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At the Son Francisc

0 Maeting.

»

Seated, left to right, Ted Sills, Vincent P. La Rosa

John Amato, Vincent DeDomenico, Peter J,

Viviano, Manny Ronzoni, Al Ravarino, Fred Spado oro, Guido Merlino, Dominic Merlino. Standing, left to right, Jim Winston,
Paul DeDomenico, Bob William, Poskey DeDomenico Ralph Sarli, Peter F, Vognino, Jr.h Lloyd Skinner, Bob Green, Chorles Ros-

sottl, Angelo Guido, Ed Minni, John Linstroth, Frank éoﬂlrnln, George Paolini, Ed Toner,

A good turnout of directors and West
Coast macaroni manufacturers
came to an open Board Meeting at the
St. Francis Hotel in San Francisco on
October 30,

They heard Ted Sills, public relations
consultant for the National Macaroni
Institute, discuss products promotion,
as well as reports from President Al
Ravarino on contacts with the Nation-
al Restaurant Association, Lloyd Skin-
ner's report of the Durum Show, and
Howard Lampman's comments on u
series of meetings held with represen-
tatives of the wheat industry, govern-
ment, and nutritionists to discuss pro-
Jjects to improve the Image of wheat.

Local Merchandising Needed

In the discussion with Mr. Sills on
industry product promotion, the con-
sensus of opinion was that general na-
tional publicity is good and necessary
as a background for individual mem-
ber efTorts to do local work in advertis-
ing and merchandising. It was suggest-
ed that the findings of the Colonial
Stores Study be utilized in emphasizing
return on investment and turnover in
the macareni products department, in
the same manner that the Macaroni
Profit Calendar for 1963 had stressed
the movement of merchandise with the
sale of macaroni in producing an aver-
age of $1.31 in related item sales.

In referring to contacts with slaff
members of the National Restaurant
Association, Al Ravarino called atten-
tion to the checklist on page 12 of the
November, 1963 issue of the Macaroni
Journal, on types of projects suggested
for investigation by Kathryn Bruce, Di-
rector of Educational Programs for the
National Restaurant Assoclation. Mr,
Sills suggested that the National Maca-
roni Institute might consider a formal
program to reach the hotel-restaurant-
institutional field,

4

At luncheon Wayne Thornton of
Family Circle Magazine presented a vis-
ual program on a study of retailer use
of manufacturer-supplied point-of-pur-
chase materials, Highlights of the study
follow.

Richard L. Wolden and James M.
Anderson of A. C. Nielsen Company
presented slides on the marketing op-
portunities in the West, The rapid pop-
ulation growth of this part of the coun-
try was documented and regional dif-
ferences that distingulsh it from the
rest of the United States pointed out.

Consumer Aftitudes Study

A project was approved to conduct
a consumer study of attitudes and usage
of macaroni products. Market Facts, Inc.
will be retained to make a survey of the
reasons for use and non-use of maca-
ronl; likes and dislikes of various
forms; preferences of various family
members; and the “image” of macaroni
in terms of status, price, quality, appro-
priateness for children, appropriateness
for entertaining, attitudes toward cal-
orle content, healthfulness, and as a
source of energy. The National Maca-
ronl Institute Committee will review
the questions to be asked at the meet-
ing just prior to the Regional Meeting
of Mucaroni Manufacturers and Alljes
at the Belmont Plaza Hotel in New
York November 14,

Wheat Food Products Meetings

In his report on meetings held by a
group representing different interests
In the broad area of wheat food pro-
ducts, to discuss with nutrition authori-
ties the possibilities of further study of
the role of wheat In human diet, How-
ard Lampman of the Durum Wheat In-
stitute states no one project will be suf-
ficient to provide all the answers. Need-
ed are both specific projects and a long
range plan of organization — so that

ichard Merlino.

cach project contributes to the sum
total of knowledge concerning the role
of wheat and wheat products in human
nutrition. Such confirmation is essen-
tial to diet formulation, product de-
velopment, and actual sales of wheut
flour foods. He observed that the prob-
lems of nutrition are interwoven with
the consumer's questions of proleins,
calories, and genernl contributions to
good health,

Peter J, Viviano, chalrman of the
Standards & Research Committee, read
a letter from Dr. K. A. Gilles of the
Cereal Technology Laboratory, North
Dakota State University at Fargo, to
the effect that initial research on maca-
ronl quality will attempt to identify the
relevant importance of major biochemi-
cal constituents of semolina in the pro-
duction of macaronl. The five major
fractions would be starch, gluten, wa-
ter soluble materials, either soluble
materials, and sludge containing a mix-
ture of proteins and carbohydrates.

Macaron! Products Checked

James J. Winston reported on his az-
tivities of checking macaroni products
in the market in carrying out the Asso-
clation's self-policing policy. He report-
ed that a California supplier is offering
for sale oleoresin carrot in both water
miscible and oil soluble form. He will
write a strong letter 1o this company
that any color additive is prohibited in
the manufacture of macaronl and noodle
products under the Standards of Iden-
tity of the Federal Food and Drug Ad-
minlistration.

Morton Salt is headlining pasta in a
billboard campaign In the San Fran-
cisco-Oankland metropolitan market dur-
ing November. A half dozen interesting
shapes will appear In seventy-two bill-
boards, each with 300 square feet of
sales power, 1o help sell both food store

(Continued on Page 22)
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You couldn’t be in better hands

Behind the Peavey diamond is the most complete line of durgm products in
the industry—the total range of grades and granulations. Behind the f’eavgy
diamond are the most complete laboratory facilities in the industry. A pllot-mlll
and macaroni press aid in the selection of the finest dun!m wheats. K.ing Midas
quality durum products are backed by a continuing testing and quality control
program anc a long-range, forward-looking research program., _

You can't buy better durum products. . . or get a better value . . . or reccive
better service. .. or be in better hands.

g Midas vurum prooucrs
4’ FLOUR MILLS

PEAVEY COMPANY » FLOUR MILLS « MINNEAPOLIS, MINNESOTA 55415

DECEMBER, 1963 A ‘ |

T

o A




T BT P Ca0) g i Oiss A L Ittt S B Lok Al et

macaroni men watch, Stonding behind her,

right skies and warm weather
brought out record crowds to the
United States Durum Show held in
Langdon, North Dakota October 15-16-
17, !

Started in 1938 by County Agent Paul
E. R. Abrahamson, now the adminis-
trator of the North Dakota State Wheat
Commisslon, this show has had the uni-
que support of livewire community
leaders in the Commercial Club, Jay-
cees, Durum Growers Assoclation, and
spark-plugged by the energetic news-
paper team of Ed Franta and Dick
Forkner of the Cavalier Republican.
Over the years, such stalwarts as Vic-
tor Sturlaugson of the Langdon Sub-
station, M. J, Mathieu, loeal business
man in Langdon, along with Dick Croc-
kett and Al Kenner of the Durum
Growers Association, have kept the
show going through thick and thin,
good years and bad, fine weather or
foul

The show has had the continuous
support of elevator men, commission
firms, durum millers, and the National
Macaroni Manufacturers Association.

This year, macaronl representatives
included Joseph LaRosa from V. La-
Rosa & Sons, Brooklyn, New York;
Lloyd E. Skinner, Skinner Macaroni
Company, Omaha, Nebraska; John Lin-
stroth, The Creamette Company, Min-
neapolls; and Walter Villaume, of Jen-
ny Lee, Inc, in St. Paul, Bob Green,

6

'Miss Durum Macaronl,'* Julie Kay Dunkirk, 18-year-old Fa
left to right: Jose,
Sons, John Linstroth, The Creamette Company; NMMA

o co-ed, twirls spaghettl as
;ah S. La Rosa, V. La Resa &
Secratary Robert M. Green; Lloyd E,
Skinner, Skinner Macaronl Company; and Walter Villaume, Jr., Jenny Lae, Inc,

execulive secretary of the Assoclation,
made his fAfteenth consecutive appear-
ance at the Durum Show,

The eurtaln-raiser was the “Miss Dur-
um-Macaroni” Pageant presented In the
format o! the Miss America Contest.
The newly-crowned queen was Miss
Julle Kny Dunkirk of Fargo, Daughter
of Mr, nud Mrs. M. J. Dunkirk, Julie
Kay is a sophomore at North Dakota
State University, where she is major-
ing in home economics. She {s elghteen,
five feet five inches tall, with b'g brown
eyes and titlan hair. She was named
winner in the talent competition in
which sh2 sang two numbers from “My
Fair Lady.

She is a member of Kappa Kappa
Gamma sorority and was sponsored in
the Miss Durum competition by the
Saddle & Sirloin Club of North Dakota
State University, The eighteen girls in
the pageant competed in evening gown,
talent, and interview events, and each
had a macareni recipe.

Sweepstakes Award

Winner of the National Macaroni
Manufacturers Association Sweepstakes
Award from the five hundred fifty en-
tries of prime product from the “durum
triangle"” was Emil Lorenz of Langdon.
Cash prizes and ribbons were given to
winners in the Open Class, Profession-
al Class composed of winners from pre-
vious year, Future Farmer of America

members and 4H Club boys. Trophles
are furnished by the Greater North Da-
kota Assoclation and the Crop Quality
Council, ns well as NMMA.

With this year's durum crop double
the five-year average and second only
to last year's record output, program
emphasis was on exporis ns a means
to move large supplies. Representatives
from the U. S. Department of Agricul-
ture in Washington, as well as the
North Dakota State Wheat Commission
and Creat Plains Wheat, Inc. discussed
the t'ghtening up of grades and adjust-
mei.s of freight rates to aid land-lock-
ed North Dakota to compete effectively
with other wheat producers, particular-
ly in Ca.nd.

Grade Changes Discussed

There have been public statements
by officials of Great Plains Wheat, Inc.
about America's “dirty wheat,” and the
charge that the wheat gets “dirtier”
as it moves farther away from farms
through marketing channels. Some
grain men say this isn't so and that
buyers of wheat around the world can
get any level of quality, any amount of
recleaning or other service that they
are wlilling to pay for. Farmers Union
takes the stand that if present grades
are changed, producers will be penal-
ized several centz a bushel on a very
large percentage of the durum market-
ed for domestic consumption ns well
as that that goes into export channels.
They nole that grain changes of 1057
penalized producers but did not result
in larger consumption of wheat. Hear-
ings are being held around the country
by the Department of Agriculture to
fetermine whether or not the grades
should be changed.

Boxcar Shortage Problem

There was concern expressed at the
show that the boxcar shortage was
severe and would get worse before It
got betler, particularly if the Russian
wheat deal goes through and requires
movement of quantities of grain.

Also of concern was the shortage of
topsoll molsture in ninety percent of
the state. Moisture was reported ade-
quate in only a few northwest sections,
and rain with sixty-eight percent of
North Dakota counties reporting short-
age and only thirty percent an adequate
supply. At the time of the show there
had been no general widespread freez-
ing temperatures in the state.

At a well attended program for the
ladles, Alma Ochler, advertising man-
ager of the North Dakota Mill & Eleva-

(Continued on Page 28)
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AUTOMATIC LONG MACARONI LINE (53, 000 to 55, 000 lbs. In 24 hours)
1. Cobra-l automatic press 4, Stabllization bin and storage
2. Double spreader "B" for 8'2" (2.50 m.) sticks 5. "Ultravelox" stick stripping unit

GPL/5PV/250/D/ 26 ton drylng tunnel

m555 (18'2)
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lr-‘,‘,‘: 1. Cobra-l autometle press 4, Stabllization bin and storage
figt |2, Double spreader "B" for 6'7" (2.0 m.) sticks 5. Multiple cut'stick stripping unit {
: ‘3. GPL/5PV/200/ 16 ton drylng tunnel ,
& : 2 |
=N P | e O B ) l
:‘. r:- B T P . T |
n moftemr mssmcscr st ma s Joce s
wn i |‘-— Dl T —— R s ':"'"
= ——_ = -_‘_j _-5.'::::_':":@' cpasodgld . BB :
¢ g S e i
— m63.20 (207 s !
AUTOMATIC SHORT MACARONI LINE (about 44,100 1bs. in 24 hours)
1, Cobra-c automatic press 4. Inclined elevator 7. Teless 12/11 band dryer
2. 2T8/b chaking pre-dryers 6. Intel/7/13 band pre-dryer 8. Inclined elevator
3. Vibrating conveyor 6. Inclined elevator 9.: Teless 11/11 band dryer
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.. i e Ty U.S.-CANADIAN REPRESENTATIVES:
Lorgo "TOSCARINI, 1 MIEAN | ITALY. " ‘Tel. 792.393/4/5— 790831 794703 ~ -1 = LEHARA CORP., 60 E, 42ND ST., NEW YORK 17, N.Y.
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THE JOB THE NORTH DAKOTA
WHEAT COMMISSION IS DOING

by Paul E. R, Abrahamson, Administrator, North Dakota
Editor's Note: This is a digest of Mr. Abra- + 0 00000700 R A TR

hamson's comments at the 25th Annual
Durum Show held at Langdon, North Da-
kota, October 15-16-17. As county agent in
Langdon, Mr, Abrchammson was one of the
founders of the Durum Show back in 1938.

he North Dakota State "Vheat Com-

mission In cooperation with Com-

missions of other stales is creating at-
tention.

