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Rossolli package to promote, to blends these and other compo-
convince and to sell. Tested legi- I E nents of merchandising-minded
bility, for instance. It makgs for l. design with the most modern fa-
surer package recognition and re- cilities for preity-piclure produc-
calt. Harmony ... when typography pluuu the eye lnd atiracts
aﬂuuon to the thoughi, not the type. Controlled contrast
in the use of color...with the appropriate juxtaposition ol
brand and product identification for planned emphasis.

tion. It's a professional p-chgmg team backed up by a tolal
markeling approach. And it is guided by a managemeni who
cares about you and your selling problems. Thal's why mod-
ern marketers of consumer goods know thai Rossolli delivers

BETTER MERCHANDISING THROUGH PACKAGING!
(Call today for samples of pretty pictures plus')

ROSSOTTI

LITHOGRAPH CORPORATION
EXECUTIVE urnc:i/nuam BERGEN, N. ). :

acaroni Journa

()/ ﬁ: ers

Prosndent

st Nee P
“od Ve '
rd Viee Pres

I wooulinge Mooty

Ipcaten o Rosoatit

\
.-Z\r.!'s': Iur.i

| asta L

Roberr oo
Naneent

Savo I Mot
LSRR TLN T & FEN

Koo th |

R it G

I e K
| FT AT L

Pl 1 Skt

|'ll1||\

la

5 9:: j/u'.s ‘g.uuv:

(’Hl'('l' / )/l' I'P!U




RGANIZATION is a fundamental
impulse of nature, Ants march as
armies; fish weave through ocean cur-

-rents in millions of schools; bees not

only live and move in swarms but
maintain a highly structured group ex-
istence. Man has applied human intelli-
gence to the exercise of this impulse
in order to create infinitely more use-
ful groupings of effort. Skilla of organi-
zation are in truth one index to the
advance of any civilization, For society
discovered long ago that the effective
organization accomplishes work far in
excess of the sum of its parts. Individ-
ual effort is multiplied when carefully
planned and skilfully directed.

Organizations abound in many and
different walks of life. Military divi-
sions protect a society from external
dangers; police squadrons maintain a
soclety from external dangers; police
squadrons maintain order and respect
for law within. Churches restate for
each generation the prohibitions and
sanctions of moral law, Schools train
the young to assume the responsibili-
ties of adulthood, and rechart the topo-
graphy of fact and opinion for every
age. Businesses of all kinds channel
human energy into the daily tasks that
get the world's work done.

In the business world, particularly,
American organizations embody a man-
agerisl virtuosity and an operational
'elan tested in the hard crucible of pro-
fit sceking. Day in and day out, they
earn their continuance by the services
and products they render.

The inherent strength of the organi-
zation, of course, carries no guaraniee
that power will always be used wisely.
History is replete with records of arm-
fes that have ravaged the peaceful, of
fanatic groups which have made rell-
gion the excuse for oppression and ter-
ror. In totaliarian countries today, the
monolithic power of the state tends to
the destruction of individual rights and
personal dignity, (It is for this reason,
perhaps, that they stumble in their
march toward the goals they boldly de-
clare but regularly postpone.)

In the democratic society, the checks
and balances of various institutions
tend to ensure that organization care-
less of the general welfare will be
brought up short. The Jarger and more
powerful the organization, the more
exposed it is to public survelllance.
Perhaps the greatest nervousness today
about the success, and consequent
growth, of the large organizations stems
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The Organization and the In'dividu-al

A digest of Booklet No. 26 published by E. I. du Pont de Nemours & Company

On the

from the fear that the individual, with
his very personal talents, hopes, am-
bitions and impulses, may lose his in-
dividuality. This danger is more theo-
retical than factual, but it does provoke
sporadic alarms.

Viital for Society
Organizations abound in the urbaniz-
ed U. 8. community today; their va-
riety is so great as to defeat any brief
analysis. As a glance at the yellow
pages of a typical metropolitan phone
directory makes plain, they require sev-
eral thousand categories for identlfica-
tion. Ranging from abattoirs to zipper
menders, their listings occupy more

than half the total directory.

The proliferation of organizations in
U. 8. communities is in direct response
to the expansive needs and expectations
of the American people. Without them,
life as we know it today could hardly
exist. As science has made possible
higher standards of health, for example,
the number of organizations providing
medical and hygienic care has multi-
plied, Some of these agencles are pri-
vate: hospitals, medical clinics, nursing
homes, sanitariums, laboratories. Oth-
ers, sometimes providing the same func-
tion, are public; clinics, hospitals, fed-
eral, state and local bureaus of public
heulth, food inspection.

The growth of government organiza-
tions in this century has been phenome-
nal, Today more than 9.7 million Ameri-
cans, or one out of every seven in the
working population, are on a govern-
ment payroll, Some government serv-
ices have centuries of tradition behind
them: military forces, law enforcing

VR i}
the U. S, Alr Force

Academy.

agencies, legislative bodies, tax col-'
lectors, and judiclal courts, Others are
so new, and their arsignments so spec-
ialized, that the rich alphabet soup of
identifylng initials (CIA, FRB, REA,
NLRB, FCC, SEC) almost defiles cata-
loging. Though this growth helps to
explain the high U, 8. tax structure,
it does result from what political lead-
ers believe to be a strong popular de-
mand.

Many organizations are privately
owned but perform so necessary a com-
munity function that they are licensed
to use public facilitles or are permitted
to operate with little or no competition.
Power and light companies, for ex-
ample, submit to close government su-
pervislon as the price for exclusive en-
terprise, Radio and television broad-
casters enjoy less exclusive privileges,
but since they are assigned radio chan-
nels from a limited supply, they too
are closely supervised, through licens-
ing powers, by public agencles.

As great as the growth has been in
social, public and franchised organiza-
tions, however, the largest expansion
has been in the fully competitive areas
of the business world,

Many Business Firms

Of the many overlapping segments of
the U. 8, society, the business commu-
nity is most rich In the number, variety
and flexibility of its organizations.
More than 4.8 million firms currently
engage in the production, sale or dls-
tribution of goods, or in the provision
of services. The role or organizations
is in constant flux; more than 830.000

(Continued on Page 6) k
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King Midas now offers you the most complete line
of durum products in the industry—the folal range
of grades and granulations. Whatever your spe-
cialty, King Midas has the right preduct for you.

That’s why our standards as a supplier have to
be 50 high; why we maintain the most complete
laboratory [acilities; why we back up our line with

a continuing testing and quality control program
that reaches all the way from scientific wheat
selection to product development research.

Look to King Midas for the most complete line
of uniformly high-quality Durum Products avail-
able—anywhere. Peavey Company Flour Mills,
Minneapolls, Minnesota 55415,
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disappear every year, while approxi-
mately 430,000 are born during the
same period — sometimes g5 a result
of the combining or dividing of those
which go out of business,

Of this large total, by far the greatest
- number — about 4.7 million, or 98 per
cent — are small businesses, employing
fewer than fifty employees each, (Sta-
tistics furnished by the U, 8. Depart-
ment of Commerce in their 1858 Census
of Manufactures showed that only 41
plants out of the total 214 manufactur-
ing units In the macaroni industry em-
ployed more than 50 people in that
year.) Another 75,000 might be called
medium-sized businesses, each employ-
ing from 50 to 500 employees. The re-
maining 7,600 firms are large enter-
prises, employing altogether some 31
million people, or more than 40 per
cent of the U, 8. work force.

Because the demands of commerce
today require large invesiments, and
the desirabllity of continuity of man-
agement is so great, nearly 1.1 million
firms—or more than 26 per cent of the
entire business community — are in-
corporated.

Blow Growing Art

The history of humankind is in large
part the chronicles of man's attempt to
shape organizations which could, first
of all, assure survival and, ultimately,
help provide the little extravagances
which make life pleasant and reward-
ing. During the first 89 per cent of his
existence man apparently made little
progress. Countless generations barely
kept thelr back warm and their stom-
achs occasionally full. Through hun-
dreds of thousands of years they created
no culture strong enough to endure be-
neath the shifting sands that present
day archaeologists probe in their efforts
to recreate some record of the past.

Primitive tribal groups eventually
evolved into larger aggregations able to
produce the materials for survival and
still assign to a small fraction of the
population other tasks of discovery and
embelllshment, By the time the rich and
fruitful Greek clvilization was estab-
lished, its city-states had organized
their members into hundreds of well-
defined sub-groups including farmers,
soldlers, politicians, merchants, traders,
teachers, lawyers and artisans boasting
a wide and remarkable variety of skills,
Even ns late as the Renalssance, how-
ever, most organizations were small and
likely to be short-lived. The largest ag-
gregations of men were military, and
the most enduring accomplishments
were architectural, But the great struc-
tures required, in almost every case, the

.6 i

impressment of thousands of slaves and
criminals to nccomplish the brute work
of bullding.

