
ing glue, To other pendants, left in the

¥ cup butter or margarine

Y4 cup oll-purpose flour

2 cups milk

1 teaspoon prepared mustard
114 teaspoons salt

V4 teaspoon cayenne
21 cups grated Cheddar cheese
Parika

Parsley sprigs

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

Combine spaghetti, parsley, cheese,
salad dressing mix and two tablespoons
melted butter or margarine; mix well.
Turn into greased eight-inch ring mold.
Let stond five minutes.

Meanwhile, combine remaining two

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

Meanwhile, melt butter or margarine.
Add flour and blend, Gradually add
milk and cook over medium heat, stir-
ring constantly, until thickened. Add
mustard, one and one-half teaspoon
salt, cayenne and macareni; mix well.
Place half of macaroni mixture in
lightly greased two-quart casserole.
Sprinkle with one cun cheese. Top with
remaining macaroni mixture and
cheese. Sprinkle with paprika. Bake in
moderatc oven (375 degrees) 45 min-
utes.

Hearty main-dish salads are mar-
velous for bufft suppers. Make them
ahead, and make them hearty—the first
for your convenience and the lost for
the satisfaction of your guests. Maca-
roni snd lobster get together in this
one to score on both counts, and look
pretty as a plcture in the bargain. Try

Spoghetti Ring with Ham Souce. With the

big *‘ot home'" party season chead, this is o
fine party dish for holiday butfets.

20

11-3 cup cold water

13 cup vinegar

tablespoon grated lemon rind
tablespoons lemon juice
teaspoon aromatic bitters
teaspoon salt

tablespoon salt

quarts boiling water

cups clbow macaroni (8 ounces)
cups diced cooked lobster tabout 4
rock lobster tails)

cup creamed cottage cheese
cup diced cucumber

cup grated radishes

cup mayonnalse

tablespoons French dressine
teaspoon aromatic bitters

-
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Dissolve gelatin in hot wa'r. Add
cold water, vinegar, lemon rini. lemon
juice, one teaspoon bitters and me-half
teaspoon salt. Blend and cl 1 until
slightly thickened.

Add one tablespoon salt to rapidly
boilig water. Giadunily add 1 iacaron
so that water continues to beil. Cook
uncovered, stirring occasional!y, until
tender. Drain in colander. Rinse wit
cold water. Drain.

Add macaroni, lobster, cottare cheesé,
cucumber and radishes to gelatin mix-
ture; mix well. Turn into two and o
half-quart mold. Chill until firm. U™
mold. Garnish with watereress 190"03
wedges and olives, as desired. Bifn
remaining ingredients and serve wit
salad.

THE MACARONI JOURNAL

omaments from posterboard, they used
macaroni products in a varlety of sizes
ind shapes for affixing in unique de-
sgns 1o the boards. The men report
thal it took them a long time to de-
velop the over-all scheme and to work
witamethod for its execution, but that
tree under way they completed most
of the ornuments used on the tree in
tkree hours

With basic colors of black, white, and
©ld, the pair found great latitude in

Closeup shows detoll of ornomentation
worked out with macaroni products, oak
leaves, and grain stalks,

original posterboard color, were glued
pieces of unsprayed macaroni products;
then the entire assemblies were sprayed
solid gold or white. The creators of the
display found that the shell and other
shapes of the products presented limit-
less opportunitics for beautiful pat-
ierns.

A white wreath was made by cut-
ting out four posterboard rings, then
cutting ecach of the last three down to
successively narrower widths. When
the four were glued together, the small-
est ring on top, the whole unit was
covered with linoleum paste. The
wreath was then built up with a mix-
ture of macaroni pieces to a thickness
of an inch at the center, a half-inch at
the edges, and the whole then sprayed
with white enamel. Ribbon bows and
colored balls were added as final touch-
es. (The creators caution that in mak-
ing any wreath for outdoor display,
waterproof linoleum paste should be
used.)

Pastic Chyi
iy fashio

r,\.q;“['". decorated with pend-
of m
"oniety of sizey and sI:::::?I PP

Decemper, 1961

This beautiful wi‘te Christmas wreath was
constructed of potterboard, linoleum poste,
macoroni piecer, ond white enomel.

Attractive wall picees shown with
the tree utilized vak leaves and grain
stalks, sprayed gold over-all. Many saw
in them springboards to idens for wall
plaques and panels, and visualized al-
most limitless possibilities for year-
round use.

A Miami, Florida housewile, Mrs.
Andrew Ferendino, discovered maca-
roni with its myriad shapes and sizes
was Jjust the thing for creating the un-
usual for Christmas decorations, Small
Christmas trees, gift boxes, and Christ-
mas tree ornaments all trimmed with
macaroni decorations were the results
of Mrs. Ferendino's hobby,

For one gift package, she cooked
some ordinary spaghetti, wrapped it
around her daughter's curlers, and
dried it, then sprayed it with gold.

A Christmas tree is made of such
ordinary materials as a hat from a
birthday party, raw corkserew noodles,
glue and paint. Larger trees have New
Year's hats (collected at parties) as a
base,

Some of the macaroni picees are col-
ored with nail polish, others with o
new spray paint, and the rest with
glitter—silver or gold,

“I use macaroni just as I would jew-
elry, shells, or any other artistic mate-
rinl,” Ruth Ferendino explains, “You
see the same prineiples of color har-
mony and good design that you wuuld
with any other material.”

She described how you ean cook
spaghetti and bend it to any shape you
desire, holding it with pins until it's
dry. You can make flowers, trees, ani-
mals—anything. “It's so casy to work
with—much easier than other mate-
rials.”

Ruth Ferendino adds: “What you can
do with macaroni in all its forms is
limited only by your imagination.”
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FOR YOU

ADVANCED TECHNOLOGICAL IMPROVEMENTS

Save Space — Increase Production

« NEW
«« NEW
NEW

Improve Quality

POSITIVE SCREW
FORCE FEEDER

improves quality and increases production of long goods,
short goods un? sheet forming continuous preases.

3 STICK 1500 POUND
LONG GOODS SPREADER

increases production while occupying the same space os
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.

These presses and dryers

are now giving excellent

% Patent Pending
% % Patented

156 Sixth Street

L
THE MACARON! JOURRA

results in these planis.

Ambrelic

MACHINERY CORP.

Brooklyn 15, New York

(OMBINATION PRESSES

$hort Cut — Shect Former
Short Cut — Spreader

Three Way Combination

*

PRCDUCTION
(OI.TROLS -—
SANITARY —

'ANT
156-16-. Sixth Streat
155167 Scventh Street
Brooklyn 15, Now York

e SUP

SHORT CUT MACARONI PRESSES

Model BSCP — 1500 pounds capacity per hour
Meode! DSCP — 1000 pounds capacity per hour
Model SACP — 600 pounds capacity per hour
Model LACP — 300 pounds copacity 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

CONTINUOUS
PRESSES

Model BSCP

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

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

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

Eosy to clecan and to remove attractive birdsoyed stainless
steel housing movnted on rugged structural steel frame.

Ambrelle

MACHINERY CORP.




Yance V. Goodfellow

New Appointment

Vance V. Goodfellow will join the
stafl of the Crop Quality Council, Don-
ald G. Fletcher, executive secrelary,
has announced, The Crop Quality Coun-
cll is engaged In activities in support
of research, extension and crop im-
provement programs  affecting all
northern grown crops.

Mr. Goodfellow has served for 10
years as Assoclate State Entomologist
stationed at North Dakota State Uni-
versily, Fargo, He is resigning Novem-
ber 15 to join the Council.

Reared on o farm near Bruce, South
Dakola, Mr. Goodfellow graduated
from South Dakota State College,
Brookings, and obtained his Master's
Degree ot North Dakota State Univer-
sity, Fargo, in 1955. He served in the
United States Marine Corps from 1942
to 1045 at Pacific locations, including
Guadalcaasl, Guam, Okinawa and Ja-
pan.

He has had extensive experience in
varlous pest control and regulatory
programs affecting the production of
all northern grown crops. He has served
on the North Dakota Clean Grain Com-
mittee and as a member of the North
Dakota Grain Storage Commitice. The
responsibility for the North Dakota
Economic Insect Survey, plant regula-
tory work and inspection, and the bar-
berry eradication program for stem
rust control in North Dakota has been
Mr. Goodfellow's for several years.

Mr. Goodfellow's broad, practical and
sclentific experience with agronomle,
disease, and insect problems affecting
Upper Midwest agriculture and his
work with the North Central Plant
Board and the National Plant Board
will be very helpful in his future work
with the Council, Fletcher said.