It is a self-help program financed and
administered by wheat producers.

North Dakota farmers are very effi-
clent producers, But production with-
out adequate markets hampers maxi-
mum utilizaticn of economic and nat-
ural resources, ‘The Wheat Commiszion
attempts to stimulate greater apprecia-
tion for marketing techniques to move
this production.

The Commission does not engage in
the actual buylng and selling of wheat
but is active in promotion and market
development. -

Its four major functions are as fol-
lows: (1) Increasing sole and use of
wheat, including durum, at home and
abroad; (2) improving quality of hard
red spring and durum wheat; (3) pro-
viding latest information on the value
of wheat and wheat products for pro-
cessors and consumers; (4) searching
for new uses for spring wheat and
durum and their products. .

U. S. wheat production has remained
rather stable for a period of years at
about 6¢0,000,000-plus bushels in spite
of Incrensu population. Hard red spring
wheat in 1%orth Dakotla amounts to
about 140,000,000 bushels while durum
runs between 25,000,000 and 30,000,000,
Per capita consumption of durum food
has been on the increase, which is of
particular interest to North Dakota be-
cause between 75 and B0 per cent of
the durum grown in the U, S, is pro-
duced here.

Consumption Down

Per caplta whent consumption in the
U. 8. last year was 117 pounds com-
pared to 171 pounds in 1830 and 214
pounds in 1010. For the past five years,
production has failed to keep pace with
disappearance with the exception of the
crop year 1860-61, Exports of hard red
spring wheat range around 40,000,000
bushels, chiefly to the Philippines,
South America, and Western Europe.
We cannot treat the export market
lightly, We want to become a more
aggressive supplier in the world whest

Paul Abrehamson

market rather than a residual supplier,
It is reported that approximately 70
per cent of U, 8, wheat exports go out

_under Public Law 480 programs, while
- 30 per cent have been cash markets, It

is in the cash markets that we are de-
sirous to secure our share and maintain
our wheat production facilities which
Is of paramount imporiance to our
economy.

North Dakota grows a high quality,
high gluten wheat, and we must con-
stantly maintain and Iimprove this
quality.

Export Goal

The Commission has set a goal of
50,000,000 of hard red spring and 20,-
000,000 bushels of durum to be exported
annually, This means substantially in-
creasing the quantity we have produc-
ed in the past. Likewise, we are cognl-
zant of the potentinl West Coast domes-
tlc durum market with its ever-increas-
ing population. To break into this mar-
ket and to incrense exports westward,
we must have more favorable freight
rates. The tables show the problems in
shipping westward, It is cheaper to ship
to the Gulf, but competition Is keener
and storage more dificult, The third
possibility is through the Great Lakes
and St. Lawrence Seaway, but the dis-
tances are longer here.

To daste the North Dakota Wheat
Commirsion has been host to elghteen

State Wheat Commission

forelgn wheat trade teams from all over
the world. These are people of influ-
ence, and we have stimulated their in-
terest in our kinds and quality of wheat
by showing them our operalions.

Working with the Great Plains
Wheat, Inc.,, trade teams from here
have visited nations that offer a poten-
tial market. We learned that quality
and price go hand in hand. Our chief
competitors are outdoing us, which gave
rise to our studying official wheat grade
standards.

Promotional work such as the bak-
ers' training school in Colombia has re-
sulted in opening up markets for hard
spring wheat. During the past year the
Commission has (1) urged the govern-
ment to move CCC stocks of North Da-
kota hard red spring wheat into ex-
port position; (2) encouraged the De-
partment of Agriculture to base the ex-
port subsidy only ot the net bushels of
wheat delivered to the foreign buyer;
exporting firms have recelved the sub-
sidy for the total weight of shipments,
including the “cleanout.” (3) requusted
that the exporters of rice receiving the
export subsidy in payment-in-kind rlce
certificates, be allowed to change them
for wheat; (4) encourage the adoption
of an export bid subsidy on all wheat
whereby only the exporter with the
low bid could ship wheat under that
subsidy, Such a system would remove
the advantage competing countries such
as Canada have under their present
system of daily announced subsidies.
The export bid subsidy is presently be-
ing used successfully for durum exports.

Grading Study

In November, 1850, Great Plains
Wheat began a year's study in samp-
ling wheat cargoes at ports of destina-
tion in Europe and South America, It
was learned that U, 8, wheat contained
about three-quarters of the tolerances
permitied in our present grain stand-
ards and contained twice as much
“cleanout”, such as damaged, foreign
material, shrunken and broken kernels,
as the wheat shipped by our competi-
tors. It verified common comploints of
foreign trade people.

Studies were made In this country
which showed North Dakota wheat
growers were producing and delivering
a quality wheat and durum, and that
such quality was belng shipped by ele-

(Contiriued on Page 28)
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S0 Who
wants
choice 4
wheat?

i We dol That's why experienced ADM
& ' - fieldmen scout the Golden Triangle from
springtime  'til  harvest.” Roaming the
sastern Dakotas and western Minnesota,
“they check: soil, seed, and weather to
find just where the durum will stand
strong and straight—heavy with the finest
grain. That's how ADM gets the pick of
~ 'the crop. That's why ADM mills superior
_semolina .. . every time! For your
next order, .. bag or bulk . .. call for a
yuote from ADM,
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Whena top performance counts, you can count on ADM
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Great Plains Wheat Activities

] L ]
in Durum Promotion
by #4llen W. Golberg, Marketing Specialist, at the Durum Show

n the matter of a few short weeks,
the world's surplus wheat position
has been considerably altered. Once
again history has proven how grain do-
minates the existence of man. This Is
as true today as it was 8,000 years ago
when man first learned to make bread,

This rapid changr in conditions indi-
cates the need for a dAexible marketing
system fto meet these unexpected
changes. Great Plains Wheat, as a re-
glonal marketing organization, is mak-
ing every effort to mssis! in the develop-
ment of a marketing system that can
keep U.S. agriculture competitive in
our ever expandipg world trade. We
do not go along with the philosophy
that the U.B. should be e residential
supplier of agricultural commodities on
the world market. We are a primary
supplier and our policies and marketing
system should reflect this, in an ag-
gressive forward manner.

Marketing is part and parcel of the
modern production process, the part at
the end that glves point and purpose
to all thut has gone before, And it is
the product to: the steak from the beef,
the cloth from the cotton, and in our
case today, the pasie products from the
durum wheat.

In the case of durum, GPW in 1062
embarked on a promotional program to
obtain a fair share of the world durum
market. As we are all aware, in the past
the U.S. has becn a spasmodic exporter
of durum, usually exporting large
amounts only in years of shorl world's
supply. Trying to ascertain the reason
for these conditions, we have to go back
to our markeling reporis from the be-
ginning of Great Plains Wheat opera-
tions in Europe. Since Europe is the
largest and main export market for
durum, 86%, this is a logical place to
start,

Customer Complaints

The milling quality of U.S. durum
has seldom, if ever, been questioned,
but complaints have been registered
continuously over these past years, on
the cleanliness of our durum compared
to that of our competition. The export
statistics clearly verify this polnt. In
1060-61 we exported 5,256,000 bushels.
In 1961-62, the year when our good
nelghbors to the north of us, as well as
U.8. growers, had a short crop, we ex-
ported approximately 16,878,000 bush-
els, and in 1962-63, a year when the
world's supply of durum was almost o
the point of being, _em:t:uii\ﬂ;t then U.S.

12 8 e

exports fell to slightly over 3% million
bushels,

The old adage still holds true that
the customer is ©!'%ays right, To em-
phasize a customers viewpoint, I would
like to quote from a speech given by
Mr. Jean Racine, President of the Dur-
um Millers of France during his visit
to the United States. In response to the
question on how we can obtain more of
the French market he replied: “To our
opinion the best method would be to
align your grades to those of your
+elghbors, our mutual friends, Canada,
who carry a speclal vigilance to the
meticulous condition of lots of the ex-
ported durum wheats.”

Realistic Grades

In line with this background, Great
Plains Wheat has spearheaded a drive
to improve our wheat standards not to
some unrealistic level, but rather to
more nearly reflect the farm produc-
tion.

In 1962 when it became apparent
that France would be In the mairet for
considerable quantities of durum, GPW,
in cooperation with FAS, inviled a
group of key industry and goveniment
persons to visit the U.S. Many of you
here recall this tine group, as I am sure
some of you had an opportunity to
visit with them. It was particularly
timely as this was a period of change-
over in France as well as other common
market countries, where the practice of
government buying was being turned
over fo the private trade. A great deal
was learned from this group and should
be valuable In future durum marketing.

Export Subsidy

The application of an export subsidy
for durum was another important step
in attempting to make the U.S. compe-
titive in the world durum market. In
the case of this export subsidy it was
too little and too late. The subsidy did
not reflect the difference, all factors
considered, between the domestic price
of durum and the world price quoted
by our competition.

More recently, the Department of
Agriculture has gone to a bid subsidy
in an effort to place us In competition
in the world market. It remains to be
seen how effective this new “tool” will
be. Recent reports from Germany Indi-
cate a more aggressive attitude is neces-
sary In the U.S.D.A. In a press release
on “U.S. Wheat Supply and Distribu-

tion"” by U.S8.D.A. on October 10, 1063
the durum export estimates for 1863-64
are 5 milllon bushels. This low esti-
mate is not indicative of a forward and
aggressive attitude by Department per-
sonnel for durum shipments abroad.

The prize winning movie “Durum,
The Standard of Quality” produced by
the North Dakota Wheat Commission
has, during this past year, been trans-
lated into French, Spanish, German,
and Portuguese. The first prints of the
translated films were sent to our for-
elgn offices for viewing and comments.
They were so enthusiastically accepted
that eleven more prints were ordered
earlier this year, and we are presently
in the process of having fifty additional
prints made. This film is an extremely
effective tool in stimulating the in-
creased consumption of producls made
from durum. I only hope it will be U.S.
durum!

Belling Job

As our marketing staff make their
rounds in Europe and Africa, requests
are recelved for samples of durum
wheat and semollna. These requests are
turned over to people in trade channels
for foliow-up. Av you all know, GPW
personnel do not eany order books. A
project implemented this year Is one
that will make samples of durum and
hard wheat available to millers and
mill buyers in Europe and other areas
Samples will be collected in the vari-
ous grades and classes by Doty Labora-
tories, analyzed and prepared for ship-
ment to our forelgn offices for distribu-
tion. It is our hope that these samples
will reflect the current crop quality.