The reasons for the failure of earlier
socleties to develop large and long-
lived organizations were many and com-
plex. Of mcst importance, perhaps, was
the lack of a science and technology
permitting sufficient control of man's
environment, or allowing fruitful ad-
aptation of the materials of nature. This
significant step came with the industrial
revolution of the late eighteenth cen-
tury, Another great need was for a po-
litical stivcture which would permit
the majority of people to plan their own
destiny and to enjoy the fruits of their
own labor. The evolvement of repre-
sentative governuent provided the mo-
tivation necessary to maximize and
compound economic advances.

In the commercial area, the need then
became desperate for institutions cap-
able of realizing the potentials of tech-
nology und self-determination. The
most effective and flexible of these busi-
ness orjanizations evolved into what is
known as the modern corporation.

Modern Management

Beforu this century, most successful
business firms owed their preeminence
to what has been called a “caesar” type
of lendorship; that is, contr¢l by a
strong und forceful entrepreneur who
incorporzated an amazing set of abili-
ties, runging from a profound know-
ledge of his markets to an intimo’.: ac-
queintnnce with the dally happenings
and the personal traits of all the peo-
ple in his domain. Du Pont's early his-
tory contained a few such remarkable
figures, but its growth after 1902 quick-
ly outran the capacily of any one ex-
ecutive to exercise such complete con-
trol. he decision to diversify the coin-
pany’s product lines, in order to escape
the very low celling of growth inherent
in the explosives business, quickly
made clear the need for sharing operat-
ing responsibllities among a group of
managers, each with his own depart-
ment to run. Time soon demonstrated
that this responsibility must include ac-
countability for the investment in plant
and facilities, with the power to make
decislons necessary to the division's
profitable operation. Uliimately, Du
Pont's business interests took so many
different directions that the power of
executive decision ot the very top was
shared, with the president, by a com-
mittee of experienced and proven man-
agers, exercising a consensus of judg-
ment.

Early success in new product ven-
tures led to the decision to form
special developmental group of people
who could be divorced from the cur-
rent operations of the company in or-

der to think of the company’'s opera-
tions many years ahead. It also led to
the formation of a fundamental re-
search group, one of the first in indus-
try, whose early fruit included such
products as nylon and neoprene.

Du Pont experience also encouraged
certain technical changes in the man-
ner of conducting business. The old,
rather haphazard system of merchandis-
Ing products, for example, was con-
siderably tightened. During the nine-
teenth century, most sales In the fleld
wer: made by agents, who took a com-
pary's producis on consignment, and
soll what they could. A producer's
‘' ]es” department consisted largely of
order takers. Production was slow to re-
flect customer likes and dislikes. Du
Pont achieved better coordination by
hiring its own salesmen and requiring
them to make daily trade reports which
closely reflected consumer demand. This
permitted more efficlent production
scheduling.

Du Pont also ploneered in the analysls
of profit achlevement as a return on
investment, rather than assessing per-
formance primarily on total sales, or on
carnings as a percentage of sales, This
became a major criterion by which
managers' performances were judged.
Du Pont’s preferred method has be-
come increasingly popular in the busi-
ness world,

Motivaiing Employees

As companies have grown in size,
personal relationships between top
managers and employees at every level
have become difficu't, if not Impossible,
to maintain. At the same time, the mor-
ale of the employee hos remained of
manifest importance. Du Pont has
sought new ways of assuring [ts con-
cern for the individuel. For one thing,
it has established a high ratio of super-
visors to employees to make sure each
employee s treated as an individual
rather than just as a member of a group.
The concern Is reflected, too, in many
of the company's benefit programs, Du
Pont was among the first in industry
to provide pension plans, insurance
plans, pald holidays and vacations, It
has long followed a policy of promo-
tlon from within wherever feasible, as
one reward for loyal service (and, of
course, 88 8 means of retaining experi-
enced employees). It also has ploneered
in incentive programs for all levels
of management, in order to give those
most responsible for directing company
efforts a direct, personal stake in com-
pany success,

Du Ponys particular form of manage-
ment is no univcrsal guarantee of suc-
cess, and hundreds of other business
organizations have developed their own

‘(Continued on Page 8)
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TEFLON DIES

Richer, More Golden Color
For

Smoother, Glossier Finish
Lower initial Die cost

Greater hourly yield

“Also available in Bronze for all Shapes”

MONTONI manufacturing facilities are devoted ex-
clusively to the production of high quality Macaroni
Dies for distribution around the world. i
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delivery.
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satisfactory set of principals. Especially
among smaller firms, the strong in-
dividual leader with a very broad span
of control is still evident and still suc-
cessful. What Du Pont's experience does
demonstrate |8 that the organic growth
of organizations requires an alert re-

' sponse o changing economic conditions
and a willingness {3 adjust working
structures to the needs of a dynamic
society,

Alternatives

One characteristic of the free and
dynamic soclety is its willingness to
snbmit its most cherished institutions
to continuous examination and evalua-
tion. Every generation insists on re-
viewing the traditions it has inherited
from its ancestors. If it is wise, it tries
to strengthen what is good and replace
what is {nsufficient with something bet-
ter, In the United States, millions of
young people are privileged to partici-
pate in this stewardship. Because they
were born In a democratic society, they
will ultimately decide what kinds of
organizations are to flourish tomorrow.

Organizations will continue to exist
— and by the miilions — because they
accomplish so mary necessary functions
which could not be carried on other-
wise, To replace all organizational ac-
tivity by purely individual effert would
require a return to the way of life now
known by the least fortunate of the
“underdeveloped” societies — a way
of life their Inhabitants are trying dus-
perately to escape. A world without
organizations would be an agrarian
world of almost universal peasantry.
Even if such a vrcrld were tolerable, it
could support only a tiny fraction of
the earth's present population, and its
people would face constant jeopardy,

The cholce that really confronts on-
coming generations is one of guiding
the continued evolution of the organi-
zatlons soclety now employs to do its
work. Some will prove ineffective, as
some have in every age, and will be al-
lowed to die. Some will need to be
strengthened or modifled. Others, whose
outlines can not yet be discerned, still
awalt thelr conception.

As the dominant business organiza-
tion, the corporation will be challenged
to perform as never before, At a time
when human aspirations are in the as-
cendancy every where, the world’s pop-
ulation is growing at fantastic rates.
During the next 35 years, human num-
bers are expected to leap from three
to six blllion. Production, sales and
distribution ‘facilities must grow not
only in size but also in skill and effi-

For the Greater Good of All

ORE and more, business is assum-
ing responsibility for building a
better economic and soclel order,

Business is assuming vesponsibility
for meeting the humar. needs of the
people,

Business is working to protect and
improve the American campetitive en-
terprise system — to maintain a favor-
able atmosphere under which business
can operate at a profit and without un-
necessary government restraint,

Business is working to preserve re-
presentative democracy.

In short, business is working to keep
America strong, prosperous and free,
To do this job calls for teamwork.
Teamwork within an industry is ac-
complished through a voluntary trade
assoclation.

Founded In 1904

Founded in 1004, the National Mac-
aronl Manufacturers Assoclation was
organized to promote and safeguard the
welfare of the macaronl and noodle
manufacturing industry and to elevate
it to the highest plane of efficlency, ef-
fectiveness, and public service.

The Association is composed of
some eighty-seven macaronl manufac-
turing firms representing between 70
and 80 per cent of the industry's pro-
duction. Membership also includes four
overseas manufacturers and thirty-two
assoclates who are bona fide suppliers
of goods and services to the Industry.

Policy is set by a board of directors
elected by the members. Six directors
are from the eastern area; five from the

central; four from the west; with nine

directors elecled at large. Past presi-

dents of the Association (of which there
are seven) are also members of the
board and form the National Macaronl
Institute Committee,

The National Macaroni Institute was
incorporated in 1048 to form a separate
entity tn publicize the macaron! indus-
try and iis products, macaroni, spaghet-
tl, ond egg noodles,

The board of directors elects a presi-
dent and three vice presidents. The sec-
relary-treasurer is a full-time staff em-
ployee who administers the affairs of
both the Assoclation and the Institute.