Important principles may and must
be flexible.—Abraham Lincoln.
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Norwegian Visitor

Mr. Paul Martens and his production
manager, Mr. Tefre, of Ditlef Marlens,
bakers and macaroni manufacturers at
Bergen, Norway, attended the Baking
Industry Exposition at Atlantic City
recently, and then came on to the Mid-
west to visit NNM.M.A. headquarters
and a Chicago area macaroni manu-
facturing plant.

They said they were particularly im-
pressed with macaroni production effi-
ciencles in the United States and su-
permarket merchandising methods,

New Press

Clermont has put out the first twin
head short cut press producing 2,400
pounds per hour. This press was in-
stalled at the plant of Delmonico Foods,
Inc. in Louisville, Kentucky. Opera-
tions started the first of October and
have continued since.

The press has two dies and two cut-
off attachments. By having two dies,
it permits slow extrusion to give top
quality. The press has one large screw
and a large mixer with double shaft
which gives uniformity of product and
of mixing of the product. Smooth, silky
product results, Having one screw and
one mixer, the same mixture is going
to each hend, resulting in uniformity.

The machine is equipped with vari-
drive type of motor to afford varia-
tions of speeds for different styles of
products. It was designed for 24 pounds
per hour but has possibility of yleld-
ing as much as 2,600 pounds per hour.

Peter J, Viviano and Peter J. Palazzolo of
Delmonico Foods, Inc. ond John Amato of
Clermont Machine Company, Inc. observe
operation of the new twin head short cut
p;css recently installed ot the Delmonico
plant,

T. W. Rawlings

General Mills Elects
Rawlings President

T. W. Rawlings, former four-star gen-
eral in charge of the Air Force's Air
Materiel Command, was elected presi-
dent of General Mills, Inc.

C. H. Bell, who has been president
since 1952, was named chalrman, Ger-
ald S. Kennedy will relinquish the post
of chairman, but will continue as chair-
man of the executive commiltee.

The new assignments become effec-
tive December 1,

General Rawlings, 57 years old, has
been executive vice president of the
company since April, 1080. He joined
General Mills in 1059 as financial vice
president and director after retiring
from the Air Force.

General Rawlings was born in M-
roy, Minnesota, and attended Hamlire
University at St. Paul. He entered th
Army in 1920 as a flying cadet. During
his military career he attended the
Harvard University Graduate School of
Business Administration. In 1954 he
became a four-star general at the ai¢
of 49,

Mr. Bell, 54, is the son of the ¢
James F. Bell, founder of General Mills
He joined the company in 1930 after
attending Yale University.

Mr. Kennedy, who was 67 in October.
has been cinirman since 1970.

New Size

San Giorgio Macaroni, Ine, 1
marketing its imported olive oil
ghettl sauce in a new 16-uunce gl
jar. The firm will continue its packs¥
of the 10%-ounce size.
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Molasses catches more flics tha e
egar.—American proverb.
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PACKER

.nef WG{?”S
. makes b%9

fills bag

TWO MODELS

Single Scale — Dual Scale

NOODLES
Sor.to11Ib,

CUT GOODS
3 oxz. to 32 oz,

SPEED

Up To 45 Per Minute

Systems &
Equipment
Engineering

MPIC BOULEVARD DU 5.909!
GELES @, CALIFORNIA

1961

NOODLEand CUT GOODS

AUTOMATIC

s

ST -

PAVAN
Pressos
Dryers
MANUFACTURERS' 3
REPRESENTATIVE GARIBALDO RICCIARELLI

Carton Make Up
Carton Fill and Weigh
Carton Closing




MACARONI

In News Bullelin, Volume No. 10, in Oc-
tober, sent to military posts, camps, and
stations by Headquarters, Chicago Region,
Miiitary Subsistence Supply Agency, Maca-
roni Procurement Agent Esfelle Andrulis
writes the following:

MACARONI js one of the many
good foods made from wheat. An
anclent food, macaroni In its myriad
forms is known by many names, It
originated in the Orient and was
brought to Italy by Venetian traders
and explorers in the middle ages. From
Italy, its popularity spread throughout
Europe. Today, macaroni is as much at
home in America as in Italian, Hun-
garisn, Chinese, Jewish, and French
culsine, for its bland flavor is adaptable
to all styles of cookery and may be
varied and enhanced by each cook’s
skills and seasoning aris.

Family Name

Spaghettl, vermicelli, pastina, egg
noodles —all shapes and sizes —are
known collectively as “macaroni” and
all are made from the same basic
dough, of which water and specially
milled flour are the two main Ingre-
dients, Durum wheat semolina, a coarse
flour, contributes the rich golden hue
to macaroni as well as certain cook-
ing qualities, texture and flavor, Fa-
rina, & coarse high protein flour of se-
lected, hard wheat is frequently used
with semolina. In making macaroni,
the ingredients are kneaded into a
rather stiif dough, formed into various
shapes, and dried. When dry, high
quality macaroni is hard, yet fexible
enough to bend slightly without break-
ing. It holds its shape well during cook-
ing, and becomes tender with just the
right amount of chewiness.

Macaronl was first made by hand.
To this day in China and southeast
Asia there are many small shops where
macaroni Is still made just as it was
centurles ngo. In Europe, macaronl was
first made in opothecary shops and was
long regarded as a food for invalids
and infants because of its easy digesti-
bility. Later it was made in the homes.

Brought from Europe
Immigrants from Europe introduced
*macaroni into the United States before
{he Civil War. The Italian people, with
their natural longing for pasta, as they

What It Is and Where It Came From

by Estelle Andrulis, Procurement Agent, Military Subsistence Supply Agency

Estelle Andrulis

called macaroni products, depended
upon Italy for supplies of this food. As
the Itallan population grew, macaroni
imports from Italy were often insuf-
ficient and irregular. From Germany
the hausfraus brought their family
recipes, and, according to tradition, in
spring they would take out their roll-
ing pins, Aatten out the dough of flour
and eggs, and cut the sheets into thin,
golden ribbons to be dried for use dur-
ing the coming yesr in delicious egg
noodle dishes. Thus, for a number of
years much of the macaroni used in
ihe United States was made in the
home or Imported. As the demand in-
creased, factories were set up. Mechan-
ical methods of manufacture were first
perfected in 1800; now large and in-
tricate machines are used to make
macaronl of uniform high quality un-
der carefully rontrolled, sanitary con-
ditions,

Amazing Variety

An amazing array of lengths, shapes
and sizes of macaroni Is made, rang-
ing from the familiar tubular maca-
roni and slender rod-like spaghetti to
the novel and intricate bows, stars,
shells, coils, fluted ribbons, ridged
tubes, rings, twists, alphabets, and nu-
merals, More than 100 different forms
are made, but all are intrinsically the
same food and may be classified ac-
cording to three general types, de-
geribed as long goods, which include
spaghetti and long macaroni; short
goods, such as elbows and seashells;

and noodles, which contain cggs and
are cut Into long or short, flat ribbons,
shreds, or fine rods,

True macaroni lovers oflcn claim
there are subtle differences in the fla-
vor of the different shapes of maca.
ronl even though they're all made from
the same dough. These “differences
may be credited to variations in texture
and thickness, the method and amount
of cooking, and to appearance, too. Ac
tually, the styles or shapes are de
signed to fit the recipes in which the:
are used—to cradle a spicy tomal
sauce, to hold the chunks of mut erd
savory vegetables so their flavors wil
mingle thoroughly, or to act as o “back-
ground” food for highly flavore! foods
For even greater variety, the shajs
and sizes may be Interchanged, and b
varying sauces, gravies, or accompanl-
ments, the macaroni family offers end:
less inspiration to an Imaginative cook

The die shown above, is o flat disc or cup
vith o very thicx bottom, which has o hole
in the middle, the same size as the outside
of the macaronl to be manufactured. The
PIN is o rod the size of the hole in the
recaron], with wings at the top which hold
dto the die.

Gourmet's Delight

R UU PR
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PIN IN
POSITION

Ready to meke macaroni; the PIN hos been
Inserted In the DIE. From the point where
tho wings of the pin end, to the bottom of
the die, the rod of the pin is suspended in
the exact center of the hole in the die.

The dough, when pushed agolinst the die, is
split by the wings and then pressed together
around the lower end of the pin 2 form a
solid tube. As it comes out at the bottom of
the die, the macaroni Is cut to the length
for the type of macaroni that Is being manu-
factured.

According to the Ingredients wib
which it is combined, macaronl can be
come the housewife’s favorite quick-l
fix casserole, the amoteur chels sp
clalty, a dish to serve the King! If the
occaslon is gela, fanciful shapes d
macaroni may be chosen, giving imf:
ination a free rein.