Another objective of your regional
marketling organization is to continue
efforts to obtain realistic freight rates
for our wheats to export positions,

Through the domestic marketing pro-
gram, operated jointly by the wheat
commissions of North Dakota, Kansas,
and Colorado, thousands of coples of
the recipe booklet entitled “Special-
tics of the House" has been distributed
and countless demonstrations of durum
products have been made by thelr home
economists. This same booklet has been
translated into Portuguese for use In
Brazil

Market Development

Let us now project what we feel can
be done in the future market develop-
ment. A proposal is now under consid-

(Continued on Page 28)
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Durum Macaroni Queen Julie Dunkirk

(‘nnh-ylulﬂ- vaing tor the Durum

Queen crown wene required 1o
stubnnt o macitont reeipe Here s the
callection

Maureen Ann Brandt of Park Hiver,
North Daketa, had this it of philoso-
phy headed “No Stewing Necessany

Muisure | cup Friendly Words caie-
tully: Add 2 cups Understanding, Add
A4 full tablespoons of Time with & table-
spuons of  Patience. Add [ cup ot
Warmth. Sur i dish ol Humer. Mix
well, Simmer slowly all day long. Serve
ample helpings of Happiness 10 yvow
oy, tnends, or o evervone you
meel

ROYAL

RECIPES

from entrants in the Miss Durum Macaroni Pageant

Baked Macaroni with Oysters
by Miss Maureen Ann Brandi
Park River, North Dakola
2 ocups conked maciarom
ooeup hread crumbs
Veocup graned cheese
tyoeup eream
I pint oysters
4 tablespoons butten
: leaspoon salt
Dash of pepper and paprika
Cover the bottom of buking dish with
bread erumbs. Add a layer of macarom
sprinkle with the grated cheese Add a
layer of oysters, bread crumbs, pepper.
salt and pupriki. Dot diberally  with
butter  Alternate lavers ol macarom
and  oysters, addimg  the cream  last
Buke in hot oven. 375 degrees, until
the erumbs are brown, ahout 20 to 25
minutes

Macaronl Casserole
by Miss Linda Flack
Millon, North Dakota

4 cups macaroni

can corn

cith vegetable soup

cin lomito soup

1Y 5 pounds hamburge
2 tablespaons butter
2 small omuons, chopped
Salt and pepper 1o taste

ol macaront as directoed v poe b e
deanm Fry hamborger and o chopped
anlms e butter, erambline with torg
Add hamburger, soup and corn to nniea
ront Mixoowell Place e voaster anet
bake at 350 degrees tor L ot Serves

12

Macaroni Casserole
by Miss Rosalyn Gillund
Enderlin, North Dakota

cups coonked nuawcarom
CUp mayonniise

cup diced green peppen
cup chopped pimiento
~small chopped onem
cup grated cheese

e

teaspoon salt

can (1 ;o ouneer cream ol mushe
room soup blended with
cup milk
Combune all meredients, using anly
halt the cheese Pour mta greasial 1
quart casserole Sprinkle with renuan:
g cheese Bake 20 manutes at 425 des
Brees

Macaroni Salad
by Miss LaVon Peferson
Wales, North Dakota
1 box elhow maearont, cooked and
conled
I can salmon
4 hard bonled epgs. <heed
Iosmall can peas
Vo ovup chopped celery aud olive
Salt amdl pepper 1o taste
AMin the alwwve mgredients together,
adding mayonnmase and cream to Laste

Maxican Macaroni Cassercle
by Miss Julio Dunkirk

Fargo, North Dakola

I poind pik sausage

< eup dheed omon

< oup diced green penper

A cups tommtitoes Cl-pound 13-0 nee
cani

2 oeups iy sour crcam

2 tablespaans sugie

I tablespoon el powdar

1 teaspoon salt

2 cups elhow macarang HE auncess

In large ~killet, hrown sausage, one
and green pepper Dran ol exceess fal
SUr oan tomaloes, soud creatn,  sugal
i powder and solt Add macarom
Cover skillet and simmer about 30 min-
ule ur Ul"ll macaront Is tl'ﬂ(l(’l' Sl'l‘\'("
4 1o 6.
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Shell Macaroni Sealood Salad
by Miss Barbara Nelson
Osnabrock, North Dakota

¢ shell maearoni

1 tablespoon diced omon
4 hard borled eges, chopped
teoeup theed green peppaet
cup painiento, chopped

teaspoon salt
T-ounee cian shrnmp
oeup salad diessimg, mused with

cup eream
Cook shell miw oot aveording 1o dis
rections on package  Dran and chull
Combine all ingredients with chilled
macaron Mix thoroughly. and serve on
lentaee leat Serves B

Salmon Macaroni Salad
by Miss Carolle McNea
Bottincau, North Dakola
1 Beounee can sidmon
1 van preas, dramed 12 capes
I ocup shell maearont, co 1l

CUP Iy e se

Drann salmon remone sk aned Bones
Nake Combane salmon, peas amd o
ront, el Season o taste, add mayon-
minse, toss lightly Serve on ensp et
e, oF arlriange in lettuee-lned howl
parnish with hatd=cooked cge ~hees
Serves 6

Macaroni Salmon Salad
by Miss Charlotie Goodman
Milton, North Dakota

2 eups botled and cooled maciron
1 cup dieed eueumbers
1 cin sadmon, aked o8 ounces)
1 tahlespoon grited onion
1 tablespoon mameed parsley
eoeup mayontise
+ lenspoon salt
4 leaspoon peppet
Combime ingredients, toss together
until 1 lended Serve on lettoee Gan
nish wath choppued patstey and paptisas
i desired

Macaroni Hot Dish
by Miss Linda Krueger
Dresden, North Dakota

cien whole kernel vorn

can puis

con thieed carrots

cian tomalo soup

cups elhow maeironn i ounees!
pound ground beel

onton, deed

Sault and pepper 1o taste

Cook  macatom an bholing  water
D Fry beel and - omon toget! er
Then mix everything together, melud-
ing Juees of the vepetables ke
250 degrees for 17 hours
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Macaroni Solmon Solad

Macaroni Hot Dish
by Mary Jane Einarson
Lakota, North Dakota

1 pavkage macatont
1 can mushroon soup
Cooup wialer
1 cup chopped velery
1 can mushrooms
o cup cashews, chopped
“oeup diced omon
I van tuna
Salt and pepper to taste

Pour batling water over lana anul
drn Couk macaront aceording o pack-
ase directions, and set asude Botl eelers
and omon m the T cup waler for g
tew  nunutes, then dein Miso all an
predionts Bake ot 375 degrees Toe 2o
to 30 mmutes

Macaroni and Cheese
by Miss Phyllis Spitzer
Bismarck, North Dakota

I eups elhow macarom
cup butter

1 s cups Amersean ¢hed
1} tablespoons chopped anion
102 tabivspoons chopped parsley
1+ pimiente, chopped

teaspoon salt

lraspoon pepper

teaspoan paprikia

cpps. slightly heaten

cups milk

SRETLTEL |

Cook macaront 15 minutes aiel poti
eold water over 11, Put macaront oo
buttered casserole; add butter, cheese,
onon, |h’||:~|l'_\', pimiento, and seasone
ings Beat epps slightly, and add milk
o them  Pour over macaronn and
cheese nuisture. Bake uncovered o 50
minutes in 325 degree oven Serves 6

Macaroni Hot Dish
by Miss Judy Short
Walhalla, North Dak s

2 ol

2 apw 1 1
1 piserid tal < t i
] | . .

Footinee ot

vup (SRR UM T R LR
S ripee vl
cup sheed <tatted
protineh Asnerean e

o s pan salt

s s Picpipnct

1 can n .
cup n

1 vup ~alted

Hrown th
butter  Mis

and pour e

Taiave vrspy newwih
sprinkRle onar bt el
SEAY] babhe 100 wre s
KIH
About 1
i et il s

degiee ot T T

atil caltesl ot |

vt Yo L tensd

Chicken and b aren
by Miss Carel Amat®
Wales, North Dakota

b FRICSTI TR SRR ok by
tender, remone sl !
vt in thes breth T
il e

dieed chieker
anion Place oo
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ENGINEERING DOES IT......

THE ULTIMATE IN
LONG GOODS DRYERS
1500 LBS. PER HOUR

e Yo S

Unconditionully Guaranteed
Production—1500 Ibs. per hour

Demaco’s new straight line

drying and storage in one
straight line from entrance to
exit. Complete with Accumulator,
sticks, and automatic stick return.
FULLY ACCESSIBLE FOR
SANITATION.

; A
AR R
ES R R O B

X fevg
SEl

THE NEW DEMACO STRAIGHT

l

Can be seen in operation by appointment § .-

;. .

LINE
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CONTINUOUS DRYER
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CORPORATION
46 4\ METROPOLITAN AVE - BROOKLYN 37, N Y
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RESEARCH IN THE SUPERMARKET

Hul‘lrhl H. Martin hinl amomternestine
analysis of the superarker <hop-
peran his article “Why St Bl Goes
to Market™ an the Scpter ber 20 gssu

of Suturday Ex o bost

“During her wonty cnime anntes in
the store < o cnes trom ansle o ansi
with the G- wranee of Gomotse thavers

mg o long-tannlin miaze She puasses
nearly oo dillerent ftens <he has
Just bought 23 o them, trong o taet-
stenk costing 3307 1o o <ingh 1 gnep-
per for which she pand o nick She
sees in her nund's ove the meal on e
table, and hears i ber nand’'s car bt
husbind and her young. chomiping tap
Py, pransing her conkimg Wisdon s
ed n years of i nd-error shoppune
has taueht her how to please her tae
Iy

Cuntinuing  his description o
buying provess, he <ates She
two items on ipulsa R TR CO T ITEA
and-noodle dish she tound at the Lozen-
foods counter and o betthe or haned Do
tion from the shell of health and By
mds  Her total Wall comes 1o sl 40
which entitles her to THE tetine
stamps, and she makes o mental nen
that she now has nearly enough toled
books o get o stand-up Lamp
boys' room  She pays her 1
o 825 cheek. takimg her oh
for 11 rarcly ocouars to her b gt o
check cashed ot e bank

O her $1840 urder the groceryman
takes o net profit of 23 cents. When
the bag boy puts the groceries i het
vat she gives hime o quarter Inoa year
ol shopping at this store she would
spend approxmmately SLIG0 On this
sung the grocer would make o net pro-
oot bt 815 Thus the boy who cat-
ties her sacked groceries to the parking
lot week alter week makes as much
profit ofl her patrotage as does the gro-
vervmat, whe works 60 hours o week
atid hes aowake at pight tryvimg to dream
up new ways toowon and begatle her
and Keep her lovalty

M Aartin abserves AL the vast
tood-di=stnibutimg system. the growing
atid processing, packaging and trans-
porting, advertisig and display, comes
o toeus i one Hinal moment of decision
when the consumer  stands - peering
thoughttully at some box, bag, bottle
v term of produee wheh she holds an
Lier tand 1t she drops 1t anto her shop
prng carts the cash registers sing hike
choats ol angelsoat she puts it back on
the shells protits plummet, businesses
tetter atnd men who thought they knew
all there was to Knoew about rehan
disine groceries beat therr heads o des
frawr

What Does It Take?

Wit does it take” Years ago A & D
who becarme e Goliath ot the indus-

try, decided 11 was low prices. Some
twenty yvears ago, along with others,
George Jenkins. o grover in Florida,
decrded women wanted glamor, exeite-
ment and g touch of beauty Says Jenk-
s “The old superm

et was a g,
Bleak  barn, phongly hghted, with
about as much charm as the men's
root i a convention hall™ He g
then pastel walls 1ol

Ve
at and soft
music to isten to as they went ahout
therr busiess of buying food Today
gamies and gimmicks, meluding trading
stamps, have entered into the fight for
the housewite's 856 halhion business

To determiane 1t there are other fac-
tors Coloniad - Stores, the  naton's
cleventh Logest channe has sent o
questionnatres  through theirr [Direeto
of Home Economies to find out what
shoppers wianted  They settled  one
pomt which grocers have been arguimng
about tor years where to put the
mea! counter i relation to produce and
the groceries Al except o few dissent-
ces wanted the ceat counter at the
tront ot the store Consumers build
thear mieals around the meat. they simd
abid otee s decision = made, the rest
ol then hopping wis casy The dis-
senters wanted the groceres first, so

the heavy canned tems would go imo
the twtton ot the basket where they
wouhd ot squiach the other proceries

Colotnal was so tisciated by the
ghiripse into the munds of then custom-
crs that they called for even deeper
resvateh At thenr request, the Progres
sive CGhrocer Magazine sent its oxperts
inte g group of Colomal Stures in North
Ciaraling 1o watch and question shop-
pers Twelve tho

and nterviews warn-
cil up the tollowmg preture of the ty-
Pl ~hoppea

Typical Shopper

She s thirty-five vears old, bas 1we
chuldre i, and bngs them to the store
with her st Balt the time Her hus-
ard ralies a0 Dintle ander 86000 &
veatoand she spends about twenty per
cent ool this on groceries She deves
aboat two mdes 1o the store and passues
ather supermarket on the way. hut
he does nat <hop there, tor she dowes
not thunk the peoale there are helptul
v polite enouzh She reads the groeery
wls i the new papers, bt only ocea-
stonably buy - the advertised . specials
Shecdoes ot carey o shopping hist She
usts the store fself as o reminder of
what 1o buy She as b more fickle than
Lo manatacturers would ke to be-
heve  She changes hrands often, for
noo reason exeept 1o ey something
vlse. and she s o pushover for new