Counsel Relained

The Assoclatlon retains James J.
Winston as director of research. An an-
alytical chemist and sanitation consult-
ant, Mr. Winston oversees the law en-
forcement program of the Association
with regard to egg solids requirements
and freedom from adulierants. He main-
tains liaison with federal and state regu-
latory officials in malters regarding the
Standards of Identity, labeling, varlous
methods of anlysis, and tle like. Con-
tact is maintained with the government
to ussist with specifications and to clari-
fy methods of testing and sampling. He
sends monthly bulletins to macaroni
manufacturers who are members of the
Assoclation, denling with sanitation,
regulatory and nutritive matters.

The firm of Theodore R. Sills & Com-
pany with offices in New York, Chlca-
go, and Los Angeles is retalned to

(cntinued on Page 13)

clency. Demands on monetary resources
and managerial abilities will be enor-
mous.

No alternative to the investor-owned
corporatlon, other than the totalitarian
state, has been seriously suggested as
a marshalling force for the needed re-
sources and abilities. And those totali-
tarian states now in existence have so
miserably fi.'.ed to meet the needs of
thelr populations that they have never
dared ftrust their future to the free
cholce of their electorates.

As for the nature of corporations
themselves, certaln theoretical alterna-
tives remain, They may expand in num-
ber; some of them may grow In size.
Or, it the public chooses, they may
shrink in number and in size. By the
voluntary choice through purchases
made by millions of people, every day
becomes electlon day for American in-
dustry, and adds its mite to the final
determination of which organizations
will grow and prosper and which will

wither and vanish, But the economic
hist:vy of this country, with its expand-
ing ueeds and desires, makes an over-
all shrinkage unthinkable. The over-
whelming public demand which has
created the present complex of busi-
ness establishments, large and small,
is likely to extend this pattern indefi-
nitely into the future.

The Increasing density of life in ur-
banized soclety may well place addi-
tional stress on the individual seeking
to obtain personal gratification and try-
ing to maintain his own identity at the
snme time. This conflict will remain no
maiter what organizations enlist his
skills and energies. But there Is no rea-
son to believe that the necessary ad-
justments can not be made. Business
organizations are especlally concerned
that the individual's travall shall be
successful. Their destinles, and indeed
soclety’s reside squarely upon the cor-
nerstones of personal ambition ang ful-
fillment.
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Announcement

Clermont Machinc Co. Inc., announces
great space saving advantages for manufac-
turers of Long Goods products.

We now have a 2000 lbs. Long Goods
Dryer in operation that saves 1/3rd the space i
previously required for a 1000 lbs. dryer. {

THINK OF IT! |
NOW YOU CAN PRODUCE 2000 lbs. per L
hour in 1/3rd LESS SPACE ! -

In addition to this Long Goods equipment
we also manufacture a Short Cut Press and
dryer capable of producing 2400 lbs. per hr.
in the same space that has been required for

1000 lbs.

This outstanding equipiment is ncw in
operation at Delmonico Foods, Inc., Louis-
ville, Kentucky.

our trip to the Worlds rair - 7
eﬂsﬂ us andpsee the latest designs on display at our plant.

(armont

MACHINE CO., INC. 280 WALLABOUT STREET, BROOKLYN 6, NEW YORK « EVergreen 7-7540
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For the Greater Good—
i..i (Continued from Page 8)

\.'."7.' ‘handle  the publicity and promotional

" efforts of the National Macaroni Instl-
tute, News facilities nre maintained in
Chicago, while the home economics kit-
chen in New York tesis reclpes and
prepares photographs of material sent
to every type of media,

Clearinghouse

Essentially the Association is a clear-
ing-house of information, It also serves
the industry a: a focal point for con-
certed action on common problems, and
its offices and staff frequently repre-
sent the industry before government
and trade groups,

In disseminating information to
mambers, a weekly newsletter is mail-
ed carrying information on commodity
markets and current events in the mac-
aroni irdustry., Each month the Maca-
roni Journal, trade magazine of the
industry, carries reports of interest
along with pictures of people, plants
and developments concerning the mac-
aroni-noodle field around the world.

Periodlc questionnalres and surveys
are made by the Assoclation to report
what is going on in' the Industry, An
example is the annual Wage Survey,
which codes rate classifications and
personnel policles on geographic
basis, so that management will be as
fully informed as unions, as to what
going rates are in the Industry.

National conventions are held seml-
annually, The Winter Meeting held in
January s usually a workshop, Last
January, the theme was *“Target For
Today — product knowledge, market
knowledge, and industry image.”

The Annual Meeting in the summer
holds an election of officers, the passage
of resolutions, and presents speakers
from within and outside the industiry to
address delegates on matters of general
interest.

Regional | meetings are conducted
around the country from time to time.
Last fall a meeting was held in San
Francisco on October 30, In November,
immediately following the annual con-
vention of the Grocery. Manufacturers
of  America, a regional meetlng was
held in New York City, On April 1 an
open Board of Directors meeling was

it ‘ 'held in Cleveland to consider the regu-
. 12 ‘lations under the new wheat bill and
" the 'proposed certificate plan.

Durum Relations

5 Durum relations has been an im-
portant part of the Association's pro-

with the counity agents of the durum
area, the cereal technologists at Norith
Dakota State University (where a fel-
lowship for research on macaronl proc-
essing Is malntained by the Assocla-
tion), and the Crop Quality Council, to
which the NMMA contributes financial
support. This organization publicizes
the work and needs of state and federal
research agencles,

. Cooperation has been malintalned
with the members of the Durum Grow-
ers Association since its formation.
There have been cooperative efforts
with them for necessary leislation and
representation to officials in Washing-
ton. Since 1861, a Durum Industry Ad-
visory Committee composed of five
representatives of durum growers,
three representatives of durum millers,
three representatives of macaroni man-
ufacturers, and two representatives of
exporters, have met periodically to re-
view the durum situation in order to
formulate recommendations to the De-
pariment of Agriculture.

In addition there has been close co-
operation between the Durum Wheat
Institute, a division of the Millers' Na-
tional Federation, supported by the
seven durum mills; the North Dakota
State Wheat Commission; the National
Macaronl Institute; and the National
Macaronl Manufacturers Assoclation,
in the exchange and distribution of
educational materials. The Wheat Com-
mission, for example, produced the film
“Durum . ., Standard of Quality,"” Its
distribution is a joint venture between
the three organizations.

The Durum Wheat Institute has de-
veloped materlals such as the wall
chart for Durum Macaronl Foods, From
Farm to Table; the cookbook “Econom-
ical Gourmet Entrees,” and the con-
sumer version, “Speclalties of the
House;" and the demonstration kit with
12 Show-off Recipes. These materials
are utilized by all three organizations.

A fllmstrip developed by the Durum
Wheat Institute is distributed by the
National Macaroni Institute. Recipe
materials and the Nutritive Value bro-
chure for macaroni, spaghetti, and egg
noodles, developed by the National
Macaroni Institute, are distributed by
all three groups.

Summary

In summary, the Association gathers
information and disseminates It to its
members, industry suppliers, consu
ers, and the general public. In so doing,
it’ provides individual members with
ideas and data, and it provides the gen-
eral public with information on the

F.T.C. Upholds Order

In May the Federal Trade Commis-
sion upheld one of its hearing exami-
ners in ordering the National Macaroni
Manufacturers Association and its
members to stop entering into or carry-
ing out "any agreement to fix the kinds
or proportions of ingredients to be used
in producing macaroni or related prod-
ucts, or to fix or manipulate the price of
such ingredients.” ‘

The Commission decision was made
after the Association had appealed
from the decision along the same lines
issued in March, 1963, by Harry R,
Hinkes, hearing examiner.

Slight Modification

After slightly modifylng the exami-
ner's order to cease and desist, the
Commission adopted his decision as its
own. In its opinion, the F.T.C. said In
part:

“The complaint in this matter
charges, in essence, that the principal
domestic manufacturers of macaroni
products, acting through respondent
trade association, entered into an agree-
ment fixing the composition of such
products at a 50 per cent semolina-50
per cent farina blend; that they did so
in order to depress the price of durum
wheat, from which semolina is pro-
duced; and that such an ngreement vio-
lates Sectlon 5 of the F.T.C. Act. After
full evidentiary hearings, the hearing
examiner rendered his initial decision,
upholding the complaint and entering
oan order to cease and desist. Respond-
ents have appealed. We have concluded
that the findings of fact and conclusions
of law of the examiner are correct, but
have modified the cease and desist
order in minor respects.