Comment-worthy hors docuvres (8
be created with macaroni shells and
piquant fillings. Or, one might conjurt
a gourmet casserole for the Dhuffet table,
using ruffled “Margherita” ribbons, ¢&
bows, or spiral “Fusilli” folded into ¥
satiny sauce. Complement v ith an =
ported Italian cheese, frestly gnis
Such a dish Is practical, for It can ¥
held at the peak of flavor untll the last
guest is served.

Its an all-weather foo! Macaroe
may be served hot or col:., accol
1o the day or mood, Favorit sauces &
be transformed with the \ddition o
herbs such ns chervil, mui joram o
gano, basil. For a quick-and-cosy ¥
tion, noodles may be buered
sprinkled with poppy secls, In
Vienna manner.

Macaroni Is truly a food fof l:
imagination, always ready 1o risé ¥ e
occasion, a challenge to ingenuity
cooking skill, For the sheer jo¥ of
tive cooking, Individual fancy “‘”“_
followed as well as the lrndmobll

cipes.

TUDENTS often ask, “Who puts the
hole in macaroni?”

The answer to the question is not
“who" but “what,” for the manufacture
of macaror:1 and noodle products is es-
ntill]y wn extrusion function. Dough
U preparct in a mixer by combinng
four or grnulars and water, kneaded
0 an gug.: then forced through a die
under higl: pressure,

Yorms the Dough

The dic forms the dough into the
fnished sh1pe. Usually made from car-
) dge bru <, the die may be circular
T rectangular depending on whether
‘ !l'nnre to be used in presses for pro-
“f g€ shurt goods (circular) or used
‘:d:ﬂ dutomatic spreader for long
b or noodle sheeting (rectangular).
{may ulso_be made of stainless
s hlnd other materials and alloys
‘ can be inserted in a frame and
e ved or replaced from time to time,
are about one and one-half to two

% one-half inches thick.
e simplest form is the spaghetti
_ 1: simple hole is all that is re-
wm:nnn this shape, although the
el gh the die Is normally ta-
m {op to bottom. The tubular

Tre, Macaront Jo™ RiPrcrunes, 1961
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forms such as macaroni require a pin
in the center as described in the illus-
tration. Curved pieces are formed by
making the thickness of dough differ-
ent on one side than the other, as is
!Ithe case with elbow macaroni products.
Wavy strands can be produced by hav-
ing a slightly wider opening on one
portion of the slot than on the other
so that the thicker portion tends to ex-
trude faster. There Is an almost un-
limited number of shapes that can be
made on presses by varying the size
and shapes of holes.

Under High Pressure

The high pressure required to ex-
trude dough through dies subjects the
dies to a substantial amount of wear.
The first effect of the wear is to polish
the dles smoothly so that after o brief
initial period of running the product
surface tends to become smoother.
Many manufacturers keep a set of
standards on their product size so that
the finished products can be checked
frequently and dies repaired when
product sizes get beyond certain limils
of tolerancu.

Because many macaronl manufactur-
ers make as many as 100 or more sizes

Who Puts the Hole in Macareni?

and shapes, each requiring a separate
die, storage conditions are a major con-
cern. Dough cannot be left in dies be-
cause eventual souring will take place
and the resulling acids will attack the
surface causing pitting which impairs
the quality of the finished product.

It is common *practice to make the
die from the press and place it in a
bath of constantly moving water. Over-
night soaking softens up the dough and
simplifies cleaning by high pressure
waler or steam jels in on automatic
apparatus which either rotates the dies
under stotionary jets or moves jets
across the surface of a stationary dle,
Dies are often placed on wooden trays
and isolated from the walls of the stor-
age tank in order to prevent electroly-

sis and consequent pitting and corro-
slon.

Now Matorial

Teflon is a new product developed
by DuPont with a very low coefficient
of friction. Used as a plug in dies it
produces a very smooth surfaced prod-
uct with enhanced color. It is used in
Europe to a greater degree than in the
United States.
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Scheme of sticks travel

GPL-Dryer

Automatic Line for oducts with storage section for discharge
time only

Automatic

Press MABRA.L
simple type
Spreader and
Predrying Tunnel

" Storage
section with
sticks stripper
breaker and saws §
for multiple cut




T AN important highway crossing

the Tiber River, on the railway
line Terontola-Foligno, just o few miles
from Perugia, is located the Ponte San
Giovanni  Flour Mill and  Macaron
Plant.

Originally constructed in 1880 on the
right bunk of the river from which 1t
receives ils mechanical driving power,
it was destroyed by fire in 198 Ite-
built in later vears, Ponte San Guo-
vanni's has since become of primary
| impurtance among food plants in [taly.

In 1940 the macaroni plant began a
modernization program with the pur-

Below, to the left, 1 Ponte San Giovannis drving
shaking vonveyor The center photo 1s @ fromt v.ew of

room tociviies for the finished product
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Left; A gencral view of the Ponte San Giovanni Flour Mill and plant  Abave, 1o the right
of Braibanti automatic press, TM 7 shaking pre-dryer, rotary dryer

chase of two automalie presses to re-
plice obsolete mixers, kneaders and
hydraulie presscs,

In 1048, Dott. Inge. M. G. Braibanti
& Company of Milan were retained to
plan for a new macaroni plant. During
the years 1950 through 1052 the plans
fur complete nodernization were con-
summated, resulting ino nereasing macs
wroni production from seven to 25 tons
o day

More recently, due to the ever-in-
creasing demand for macaroni products
in ltaly, further expansion wis neces-
sary. Begun in 1958 and completed i

automatic hine for short cut good Nyt
s for the preliminary and final drying of shart cut good

roam for short goads sith rotary dryers Model TN 2 5 m connected b
an automatic Zambami weighing and boxing unit To the nght are ©

The Pride of Perugia

late 1960 this latest expansion progras
has added move than 16000 square fe?
of usable arva.

At present the Ponte Sun Chanvant
plant, completely modernied and
cquipped  with up-to-date white!
supphied by Braibunti & Corpan
crpuble of maximum product oo i
tons of macaront produets poodas
ranks among the foremost o !
producing plunts in central Tady

Braibanti  has  prepored bulhets
ilustrating the equipment o' o e
The illustrations shown her e Bt
that publication
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wishing our many customers
and friends in the macaroni
industry a most joyous

Christmas with happiness

and prosperity in the year

UNITED STATES PRINTING AND LITHOGRARPII
DIVISION OF DIAMOND NATIONAL CORPORATION




The Egg Market

Ever since the government curtailed
its purchasing program, egg prices
have tended to fluctuate in a rather
narrow range around their present
values. Short supplles of shell eggs,
combined with a steady demand for
graded and an equally strong demand
for egg products, tends to push the
market forward until such time as
high egg prices cause the demand to
slacken off. This leads to some easing
of prices and the cycle begins again.
The one question mark that continucs
to have a bullish effect upon future
thinking however is the question of
what Uncle Sam will do in future
months.

Albumen Strengthens

Albumen or egg whites continued to
strengthen in price during October.
Just when egg product usess had got-
ten accustomed to low white prices and
a soft overall market for dried and
frozen whites, the picture changed
dramatically and all forms of albumen
are now in short suuply.

There is quite a contrast to the stor-
age figures of frozen whites and yolks
this year as compared to last. Last year
the ratio was about 45 per cent yolks
to 55 per cent whites. This year the
figures are reversed, while the total
quantities of each have also declined.

United States Department of Agri-
culture reported egg production during
September at three per cent above that
of the prior year with increased out-
put in the South Atlantic, South Cen-
tral, and Western regions more than
off-setting declines in the North Atlan-
tic and North Central states. Numbers
of laying hens on farms averaged twe
per cent above those of September,
1060, and the monthly egg laying rate
of 1,617 per 100 chickens exceeded a
year ago rate of 1,607.

Flocks and Stocks

The large increase in pullet output
in April and ecarlier, is now in produc-
tion, nnd subsequent additions to the
laying flocks may actually fall short
of the corresponding 1960 additions. It
is now quite possible that the increase
in laying flocks on January 1, 1062 may
be no more than one per cent above
1961, which was 306,000,000. The rate
of lay for the balance of the year may
be slightly higher than 1960. Storage
stocks are not large enough to be the
factor that they have been in the past,
according to trade reporis.