T Macarost Joursat

wtens, whether toods o hosisehold g
Lels
She s popubinly supposed to b
. walking computer. cartying price s in
her hewd, Beuring werght= ol e
Wres an termgs ol prioe with whee tuh
Avtially
Hems ~he s

prevision caeepl Lo o

constantiv e <he catimn

remwenither prices frome one day te T
nest, and her arthmetic s ternbh
She does, however, anvatiably W
10-cent items sold three for 20 cents
It seems to be the “tTao Lo o “thne
for” that attraets her, rather than pen
ny savang, for she will also buy more of
i A%-cont atenm b s oltered at thine
for 9% cents

fint

Profound Concern
Mre Martin concludes thar the pey
v chology  ul the <hopper her bt
habuts, her needs and desires both o
setots itk suheonsepiis are propethy
of  profound  coneern e vt o
strueghing toaosurvive e The cutthireat
compettion which  faees ban o
Changes  greater than abiy Phat b
tihen place sinee thee peae ot the e
miarkel are now <h t
The old privately -osned corper sroceny
which  the  supermiatker  drove ant
bankruptey thirty yeats oo s now
making o strong comeback as a0 =mall
highly
selhing o few basie conanlities gl
great number of high-profir itens
) An even more foragdabde commetiton

o the anebastr

muodern Ceonvenienee <o

1= the discount hose They doonot pn
tend 10 Tee complete fros ey <tores (0
the more than GO0 Peis the <upet
markets now display . sonre 23000
count fur 80 per cent ol the sales The

other tems ate Kept o <tock tor cnn
ventence and selecton The dseonn
houses do not bother with the slow
sellers  They concentrite on the Tusp
iems o produee heavy tratlie and i bt
turnover
In oo study made by Rovnoend Loewy
Corporition for Super Mae ket Tnstitute
the problem and the chadlenge = wran
ped up am a blunt pataetranh A e
% lution has taken plice e this coonon
The old general store = back an new
and modern guse Every store now
sells everythimg 1o everybaaly o This
mikes problenis Toe the groeer, bato g
olfers great opportumites too Theb
L, el poor, regardles-s ot race
crecd, color o <tatus, evervhods B
ot the supermarket When they eonaean
your store, you mght asowell sell them
evervthing When they go past v
checkers, they should have no place 1o
go but home ™
Food Is a Bargain
The average person works 47 hours
today to earn the money to huy his
food requirements compared with 8
hours ten years ago
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Progressive Grocer's
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A new concept of extruder construction utilizing
tubular steel frames, eliminates those hard-to-clean areas. For the first
fime a completely sanitary extruder . . . for easler maintenance . . . increased
production . . . highest quality. Be sure to check on these efficient space-saving machines.

1
i by % Wm

‘|  SHORT CUT MACARONI EXTRUDERS

Sy e et [ T o=
= e i T Pk . Y

B — st a A R I RS P P o ‘ B Model BSCP ..........ccoovve 1500 pounds capacity per hour
Model DSCP...........oeeev. 1000 pounds capacity per hour

i Model SACP.........cvvennne. 600 pounds capacity per hour

Model LACP .........ccccconnee 300 pounds capacity per hour

LONG MACARONI SPREADER EXTRUDERS

T g 120y

sl ¥ i ‘ ) - i Model BAFS .............cc.... 1500 pounds capacity per hour
s i : 5 Model DAFS........ .. ....... 1000 pounds capacity per hour
' L * : Model SAFS ................... 600 pounds capacity per hour

COMBINATION EXTRUDERS

X
<
B P e g o

Short Cut ....ooovvinnnnne. Sheet Former
MODEL BSCP — Short Cut ..... Viagiyssis Spreader
Caviar . Three Way Combination

QUALITY. ...« A controlled dough as soft as desired to enhance texture und
appearance.

PRODUCTION . . . Positive screw feed without any possibility of webbing makes for posi-
tive screw delivery for production beyond rated capacities. |

POSITIVE SCREW FORCE FEEDER improves quality and

increases production of long goods, short goods and sheet forming continuous extruders.

3 STICK 1500 POUND LONG GOODS SPREADER

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

1500 POUND EXTRUDERS AND DRYERS LINES

now in operation in a number of macaroni-noodle plants, occupying slightl
than 1000 pound lines. ) occupying slightly more space

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

SANITARY . . « s = « Easy to clean tubular steel frames give you the first truly sanitary
extruder. {

e e —

For Informalion regarding these and other modals, pricos,
material festing and ether services, write or phone:

SRRT e O
}.-.A.Ju.l

Algn-ns'r'rs Mncumzmj OORPQRATION_

THESE EXTRUDERS AND DRYERS ARE

NOW GIVING EXCELLENT RESULTS

THROUGHOUT THE UNITED STATES * *patent pending
IN A NUMBER OF PLANTS, **patented

,amce*iooo i
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Mr. Thornton’s Report

Highlights from the Food Trade Marketing Council Report No. 2, A Study of
Reteiler Use of Manufacturer Supplied POINT-OF-PURCHASE MATERIALS—
Sponsored by Family Circle Magazine.

These results are based on a mailed questionnaire:

Mailed to 203 Chains #2 respunded 40.4°¢ returns
Mailed to 244 Independents 02 responded 37.7  returns
Mailed 10 83 Wholesalers 25 responded 301 returns

530 190 responded 37.5% returns

Display Materials
Most Often Usod

No. %
Over Wire Banners .. ....115 57.8
Displuy Stands .. .. L1070 537
End Display Cards R ) | 45.7
Shell Talkers e 41.2
Window Banners . .... 68 34.2
Case Wrap-arounds .. .. . 41 20.6
All of above equally .. 15 7.5
None of the sbeve ........ 6 30

More than 80 of the council mem-
bers indicated that they make some
use of manufacturers supplied shelf
talkers. It should be noted, however,
that while approximately 80% of the
wholesalers and 887 of the independ-
ents use shelf talkers, slightly less than
80% of the chains use this type of
display.

While there was o spread in re-
sponse Lo the question, generally speak-
ing shell talkers measuring 3 x 6 inches
will be most acceptable. Preference for
poster-hoard  rather than paper was
cxpressed.

While nine out of 10 couneil mem-
hers utilize manufacturer supplied end
display cards, frequency of use varies
greatly. About one-half use them one-
half of the time or more, and nearly

Display Materials
Loast Often Used

No. %
Case Wrap-Arounds .M 45.7
Window Banners ..... 72 36.2
Shell Talkers ceeo (4 332
End Display Cards 42 211
Over Wire Banners 42 211
Display Stands . ... 26 13.1
All of above equally .. 2 1.0
None of the Above 2 10

one-half state that they use these end
display cards a quarter of the time or
less. Preferred dimensions: 11 x 14 inch-
es: nine out of ten said under 24 inches
high and 28 inches wide,

Window bann s are used by a ma-
jority of council members but  not
often. Almost 80°% of the chains use
them a quarter of the time or less:
50 of the independents and one-third
of the wholesalers follow the same pat-
tern. In total almost 659 of the coun-
il members use window banners o
quarter of the time or less.

Most acceptable size: 36 x 48 but with
wide variations — wholesaler  group
24 x 24; independents 36 x 48;  chains
3 x 72
Wire banners are used half of the time
or more by six out of ten council mem-

A Royal Tour. Joseph Pellegrino {right), president of the Prince Macaroni Mifg. Co., is hest

./ Spaqhotti
> Spaghetti SAUCE
"™ Imported allan CHEESE

e 4

to former King Umberto 11 of ltaly ileft) and ex-Governor John A. Volpe of Massachuselts,
ot Prince’s main plant in Lowell, Massachusetts. Umberto 11, visiting the United States for
the first time, revomped his schedule so that he could sce a major American spaghetti plant
in operation. His permanent residence is now in Portugal.

49

bers Chains use them least often. Most
vecersally accepted size 24 x 24

Temporary display stands are used
by pine out of ten council members.
Most acceptable size: 36 x 24 inches:
for free standing aisle displays, used
by eight out of ten, height 36 inches:
width 24 inches: depth 18 inches: with
some varialions.

Copies of the full report ure available
from Marketing Dept., Family Cirele.
75 West 45th Street, New York, New
York.

San Francisco Meeting—
(Continued from Page )
buyers and consumers on  macaroni
products and Morton Salt during the
month. %
This outdoor advertising campaign
is planned to reach the maximum num-
ber of customers in the Bay Arca. All
of the hillboards are located on major
arterials in business and shopping ureas
All told, they will be exposed 10 94 per
cent of the families in the market an
average of 21 times during the month
long program. Morton Salt had minia-
ture posters ot each place at the San

Francisco Meeting.

Following the business session, the
Rossotti Lithograph Corporation enter-
tained at a reception in the Presidential
Suite.

In San Francisco

California Vulean Muacaroni Company
has moved from Drumm Street to a
new plant at 5990 Third Strect. Fred
Bacigalupi repurts machinery installa-
tion will be completed shortly.

Bianchi Machine Shop at 221 Bay
Street is undergoing some face-lifting
A Commun wall between two buildings
came down when apartments were 0
go up next door so Mr. A. Bianchi and
son are putting the event to good ad-
vantage.
Coupon Offer

Golden Grain Macaroni Co. of San
Leandro, California, will issue 30,000,
000 money-back coupons, worth a dol-
lar apiece. when applied to the pur-
chase price of five packages of its new
convenience  dinners. Half-page color
ads with the coupons will appear in
82 noewspapers,

Campbell Soup is offering a fifty-
cent refund for labels from its five
kinds of Red Kettle dry soup mixes
They are also offering six cents off
the regular price of Red Kettle chicken
noodle and  vegetable with  noodles
soups and four cents ofl the price of
noodle and eream of potato soups. The
line is being carrently featured in ads
in Life, Look, Ladies Home Journal,
McCall's and in the Saturday Evening
Post as well as in newspapers and on
radio und television.
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GUR THANKS TO THE GOOD LORD
" | NATIONAL MACARONI MANUFACTURERS
| ASSOCIATION
FOR A YEAR OF E
GOOD HEALTH AND
~ CONTINUOUS GROWTH
BALLAS EGG PRODUCTS CORPORATION

Producers and Packers of

GOLDEN YOLK EGG PRODUCTS

FROZEN YOLKS EGG SOLIDS

Zanesville, Ohio 43702
Area 614-453-0386

New York, New York 10013
Area 212-964-0114
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Vivison Improves Packaging

Here's how one macaroni manufac-
turer used a change of packaging as a
springboard for broadening Its distri-
bution and doubling its volume.

The big change came to the Vivison
Macaroni Company in the summer of
1962. The company's sales of approxi-
mately $1,000,000 had reached a plateau.
Mr. Carl Viviano, its president, had de-
cided that his product image needed
a face-lifting. He called in several pack-
aging suppliers and asked for sugges-
tlons for a new package to replace the
nine-year-old curton Vivison had been
using.

Sharp Departure

The new package design that Vivison
accepted was not only a drastic change
from its old three-color, non-pictorial
carton; it was an unusual approach to
macaronl packaging In its own right.

Created by KVP Sutherland Paper
Company, the new carton design dra-
matizes the product and immediately
sets it apart from other brands on the
retail shelf. Full-color photography
shows the macaroni In its prepared
state, complete with savory sauce, ex-
ploiting the appetite appeal of Italian
cookery, The food and background col-
urs are rich, warm and vivid, The Vi-
viano brand name, with its distinctive
rose motif, stands out boldly against a
white background. It is enlivened by
two ribbons in the colors of the Italian
flag: red and green.

For Vivison's 18 different macaroni
products, KVP Sutherland designed 11
different pictorials for nine carton sizes.
Back panels of the cartons add mer-
chandising value to the packages with
printed recipes and reference to other
items in the Viviano line. Each carton
has a small window, primarily {o show
the size of the product within.

All.Out Effort

With the adoption of the new cartons
the Vivison organization went to work
to reap the full benefits of the change.
In front of the company's new plant,
located on a busy highway in Warren,
Michigan, a suburb of Detroit, a huge
revolving sign carried a glant repro-
ductlon of the carton. Newspaper ads
and billboards featured pictures of the
carion. A caompaign to increase distri-
butlon of the Viviano brand was be-
gun. In visits to supermarket buyers,
the new attractive packages proved to
be a major factor in getting approval
to introduce the brand in stores.

From then on, sales began to climb.
An increase of 50 per cent was chalked
up In slx months. By the end of a year,
the company decided to install another
macaron! machine to double its output
from 2,000 to 4,000 pounds per hour.