“Macaroni products are ordinarily
made from 100 per cent semolina; if
they contain less semolina they are con-
sidered Inferior. At the time the agree-
ment challenged here was entered into,
it appeared that durum wheat, from
which semolina is produced, would be
In short supply, and consequently that
prices for durum would skyrocket if
the macaroni manufacturers bid freely
among themselves for the avallable
supply. The record shows that the chal-
lenged agreement was intended to
ward off such price competition by
lowering total industry demand to the
level of avallable supply. Since the
macaroni industry is the only market
for durum, and since the parties to this
agreement dominate the domestic maca-
ronl Industry, it seems clear that the

. gram ; its prod agreement actually affected in a sub-
‘undlungm :p:::atl::i:‘;:tlie:;ei tal:n‘ﬁ} RiNcRunl noustey; A PEOSCIN: stantial degree the price of durum dur-
““"North Dakota Durum Show o award  Members of the Macaroni Assoclation N8 the period in which the agreement
plague to the best entry, Since that and the National Macaron! Institute are Was In effect.
time * contacts  have' been maintained listed on page 18. (Continued on Page 16)
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PICNICS AND

PICN[C or patio parly, dining out-of-
doors is the mode for summer liv-
ing. The rules for choice of food are not
rigid, but certain items are traditional
favorites,

Plenie baskets are usually packed
with cold foods; but there's no reason
You can't carry a hot casserole or skillet
dish just as easily. Our recipe for Picnic
Noodle Casserole, shown on the front
cover, is practically the entire meal,
Add finger salad, beverage and fruit
dessert, and your plcnie meal is com-
plete.

To keep the noodle casserole dish hot
and {asty, simply wrap it, fresh from
the oven, first in a layer of aluminum
foil, poking a few small steam vents in
the top. If you like, wrap the dish in a
clean dish towel which can later be
used for clean-up, For the final outer
wrap, spread from 8 to 10 gheels of
newspaper on the counter or table.
Wrap the dish several times in news-
paper, using several thicknesses at a
time. Cover it with a final aluminum
foll wrap, and your dish is ready to
travel. Use your own judgment on
thickness of newspaper, according to
the time it,will travel.

Plcnlc Noodle Casserole
(Makes 4 to 6 servings)
1 tablespoon salt
3 quarts bolling water
8 ounces medium ecgg noodles (about
4 cups)
1 can (12 ounces) luncheon meat
¥4 cup butter or margarine, melted
2 cups grated sharp Cheddar cheese
(about ¥ pound)
2 cups milk
3 cggs, beaten
Salt and pepper
lcan (9 ounces) sliced pineapple,
drained

Add one tablespoon salt to rapidly
boiling water, Gradually add noodles
s0 that water continues to boil. Cook
uncovered, stirring occasionally, until
tender, Drain in colander,

Cut four thin slices of luncheon meat
and reserve for top garnish. Dice re-
maining ment, Mix together noodles,
diced meat, butter, cheese, milk and
eggs. Season to taste with salt and pep-
per. Turn into greased 2-quart cas-
serole. Arrange pincapple and meat
slices over iIngredients In casserole,
Bake In 325° (slow) oven 1% hours, or
until firm. Garnish with parsley, if de-
sired.

Many times it's the junior cook of the
house who plans and prepares the bulk
of the food for a picnle or trip for the
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Macaroni-Chicken Seled

family, or for the popular “girls bring
the food, boys bring themselves” affair,
With teen cooks on the scene, they will
appreclate an easy, hearty, boy-filling
dish like Macaronl Frankfurter Bake,
which mak~s a satisfying carry-along
meal. Chevse and caraway seeds add
extra seasoning to the popular com-
bination.

Macaroni Frankfurter Bake
(Makes 4 to 6 servings)
1 tablespoon salt
3 quaris bolling water
2 cups elbow macaronl
(8 ounces)
6 frankfurters
2 cups grated Cheddar cheese
(about % pound)
1 large onlon, chopped
1% cups milk
1 teaspoon dry mustard
Y4 teaspoon caraway seed

Add one tablespoon salt to rapldly
bolling water. Gradually add macaroni
s0 that water continues to boil. Cook
uncovered, stirring occasionally, until
tender. Drain in colander.

Split frankfurters lengthwise and
stuff with half the cheese. Combine
macaroni and remaining ingredients;
mix lightly but thoroughly. Turn into
greased 1¥i-quart baking dish, Arrange
stuffed frankfuriers on top. Cover and
bake in 350* (moderate) oven 30 min-
utes. Uncover and continue baking 10
minutes, or until frankfuriers are light-
ly browned.

Think Cool

Thinking cool is half the battle once
the mercury pushes toward the 00°*
mark, Just as we make an effort to sult

our clothing to warmer {emperatures,
80 should our menus and table decor
take into consideration that appetites
must be tempted and catered to in the
summer months,

It's a good idea to plan a few soup
and salad supper menus for evenings
when it seems just too hot to eat. These
are the salad days; and macaroni on
the shelf will help you perform magic
with your menus when entertaining
with a patio party,

Start off with elther hot or jellied
consomme garnished with a chive-
sprinkled dollop of sour cream, and
make your salad a hearly one, such as
Macaroni Chicken Salad.

Macaroni salads are ideal for the
homemaker who enjoys her lelsure for
they may be made in the cool of the
morning and refrigerated until serving
time. At dinnertime, arrange the salad
in your most attractive bowl and have
your plates well chilled. Use your
sterling for a further touch of elegance.

For dessert, further carry out the
keep-cool campaign by offering un-
hulled strawberries on
plates. A pretty leaf makes a pleasing
liner. Serve with confectioners' sugar
for dipping.

Macaroni Chicken Salad

(Makes 8 servings)
1 tablespoon salt
3 quarts boiling water
2 cups clbow macaroni (8 ounces)
2 cups sour cream or mayonnaise
1 tablespoon prepared horse-radish
2 tablespoons chopped chives
2 teaspoons salt
Y teaspoor pepper
2 cups cooked chicken, cut in sirips
1% cups cooked whole kernel corn
1 cup diced celery
Crisp lettuce
2 medium-sized tomatoes, cut in wedges

Add one tablespoon salt to rapldly
boiling water, Gradually add macaroni
s0 that water continues to boil, Cook
uncovered, stirring occaslonally, 'until
tender. Drain In colander. Rinse with
cold water; draln,

Combine sour cream or mayonnalse,
horse-radish, chives, 2 teaspoons salt
and pepper; mix well. Add macaronf,
chicken, corn and celery; mix well.

If you prefer a hot main dish, Out-
door Spaghetti Supper will score a hit
with family and friends alike, You can
prepare the spaghettl in the kitchen if
you like, and cock the sauce on the
patio. Corned beef and green beans are
two of the lusredients; the dish«is al-
most a_complete meal in itself,

individual
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MANUFACTURERS — ENGINEERS — DESIGNERS
MACARONI PROCESSING MACHINERY
Golliera Yeneta — Padova — Italy

For Complete Informalion Phone or Write ASEEBU

/
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AVAN

INeo, NICO E MARIO
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THE
PAVAN
P 600
LOW
BOY
PRESS

t l"ri_-l

All Controls and Mixing Chamber accessible from floor level
Extrusion Tubes with Teflon insert (not a spray coating)
Vacuum sealed Lucite covers on Mixing Chamber
Motorized Die Head for changing of Dies

Screw Cylinder and Die Head heated and cooled by water

Electrical Control Panel and
Vacuum Pump and Drive are INCLUDED IN PRICE

GUARANTEED FOR
5 YEARS

| DS without TEARING the dough, there-
::lr:"g%“; o GLUTEN e RETAINED e Boi s R 8 Tane Mok ot &
conventions) Automatic Prass,
CAPACITIES Up to 1600 Pounds per hour on a Single Head ® Up to 2700 Pounds per hour
on a Dusl Head.

Bin 50’ away.(t)
CUUM  at no extra cost (8) flour Is drawn from Sifter or
%mﬂn&:‘:ﬂ into Mixing Chamber lh(lg a needle Valve. () Liquld Egg Is drawn Into

Mixing Chambar. (d) Flour Is Mixed, Kneaded and Extruded.
REBULTS No air Ia whippad Into flour ® Carotens s presarved (No color loss) ® Unlform
mizing ¢ Strength - Elasticity — Firmness.

FINISHED PRODUCT A “Pasts” to be proud of (wrile for samole and compare) ¢ High
natural Golden Color ® Eys sppeal in the consumer package.