Current receipts of shell eggs in the
Chicago market ranged between 30 and
35 cents a dozen during October., Froz-
en whole eggs were steady in a range
of 25.5 cents to 27.5 cenis per pound.
Whites strengthened from 8.75 cents to
10.00 cents a pound.
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Frozen yolks of 45 per cent solids
and No. 3 color ranged from 60 to 62
cents. No. 4 color was very scarce sell-
ing from 64 to 66 cents. Dried yolk sol-
ids had a dime spread between the
low and top range during the month,
The low was at the month's end at
$1.28, while the high was at the be-
ginning of the month at $1.38

The trade reports that more noodle
inanufacturers are using whole eggs
and dried yolk solids than ever before.

Processed Eggs

Production of liquid egg and liquid
egg products (ingredients added) dur-
ing September 1961 totaled 30,478,000
pounds, compared with 28,476,000
pounds in September 1860 and the
avernge of 17,302uud pounds. The
quantities produced for \mmediate con-
sumption and freezing wetc larger than
in September last year but the gquan-
tity produced for drying was less.

Liquid egg used for immediate con-
sumption totaled 2,884,000 pounds,
compared with 2,471,000 pounds in Sep-
tember 1960, Liquid frozen totaled 18,-
482,000 pounds—almost double the pro-
duction of September last year and
average for the month, Frozen egg
stocks decreased 10 million pounds dur-
ing September, compared with a de-
crease of 18 million pounds in Septem-
ber 1960 and the average 1955-50 de-
crease of 18 million pounds. Quantities
of liquid egg used for drying were 0,-
112,000 pounds in September 1961 and
16,427,000 pounds in September 1960.

Egg solids production during Sep-
tember totaled 2,310,000 pounds, com-
pared with 4,444,000 pounds in Septem-
ber 1060. Production consisted of 1,010,
000 pounds of whole egg solids, 508,000
pounds of albumen solids, and 782,000
pounds of yolk solids, In September
1060, production consisted of 3,113,000
pounds of whole egg solids, 478,000
pounds of albumen solids, and 853,000
pounds of yolk solids. Most of the pro-
duction of whole egg solids in Septem-
ber last year was produced under Gov-
ernment contract,

Corrugated Prices Rise

Corrugated box prices, | creased
about 10 per cent in August, v /I prob.
ably be raised again around th: firsi of
the year if demand continuc. at the
present rate, That was the ¢ ncensys
of a dozen paper company ¢ cutives
interviewed at an industry muting in
New York.

They sald the August price increase
would begin showing up in profis |n
the fourth quarter and carry over inlo
1062, as many buyers order on a con.
tract basis and new prices won't be
effective until confracts are re-nego.
tiated,

Several executives sald their box
plants were opcrating on accelerated
schedules to keep up with demand
“We're working our plant six daysa
weelk,” said one, “and at these prices
we are not too happy about il because
the overtime premium pay is hurting.”
Shipments in the first nine months
were up 3.7 per cent from the com-
parable 1960 period.

Orders for corrugated boxes, used to
shin a wide variety of products, are
regarded as a barometer of general
business activity.

New Prince Package

A new package design for macaroni
products to increase consumer conveni-
ence and Insure better handling in the
stores Is being introduced by Prince
Macaroni Manufacturing Company,
Lowell, Massachusetts, a lending mak-
er of Italian foods,

Of special interest to the consumer
is the new easy-pour opening with per-
forated push-in panel that climinates
the old method of cutting with kn'sile
or tearing with fingernails. Also elimi-
nated Is the cellophane window lo re-
duce breskage and spilling ‘hile in-
suring retention of flavor.

An art treatment featurcd os hav-
ing a “New Italian Flair" is lesigned.
according to Joseph Pellegr o, prest
dent of the company, to gi+ = greater
identification to both the nu ¢ of the
particular macaronl product - the \30!
and its form or shape. “We 1150 think
we have come up with @ smarter,
brighter and more oppealin packis
with better stand-out qualit.s on the
grocer's shelf," he stated.

Mr. Pellegrino added that (he great:
er consumer benefits of the 1ew pact
age will be an important sul's feature
for the dry pack. “We have given the
customer the easiest pourin meth
known so that she can use all of 5
of the package without spilling, bre?
ing her nails or slowing her meal P"P:
aration. When she re-closes the P
age she has a covering that keeps
unused portion clean and helps
vent waste,

THE MACARONI JOURM
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ANNOUNCEMENT

October 12, 1961, V. James Benincasa resigned and left the Ballas Associate Com-
panies.

Max Ballas has re-assumed the active leadership of the companies under our own-
ership. We appreciate the many opportunities our friends have given us to satisfac-
torily serve them. With the aid of Marvin Painter, who has been elected Vice-Presi-
dent and member of our board, we hope to satisfy you even better than heretofore.

BALLAS EGG PRODUCTS CORPORATION
AND ASSOCIATED COMPANIES

Zanesville, Ohio New York, N.Y. Terre Haute, Ind.

MARVIN R. PAINTER

LEONARD P. BALLAS
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Modern Macaroni
Factories in Japan

Production of traditional macaroni
products is gaining more and mure im-
portance in modern Japan, according
to an item from a recent publication
of Buhler, Uzwil, Switzerland. The
Buhler organization has been extreme-
ly successful in developing and supply-
ing equipment to macaroni manufac-
turers and has helped to Increase in-
terest and consumption of this type of
food in Japan. 5

In the spring ot 1861, it was reported
that two large-capacity plants had
been In production for half a year with
modern, semi-continuous Buhler dry-
ers, and a third plant was soon to be
in operation.

The Nippun Shokuryo K. K. plants
in Tokyo produce eight tons of long
goods (spaghetti and macaroni) and
11 tons of short goods (elbows, noodles,
ete) every 24 hours, This is accom-
plished automatically and with a mini-
mum of manpower, The two continu-
ous production lines consist of the fol-
lowing machines:

(1) Long goods line: press, spreader,
pre-dryer, final dryer, stripper, and
cutter,

(2) Short goods line: press, shaking
pre-dryer, pre-dryer, final dryer.

All dryers are equipped with the
new patented Buhler automatic cli-
mate regulator which guasrantees per-
fect drying even during unfavorable
weather..

The Shosan Foods Manufacturing
Company, Limited, in Tokyo, (former-
ly Showa Sangyo) has installed the
following equipment: press, spreader,
long goods pre-dryer, shaking pre-
dryer, belt pre-dryer, as well as one
“Universal” dryer. The same press and
final dryer serve both the long goods
and short goods lines.

The third Buhler plant being put
into operation is Marutsune Shoten,
located in Osaka. Equipment includes a
press, shaking pre-dryer, a belt pre-
dryer ,as well as one “Universal”
dryer.

Wheat Poducts in
Japan’s Diet

A special report on “The Japanese
Agricultural Economy" prepared by
the Economic Research Service of the
United States Department of Agricul-
ture states that a permanent place for
wheat and wheat products in the Japa-
nese diet has been established in recent
years.

World War 1I, with the accompany-
Ing disruption of trade and production,
it is belleved caused some permanent
shifts in the consumption patterns of
the Japanese,

One of the most significant changes
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has been the limited substitution of
wheat for rice, the report states. In
the years immediately preceding the
war, rice consumption averaged 340
pounds per capita per year, The post-
war rice shortage, which was partially
offset by heavy wheat imports, re-
duced per capita rice consumption to
242 pounds. During the years that rice
was in short supply, the Japanese de-
veloped a taste for wheat, and in re-
cen! years per capita consumption has
averaged 88 pounds per year as com-
pared with 37 pounds before the war.
However, the report adds that the
preference of many consumers for rice
is still strong and that it is likely that
some of the demand lost to wheat
could be recaptured if rice were to
become sufficiently competitive.

Short Supply

The report also indicates that do-
mestic wheat will not become an im-
portant source of supply for the Japa-
nese. While wheat 1s the second most
important cereal crop in Japan, it oc-
cuples only eight per cent of the
total planted area. The demand for
domestic wheat, mostly soft red win-
ter, i3 not good because of poor mill-
ing quality.

The United States is focing increas-
ing comnpetition for the Japanese wheat
market was a point stressed by the
special report. While Jopanese wheat
imports are trending upward, pur-
chases of United States wheat have
fallen from $76,000,000 in 1956 to $58,-
000,000 in 1059, “A shift in demand
from soft wheats to hard bread-type

Tokyo Macaronl Plant, Nippun Shokuryo K.K.’s macaronl manufacturing plant In Tokyo,
Jopan, shows Buhler’s moden equipment. From the left comer, one sees the outomati
reader, pre-dryer and final dryer. From the right corner: press, Jmklng pre-dryer and final

wheats, in which the United States
is less competitive, has been princi-
pally responsible,” the report says. Re-
duction of soft wheat imports from the
United States was due in a large part
to a bilateral trade agreement with
Australla.