24

Drematic color ond photographic reolism
Ive appetite-appeal to cartons for Viviano-
rand macaroni products. A total of 11 dif-

ferent pictorials are used for the full line

of items of the Vivison Macaroni Company
of Michigan. The cartons were designed

and produced by KVP Sutherland Poper

Company,

Distribution expanded north and east
of the Detroit area, encompassing a
major portion of the state of Michigan.

Mr, Carl Viviano credits the new
packaging with being the stimulus for
injecting new vitality to his 4B8.year
old firm. This vigorous old-timer in the
macaroni business is not sitting back
on his laurels, He is already planning a
1064 program of expanded advertising
to back up Vivison's enlarged produc-
tion facilities.

Rossotti Expands Facilities

Alfred Rossoltl, president, and
Charles C. Rossottl, executive vice
president of Rossotti Lithograph Cor-
poration, packaging manufacturers with
executive offices in North Bergen, New
Jersey, have announced that construc-
tion is now underway to erect an exten-
sion of 80,000 square feet to their pres-
ent headquarters at North Bergen.

The super-siructure is expected to be
completed by March, 1964. It will be
used to augment manufacturing space,
and ns a distribution and warehousing
center to service customer require-
ments,

Construction of the additlonal fa:ili-
ties represents the second major expan-
sion project for Rossotti sinze their
move to North Bergen in 1939 from low-
er Manhattan. When the current pro-
ject is completed it will give Rossotti
some 225,000 square feet of modern,
air conditioned space.

The company maintains design, sales
and manufacturing operations in San
Francisco, design and warehousing op-
crations in Chicago, and sales offices in

major cities throughout the country.
Founded in 1898, Rossottl Lithograph
Corp. was a pioneer in the introduction
of multi-color lithography 1o labels and
folding cartons. Trade sources consider
Rossotti to have made a major contri-
bution to the packaging revolution of
the ‘Twentles. Old timers recall that
during this period store selling went
from bulk welghing to pre-packaging,
first of dry foods, then prepared and
frozen foods. The growth of supermar-
kets emerged as a vesult of the develop-
ment of packaging. In this period Ros-
sottl developed the concept of “appetite
appeal” for packaging and led the in-
dustry in its advocacy of color litho-
graphy for food containers,

Ideal Macaroni
Company Expands

Mr. Leo Ippolito, president of the
Ideal Macaroni Company, has announc-
ed plans for a large expansion program
for his firm. The new addition will in-
crease the plant by hall its present size
of 46,000 square feet. The fully auto-
matic glass and steel structure which
houses the Ideal Macaroni Company ls
greatly advanced over the original mod-
est plant founded by Pasqual Ippolitto,
Leo's father, in 1003, Pasqual, who
headed the firm unttil his death in
1020, held fast to the dream that his
company, originally producing 800 serv-
ings of macaroni per week, would con-
tinue to grow and prosper through out
the years. Now, under the guidance of
Pasqual's son Leo and his grandson Pat
this dream has become a reality, The
Ideal Macaroni Company today pro-
duces more than one million servings
of macaroni per week.

The Ideal Macaroni Company is sit-
uated on five acres of properly on
Richmond Road in Bedford Heights,
Ohio. The plant’s new addition, a brick
building 100 by 150 feet, adding anotirer
15,000 square feet, will be used to house
new up-to-date machinery for the man-
ufacture of Ideal Macaroni products.
The additional wing went under con-
struction in November, 1963, Mr. Ippo-
litto expects construction to be com-
pleted in June, 1064,

Ideal Macaroni manufactures over
one hundred different varieties of maoca-
roni products—all made from 100%
Durum Semolina. Recently introduced
in the Ideal line is a product named
Choo-Choo Wheels. It has gone so well
in the Ohio markets that Mr. Ippolito
is working on other shopes and forms
that will relate to the atomlc nge or
astronaut ero. Mr. Ippolito is also com-
ing out with new packaging for the
old favorite “twists.” This will be on
the market in a few weeks.
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@J O builds machines that produce-

RAVIOLI IN ALL SIZES & SHAPES
UP TO 20,000 PER HOUR

Clermont's Ravioli Machine is the only one of its kind
constructed to accommodate varying sized

moulds which can be interchanged within minutes
(one machine makes all sizes) . . . holds up to

40 |bs. of filling and all parts are easily removable
for cleaning.

Tesssnsenas e L L LR L L R

THOROUGHLY KNEADED DOUGH
FOR YOUR RAVIOLI OPERATION

Clermont's Double Arm Kneader-Mixer has 200 Ibs,
capacity, stainless steel construction and

double arm agitator for complete kneading. ..
other models available with up to 500 Ibs. capacity,
with single arm agitators if desired.

R T R

MANICOTTI-BLINTZ
OR EGG ROLL SKINS |
FOR A PENNY A SKIN f

Clermont’s Dough Skin Processor produces up
to 600 per hour . . . makes round skins up ‘
to 6" in dia., also square or other shapes by f
simply changing the dough discs . . . operates
automatically, requires only one operator

with no special skills,

REQUEST SPECIFICATIONS
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he idea of using macaroni products,

particularly the specially shapes,

for holiday decorations has gained in
popularity in the past few years.

The girls on the cover of this month's
Macaroni Journal are the daughters of
John Polech, a millwright at the Bald-
winsville, New York plant of the Inter-
national Milling Company. Narncy, 14,
and Anne, 4'4, began making the at-
tractive wreaths after getting the idea
from a suggested Girl Scout program.

They used the various forms of maca-
roni produced, as well as holly and
holly leaves plucked from a bush in the
Polech's front yard.

It takes the girls about iwo hours to
complete the wreaths after all the ma-
terial is gathered. They spray them
with gold paint or lacquer.

Last vear the girls made four wreaths.
Two v 2re used to decorate the Polech
home und one was given to each of the
girl's grandmothers. The grandmothers
were 50 pleased with the wreaths that
they left them hanging all year.

In Cleveland, the Ideal Mlacaroni
Company has promoted the use of fancy
variety shapes, and reports that many
talented women in the Cleveland area
are using noodle art to decorate their
homes for the festive season.

Belly Crocker, of General Mills, is
the source of the following directions
for using these unique ornaments with
a little imagination, some uncooked
macaroni products, and a few cans of
sproy cnamels. Follow these easy di-
rections for a wreath that is certain to
be admired by all:

(1) Out of regular corrugated card-
board, or other similar material, cut
four rings, cach one successively nar-
roveer. The following suggested size
rings provide a well-balanced wreath:

Outside Inside
Diameter Diameter

1st Ring 14 in. 9 in.
2nd Ring 1314 in. 9% in.
3rd Ring 13 in. 10 in.
4th Ring 1214 in. 10%4 in.

(2) Glue or staple ring two upon base
ring one, then ring three upon ring iwo,
and ring four upon ring three.

(3) Cover with linoleum paste. (If 1o
be used for outdoor display, use a wa-
terproof linoleum paste.)

(4) Build wreath with a variety of
macaroni pieces to a thickness of an
inch at the center and a half-inch at the
edge.

(5) Spray the cntire wreath with
white enamel.

(6) Add ribbon bows and colored
balls for a festive touch.

26

Patricla Tonno, Cleveland Helghts, Ohio, displa

s o Christmas Corousel centerpiece made

from Ideal Macaroni fancy shapes. She has utilized Choo-Choo wheels, Rotinl, Bow Ties,

Seashells, and long macareni to good effect.

General Mills Salute

General Mills saluted National Maca-
roni Week through their company pub-
lication “The Millwheel" distributed to
14,000 employees and their families,

General Mills is a major supplier of
semolina and durum flour to the maca-
ronl industry.

Coinciding with the annual National
Macaroni Week, the company made
avoilable to the industry a sheet of re-

Macaronl and noodle dishes are so easy ond
convenient to moke that the man of the
house con prepare his own food for the stog
card gome. Don Schaetzel, Englneezir? De-
partment of General Mills’ General Offices,
prepared @ quick snack before the “boys”
arrive for the evening.

cipes which, In turn, will appear on
grocers' shelves beside the macaronl
products. There are fifty recipe sheets
to a pad, offered at a cost of 12 cents o
pad, f.0.b. Minneapolis. In quantities of
200 pads or more, macaronl brand
names and company address will be im-
printed.

The recipes are for Sweet-Sour Ham-
burger Skillet, Tomato Sauce for Maca-
roni or Spaghetti, Seafood Sauce for
Noodles, Bleu Cheese Sauce with Spa-
ghetti, Easy Italian Spaghetti, Tomato-
Mushroom Sauce, Macaroni with Tuna
Cheese Sauce, and Mexican Luncheon.
The recipes were developed in the Betty
Crocker Kitchens.

American Home Foods has announc-
ed the introduction of a new spaghetti
sauce, Chef Boy-ar-dee Meatless Spa-
ghetti Sauce, packed in sixteen ounce
glass jars.

A growing number of users are re-
ported to prefer o glass-packed product.
Chel Boy-ar-dee plans to meet this de-
mand with a new and entirely different
product. The new sauce is made with
olive oil in the Italian tradition, Meat-
less, it provides a basic sauce to which
consumers may add any and all other
embellishments. Or it s delicious “as
is",

An introductory offer features ten
cents store-redeemed coupons via large
space ads in all major newspapers.
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Durum Show—
(Continued from Page 6)

tor, showed slides on a recent trip to
Europe. Recipes from the Miss Durum
Macaroni Pageant entrants were dis-
tributed along with the latest recipe
folder from the National Macaroni In-
stitute, “Macarcni Money-Savers”,
Durum Show officers include Richard
States, president (teacher in the Agri-
cultural Department at the Langdon
High School); Richard Saunders, vice
president (Durum Growers Assocla-
tion); Edsel Boe, secretary (county
agent); Richard Forkner, treasurer (Ca-
valier County Republican); James
Hausauer, assistant treasurer; Virgil
Anderson, show manager; and FPhil
Tveten, assistant show manager,

Wheat Commission—
(Continued from Page 10)

vators out of North Dakota. After coun-
seling with various segments of the
wheat trade, we are supporting propo-
sals to improve U. S. wheat standards
to help create a more favorable wheat
quality image in world markets.

We have supported the use of a uni-
form U. 8. export certificate, which
shows the percentages of all grading
factors.

Education and Promotion

In order to provide the latest infor-
mation on value of wheat and wheat
products, we conslder our annual crop
quality surveys to be of paramount im-
portance, These describe the results and
evaluation of our hard red spring and
durum crops from a physical quality
standpoint. Baking quality has been
added as ascertalned by the Cereal
Technology Department of the North
Dakota State University. The annual
crop quality report should be of assist-
ance to producers in determining when
to market their crop and to provide
buyers with precise information as to
quality.

The sound and color movie “"Durum
...Standard of Quality” is belng dis-
tributed natlonally through BSterling
Movles U.8.A., cooperatively sponsored

™

by the North Dakota State Wheat Com-
mission, Durum Wheat Institute, and
National Macaroni Institute. J. H. Shol-
lenberger of the U.S. Department of
Agriculture says: “This film is a won-
derful advertisement for durum wheat.
In my opinlon, it is the best film I
have ever seen on wheat utilization.”
The film 1s now being shown on tele-
vision across the United States and is
available for foreign distribution in
Spanish, German, Portuguese and
French,

Among the many printed education-
al materials we distribute, the booklet
“Specialties of the House" has been
one of the most popular, This includes
popular recipes for macaronl, spaghetti
and egg noodles and has been requested
by housewives from all over the nation.

New Uses

In searching for new uses for wheat
and wheat products, we are presently
underwriting, In part, several research
studies with our Agricultural Experi-
ment Station. These include: (1) “a
project to study means of speeding up
the development and quality evaluation
for new hard red spring wheat varie-
ties"; (2) “the Inheritance of quality
factors in hard red spring wheat"; (3)
“development of quality hybrid hard
red spring and durum wheats espe-
clally suited to North Dakota growing
conditions"; (4) “physical and biochem-
jeal propertles which influence wheat
quality.”

FREIGHT RATES TO THE

WEST COASBT

To Vancouver

From Winnipeg ....ooeenes veneed34.3¢
Indlan Head ....coonveeee 27
Moose Jaw ........ Y el |
Lethbridge ...ocvivvnnnnnss 22

To Beattle

From Langdon, N.D. ........ ... 5184
Minneapolis ......o0vnnes 1.34
Aberdeen, 8D. .....00000 1.34
Glasgow, Mont. ....c000es 035

Great Falls, Mont. ....... .85

To Los Angeles
From Minneapolis ...
Kansas City ....