TEL. 213 DU 5.9091
LOS ANGELES, CALIF, 90008

1830 W, OLYMPIC BLVD.
For additional Information on Pavan Presses Write Dept. MJ-34
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F.T.C. Upholds Order—
(Continued from Page 137 *°

In answer to one of the appeal points
raised by the Association, the F.T.C.
opinion also sald:

“Respondents contend that the agree-
ment was a reasonable response to a
condition of shortage. However, fluctu-
ations in the supply of raw materials
occur continually, especially in agricul-
tural industries. Fluctuations in supply
ordinarily produce fluctuations in price.
To permit ¢oncerted action designed to
regulate or control such effects of the
price structire would eliminate com-
petition as”a market regulator from
large areas of the economy.

“We doubt whether respondents
would coneede that the durum pro-
ducers, in 'periodl of oversupply, could
lawfully agree among themselves to
limit production and thereby drive up
the price of durum to the macaroni in-
dustry; but®' what the macaroni pro-
ducers have done in the present case is
in principle the same.

“We do not, hold that all efforts at
product standardization, or all buying
agencies or other cooperative buying
arrangements, or all attempts to cope
with scarcity or other conditions of
economic dislocation are unlawful un-
der the untitrust lJaws. But where all or
the dominant firms in a market com-
bine to fix 'the composition of their
product with the design and result of
depressing the price of an essential raw
material, they violate the rule against
price-fixing agreements as it has been
laid down by the Supreme Court.”

The Assoclation has disputed the con-
tention that there was an agreement,
It says that any individual action taken
by members firms was entirely volun-
tary in stretching the available supplies
of durum during a period of severe
shortage. The Association was given 60
days to respond and has taken the mat-
ter under advisement with counsel.

Egg Production Switch

Egg productlon Is swilching from the
North to the South, according to a re-
cent report in the Wall Stieet Journal,

Last year, 13 siates from California

. through Virginia produced 40 per cent
of the nation’s 612 billion eggs, up
from only 23 per cent of 58 billion a
decade carlier. Big commercial opera-
tions find lower feed and labor costs in
the South; and Midw=stern small flock
owners are being forced out.

Solids Sales Are Up

Egg solids sales were up for four
months over a year ago by better than
46 percent,

April Processing Up :

* Production ‘of liquid egg and lquid
egg products (ingredients added) dur-
ing April 1864 was 85,073,000 pounds,
seven per cent larger than the April

1863 output, according to the Crop Re-

porting Board,

Liquid egg used for immediate con-
sumption totaled 8,830,000 pounds, up
18 per cent from April last year. Liquid
egg frozen was 50,376,000 pounds, 11
per cent less than in April 1863, Storage
holdings of frozen eggs at the end of
April were 62,775,000 pounds as com-
pared with 58,412,000 pounds in storage
a year earlier. Holdings increased 17
million pounds during April compared
with 20 million pounds build up in
April 1963, Quantitles of liquid egg
used for drying in April 1964 totaled
25,850,000 pounds, 68 per cent above the
15,357,000 pounds dried in April 1963,

Egg sollds production during April
1964 totaled 6,398,000 pounds, compared
with 3,976,000 pounds in April last year.
This was an increase of 61 per cent.
The April 1864 production consisted of
2,825.000 pounds of whole egg solids,
compared with 861,000 pounds produced
in 1063; albumen solids, 1,267,000
pounds, 27 per cent above the 960,000
pounds last April; yolk solids, 1,325,000
pounds and 11 per cent less than the
1,403,000 pounds of last April, Produc-
tion of other solids at 981,000 pounds
was 57 per cent above the April 1963
output of 623,000 pounds.

Government Buying

The Department of Agriculiurz
bought whole eggs in large quantities
in late April and through May. Prices
were around $1.05 to $1.052.

In May egg markets in breaking
areas were firm, with egg whites and
liquid prices advancing. Egg yolks were
steady to weak.

The European Common Market ad-
vanced the gate fee 5.7 cents, which
would bar yolks from entry there.

The cumulative hatchery report
showed practically the same output of
egg type chicks in 1964 as in 1963, This
was taken to be an Indication that egg
markets during the fall and winter of
1884 would be comparable to 1963, The
number of eggs in incubators on May 1
was down two per cent from 1063.

Shell eggs In Chicago hovered be-
tween 24.5 to 28 cents through May.
Frozen whole eggs ranged 23 to 25
cents, “frozéen whites ‘at 125.to 1425,
No. 3 color yulks at 44 to 50, No. 4 at
48.5 to 03, drled whole eggs at $1.02 to
$1.14, and dried yolk solids at $1.03 to
$1.12,

" “'While the Cémm

'the opportunity of seeing

Stretching Spaghetti .
n mu-:et is hav-
ing its trouble agreeing on common
tariff policy, one export seems to be
welcome everywhere,” says Time mag-
azine for May 15. “For some reason,
perhaps better left to psychologists and
cooks, Europe is taking to a food that
has long been largely an Itallan pre-
serve! pasta.”

The article goes on to say that Itallan
exports of macaroni products has risen
1,400 per cent in 10 years and “much
of the increase has been the work of
Paolo Agnesi & Sons, Italy's oldest pasta
maker and (with $10 million annual
sales) one of the largest.”

Agnesl has just opened a milling
plant that processes 600,000 pounds of
grain daily for 76 varieties of pasta.
The 140-year-old family-owned com-
pany is a heterogeneous blend of old and
new. The new plant, so automated that
only three men handle all milling op-
erations, site among old buildings in
Imperia, 80 miles southwest of Genoa.
Surrounded by hills and served by a
wheezing one-track railroad and the
winding two-lane Via Aurella, a relic
of the Roman Empire, Agnesi's busi-
nessmen alr-freight their goods to Scan-
dinavia more easily than they can ship
it to Rome,

Third generation family head Paolo
Agnesi is 03. He wears a handle-bar
mustache and goatee. For 76 years he
has arrived at the plant with his work-
ers at 6 a.m. His grand-nephew, Paolo,
24, recently returned from New York's
Syracuse University, where he studled
computer applications to spaghetti-
making.

Agnes] products are made of durum
and sell at top prices. Looking beyond
Europe he is reported planning to sell
in Japan, which has a booming rise in
pasia consumption, as well as in Aus-
tralla and South America, which have
sizable Italian-descent populations.

In his plans for the U, 8. Agnesi
hopes to overcome the American com-
plex about weight Ly stressing that
hard-wheat spaghetti contains only 300
calories a serving and is rich in B and
E vitamins, reports Time.

Visitor From Chile

Leopoldo Dagnino B., chlef of produc-
tion for both the flour mills and maca-
roni plant of Molinos y Fideos Lucchet-
tl S.A., Bantiago, Chile, visited the
United States this spring on his way
to Europe. While in the East, he had

some of the
most important plants,: .

Mr. Dagnino stated that the per
capita consumption of macarori prod-
ucts in Chile is now 23 pounds. -

THE PERFECT CIRCLE*---

is found in

MALDARI'S EXTRUSION DIES
for the FOOD INDUSTRY

% Quality, Workmanship, Service, Satisfaction,
unconditionally guaranteed

D. MaLbarl & Sons. InC.

», 557 THIRD AVE. _ BROOKLYN, N.Y. 11215 US.A.

" America’s Largest Macaroni Dis Makers Since 1903 - With Management Continuously Retcined In Same Fomily

i';"i“ﬁ'cf.‘ T ) &
_ NTHE MaCARON! JOURNAL
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_HERE_ARE .THE_ MEMBERS. . _ _ .
® of the Natlonal Macaroni Manufacturers Assoctation, dedicated to elevating macaroni and noodle products manu-
facture to the highest plane of efficiency, effectiveness and public service—indicated with the letter A,

® of the National Macaroni Institute, organized to popularize macaroni and noodle products through rescarch and pro-
motion—indicated with the letter 1.