Government Controls Prices

Another important factor affecting
United States exporis to Jopan hus
been that country's agricultural policy,
according to the report. The Japanest
government's policy in the past almed
at increasing farm income, malntaln-
ing low foodstuff prices to consumen
and conserving foreign exchange re
quired for the import of industrial raw
materials. There Is also the feeling id
Japan that a self-sufficlency in far:
produced food of 80 per cent is
sirable for security reasons.

Prices of food grains, particularly
rice, are strongly controlled Ly gover
ment measures. Other domestically
produced food grains, such as whes!
and barley, are indirectly supporied
As prices foll to a predefined leveh
the government purchoses the amou?
necessary to prevent any further de-
cline. Consequently, one-hall of 1
expenditures of the Ministry of A
culture and Forestry have been
for price-supporting purposes.

Machinery and
tquipment and
omplete engi-
seering service for
bk storage and
handling systems,

PRE-DRYER end FINISHING DRYER for Long Goods de-
signed 1o produce automatically, with almost no super-
vision, a first class product and 1o yicld an optimum color
eflect. Sanitary construction with swing-out pancls, beuter
insulation and new positively controlled stick transfer
are the features of this new and unique machine.

PRE-DRYER ond FINISHING DRYER for Short Goods
and Noodles. Automatically, with ulmost no super-
vision, these dryers produce a first class product with
oplimum color effect, Sanllary construction, swing-
out panels, better insulation and new S ' ‘sment drying
conveyors are features no other make can offer,
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Complote' Macaroni Plants by

BUHLER

THE BUHLER CORPORATION, 8925 Wayzala Blvd,, Minnecpolis <6, Minn. Phone: Liberty 5-1401
BUHLER BROTHERS (Canada) LTD., 111 Queen St. E., Toronlo 1, Ontario. Phone: EMplre 2.2575

Japanese Diet d
The average Jupanese eats rice ™

fish and pickled green vegetables

drinks green tea with his meals

is seldom served.

THE MACARONI Jourm fll" Offices: NEW YORK CITY— 230 Park Avanve. Phone: MU 9-5446
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AUTOMATIC SPREADER (Type TSH) has water jackel
with B inlets to produce a perfect extrusion pattern. Die
is unlocked by manually turning two hand wheels,

AUTOMATIC CUTTER (Type TSK) strips and cuts a full
day's production in one shift. Cuts cleaner than uny other
cutter, Automatic feed from nuwtomatic storage unit or
manual feed from truck unloading.
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The Story of Wheat—
(Continued from page 7)

better in storage, too, and bakes &
lighter, better loaf.

Since 1941 America's flour and bread
have been enriched with the food min-
eral, iron and V-vitamins — thiamine,
riboflavin and niacin. The enrichment
ingredients do not change the taste,
color, texture or baking quality, but
pdd immeasurably to nutritional value.
When flour is destined for home use,
t7e B-vitamins and iron are added at
the mill.

The baker uses several different
methods. He can add the tablets in just
the right proportion according to fed-
eral standards. Or, he can use the solu-
ble pack formula which the ingredients
are powdered. And more recently, the
enrichment formula is available mixed
with salt in the correct amount to fla-
vor a loaf of bread.

Wonderful Story

The story of wheat, beginning with
the dawn of civilization, is only one
chapter in an ageless story of man's
continuing quest for food and its im-
provement. Parts of the story are re-
peated day after day—in laboratorles,
agricultural experiment stations, on
farms in the great wheat lands of the
United States, It is a story woven into
the fabric of our modern life—part of
the story of the production of food as
it moves from farm to table—the story
of our constant striving to bring man-
kind a better diet at lower cost.

Today, with the security of plentl-
ful foods, we can truly give thanks
like the ancient peoples who have gone
before—there is reverence implicit in
every gathering ot the family table.

The wholesome, nourishing, flavorful
products of wheat available today rep-
resent a real triumph—in agriculture,
sclence, industry, in milling and bak-
ing. These are good foods, good for you,
good to eat. Their contribution to our
diet in the B-vitamins, thiamine, niacin
and riboflavin, and the mineral, food
iron, In protein, energy and usually
calclum (because breads are so fre-
quently made with milk) wins them
recognition as a recor mended group
of foods.

Recommended Nutrition

Enriched, whole grain or restored
breads and cereals are one of four
groups of food recommended by the
Bureau of Human Nutrition of the
United States Department of Agricul-
ture as a guide to food selection. Each
day eat a selected varlety of foods from
the four groups, and you will be as-
sured of a diet containing all the nu-
trients you need for growth and devel-
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opment, body malntenance and repair,
warmth and energy and vibrant good
health.

At low cost, products of wheat make
a sizable contribution to this optimum
diet plan. Enriched, whole grain and
restored breads and cereals are good
in themselves, as well as the good com-
panions and carriers of other foods,

U.S. Durum Show—
(Continued from page B)

to sell. They question policies on dis-
counting for loss of color and black
point. But the seller always wants more
and the buyer always wants to pay less.
The workings of a free market set the
most equitable adjustments.

Mr. Pulvermacher announced that
the Depurtment of Agriculture invited
comments on the need for extra du-
rum, then urged that individual letters
be sent no later than November 4.

Durum King Palmer Dehigren, a three-time
winner, Is congratulated by Mark Hettel-
finger (right),

Committes Considerations

At a committee meeting of the grow-
ers, millers, and macaronl manufac-
turers, previously counseled by mem-
bers of the North Dakota Wheat Com-
mission and the grain trade, it was ten-
tatively agreed that industry require-
ments in 1062 would be approximately
50,000,000 bushels, This was based on
the durum mill grind for the crop year
cnding June 380, 1981, of 23,438,000
bushels. Seed, feed, and other uses to-
taled 5,411,000 bushels, making domes-
tlc disappearance 26,849,000 bushels,
This was considered a minimum do-
mestic requirement with population
increasing approximately 4,000,000 a
year and two new states added to the
Union as of 1060,

The export potential was put at
15,000,000 bushels, and while a carry-
over of 10,000,000 to 15,000,000 bushels
is deemed by many in the industry as
necessary to provide an adequate cush-
fon against crop failure or world de-
mand as experienced this year, to be
realistic it was suggested that if seeded
acreage of 1961 at 1,700,000 were dou-
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bled and the 10-year average yleld of
13.8 bushels produced, the 1062 e
would amount to 47,168,400 bushe
with a carry-over of 3,320,000 bushels

Reserve Needed

Ways and means to develop ang
maintain 8 durum bank outside of Goy
ernment hands must be explored
order to have a reserve to draw upon
that wiil not be under fire as Govem
ment surplus, It is anticipated that
marketing speclalists from the vario
segements of the durum industry
growers, millers and manufacture
will explore the alternatives and be
gin an educational campaign In the in
dustry in the near future,

Growers also want to know more
about the supports and premiums tha
will be paid for hard red spring whea{
on the basis of sedimentation fests b
ginning January 1, 1962, and what Lhe
durum loan program will do to main
tain the historle premium paid for d
rum over and above hard red spring
wheat.

A full 100 per cent increase wi
probably not be utllized. In 1036 whey
gpecial legislation allowed growem 1
plant two acres to durum for every ong
taken out of haid spring wheal pr
duction, the increase was short of 10
per cent, rising from 1,385,000 acres o
2,480,000. More than hall of the pro
duction that year came from Mon
which experienced a winter kil of I
winter wheat which was plowed und
and additlonal acreage from this slals
brought thelr total harvest of d
up to 18,000,000 bushels.

In the following year, 1857, a one-for
one program was permitted and ac
age slipped to 2,370,000, but bel
ylelds produced a better crop.

There hasn't been 2,000,000 &™
sown to durum In any year since that
time, although prior to 15-B rust it
common practice to seed more B
2,000,000 acres and 3,767,000 acres W
seeded in 1940,

Production Problems -

In & discussion of prod::tion P
lems, H. W. Herblson, ext asion eco
omist at the North Dakotu Stale U
versity, Kenneth Lebsock, Federsl d
rum breeder,” Carl Amstiup of
F. H. Peavy Company, and Don Fle
er of the Crop Quality Couricll stres¥ :'
the fact that management i3 the b&
source of added income With whest F
North Dakota,

Break-throughs In crop maneger”
include economic wheat control,

Fight TB with
namle ertler e, . Ch ristmas Seals

from better mmgemcntt P e
three sections of the state, 3

e e e tollowing were pressi! JilVER YOUR CHRISTMAS SEAL LETTER TODAY
CEMERR, 1961
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In North Dakota

Production costs per acre
Land ...