OCEAN RATES (CENTS/CWT.) AND DISTANCES

North
Destination Pacific

Japan ....eeeeees $eCWh 215
miles 5,200

Netherlands ......¢-cwt 375
miles 9,600

Peru .evevssreess fcwWh 205
miles 4,000

Brazil ...... R . 52

miles 8,400

* No registered charters reported.

Great North

Lakes Atlantic Gulf
b 43.5 49
13,800 11,200 10,600
335 23 23.56
4,300 4,100 5,000
L] . 18
5,000 3,400 2,800
. 29 33
6,700 5,000 5,930

T e e e

North American wheat farmers with
their large reserves and productive ca-
pacities have blessings that can benefit
humanity around the world. Our wheat
can be a tool for peace. Full stomachs
will make for better human relations,
1 am proud to be associated with the
production of wheat in the state of
North Dakota and in the marketing
efforts of the North Dakota State Wheat
Commission,

Great Plains Wheat—
(Continued from Page 12)

eration to send a durum team from the
U.S. to the countries which offer the
greatest potential for future durum
sales. Under the auspices of Great
Plains Wheat, this team would be com-
posed of durum growers and perhaps
one or two from the trade. It would
most likely visit France, Belgium, Ger-
many, and perhaps Spain. In sending
teams overseas, both growers and trade
people have an opportunity to observe
what the customers needs are, as well
as his likes and dislikes, We feel that
the contacts made by such a fteam
would be invaluable in future market
development.

There are many countries of the
world that are expressing an interest in
durum and durum products. Africa has
shown interest in several areas as well
as Japan and other Asian countries. A
series of surveys presently underway in
Japan should give a more detailed an-
alysis of this important cash market
and what its potentials are., The op-
portunities here are almost unlimited
but will take time to develop. Consid-
eration must be given to projects in
these areas so the interest is not per-
mitted to deteriorate. When requests
from the new developing areas are re-
celved, trade people must be encourag-
ed to give added attention and speclal
handling of the requests, to convince
the customer that we are interested
even though the nearby quantities will
be small, We must look at this over the
long-run.

Moerchandising Essential

Since the post war years all wheat
has been avallable on a buyers market,
Merchandising is most essential under
these conditions. Wheat is n different
than any other product. The Smith
Brothers started with one cough drop,
Mr. Wrigley with a stick of gum, and
Gillett with one blade. These people
had to fight for new markets and maln-
tain the old ones in order to get ahead.
OQur problems are no different —we
must produce and market what the
customer wants and our market growth
will take care of itsslf,
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Nylon Belt Contour On Sides
To Prevent Laakoge

Speed Adiustable For Any Type Product
ALL METAL CONSTRUCTION

Aluminum Covered Exterior

Easily Removable For Cleaning

May Be Charged Or Discharged
From The Same Ends Or Opposite Ends

DECEMBER, 1963

MANUFACTURERS — ENGINEERS — DESIGNERS
MACARONI PROCESSING MACHINERY
Golliera Yeneta — Padova — ltaly

For Complele Information Phane or Write ASEECU

SHAKER DRYER — TP 60
Cut Goods and Noodles

Prevents Sticking In Preliminary Dryer

Prevents Flattening Of Product On
Special Shape Products

PRE DRYER — TR 51
Cut Goods and Noodles

Extracts 10% of the MOISTURE
(45/50% of total amount to be
extracted)

The Smallest and Most Efficient
Dryer on the Market

Only 6 Ft. Wide
11 Ft. Long
10 Ft. High

For 1,000 Lbs.
Capacity

Systems &
i i Equipment
! Engineering

1830 W, OLYMPIC BOULEVARD DU 8.90891
LOS ANGELES 6, CALIFORNIA
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DURUM RESEARCH POSSIBILITIES

by Norman E. Borloug, Director, Inter-American Wheat Improvement Project,
The Rockefeller Foundation, at the Wheat Quality Conference, Minneapolis, Minnesota

Normen E. Borleug

SPEAK as o member of a team of

sclentists which has been actively
engaged In wheat improvement in
Mexico for 18 years. The area of oper-
ation has broadened beyond Mexico in
recent years, as the Inter-American
Wheat Improvement Program, spon-
sored by The Rockefeller Foundation,
has developed. The cooperation of the
Mexican Ministry of Agriculture and
of my associates, Dr. Ignacio Narvaez
and Dr., Jacobo Ortega, has made pos-
sible rapid progress in durum wheat
improvement in the past several years,

My comments on durum are made
on a broad geographical basis, not just
from the point uf view of one of the
largest durum producing areas of the
world—the United States and Canada.
I am also using the term “durum” gen-
erally, not only Triticum durum, but
the related species, including Triticum
pulonicum, World durum statistics,
especially from the Middle East, do not
reflect the different classes of wheat
produced. It is difficult to separate com-
mon wheat production from durum In
some countries. The data at best are
sketchy cxcept when they refer to
durum production in the Americas—
the United States, Canada and Argen-
tina.

Increasing Demands

Demands for durum have been in-
crensing, especially in southern Europe,
in the last 20 years. I am convinced
that the whole durum industry is about

30

3

to be revolutionized, and It will be
done by a number of agronomic
changes affecting durum wheat pro-
durtion. With the exception of durum
grown In Mexico and Chlle, very little
durum s grown under irrigation
throughout the world. It has been
grown largely under dryland condi-
tions because of its ability to resist
drought better than any other wheat.
In the Near and Middle East, durum
will produce something under condi-
tions where soil fertility is so depleted
that other wheats will produce little
or nothing.

What are the negative factors that
influence durum production? When
durum production is intensified, e..ces-
sive height and resultant lodging of
the plant Is a definite limiting factor.
Often this is the main obstacle to In-
creasing durum production in many
parts of the world. Durum most likely
would be grown in other irrigated
areas of the world if it had shorter
straw. The extreme susceptibility of
durum wheats to stripe rust has also
limited production in many paris of
the world, With few exceptions, durum
wheats under most conditions are ex-
treniely susceptible to stripe rust, Puc-
cinla glumarum. This will have to be
corrected if the pattern of durum pro-
duction Is to be changed. Another im-
portant factor limiting durum produc-
tion s susceptibility to frost. Durums
in the Americas are spring durums.
There is no need, however, for them
to be spring durums. Long ago, with
an Intensified research program, winter
durums could have been produced.
This would change the pattern of world
production greatly. This is theoretically
and practically possible.

Winter Durums

Winter durums exist today, if we re-
fer only to growth habit, in the durum
populations of Iran and Turkey. These
have been studied In recent years and
many pure sirains developed, Despite
the fact that they have winter habit,
they are not resistant to frost. o one
has tried to Increase the frost resist-
ance of durum, which we feel can be
accomplished.

Late maturity Is a serious factor in
wheat breeding. It Is increasingly clear
that wheat, which is early under one
set of conditions, is late under others.
Length of day response, especially, ap-
pears simply inherited and may in-
volve no more than one gene in many

cases. 1 am under the general impres-
sion that If you move one gene—take
it off Selkirk, take it off Thatcher—
you will have an entirely different
wheat from the standpoint of maturity.
Many lines from Canada, with Selkirk
and Thatcher backgrounds, were plant-
ed the first part of October in Mexico.
With these sister lines growing in ad-
jacent rows, one line heads the 10th
of December, another the 10th of Feb-
ruary, as usual for the Selkirk or
Thatcher parents. This is a flve and a
half week difference. If one is to revo-
lutionize durum production in other
areas of the world, much more earli-
ness must be incorporated. This earli-
ness exists in some durum wheats,
especially Indian durums, and it cen
be transferred very easily from bread
wheats.

Improving Yields

Durum whents, as we know them
throughout the world, have been gen-
erally outyielded by bread wheats.
There is an obvious reason. The amount
of scientific effort that has gone into
durum breeding, with the exception of
the North Dakota and Canada durum
programs, has been very small In pro-
portion to the effort made with bread
wheats. There is great potential for
substantially increasing durum ylelds
on a world basis.

When we began working on dwarf
bread wheat varieties in the Mexican
wheat program, two original crosses
were made on the durums. Although
at that time we were not convinced
that dwarf wheals were going to be
populer, we worked with them intense-
ly. In 1859 an intensive durum pro-
gram was begun. We were by then
convinced that dwarfs had a place in
the program. Now some of the first
dwarf durum lines are in yleld tests.
We have continued to backcross them
and to make converging duplicate
crosses to correct some deficlencies.
The dwarf durums now appear ex-
tremely promising. Over the last two
years we have sent bulk F2 seed sam-
ples to collaborators in many parts of
the world for testing. Reports have
come back from many countries, with
considerable enthusiasm for these
dwarf durum wheats. Many people
have been able to select promising
strains from these bulk populations
which may serve their areas of the
world.

(Continued on Page 32)
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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 Egg
Products.

1—Vitamins and Minerals Enrichment Assays.

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

3—Semolina and Flour Analysis.

4—Rodent end Insect Infestation Investigations,
Microscopic Anslyses.

5—SANITARY PLANT INSPECTIONS AND
WRINTEN REPORTS.

James J. Winston, Director
156 Chambers Street
New York 7, N.Y.
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Durum Research Possibilities—
(Continued from Page 30)

We have had many inquiries about
the possibility of seiling up an Inter-
national Durum Yield Trial, including
the Mexican dwarfs, United States
standard varietles, and the ones from
Canada and Argentina. We are plan-
ning to do this for the first time this
year,

It looks as if we may have gained
something from this breeding program
In increasing stripe rust resistance. At
the same time we Incorporated dwarf-
ness, we also added a certain amount
of stripe rust resistance. A higher de-
gree of resistance is needed, however,
| and this is being explored at the pres-
ent time,

We are interested in the prospect of
winter growth habit durums for many
countries, although they would not be
used in Mexico. We have a program
underway to cross the best Mexican
durums with French winter wheats to
increase the level of stripe rust re-
sistance and also to convert these dur-
ums to a winter growth habit, and give
them a certain amount of cold toler-
! ance. Before a true winter durum can
be produced, I believe it will be neces-
sary to go through several cycles of
varietles, step by step, adding dwarf-
ness, stripe rust resistance, winter habit
and frost resistance. This seems feasible
and I belleve it can be accomplished
reasonably fast. Some lines are well
along the way toward this objective.

Help the Bclentist

" I have had an unusual opportunity

3 to observe the young group of Mexican

: scientists develop and mature, For

| what they have produced with lack of

facilities, I would place them above

any other group ol young scientists in

the world working o1 overall problems

in wheat. The problems that uie to be

solved In food production around the

world should get our consideration.

There is nothing more disheartening

than to see young scientists come back

from United States, Canadian, and

European graduate schools with a nar-

row, specialized viewpoint., If this is

an age of speclalists, It is not good for

the countries that nced bread. A spe-

£ clalist needs a broad point of view to

understand that principles are more

4 important than details. This is so im-

portant that it behooves each and

every one of us to try to do something
constructive toward a solution,

Crop Declared Good
The 1003-64 crop of durum wheat
* was pronounced “one of the best In the
past ten years" by a leading authority.
Joseph 8. La Rosa, senior vice presi-
dent of V., w & Sons, Brooklyn,
} '

22 ®

largest producers of spaghett!, maca-
ronl and egg noodles in the U, 8., said
that samples of semolina, the yellow
heart or middlings from durum wheat,
showed excellent color and higher pro-
tein than usual.

Mr. La Rosa recently completed an
inspection tour of major Mid-West
durum mills with the company’s direc-
tor of quality control, Paul F. Russell.
The new semolina already is being pro-
cessed In all six La Rosa factories, after
meeting rigid specificatlons for color,
protein, ash, vitamin analysis and vari-
ous other checks.

The Egg Picture

A warm, dry, Indian Summer was
beneficlal to egg production, and the
€gg picture remained relatively stable,
Prospects are that egg supplies and
prices for the remainder of 1063 will
range close to those of the year earlier.
The current large fall chick hatch could
mean a few more eggs next spring.
There is a higher percentage of old
hens in the laying flock than last year,
and the heavier culling should take
place. During 1963 farmers are ralsing
the fevvest chickens for laying flock re-
placements since records began in 1009,

Whites Are Firm

Both egg whites and albumen sup-
plies remained limited. Egg yolk rep-
resented an excellent value at a lower
level than whole eggs at the end of
October. The remarkable thing about
egg yolk pricing in 1063 has been the
narrow range in which yolk has fluctu-
ated while albumen and whole egg
prices have traded In a much wider
range during the year,

Processing Down

Breaking activity continued on a
limited part-time basis. Production of
liquid egg and liquid egg products (in-
gredlents added) during September was
30,718,000 pounds—flve per cent less
than in Seplember, 1962, according to
the Crop Reporting Board, The quanti-
ty used for freezing was larger than
in September last year. However, the
quantities used for immediate con-
sumption and drying were smaller.