MACARONI MANUFACTURERS

3
Amecrican Beauty ., .........Los Angeles, Calif,
American Beawty ...............Denver, Colo,
American Beauty ............Kansas City, Kan,
Ametican Beauty, Quality Div. .. .St. Paul, Minn,
American Beauty .............. .St Louis, Mo,
American Home Foods ............Milton, Pa,
Angelis Macaroni Co. .......Los Angeles, Calif,

Anthény MacaroniCo. ........ Los Angeles, Calif.
Asien'Noodle Co, vovvvvrannnnenss Whecling, 11l
GRFE. LLI Barilla .....0000000es .Parma, Italy
B. Birkel Sohne ............Stultgart, Germany
W. Bochm Company ............ Pittsburgh, Pa,
Bravo Macaroni Co, ........... Rochester, N.Y.
California Paste Co. ...00.00s. ..San Jose, Calif,

Califgrnia-Vulcan Macaroni . ,San Francisco, Calif.
John B. CanepaCo. ...............Chicago, Ill.
Catelli’Food Products ........ Montreal, Canada
Charbonneau, Ltd. ..........Montreal, Canada
Cicero’Macaroni Mfg. Co. ...........Cicero, Il

Constapt Macaroni ........ St. Boniface, Canada
Costa Macaroni Co. ......... Los Angeles, Calif.
Conte Luna Foods, Inc, ......... Norristown, Pa,

The Creametic Co. ..........Minncapolis, Minn,
Creamétte Co, of Canada . .....Winnipeg, Canada
Crescent Macaroni ............Davenport, lowa
Cumberland Macaroni Mfg. Co. .Cumberland, Md,
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V. LaRosa & Sons .......... . . . Brooklyn,N.Y,
V. LaRosa & Sons ........ .+ « Danielson, Conn.
V. LoRosa & Sons ..............Hatboro, Pa.
V. LaRosa & Sons, LaPremiata Div.

...... tesensssrannnssssessConnellsville, Pa,
V. LuaRosa & Sons, Russo Div. ....Chicago, Il
V. LaRosa & Sons, Tharinger Div.

AU S B R ol e oeeeessss Milwaukee, Wis,
Luso-American Macaroni Co. .. .Fall River, Mass,
Megs Macaroni Co. ......... .. .Harrisburg, Pa,
D. ﬁcrlinu &SONS . i esancnnnns .Oakland, Calif.
C. F. MuellerCo. .............Jersey City, N.J.
National Food Products ....... New Orleans, La.
New Mill Noodle Co. vovvvvnnns . + + «Chicago, I
MNew Orleans Macaroni Mfg. Co. .New Orleans, La.
Noody Products ....veavvvansssns Toledo, Ohio
OB Macaroni Co. ...vovvuenns Fort Worth, Tex.
Paramount Macaroni Mfg. Co. ... .Brooklyn, N.Y.
Philadelphia Macaroni Co. ...... Phi'adelphia, Pa.

Porter-Scarpelli Macaroni Co. .....Potland, Ore.
Prince Macaroni Mfg. Co. .......Lowell, Mass,
Prince Macaroni Mfg. Co. ......Brooklyn, N.Y.

Prince Macaroni Mfg. Co. .....Schiller Park, 1ll.
Procino-Rossi Corp. ..cvvvunnens .Auburn, N.Y.
Ravarino & Freschi, Inc, ..........St. Louis, Mo.
Refined Macaroni Co. ..........Brooklyn, N.Y.

Roma Macaroni ...........S91 Francisco, Calif,
Ronco Foods ........vs..... .. Memphis, Tenn,
Ronzoni Macaroni Co. ....Long Island City, N.Y.
Peter Rossi & Sons .............Braidwood, 1ll,
Roth Noodle Co. ........ +«++ + « . Pittsburgh, Pa,
San Diego Macaroni Co. ........San Diego, Calif,
San Giorgio Macaroni, Inc. ........Lebanon, Pa,

St. Louis MacaroniCo. .......... .St. Louis, Mo.
Schmidt Noodle Co. ...vvvvnnnnns Detroit, Mich.
Shreveport Macaroni Mfg. Co. . ...Shreveport, La.
Skinner Macaroni Co. ............Omaha, Nebr,
Superior Macaroni Co. ....... Los Angeles, Calif.
U. S. Macaroni Mfg. Co. ........ Spokane, Wash,
Vetta Macaroni Pty. Ltd. ... .Rosebery, Australia
Viva Macaroni Mfg. Co. ....... Lawrence, Mass.

Weiss Noodle Co. .............Cleveland, Ohio
West Const Macaroni Co, ........0Oakland, Calif,
Western Globe Products ...... Los Angeles, Calif.
A. Zerega's SONS v v .vrsraiianans . Fairlawn, N.J,

ASSOCIATE MEMBERS

Delmopico Foods, Inc. ......v00t Louisville, Ky,
Drel glocken +++ . Weinheim, Germany
Dutch Maid Food . ..... v eessssAllentown, Pa,
El Paso Macaroni Co. ............El Paso, Tex,
Fresno Macaroni Co, ...... ++++..Fresno, Calif,
annele Mararoni Co. ....... Los Angeles, Calif,
Gioia'Macaroni Co. ....oouveeinns Buffalo, N.Y.
Golden' Grain ....... e San Leandro, Calif.
Golden Grain .......cocvvvennsss Seattle, Wash.
Gooch'Food Products ..... ++++.Lincoln, Nebr.
A. Goodman & Sons ... ...Long Island City, N.Y,
1.J.Grass Noodle Co. ..cvvvnvnnins Chicago, Il
Horowjtz & Margareten . .. .Long Island City, N.Y.
Ideal Macaroni Co. ...... .Bedford Heights, Ohio
Inn Maid Products, Inc. ....... Millersburg, Ohio
Jenny Lee,Inc. covvvnnnnnnenn, St. Paul, Minn.
Kellogg Co. .vv.ounn. R Pk A Lockport, 1l
Kientzel Noodle Co. ...... v« v+ o4 .St. Louis, Mo.
Amaco, INC, «voverrsesavsvsns .+ » .Chicago, 11,
Amber Milling, Div, GTA ........ St. Paul, Minn.
Ambrette Machinery Corp. ....... Brooklyn, N.Y.

Archer: Daniels Midland Co. . .Minncapolis, Minn.
Ballas Egg Products ...........Zancsville, Ohio
V. James Benincasa Co. ........ Zanesville, Ohio
Braibanti Co. vvvvvrvneannns New York, N.Y.
Buhler Corp. ...... + +++ 4« +  Minneapolis, Minn,
Clermont’ AR Brooklyn;"N.Y.
DeFrancisci Machine Corp. ...... Brooklyn, N.Y.
Doughboy Industries .......New Richmond, Wis.

E. I. DuPont Co. ..... v v+ oo« Wilmington, Dela,
Faust Packaging Corp. ........ . .Brooklyn, N.Y,
Fisher Flouring Mills “vui v .o Seattle, Wash,

General Mills, Inc, .. S3. ..

. :Minneapolis, Minn. .

A Vitamins, Inc, .\, ..
txA_. Hannil r Ei \ | : New_ Y0 ! .W&Ill »

A Hoffimann-LaRoche, Inc. ...........Nutley, N.J.

A Hoskins Co, ....... G Libertyville, Il
A-I International Milling Co. ..... Minneapolis, Minn.
A Lawry's Foods, Inc. ........ .Los Anpgeles, Calif,

A D. Maldari & Sons .............Brooklyn, N.Y.
A McCarthy and Associates .......New York, N.Y,

A Merck& Coi vovvviiiinnnian . .Rahway, N.J.

.. A Munson Bag Co. ..............Cleveland, Ohio
A-1 North.DaKota Mill #.a.,.....Grand Forks, N.D,
A “Wm. H. Oldach ..., v+ « Philddelphla, Pa,
A-I Peavey Co, Flour Mills ...... , Mint,

A-1 Rossotti Lithograph Corp. ....North Bergen, N.J,
A Schneider Brothers, Inc; 1.

U, S. Printing & Litho L New York MY,
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s why: experienced ADM

fieldmen scout the Golden Triangle from =

“springtime ‘til" harvest.; Roaming the =

leantern Dakotas and western Minnesota, -

- they check soll, seed, and weather to

. find just where the ‘durum  willstand .

_ strongand straight—heavywith thefinest '

+ grain.” That's how ADM gets the pick of

- the crop. That's why ADM mills superior. -
/semolina . . . every time! For:your ‘.

" nextorder , . . bag or bulk. . call fora -

quote from ADM, .= =G
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Good. Start. for Durum.Crop.. ..

OOL weather and wet fields delay-

ed seeding in the eastern half of
North Dakota and in Minnesota, but by
mid-May warmer weather caused North
Dakota Weather and Crop Report to
state thot present crop conditions were
the best In 11 years, Subsoil moisture

' was considered adequate in three-quar-

ters of the #fate, and only in the “durum
triangle" was it excessive.

By the end of May, planting was
completed and warm weather helped
germinationjand emergence of some 85
per cent of the crop.