Seed, tillage and harvesting ....

Handing and insurance ..
Fertilizer ....
Weed control ......cooceoiveee

Yield, bushels per acre ...
Total cost per acre ........

Operator return ($1.80 h;ll;lliel)

Production costs per bushel

In Western North Dakota: 8 more bushels for $5.80 added investment.
In Central North Dakota; 12 more bushels for $7.40 added investment.
In the Red River Valley: 14 more bushels for §7.50 added investment,

o b kit Lk 3 bty o5

Central
Average

Western
Average Beller

Practices Practices Practices Practices Practices Practices

wnn§ 550 $ 6.50 $ 6.50

. 1200 13.00 15.50
.50 1.50 .15

90 4.00 1.00

30 1.00 35

23 10

$25.00 $24.10

1640 10.10

1,00 1.27

e L P

Red River Valley
Beiter Average Beiter

$ 650 $11.00 $11.00
16.50 17.00 18.00

2,50 1.00 3.00
5.00 2.60 8.50
1.00 .50 1.00

3 26 40

$31.50  $32.00 $39.50
24.30 17.40 36.50
1.02 1.23 B9

Public Relations

Edwin A. Jaenke, associate adminis-
trator of the Agricultural Stabilization
and Conservation Service, Washington,
D.C., said the farm problem is essen-
tially bad public relations, Farmers are
critielzed for surplus, subsidy, and the
high cost of living.

He termed surpluses the safety re-
serves that are blessings. He stated that
farmers received only $5.00 for every
$1,000 spent on subsidies by the Fed-
eral Government in the last 50 years.
And he pointed out that food was a
better buy for the money than 10 years
ago.

Farmers' productivity is up 84 per
cent since 1047-49, a technological rev-
olution. He observed that one hour of
farm labor is four times as productive
today as it was 40 years ago.

The average American spends 20 per
cent of his income on food, while the
percentage is 31 per cent in the United
Kingdom, 32 per cent in the Nether-
lands, 45 per cent in Italy, and 60 per
cent in Russia. But the farmer gets
criticism and diminishing income.

A prosperous agriculture is neces-
sary and farmers must tell the simple
story that they produce our basic ne-
cessities— and that these are cheap,
good, and plentiful.

Otis Tossett, vice president of the
Great Plains Wheat, Inc., made obser-
vations on grain marketing in Canada.
While he thought highly of the Cana-
dian methods of grading and maintain-
ing good quality, he apparently pre-
ferred competitive business methods as
the way to conduct the grain trade in
the United States.

Lois Fankhanel, home service direc-
tor for the Otter Tail Power Company,
demonstrated cooking macaroni, spa-
ghetti and egg noodle dishes for the
ladies at a special program.

Other Winners

In addition to Durum King Palmer
Dahlgren, other winners of durum en-
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trles Included Carl Monson of Osna-
brock, winner of second place In the
professional class. In the certified class
Michael Gellner of Langdon won first
award and John R. Ridley of Maida,
North Dakota, was sicond.

Open class winners were Emil Sudom
of Rouleau, Saskatchewan, first; J. M.
Campbell of Pense, Saskatchewan, sec-
ond; and Emil Lorenz, Jr. of Langdaon,
third. ;

Richard Karsky of Langdon was
named first place winner in the 4-H
class, Second pluce went to Bob Wast-
vedt of Hatton, North Dakota, and
third to David Throndset of Michigan,
North Dakota.

Winners in the Future Farmers of
America class were Jerry Bergman of
Langdon, Robert McDougall of Dres-
den, North Dakota, and Teril Borger-
son of Park River, North Dakota.

In the open class for 1960 grain, W. L.
Whitte of Regent, North Dakota, was
named first place winner, Tony Eick-
enbrock of Wales, North Dakota, won
second, and Leonard Stremick of
Langdon, third. James Rose of Lang-
don was named first place winner in
the 4-H class, only other class fo be
judged in the 1060 crop division.

Lloyd Skinner Elected

Lloyd E. Skinner has been elected
president of the Arthritis and Rheu-
matism Foundatlon, Nebraska Chapter.

Mr. Skinner, reporting on the year's
work to date by the Nebraska Chapter,
Arthritis and Rheumatism Foundation,
said more than B850 Nebraskans have
received free treatment for arthritis at
clinics sponsored by the chapter.

A U.C.S. agency, the chapter spon-
sors clinics for the medically indigent
at the Creighton University Medical
School and the University of Nebraska
College of Medicine,

Mr. Skinner said more than 2,500
Nebraskans have requested and re-
celved educational literature about ar-
thritis from the chapter. In addition,

monthly medical bulletins are mailed
to 270 physicians in the state and ne
letters to 250 others detailing the lat
est information available from natio

sources about arthritis and rheumaltism
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175, Macaronl Journal, Palatine, Iil,

FOR SALE—Ambrette Press with Spreode,
Box 178, Macaronl Journal, Palatine, Ill

FOR SALE—Used Senzoni Spoghettl Cutte
Box 181, Macaronl Journal, Palatine, Il

INDEX TO
ADVERTISERS ¢

Ambar Milling Division, G.T.A. ...
Ambrette Machinery Corperation ..... 2
Archer-Danlels-Midland Company .......
Aseeco Corporaton ..o mieen b
Balles Egg Products Company
Bionchi's Machina Shop .......
Braibanti Company, M. & G. ..
Buhler Corporetion, The ......
Cl t Machine Company, Inc. ... 1
Commander Larabes Milling Co. ......1H!
DeFrancisci Mochine Corporation ... 141§
Doughboy Industries, Inc, ... oo L
Genaral Corrugoted Machinery Co. .
Ganeral Mills, Inc. ......occooneie il
Hoffmenn-LaRoche, Inc, ......

Hosking Company ...c...ooooveres .
International Milling Company ...
Jocobs-Winston Leboratorles, Inc. -
Macaronl Jourmel ...
Maldari, D., & Sons, Inc. ..
National Tubsrculosis Assa. ...
Pavam, N, & M. ..o
Rossottl Lithograph Corp.
Russell Miller-King Mides Mills .
U.S. Printing & Lithograph ...

THE MACARONI JO

ST

>
P

ARDEX 550 is a totall

y new protein supplement. New
Arpex 550 is unbellevably bland . .. neutral in taste, odor and
color, Yet it offers the economy, functional properties and
nutritional quality of soy flour.
thth ARDEX 550 you can boost the nutrition and tolerance

overcooking of all your products without altering flavor . . .
or Increasing costs. In prepared foods, as well as siandard and
specialty products, these features add premium appeal.

ARDEX 550 also keeps foods firm and fresh far longer on a
steamtable. This important benefit—coupled with nutritional
ttonomy—makes ARDEX 550 especially attractive for school

» restaurants and other institutional foods.

And ARDEX 650 is a big boon in canned and frozen macaroni
Products, giving them the appearance, firmness and taste
appeal of a freshly baked casserole, -

Yﬁ- new ARDEX 660 enhances all macaroni products—
;l::ilr. etti, macaroni and noodles, It gives them a strong com-
o ive cﬂad]fe over ordinary products, So don't delay . . . write,

 or ADM today for more information on Arpex 560.
how it can boost your sales and profits.

Ardd says; Serve the best from first to last!

Arche r-
aniels:
Midiand

it e R ————

New Key to

Macaroni

Profitability

for institutional programs

.j.
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Booklet Offered on
“Modern Macaroni Plant”

As the first step inoan effort tooen-
cournge the development of mdustries
in under-develuped countries that will
produce wheat flour funds, the export
department of the Millers' Nutional
Federation has just issued o deserip-
tive, illustrated  buoklet, A Modern
Macaroni  Processing  Plant.” Similar
booklets wil' be issuced on bukeries and
eracker-cookie plants,

“The booklets are ull designed to
help meet the growing need fo! “or-
motion about muodern wheat fooooo-
dustry plants in overseas markets, e
Federation  export  department  suys
“The ‘promotion of the construction
and use of facilities designed ton-
erease the utilization of wheat prod-
uels' is one of several specialized typr
of activitics now being carried on by
the Foundation in its foreign market
development  program in cooperation
with the Foreign Agricultural Service.