Liquid egg used for immediate con-
sumption was 3,065,000 pounds, as com-
pared with 4,507,000 In September last
year, Liquid egg frozen totaled 18,129,
000 pounds—up one per cent from Sep-
tember, 1062. Quantitles used for dry-
ing were 8,624,000 pounds in Septem.-
ber, 1083, and 8,712,000 pounds in Sep-
tember, 1082, Storage holdings at the
end of September were 85,448,000
pounds, compared with 113,043,000
at the end of September, 1962 and were
25 per cent below the 1857-61 average
of 127,646,000 pounds. Holdings de-

creased 10 million pounds during the
month, compared with a decrease of
seven million pounds in September,
1862, and the average decrease of 16
million pounds,

Egg solids production during Sep-
tember totaled 2,648,000 pounds, con-
sisting of 1,230,000 pounds of whole
and blend egg solids, 526,000 pounds of
albumen solids, and 762,000 pounds of
yolk solids. In September last year pro-
duction was 1,008,000 pounds of whole
and blend solids, 686,000 pounds of
albumen solids, and 880,000 pounds of
yolk solids.

Scitiice Takes Over
. the Henhouse

Improving on nature is at the heart
of modern agriculture. Recently Busi-
ness Week reported on the experience
of Heisdorf & Nelson Farms, Inc., of
Kirkland, Washingto:s, which applies
a startling amount of sclence to the
breeding of poultry for sale in a large
part of the world.

In 1846, their first year In business,
they produced only 52,000 chicks; in
1850, 500,000 chicks; in 1955, about
5,300,000, plus the output of franchised
hatcheries (franchising began in 1953).

Figures are no longer given sepa-
rately, but H & N's own hatcheries
and those of franchise holders last
year sold £0,000,000 chicks, and thils
year expect to exceed 100,000,000
H & N has 130 franchises active in
North America, and between 60 and
70 hatcherles are producing In Asla,
South America, and Europe. Gross
sales top $3,000,000 a year,

Poultry is no longer a backyard
sideline. A farmer used to have 200
or 300 laying hens of no particular
breeding ,just the best he could buy
locally, Fifteen years ago a good hen
might produce 190 eggs a year; with
scientific breeding this has been boosted
to 280 or 290,

Business of Specialists

Egg production Is more and more a
major business of specialists; a flock
of 10,000 to 20,000 laying hens Is only
medium sized today, and a few poultry
farms go over 500,000

With that kind of investment, poul-
trymen look for the best sclentlfically
bred stock they can find. This in turn
dictates concentration In the poultry
breeding busineas.

There used to be hundreds of small
breeders all around the country, but
geneties requires special skills that a
small outfit can hardly hire, let alone
pay for. So the business moves in the
hands of fewer, larger companles that
can do the job sclentifically on a big
scale,

(Continued on Page 34)
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Scientific Henhouse—
{Continued from Page 32)

Today H & N has headquarters,
laboratories, and breeding farm at
Kirkland, three branch farms in Cali-
fornia, and one in Indiana, and about
two hundred employees, including five
Ph.D. geneticists and five Ph.D, veteri-
narians with staffs of technical as-
sistants.

Gerald Cruea, with 20 years back-
ground as a commercial banker, is
now H & N's general manager. He
and Arthur Heisdorf do a lot of travel-
ing to keep in touch with franchise
holders, fo they are working as hard
on linguistics as they are on genetics.

Jet planes make it possible to de-
liver anywhere in the world well
within the 72 hours between hatching
and the time a chick starts to eat,
s0 they see a big potential abroad. In
the United States, egg consumption per
capita is stable, but it is rising fast in
Europe and may rise still faster in
Asla. Eggs have an appeal in food-
short regions as a cheap source of
protein.

H & N has developed 80 genetic
lines from which to choose candidates
for its “reciprocal recurrent selection"
breeding process, The trick s to find
the strains that have superior ability
to combine the qualities you want In
a laying hen. To help solve the prob-
lem, H & N turns to electronic ma-
chines: it has punch cards bearing
data on more than 100,000 birds,

Developing pure strains and hy-
bridizing them is a slow and complex
process, and H & N says only electronic
data processing can keep track of all
the information that is needed. The
geneticists are already working on
stock that won't be offered fo the
market for at least three or four years,

The company Is also going Iinto
breeding of broller chickens, in which
different factors are imporiant— long
lite, for example, is not a considera-
tlon, They also intend to apply scien-
tiic methods to turkey breeding.

Knorr Chunk Chicken Soup

Best Foods, makers of the nine fla-
vors of Knorr Soup, is stirring up the
trade with the introduction of n new,
improved Knorr Chicken Noodle Soup
called K‘\orr Chunk Chicken Noodle
Soup. J

Shipments of the new Chunk Chick-
en began in September. Full color
spreads introducing the new type soup
will get under way in the December
issues of Saturday Evening Post, Holi-
day, Ladies' Home Journal, and Amer-

34

fcan Home, by which time the new
chunk chicken noodle on the shelf.

Adding to the heavy concentrated
push for Chunk Chicken will be a
7¢ coupon, inserted in all packages
containing the other eight Knorr Soup
flavors, This strong couponing will
induce Knorr customers to try the new
seven cent coupon, inserted in all pack-
ages containing the other elight Knorr
Soup flavors. This strong couponing
will Induce Knorr customers to try the
new flavor, The seven cent coupon will
appear at the retail level during No-
vember and December.

Dinners Test Marketed

Thomas J. Lipton, Inc., is test mar-
keting four dinners under the Golden
Ladle label in Syracuse, New York,
and several other areas.

The products are noodle and chicken
dinner in a 7V-ounce package retail-
ing at 69 cents; beef and rise Espagnole,
weighing TV4 ounces, at 79 cents; rice
ond chicken dinner in a 6%-ounce
packoge at 60 cents, and shrimp New-
burgh with rice weighing 4.85 ounces,
at B9 cents.

The shrimp, according 1o Lipton, is
a freeze dry product. The beef and
chicken are prepared by a new dehy-
dration method, the company said.

At the New York
World’s Fair

'HALL OF FKEL: -

_  HANTERPRISE
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The story of the American Free Enterprise
System and its contributions to the prosper-
ity ond economy of the nation will be the
theme of exhibits in the Hall of Free Enter-
prise at the New York World's Fair when It
opens next April. The hall Is being con-
structed under the sponsorship of the Na-
tional Small Business Association. Plctured
here at the construction site of the hall Is

Fred G. Clark, Chalrman of the American -

Economic Foundation ond Lloyd E. Skinner,
President of the National Small Business
Association ond of the Skinner Macaroni
Company, Omaha, Nebraska.

FDA Reorganized

A long-awaited reorganization of the
Food and Drug Administration has
been announced, placing increased em-
phasis on the agency's role in scientific
research.

The reorganization encompasses rec-
ommendations made by a citizens ad-
visory committee a year ago and by
others. However, it doesn’t go as far
as some critics have urged in moving
the FDA away from its regulatory role
and into one of fundamental research.

The citizens panel had recommended
the FDA set up a separate institute for
research. While stopping short of this,
Health, Education and Welfare Secre-
tary Celcbrezze did say a national ad-
visory council of private experts would
be appointed. The aim would be to
provide outside, high-level competence
1o guide FDA policies.

And he called for appointment of a
new associate commissioner, who will
be a scientist, to give "leadarship . . .
{o the programs and functions having
to do with medicine, science and re-
search.” Critlcs of the agency have
argued that the commissioner of the
FDA should have special s-lentific ap-
titude, They contend that FDA com-
missioner George P. Larrick, a long-
time clvil servant and administrator,
lacks these scientific credentials,

Two new bureaus with sclentific ac-
tivities were established., One will
handle safety clearances of pesticides,
food additives and colors and the other
will develop scientific data to be used
in setting standards and tolerances.
These two bureaus will replace the
present bureau of blological and physi-
cal sciences.

No change Is contemplated in the
present burcau of medicine, which was
recently reorganized to administer the
drug amendments enancted by Congress
last year.

Marketing Permit

Food and Drug Administration has
issued to Delmonico Foods, Inc, Tam-
pa, Fla, a temporary permit to cover
Interstate marketing tests of spaghetti
and macaroni deviating from federa!
standards of identity for such food.
The spaghetti and macaroni will con-
tain glyceryl monostearate in a quanti-
ty not to exceed two per cent by weight
of the farinaceous ingredients. Such use
will require label declaration.

Fewer Farms

With technology allowing more out-
put on less land and with less man-
power, United States Department of
Agriculture officials expect another de-
cline this year to 3,680,000 farms.
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Marie O’'Rourke Retires

The C. F. Mueller Company of Jersey
City has lost one of its most popular
and valuable employees with the re-
tirement of Miss Marle O'Rourke after
fifty years of service,

For Marie, October 18 was more than
a day of retirement. It was her birth-
day. Fifty years ago to the day she first
went to work for the famous macaroni
and spaghetti company at the original
frame factory building on Boyd Ave-
nue.

During that long tenure, Miss
O'Rourke has held many important po-
sitions at the company, including the
post of Advertising Manager, which
placed her in full charge of all aspects
of consumer service.

Company employees at Mueller feted
her at a special dinner at the Casino
in the Park. The Operations Committee
of the Company paid homage to her at
a special function held at the Swiss
Town House In Union City. Gifts recog-
nizing her long and productive gervice
were presented on both occasions. v

Appointments

Mrs. Cleo Medley Cottrell has been
appointed Director of Consumer Serv-
fces for Grocery Stare Producls Com-
pany, it was announced by Donald N.
Glvler, president.

Lester 8. Willson has been appointed
trade relations manager for the pack-
aging sales division of the Du Pont
Film Department. His appointment wes
announced by Robert R. Smith, direc-
tor of marketing.

Anniversary

Joseph M. DeMarco, manager durum
sales, eastern division, General Mills,
Inc., Is celebrating 40 years with the
company.

36

Kinkead to Detroit

Darrell Kinkead has been named
sales manager of Prince Macaroni Mfg.
Co. of Detrolt, following acquisition of
the Michigan company by Prince Maca-
roni Mfg. Co., Lowell, Mass, Prior to
his trarsfer, Kinkead held a similar
post for three years in the Chicago di-
vision of the Lowell company.

—_—

La Rosa Launches
New Products

The consumer metl the supermarket
buyer In a novel shipboard party to
launch five tasty new La Rosa products
in New York October 3.

The occasion was the Italian Jubilee
and Cocktail Party staged aboard the
S.8. Independence, luxurious Med ter-
ranean cruise ship of the Amaricar. Ex-
port Line, during which 15¢ leading
women opinion makers met informally
with leading buyers and their wives.
Top executives of V. La Rosa & Sons,
including Vincent 8. La Rosa, presi-
dent, played host.

The clubwomen, all officers of mem-
ber clubs of the 150,000 - strong New
York City Federation of Women's
Clubs, were entertained in a salute to
the Federation's new administration,
headed by Mra. Miriam K. Hertz,

Plece de resistance of the festive
table were platters of plping hot brand
new La Rosa dellcacies. These were
Mac 'n Rlice, delectable combination of
macaronl and rice in three varietles,
and two different complete pizza mixes.

Mac.'n Rice three varieties are beef
flavor, chicken flavor and Spanish rice
mix—while the two plzza innovations
featlure imported anchovies and sauce,
and sausage In sauce plus cheese,

All new products are being intro-
duced in New York and will be made
available nationally in the near future.

Both buyers and clubwomen reporied
they enjoyed exchanges of ideas that
proved mutually stimulating.

All new La Rosa products will be
heavily supported by prime television
spots in introductory markets, accord-
ing to Vinesnt P. La Rosa, vice presi-
dent of marketing.