It was reflorted from field representa-
tives that’.the 1064 seeded acreage
would be falrly close to the 2,300,000
acres reported by the U.S. Government
report of imtentions to plant as of March
1. This is'about 18 per cent over the
1063 acreage.

ket Unsettled
Market cofiditions bounced around

during the mgnth, as harvesting began
in the Boulgul. and as policy unfold-
ed on the cérificate plan. First came
the announcegnent of an 18-cent certifi-
cale to covef old crop inventories on
stocks declafed as of May 23. Durum
advanced elght cents following the an-
nouncementibut fell back three cents
the very next day.

In mid-Ms¥ the Southwestern Miller
reported modest sales expansion in
semolina and other durum products,
mainly, on fill-in business through
June. Interest was in evidence on July-
August dell\r'exy at 50 cents a hundred-
weight overiJune, but little business
was accomplished. Chief concern of
most macaroni and noodle manufactur-
ers then was to clean up contracts
ahead of certificate requirements. Sur-
prisingly, shipping directions were
spolly even'.' though moderately im-
proved. !

The Depariment of Agriculture an-
nounced a serles of meetings to be held
in Minneapolis, San Francisco, Kansas
City, and Roancke during May, to ex-
plain operations under the 1984 wheat
program,

Dilemmas With Tax

In the May 12 issue of the South-
western Miller an editorial appeared on
“Price Dilemmas With Tax It ex-
plained the new relationships between
the acturl market and the loan return
available to growers emerging for the
1064 crop season. They noted the expec-
tation that farmers will be extremely
reluctant sellers of 1864 crop wheat on
the basis of a market reflecting the $1.30
average loan. When faced with such
prices, it was predicted, the farmers
would elther hold their grain or im-
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pound it under the support program. It
was also asserted that the income farm-
ers will receive from certificates, at a
rate of 70 cenis a bushel on 45 per cent
of their normal yleld from their acreage
allotment, and at 25 cents on 45 per cent
expected for export, will serve to re-
inforce the expected tight holding.
Availability of storage space would
favor heavy impounding.

Add to this slituation the political
considerations of a national election
year, and there is plenty of speculation
as to what the Commodity Credit Cor-
poration may do, It would seem that
the working of the processing tax pro-
gram will lay the groundwork for a
sharp rise in bakery and retail flour
cosls.

Transition Ditficulties

It was reported that mills were exert-
ing vigorous efforts on scheduling grind
to avold as much certificate cost or con-
truct cancelling as possible.

A survey indicated that few spring
ana durum mills would find it economi-
cally feasible to participate to any ex-
tent in the special 18 cent a bushel
translilon certificate program of the
Depariment of Agriculture, Such indi-
cations were considered surprising in a
number of quarters, but a careful an-
alysis of economlcs involved In the
transition certificate program showed
that there was little attraction to exten-
sive mill participation.

Perhaps the maln drawback in par-
ticipation was the great difficulty that
mills faced in accumulating sufficient
wheat ahead of the May 23 deadline.
Under the transition rules, participat-
ing millers would have to have sufficient
wheat on hand by that date to equal
thelr prospective grind until new crop
wheat became available, To many mill-
ers, this would necessitate the accumu-
lation of more than two months' grind.
Such purchases were considered well
nigh impossible in the light of market
and supply considerations.

Premiums Drop

The situation was complicated fur-
ther with the announcement of price
gupport loan premiums in 1064: Hard
Amber Durum dropped from 25 cents
in 1963 to 10 cents in 1064, and Amber
Durum was flve cents compared to 10
cents a year ago.

Durum dropped precipitously at the

~end of the month with limited mill de-

mand. Most mills weréunable to prom=
ise deliveries before July 1 certificate

reflect certificates. Shipping directions
were accelerating with mounting con-
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cern over the avallability o_l ah:!{dn

wn cars for Jung deliverjes. .

Durum dropped during the month
from a range of $2.20 to $2.28, down to
$1.75 to $1.85, while semolina went up
from a $6.00 level to range at $6.20 to
$6.70 at the end of the month reflecting
the added cerlificate cost.

Kretschmer Acquired by
International Milling

International Milling Co. Inc.,, Min-
neapolis, has announced the purchase
of the assets of Kretschmer Wheat
Germ Corporation, Carrollton, Mich.

The cash transaction was announced
by Atherton Bean, president of Inter-
national, and Charles H. Kretschmer
Jr., president of the Carrollion firm.
Purchase price was not disclosed.

Kretschmer will continue to have
charge of wheat germ operations and
will become a vice president of Inter-
national Milling Co.

Bean pointed out that “the addition
of the Kretschmer line is the inilial
step to implement our program of
greater diversification of our line of
grocery products in the U, 8" The
plant will be operated as a part of
International's U, S, Flour Milling Di-
vision,

The Kretschmer company, a family-
owned enterprise, was founded in 1939.
The firm employs about 30 persons at
its plant in Carrollton, a suburb of
Saginaw, Mich.

It is the nation’s leading producer of
toasted wheat germ products which are
distributed through brokers and sold in
grocery stores throughout the U, S, and
IOVEI‘SEB!.

Wheat germ is a high nutrient wheat
specialty food. Consumers add it to
breakfast cereals as a supplement and
it is used as well in baking and cooking,
and as a dessert topping.

General Mills Snacks

General Mills is introducing three
new snacks: Bugles, a horn-shaped,
fried corn product; Whistles, a ched-
dar-flavored corn product in the shape
of a whistle; and Daisys, which look
like flower petals and “have a flavor like
oven puffed popovers, only crunchy.”
Protected by polyfoll, they are expect-
ed to sell for 30¢ each,

Heavy saturation in television adver-
tising on Children's network shows
starts in July. Print advertlsing begins
in Life magazine with ‘a three-page
sprefia Tollowed cor iy by single

pages on each of the three products.In = .
date when costs would be increased to August, direct mail sampling to young ™ °

families with children will be aimpd at
metro 5 LRI TN
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Here is the
semolina
you've wanted
from AMBER

Yes, the finest of the big
durum crop is delivered to our
affiliated elevators,

And only the finest durum
goes into Amber Venezia No.
1 Semolina and Imperia Du-
rum Granular,

We make Amber for dis-
criminating macaroni manu-
facturers who put “quality”
first” and who are being re-
warded with a larger and
larger share of market.

P AMBER MIL

ey e

by Gene Kuhn
Manager:
AMBER MILLING DIVISION

These macaroni manufac-
turers tell us the consistent
Amber color, uniform qual-
ity and granulation improve
quality and cut production
costs at the same time. Am-
ber's “on time" .delivery of
every order helps too!

A phone call today will in-
sure the delivery you want
for Amber Venezia No. 1 and
Imperia Durum Granular.

Be sure , . . specify Amber!

LING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION

Mills at Rush City, Minn.—General Offices: St. Paul 1, Minn,
TELEPHONE! Midway 8-9433

»
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NEW SANITARY}

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 easier maintenance . . . Increased
production . . . highest quality. Be sure to check on these efficient space-saving machines.

SHORT CUT MACARONI EXTRUDERS

ModelBSCP.................. 1500 pounds capacity per hour
Model DSCP..... ..o 1000 pounds capacity per hour
Model SACP.......... R 600 pounds capacity per hour
ModelLACP ............. ... 300 pounds capacity per hour

LONG MACARONI SPREADER EXTRUDERS

Model BAFS ........ i 1500 pounds capacity per hour
Model DAFS........... ....... 1000 pounds capacity per hour
Model SAFS ..........ccocc..e. 600 pounds capacity per hour i

COMBINATION EXTRUDERS

, Short Cut ... Sheet Former
| MODEL BSCP — Short Cut ..coevereiinnn, Spreader
SAMEA ol Three Way Combination

i extruder

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

h
| s MODEL YAFS — 1500 Pound Long Goods Continuous Spreader

P i A R AR TR R

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 preduction while occupying the sume space as a 2 stick 1000 pound spreader.

1500 POUND EXTRUDERS AND DRYERS LINES

now in operation in a number of macuronl-noodh plants, occupying lllghtly more space
than 1000 pound lines.-

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

SANITARY....... Easy to cloan tubular steel frames give you the first truly saii tury ‘
extruder. |

For Information regarding these and other models, prices,
malorlal testing and nlﬁcr services, write or phone:

THESE EXTRUDERS AND DRYERS ARE
NOW GIVING EXCELLENT RESULYS
THROUGHOUT THE UNITED STATES
IN A NI{M OF PLANTS. |
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Anthony Gicia

La Rosa Promotions

Anthony Gloia has been named Gen-
eral Manager of the Hatboro, Pennsyl-
vania division and Anthony J. Zell,
Sales Manager of the Milwaukee Thar-
inger division of V. La Rosa & Sons,
Inc. The announcement was made by
V. S. La Rosa, president.