Market Development Work

“This project activity blazes another
new trail in market development work
on behalf of expanding the world con-
sumption of wheat food products, Nu-
merous developments in reeent years
have all puinted to the lack of ade-
quate plant facilities in many countries
for expanding the use of such products.
Murket studies, trade fair exhibits of
wheat foods, school lunch and vther in-
<litutionul  feeding  proposals, import
restrietions on speeification flours need-
wd for such plants, the problem of find-
ing third puarty couperators In these
industiies to help carry on local ¢oun-
iy promotion programs for  wheat

foods and the inereasing number of in-
quiries  for information about  cquip-
ment fur these 1yvpes of wheat food fa-
cihties all reflect the need for material
and assistance in ths field”

The Federation export department,
headed by Gurdon P Buals, points out
that the preparation of such booklets
maurks the first time that such an ap-
progeh has been used to promote cons
sumption ot wheat flour fuods. I is
noted that this approach s “purticu-
larly adaptable for new or under-
developed market arcas.”

Long Goods Pross.

The booklet on the establishment of
@ macar i poant abroad ncludes gen-
eral information coverig the establish-
ment of @ modern facility  requiring
limited capital mvestment, “with ¢on-
aderation piven o planned expansion
in an orderly munner, both as regards
plunt facilities and types ol products.”
The bouklet presents o panorama of @
plunt for the manufacture of short cul
pasto produets, meluding  deseriptions

Large volumes of air for arying are circuiated througn Ing macaront at aguiomatically con-

trolled temperature and humidity.

46

Long Goods Finish Drying Rooms.

of flour handling system, ¢ atinuous
automatic press, drying, in-prooess st
age bin, packing lines, plant - .zes,
material requirements and water sup.
ply.

About Raw Materials

With regard to raw material requi
ments, the booklet says:

+Any hard wheat flour will make
.atisfactory macaroni produet and tre
supply of various types uf hard wheat
is abundant. Some types of hard wheat
flour in granular form are pr ferred t
uthers in making macaroni. Durum ha
first preference generally  because
the attractive amber color obtand
and its nut-like flavor in the cokd
products. The United States s o0 the
fuvorable position of being able to s
ply all types of flour suitable for god
macaroni products.”

Sheet Former.

The booklet also presents
ing blocks for a new enterp
lows: Initial plans; cons!
signs and specifications: |
construction management.
uperations.

“For those desiring spev
tion about establishing o m
roni processing plant of an
or small, the Federation 1 el
supply additional muterial e
<ist in making contact n Un

States groups and compan whe o7
- fte
in a position o supply su infur
tion.” the booklet says.
—
mind

macoroni Packaging
Hotcl Diplomat, Holly~ ! /
Jonuary 22-23.24-25 962

qu
THE MACARONI joun.u-

from the Macaroni Journal staff
Lorraine Amtmann, Circulation
Vera Ahrensfeld, Advertising

Robert M. Green, Editorial
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HAZARDS AND HOPES FOR BUSINESS

N AN address before the self-rising

flour and corn meal miliers at their
annual meeting in Atlanta, Robert M,
Green, executive secretary cf the Na-
tional Macaroni Manufacturers Asso-
clation, took his text from the daily
newspaper.

“The dilemma of our age, with its
infinite possibilities of self-destruction,
is how to grow out of the world of
armaments into a world of Internation-
al security, based on law.” These are
among the last words written by Dag
Hammarskjold for the October issue of
the Methodist Church magazine “To-
gether.”

Cold War

In describing three areas of concern,
Green began with the statement: “We
are at war. The cold war has been hot
in Korea, in Viet Nam, Laos, Cuba, and
the Congo. And even when it isn't hot
it Is relentless with shoe pounding on
the desk at the U.N. and the bulld-up
of psychological pressures in Berlin,
The red goals are definite and clearly
stated. They are intent on world domi-
nation and there are no holds barred
in their methods.”

To resist Communist expansion over
the past 16 years the United States has
formed the world-wide network of
military allisnces and rebuilt the econ-
omies of Western Europe and Japan.
The cost in forelgn ald has been about
$80,000,000,000. Coming up now is a
decade of development focused on
Latin America, Africa and South Asia.
The goal Is to finance social and eco-
nomic revolution in these under-devel-
oped areas—with no sirings attached.
The cost in United States aid is an-
other $80,000,000,000-—or more.

In discussing our strengths an edi-
torial in the Wall Street Journal ob-
serves: “Let us pass over completely
any argument about whether the huge
spending of the federal government on
non-defense items, present and pro-
posed, goes for desirable things. How-
ever desirable any such projects may
seem to even the most liberal politi-
clans, they are of second priority. What
in other times might be debated by
philosophy must now yleld to neces-
sity. That necessity is a hard and lean
economy in non-defense spending. We
cannot continue to have everything at
once. If we try, we will sap one of our
main sinews of strength.”

The business community is upset
with policles of the federal govern-
ment. Business Week presents this
background: “When Kennedy won his
close victory last November, business-
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Robart M. Green

men were hopeful—they saw no real
problem in the New Frontler. Since
then, things have changed as Kennedy
went to work.

“The magnitude of spending, with
emphasis on welfare, became clearer.

“The Administration stepped into the
wage-price issue,

“The anti-trusters got to work, filing
new suits and—more unsettling—mak-
ing threats that appeared directed at
all business,

“The promised tax-Iincentive pro-
gram ignored business preferences and
favored untried ideas.

“Regulated industries came in for
heckling.

“Business contact with the White
House just about dried up.”

Forelgn Competition

Our rising wage rates and the in-
creasing efficlency of industry In Japan
and Western Europe have just about
priced us out of the world market in
many lines. Some United States indus-
trialists have built factories in foreign
countries, or worked out franchises and
partnership arrangements, but to a
great many lines there has been a Joss
of valuable business,

Where are the answers to these
monumental problems?

Green quotes corporation counsel
Louis O. Kelso and philosopher Mor-
timer J. Adier from their book “The
Capltalist Manifesto": *“We cannot safe-
guard democracy in this country—or
successfully fight Communism abroad
—unless we, as an Industrial soclety,
solve our economic problems by means
of a capitalistic distribution of wealth

(DNETIFTERIRFI S ST R S TV . TV
i b i it e e i ki ST
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instend of the soclalistic distribyy,
which is becoming ever more p
lent in this country.” In blue-prinyy
a capitalistic revolution to comple
the democratic revolution begun |
the Declaration of Independence
implemented by our Constitution Kels
and Adler thoroughly refute the Cq
munist Manifesto by Karl Marx,

Capitalist Manifesto

In a nutshell their thesls Is this; (|
to reduce human toil to the minim
through the proper use of automation
(2) to approximate a universal dim
slon of private property in the capi
instruments of production; and (3)
educate ils' members {o devole then Western States Representative for macaroni factory suppliers
selves not only to the wise manag ond repairing specialists for dies and mocaronl presses.
ment and productive use of their pro
ductive property, but also {o the pur
suits of leisure and the production o
the goods of civillzation.

In the pre-industrial arlstocracies d
the past, only the fortunate few po
sessed all the elements of econom
freedom; and of these, fewer still
those who were virtuous as well
fortunate—employed that freedom
do the work of leisure (religion, ph
losophy, politics, art) to the benefit o

Manufacturers of ravioli and
tamale machines.

40 Years Experience

Buanchi's Wackine Shop

221 Bay Strest, Sen Froncisco 11, Calif.
Telephone Douglas 2-2794

JACOBS-WINSTON
LABORATORIES, Inc.

EST, 1920

Consulting and Analytical Chemists, specializing
in all matters involving the examination, produc-
tion and labeling of Macaroni, Noodle and Edg
Products.

1—VYitamins and Minerals Enrichment Assays.

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

3—Semolina and Flour Analysis.

4—Rodent and Insect Infestation Investigations.
Microscopic Analyses.

5—SANITARY PLANT INSPECTIONS AND
WRITTEN REPORTS.

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

themselves and their soclety, These ad —
vantages were bought at the terri
price of slavery and misery for (b
masses who tolled not merely for the
own meager subsistence, but to provid
the wealth that supported the pursul
of happiness and the development @
civilization by those who had econom
freedom and used it well.

70': dependable
uniform quality

DURUM

SEMOLINA
GRANULAR
HLOURS g

"1

HRevolution Under Way
Green maintains that the revolutia
is well under way, and cites the GIB
of Rights following World War lI h
created a generation of home-oW
He referred to the recent survey sho
ing the increasing extent of emplo
stock acquisition plans among €orpo
tions whose shares are traded on &
New York Stock Exchange. More i
1,600,000 employees (about hall @
those eligible) are participating In som
248 plans.
Ha urged businessmen to do more
promoting economic understanding |
programs such as “explaining
business” sponsored by the Cham¥
of Commerce of the United sute-
employees and members of the
munity, He also urged bullm-.nmlm
find time to engage in political P
pation to encourage the climate

Fontinued growth ‘and  prosperiy 8 DOUDGHBOY INDUSTRIES, INC.
every individual citizen ”'c";’!‘ frision New R-cl\monr.f‘ Wis.,
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TEST YOUR FLOUR BLENDS

Pilot Plant Facilities
An Experienced Taste Panel
Complete Food Research Laboratory

HOSKINS COMPANY

Telephone: Empire 2-1031
P.O. Box 112  Libertyville, lil.