Statement of Ownership

STATEMENT REQUIRED BY THE ACT OF
AUGUST 4. 1013, AS AMENDED BY THE
ACTS OF MARCH 3, 1033, AND JULY 2 1o
AND JUNE 11, 1060 AND OCTOBER
{Bec. 430 tie asksuowmu THE OW}
HIP, MANAGEMENT, AND CIRCUILATIO
OF "THE MACARONI JOURNAL,” pubil
Pn;\&ly at Appleton, Wisconsin, for October

‘The names and addresses of the g:blmur.
editor, and manager are; Publisher, Robert M.
Green, 13 N. land Ave., Palatine, Il
£0087; Editor, N. Ashland

The owner is: (If owned by a corporation,
its name and address must be stated and also
Immediately thereunder the names and ad-
dresses of stockholders owning or holding 1

r cent or more of tatal amount of stock.
f not owned by a corporation, the names and
addresses of the indlvidual owners must be

iven, If owned by a partnership or other un-
ncorporated firm, ils name and address, as
well as that of each individual must be given.)
Natlonal Macaron| Manufacturers Assoclation,
139 N. Ashland Avenue, Palatine, 11l. 60067,

The known bondholders, mortgarees, and
other security holders owning or holding 1
jrex_cent or more of total amount of bonds,
morigeges or other securities: (If there are
hone, o0 strte.) None,

The twe preceding paragraphs Include, in
cases whese the holder or security hold-
er lm’eun upon the books of the company as
trustes; or in any other uducin?‘
name of the ﬁemn or corporation for whom

acting, also the statements in

the two paragraphs show the afflant's full
knowixite and bel'ef as to the circumstances
and conditlons under which stockholders and
security holders who do not I&I:QIP upon the
books of the company as trustees, hold stock
and securitles in a capacity other than that
of a hona fide owner, Names and addresses
of individuals who are stockholders of a cor-
poration which itself Is a stockholder or hold-
er of bonds, morigages or other securities of
the publishing corporation have been included
in the two preceding rm raphs when the
of such Individuals are equivalent

to 1 per cent or more of the total amount of
:’h;_.l“m‘!: or securitles of the publishing cor-

Average number of coples each Issue during
preceding 12 months: Total printed (net press
run), 1,000; Paid circulation, to term subserib-
ers ‘:y mail, carrier dellvery or by other
means, B3l; Pald circulation—sales through
lmtl. news dealers, or otherwise, 0; Free
distribution (including samples) by mail, car-
rier delivery, or by other means, 69; Total
distributed, 1,000, Single (ssue nearest to filing
date: Total printed (net press run), 1,000;
Pald clrculation, to term subscribers mall,
carrier d:llv-rir or by, other means, 031; Paid
circulation—sales through agents, news deal-
ers, or otherwise, 0; distribution (ine
cluding samples) by mall,, carrier dtlluriv. or
by other means, 20; Total distributiop, 051,

I certify that the statements made by me
above are correct and complete,

ROBERT M. GREEN
(Blgnature of editor, publ
mi

or owner)

Season’s Greetings
from the Macaroni Journal:
Robert M. Green' Editor;

Vera Ahrensfeld, Advertising
Lorraine Amtmann, Circulation.
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WAY BACK WHEN

40 Years Ago

® An end-of-the-year tally of prob-
lems saw the following list: (1) small
per capita consumption; (2) production
capacity alarmingly increased; (3) keen
and questionable competition; (4) im-
portation of foreign-made goods; (5)
immigration restrictions decrease a na-
tural market; (6) children of foreigners
becoming Americanized. Conclusion:
the American public is sadly lacking in
knowledge of the true value of maca-
roni products as every-day foods. To
educate them and bring about a more
frequent use of macaroni in American
meals requires industry educational
work done cooperatively.

@ A release from Washington reported
that 67 cents of the macaroni dollar
went for raw material, 11 cents for la-
bor, and 22 cents for profit and over-
head including taxes, The release failed
to mention just how many cents out
of the dollar was net profit to the manu-
facturer,

¢ Plans for a national educational cam-
paign for macaroni was firming up un-
der the auspices of the NMMA. The
idea was backed at the Cedar Point
Convention and at meetings In Minne-
apolis, Chicago, and New York.

30 Years Ago

® Seven months after the Macaronl
Code was submitted as requested by
the New Deal Administration, approval
was still awalted. “Conditions have be-
come discouragingly worse, and delay
followed delay In the enactment of the
proferred partnership. But there is still
hope, because only with the promised
help under a suitable code can the
macaroni industry be rescued from its
own failings.”

® A treatise on duru..: wheat by J, A.
LeClerc, Food Research Division, Bu-
reau of Chemistry and Soils, U.S, De-
partment of Agriculture, discussed va-
rious varieties and pictured Arnautka
and Kubanka.

® President G. G. Hoskins issued a
prophesy and a warning, The prophesy
was “hat the industry would soon have
a Code, and the warning was that the
disregard for quality ideals would have
to stop. It was reported that inferior
flour, artificial coloring and a letdown
In the honesly of labeling was doing the
industry untold damage. He declared
any manufacturer who sold goods be-
low standard after the signature of the
Code was subject to a fine of $500 per
day.

k]

20 Years Ago

® President Franklin D. Roosevelt de-
clared: "Victory depends as much on
our ability to produce food as on our
ability to manufacture guns, planes and
ships.”

® Achlevement Awards for food pro-
cessors were glven on the basis of
quality and quantity of production in
the light of available facilities; in-
genuity and cooperation with the gov-
ernment in developing and producing
war food products; cooperation in carry-
ing out the purposes of the various food
purchase programs; effective manage-
ment; training of additional labor for-
ces; and accident prevention — health
and sanitation.

® Paul Willis of the Grocery Manu-
facturers of America declared that pro-
cessors of food were suffering a squeeze
between increased costs of raw ma-
terials and the Administration's hold-
the-line ceilings. They must be afford-
ed relief soon, he said.

® Judge Marvin Jones, War Food Ad-
ministrator, stated: “Military operations
and their prospective rehabilitation
programs will continue throughout the
war to require considerable stockpiling
of foods."

10 Years Ago

® The macaroni industry needs more
durum, testified Association Secretary
Robert M. Green before a House Agri-
culture Committee hearing in Minnea-
polis. The same plea was made before
the North Dakota State Durum Show
held in Langdon.

® Rust control is vital, said W. P, Mac-
Donald of the F, H, Peavey Company,
Minneapolis. “The last twenty years,
agricultural research funds have been
inadequate to meet the growing needs
of agriculture.”

® Spaghetti was the entree for the big-
gest clvic dinner in history, The dinner
was a fund-raising plan initiated by the
Dayton, Ohio Advertising Club to help
the city meet an increused quota for
the Community Chest,

® The changing American market ple-
tured in Fortune Magazine indicated
the U, 8. was becoming a prosperous
middle-income people with real dis-
posable income doubled within the last
fifty years. American familles wers
having twice as many second babies as
they did in 1840, and families were ra-
pidly moving to the suburbs. The un-
derlying reason for the American mar-
ket's growth and changeability was ris-
ing productivity.

CLASSIFIED

ADVERTISING RATES
Display Advertising..... Retes on Application
Want Ads ........................ 75 Cants per line

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

FOR SALE—Macaronl Trucks. All steel con-
struction, 4-Inch ball bearing swivel wheels,
Height 81 in,, width 36 In., length 55 in,
John B. Canepa Co., 312 W, Grand Ave.,
Chicago 10, [1i, 644-1061,

FOR SALE—Equlpment for o complete mac-
aroni plant 1000 Ib. production, Long goods
ress, short goods press and noodle cutters.
tnng goods and short goods prellrninn? dry-
ers. Long goods rooms, Lazzaro tray dryers,
macaroni  dies, ﬂamping machines, aon
Flour Handling System. Reasonably priced.
Box 208, Macaroni Journal, Palatine, III,

INDEX TO
ADVERTISERS

Poge
Ambaer Milling Division, G.T.A. .......... 37
Ambrette Machinery Corparation ......20-21
A-D-M- Durum Department ............... 11
Aseaco Corporation .............. —_ 13
Ballas gy Products Corp. —................ 23
Banintasa Company, V. Jog oo, 31
Bianch!'s Machine Shop .........oeee... 31
Braibanti & Company, M. & G. 8-9
Clormont Machine Company, Inc, ...... 25
DeFranclscl Machinery Corporation ....16-17
Genaral Mills, Inc, —...oooorre ... S—— | |
International Milling Company 7
Jocobs-Winston Laboratories, Inc, ... 31
Moaldari & Sons, Inc., D, oo 33
National Tubarculosis Assn, 27
North Dekota Mill & Elevator ........... 33
Pavan, N, & M. oo, 29
Peavey Company Flour Mills ...._......... 3
Rossottl Lithegreph Corporation ... 2

United Stetes Printing & Lithograph ... 39

Winter Meeting Theme

“Target for Today” will be on the
agenda for NM.M.A. ' meeting at Hotel
Diplomat, Hollywood, Florida, January
13-16, 1864,

Hattie Schmidt Is Dead

Hedwig (Hattle) Schmidt, wife of
Richard F. Schmidt in Detroit, died aft-
er a serious iliness October 3. Only 48,
she was born on Valentine's Day 1915,
She leaves her mother, Mrs, Stanislawa
Januszklewicz, two brothers and two
sisters.

Her husband, Richard F. Schmidt, is
the son of Theodore and Hilda Schmidt
of the Schmidt Noodle Company in De-
troit. Sympathles go to the bereaved
families.
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/ PACKAGING NEEONT K
' BE A HEADACHE... |

Not when you deal with packaging people who have already solved most of the problems
that plague today's macaroni manufacturer. 0 Whether you need new package designs
that spark sales on supermarket shelves . . . delivery schedules that defy the clock and
geography . . . or help in uprating the speed and efficiency of your packaging line . . . ask
us to help. O Chances are we've already relieved the headache that's bothering you for
somebody else.

UNITED STATES PRINTING AND LITHOGRAPH
DIVISION OF DIAMOND NATIONAL CORPORATION

Executive Office: New York 17, N.Y.

Offices: Atlanla « Baltimore = Beverly Hills + Boston s I:hlnho * Cincinnat] » Cleveland * Dallas

Detroil * Indianapolis * Louisville » Milwaukee « Minneapolls * New Yark » Omaha * Philadel.
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MACARONI NEW ENGLAND STYLE

3 slices fresh bread 1 cup fincly grated

2 thsp. butter Cheddar cheese

1 pkg. 17 or 8 0z.) Crenmed Sena Food and
small shell macaroni Mushroom Sauce

trecipe helow)
Finely crumb brend with fork and brown lightly »
butter. Then cook macearoni following manufacturer'
directions and drain. Immedintely lightly toss cooke
macaroni with cheese until all cheese in melted,

To serce: Spoon macaroni onto a warm plate in
ring around bowl of Creamed Sea Food and Mushroon
Sauce which has been sprinkled with bread crombs
and garnished with parsley. About 6 servings.

CREAMED SEA FOOD AND
MUSHROOM SAUCE

1 ean (8 oz.' button pinch of nutmeg
mushrooms (reserve mushroom liquid plus
liquid) enough water to make

'y cup butter 3 ocup

1 thsp. minced onion 1Yy cups commercial

1 thsp. chopped chives SOUF Cream

1 thsp. cll:?l[led parsley 1 can 16 to 7 oz.) finked

L ocup GOLD MEDAL crubment, lobster or
“Kitchen-tested clums
Enriched Flour" 2 ey yolks, slightly

1 tsp. salt henten

pinch of cayenne pepper 1 thap. sherry flavoring

Slice mushrooms and sauté in butter with onions,
chivesand parsley until onions nre transparent. Remove
from heat. Stir in Qour, salt, cayenne pepper und nut-
meg. Cook over low heat until smooth and bubbly
Remove from heat, Stir in m n liguid, Bring
to bail; hoil 1 min., stirring co ntly, Remove fron
heat. Blend in, in this order: sour cream, crabmeat
egi yolks and sherry flavoring, Bring just back to bho
und serve immedintely.

Success tps

1. Macaront is best when cooked pust before servang, an
is shhtly chewy., Do not orercook,

2, Stir sauce mixture constantly after mushroom ligua:
and water are added.,

A Do not bl sauce after sea food and sour cream are
added, otherwerse flavar of fish s Tost and sour cream
will curdle.

Macaroni (tossed with golden cheese) in

company with sea food and a mushroom

sauce balanced with sour cream, sherry
flavoring and buttered crumbs

General Mills and Betty Crocker offer you and your
customers this exciting new main dish creation with
o New England flavor. Macaroni New Foglond Style
has met exacting standards in the Betty Crocker
Kitchens and in typical homes in New England
Another delightful recipe pointing up the imaginative
vasy, delicious ways of serving macaroni products

T'o serve the maenroni industry is a source of pride
und pleasure for General Mills, o leading producer ot
the finest Semaoling and urum flours, 1 ook (or mor
recipes from Betty Crocker in our Macaroni U1,5.A
program to help you inerease your profits through
the broadened use of your products,

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

DURUM SALES