WAY BACK WHEN

40 Years Ago

e The Amerlcan plan of assessing du-
ties on imports as set forth in the For-
ney Tariff Bill was halled by the Maca-
ronl Journal as a means of (1) avoid-
ing discrimination against countries
whose producton costs were compara-
ble to those of the United States, (2)
increasing revenue from countries best
gble to pay, and (3) lowering retail
prices of goods to the American con-
sumer.

e Ergot, a widespread disease of rye
and sometimes wheat, was discovered
in alarming quantities in North Dakota
in 1921, Some samples submitted to the
government showed as high as 10 per
cent of this parasitic fungus after
{hreshing. More than one per cent of
ergot bodles In flour makes it unfit for
elther human or animal food.

e Macaronl Imports for October de-
creased sharply, They totaled 67,417
pounds compared with 82,554 pounds
the previous year, Prices increased just
as sharply with imported macaroni
costing 11 cents a pound compared with
a prevailing price the previous Octo-
ber of only eight cents.

30 Years Ago

e Attempls to induce several macaroni
manufacturers to use substitutes In-
stead of the pure durum or semolina
product were made. One sample tested
out to be Kansas wheat of low protein
content heavily sprayed with a highly
colored oil (In violation of the law).
Another labeled “Unbleached Amber
Durum Blend Flour” contained an in-
sufficient amount of durum flour.to be
called a durum wheat blend.

e Eastern newspapers carried ‘com-
ments of President Henry Mueller of
C. F. Mueller Company, Jersey City,
New Jersey, concerning the American
housewife's ability in meeting house-
hold problems arising out of the gen-
ernl depression. “Her thrifty instincts
have shown her new ways to save, new
ways to economize on the family table.
Two years ago portions of an unused
joint or a dish of vegetables were often
thrown away. Today the use of left-
over foods is a national habit. . . . Spa-
ghetti and macaroni baked in a cas-
serole give zest ‘o leftovers.”

e Extra clerks viere needed at Asso-
clation headquarters in Braidwood, 11li-
nols, to fill the hundreds of requests
being received daily for free coples of
the Thrift Recipe Book offered in our
product promotir aal advertising.

20 Years Ago

o With war imminent, manufacturers
were advised to “keep your business
flexible—make no long term contracts
—buy sensibly. Do your bit in the way
of production, promotion and consumer
education despite defense preparation.
The quality of a food provided in emer-
gencies will remain in the memory of
the consumer long after prices are for-
gotten.”

e The Food and Drug Adminlistration
in its "search-serve-condemn" proce-
dure of law enforcement found law vlo-
lations ronging from deceptive sizes
and shapes and wording on labels on
1,056 cases of macaroni products in
1940,

e New Federal Specifications issued
for guidance In purchasing macaroni
products by the government changed
length of spaghettl and vermicelll from
11 inches to not less than seven inches.
Protein and ash content was changed
in that allowable percentages were cal-
culated on a moisture-free basis In-
stead of the old method of calculating
it un a 12.0 per cent moisture basls,

10 Years Ago

o The gold plaque award in the Durum
Sweepstakes competition at the annual
Durum Show in Langdon, North Da-
kota, was won by Arnold Ingulsrad
with a 61-pound test sample of Nugget
Durum, a variety never previously en-
tered in the show, North Dakota’s Gov-
erncr Norman Brunsdale was on hand
for the presentation,

e Topics discussed at the regional
meeting in New York City: New Jer-
sey Food and Drug officials’ stringent
requirements on package fill with only
one-tenth of an ounce tolerance; neces-
sity of maintaining durum acreage be-
cause of the two successive crop fail-
ures.

o The Durum Wheat Institute spon-
sored booklet containing large quantity
recipes featuring macaronl foods was
distributed to 10,0600 lunch room man-
agers .

e Emanuele Ronzoni, Jr., vice presi-
dent of Ronzoni Macaroni Company,
sent a case of spaghettl by air to Is-
nello, Sielly in time for the birthday
anniversary celebration of New York
City’s mayor at the city of his birth,
when the mayor complained about hav-
ing a hard time getting his favorite
dish in Italy.

T O VT

Attitude Surveys

A change In emphasis In survey ,
employee attitudes was reported
American Management  Association)
Fall Personnel Conference,

More and more surveys arc stressin
company operations, policies and pr
cedures, because menagement is becom
ing increasingly aware that these g
job aspects most closely related to peo
ple's satisfactions and frustrations, Ly
test surveys concentrate on such que
tions as job assignments, opportunitie
to improve procedures, how manag
ment can help people do their jobs, ho
to get people to show more initiative
kinds of recognition that induce peopld
to work better.

STATEMENT REQUIRED BY THE

ACT OF AUGUST 24, 1012, A§

AMENDED BY THE

MARCH 3, 1933, JULY 2, 1046 ANDS

JUNE 11, 1060 (74 STAT. 208) SHOW.
THE OWNERSHIP,

MENT AND CIRCULATI

MACARONI JOURNAL,” publishd

momhlg at Afplelon. Wisconsin, fog

November, 1961,

1. The names and addresses of the
publisher, editor, managing editor, an
business managers are: Publisher, N
tional Macaroni Manufacturers Asw
. Ashland Ave., Pala
11.; Editor, Robert M, Green, 13 N
Ashland Ave., Palatine, 1l

2, The owner is: (If owned by a cor
poration, its name and address must b4
stated and also immediately thereun
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holders owning or holding 1 per cet!
or more of total amount of sloc
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and addresses of the individual owne
must be given. If owned by a g J
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en.) National Macaroni Manufacture
Association, 130 N, Ashland Ave, Palt
tine, Ill,, a non-profit organization, In
corporated in Illinois.

3. The known bondholders, mort
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MACARONI US/A

Betty Crocker Presents
Hawaiian Pork Chops
and Macaroni

The flavor of the
50th state
is captured in this

festive dish!

HAWAIIAN PORK CHOPS AND MACARQ

1 pkg. (7 to B oz,) small
size macaroni shells
6 to 8 pork chops
1 can (B oz.) mushrooms,
sliced
Follow manufacturer's directions for couking
aroni. Spread evenly in greased baking di
13 x 94 x 2" or 3-qt. baking dish.
Rub skillet with cut clove of garlic. Then bre
chops on both sides (medium heat). Season wi
salt and pepper. Trim off excess fat.
Sauté mushrooms in pork drippings (about §
10 min.), Heat oven to 350° (mod.), Sprinkle m
rooms over macaroni, Arrange chops on top
macaroni and top each with a slice of pineapy
Pour Curry Onion Sauce (recipe below) over chg
and macaroni, allow some of the pineapple
show. Bake Iy o 1'¢ hr. until chops are tend
Garnish with parsley. 6 o 8 servings.

1 clove garly
G to B slices pineapp
fresh or cinned

Curry Onion Sauce

'{ cup butter 2 tsp. salt

15 cup minced onion 114 tsp. curry po
Iy cup GOLD MEDAL 4 cups milk

Flour

Using same skillet chops and mushrooms w
cooked in, melt butter and sauté onion w
transparent. Blend in flour, salt and curry powd
Remove from heat. Stir in milk. Bring to b
stirring constantly. Boil 1 min.

Success Tips:
1. Bevery careful not to overcook macaroni other:
it may become soft and mushy on baking.

2, Brown pork well, this improves flavor.

Pork chops and macaroni made
even more delicious together by a3
spicy curry sauce.

The National Macaroni Institute’s *\ Sal
to the 50" gains the whole-hearted support
General Mills and Betty Crocker with this prd
new dish inspired by our newest state We of
you and your customers the recipe for | lawail
Pork Chops and Macaroni after thorou. .h test
in our Betty Crocker Kitchens and n t¥p
homes across the country. We're certarr this

will be another piece of savory evidenc: that ¥8
customers can enjoy your products im.. native
easily, deliciously! "
To the leading producer of the fines: Semo
and Durum flours it is a source of |ide 10
associated with the macaroni industry Look
more recipes from Betty Crocker in ou IACAR(
usA program to help you increase your Prg
through the broadened use of your products.

For more information on this newj
Betty Crocker recipe program i“"]‘,ys
Durum Sales representative, or Write |

DURUM SALES

MII'NEAPOLIS 26, MINNESOTA