Mr. Giola, who has been with La Rosa
since 1047, was formerly General Man-
ager of the company's Danielson, Con-
necticut plant. His new duties involve
broad responsibilities in the cannery
and In the manufacture of spaghetti,
macaroni and egg noodles.

Mr. Zell has been with La Rosa since
1048, most recently as sales representa-
tive on retail and wholesale grocery
accounts in the Milwaukee, Racine and
Kenosho areas.

At the Hatboro plant, Peter J. Sched-
ler has been named Sales Manager; and
his brother, John E. Schedler, has been
promoted to Area Sales Manager. Peter,
who joined the company 15 years ago,
was formerly a sales supervisor, and

John, who came to La Rosa 11 year ago,
had been a salesman in the Hatboro
plant.

In Chicago, Joseph Olita was made
Assistant General Manager after hav-
ing served as OMce Manager for two
years,

Buck Robbins Retirns

Buckley C. Robbins, who has heen
murketing cellophane for 39 years, re-
tired from the Du Pont Compiany's
Film Department on May 31

His latest position — trade relations

Tour at Delmonico

Peter J. Viviano, president of Del-
monico Foods, Inc., Louisville, Ken-
tucky, granted permission to Clermont
Machine Company to sponsor a tour
through their plant on May 14 to ex-
hibit Clermont’s latest developments in
long goods end short cul equipment
setups.

On view was Clermont’s installation
of a 2000 pound long gowads dryer that
suves one-thivd the space previously
required for a 1000 pound dryer. Work-
ing with it were Clermont's press-

in the course of our development of the
new Ilype long goods dryer. Only with
their reciprocal cooperation were we
able to achieve the splendid final re-
sults. 1 think it is wonderful that we
have people in the macaroni business
such as those at Delmonico Foods, Ine.
who will work closely with a machine
manufacturer to the end that equip-
ment is perfected and the efliciency
sought by both is obtained. I this type
of cooperation  can  be  expanded
throughout the industry our suppliers
to the industry wil he enabled to de-

Gueorge Ewing ol General Mills,

Paskey and Vincent DeDomenico of
Golden Grain,

Arvill Divic and Peter Koll of Gooch
Food Products

Mike Voline and Stanley Wilde of
Grovery Store Produets:

Leo Ippolito ol Tdeal Macaront Com-
piny;

Vietor Bagnas of Jenny Lee, Inc.:

Ed Sovdolet of Kralt Foods;

L. It Thurston, Jr. and Mark Boltom
of Megs Macaroni;

Fred Wollle of € F. Mueller Cora-

' ies of selli spreader and long goods stick remover  H'AD und develop ever greater improve- I’illll.\‘|; l _— 5

il g— ] L b V I » ¥ v U . PH o e acan -
manager: “'us one 0- i series o lSL :ng and cutter. Also on view was a shorl ments vln .lrulun'ltll‘lt |.(|ul|1nl1u1l lfl l!u ohn Lanert of O, waroni Com
{ - g a1 sy v . " e

and promotional assignments that be cut press and dryer capable of produc- net gain of the industry itsell in its  pany:

gan in 1025, just one year after the first
cellophane was produced in the United
States. During his career he developed
many of the marketing innovations that
won wide acceptance for cellophane
and cxpedited the development of
transparent packaging and self-service
merchandising. In recent years he has
worked closely with many trade organ-
izations and is one of the best-known
figures in the packaging industry.

A native of Buffalo, Mr. Robbins
joined Du Pont at its first cellophane
plant there. Within a few months he
left the plant for a sales position and
made his headquarters in New York
until 1937 when he came to Wilming-
ton. The positions he has held include
two years as assistant sales manager
for cellulose sponges and “Cel-O-Seal”
cellulose seals. In 1060, Mr. Robbins
was named advertising manager for
cellophane and in 1962 he became pro-
motion manager for the product. A
year later he was appointed trade rela-
tions manager in th¢ Packoeging Sales
Division of the Film Department.

He lives at 710 Halsted Road, Sharp-
ley, in suburban Wilmington.

Anthony J. Zell

Defense Subsistence Head

Major General Ray J. Laux, U. S
Army, will become Commander of the
Defense Subsistence Supply Center at
Chicago, Illinois, effective in August.
He will succeed Major General Thomas
B. Evans, USA., who is retiring.

The Defense Subsistence Supply Cen-
ter, a field activity of the Defense Sup-
ply Agency, is the supplier of food for
the Military Services. The Cenler buys,
inspects, stores and distributes food
supplies for consumption by the Army,
Navy, Air Force and Marine Corps and
is the link between the military con-
sumer and the food industry of the
United States. Miss Estelle Andrulis is
the macaroni buyer.

(Pictures on Pages 20 & 27)

The tour at Delmonico began with a
panorama of the plant, went through
all operations, including quality con-
trol and IBM data processing.

ing 2400 pounds per hour housed in the
same space formerly required for 1000
pounds per hour production. Many
other pieces of Clermont equipment
were viewed,

The tour took in all departments of
the Delmonico plant and the group of
34 attendants expressed the feeling that
the trip was instructive and rewarding.
A luncheon followed the tour and a
final get-together was held at the Al-
bert E. Pick Motel before the guests'
departure.

Amato Comments
In thanking Mr. Viviano and his stafl
for the many courtesies und hospitality
extended, John Amato, presidemt of
Clermont, declared: "We owe great
thanks and gratitude to the Delmonico
Company for their limitless cooperation

operations.

“Today there are no seerets about the
equipment and manufacturing opera-
tions in one plant from another. Auto-
matic machines put a stop to sccrecy.
Toduy operations are standardized. The
aim is not to have something or know
something different from another man-
ufacturer butl to acquire the best ma-
chines and the most efficient perform-
ance with as much space saving os
possible.”

Guesi List

Ed, Mike and Louis Vagnino of Amer-
ican Beauty:

Ernest Richter and W. W. Egee of
Campbell Soup:

John Linstroth of the Creamette
Company;

Robert Howland of General Foods;

Bill Freschi of Ravarino & Freschi:

Al Robilio of Ronen:

Joseph Ricer and Vietor Hechich of
Toronto Macaroni:

Jim Muarnco and Charles Schardong
of Vimeo:

Juseph Scarpact and Sam Rapisarda
of Viva:

Albert 8 Weiss of Weiss Noodle
Company':

Tom Sunicola, Faust Carton Corpora-
tion;

Ralph Maidari, D. Maldari & Sons:

Bob Green, Macaroni Journal,

Juhn Amato and Frank Fumagalli
deseribed  the  Clermont  equipment.
Delmonieo President Peter J. Viviano,
his son Joe, plant engineer Leo Buser
and plant superintendent Russell Hous-
ton led the group through the plant ex-
plaining operations

Finest Quality

DURUM
. SEMOLINA
| GRANULAR [/ r¥uy :
| | FLOURS L f_.-;*_?u::.,

Call Ray Wentzel
MILLING DIVISION

SE G o

DOUGHBOY INDUSTRIES, INC.
SINCE 1856

Phone 246-2101 . NEW RICHMOND, WIS, e Quality Sincc 1856 !

Craftsmen in Plastics — Packaging Machinery — Farm Feeds — Elcctronics — Printing

Woughioy

John E. Schedler Perer J. Schedler Joseph Olita
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(1 i L SR __PRODUCTION: 1500 Ibs. Per Hour |
(based on dried production) |

i

APPEARANCE: Product free from white spots, blemishes,
checking, uniform moisture content with a smooth Gold-
en Color.

- The NEW
- DEMACO

% :: ¢ AUTOMATIC
. loNG Goops LINE
.outstrips compefition

DESIGN: Extrusion Spreader with famous Demaco “Trade approved” single Mixer.
Cast steel extrusion block with four (4) bolt die removal.

Full compliment of 80" aluminum sticks with stick return. p .
Two (2) air chambers to insure even air distribution. ,

s
ST EAS

e o

Demaco's revolutionary straight line finish dryer and ac-
cumulator with no transfer from tier to tier.

Separate humidity and temperature controls for pre dryer
and 3 zone finish dryer. t

20 hour accumulator,

Automatic cutter and stripper.

1’ thick aluminum skinned panels for the exterior to in-
sure desired drying conditions. )

P A R T SN O AL AR A DT MO

SANITATION: Come see how your o~ 2rator |
can walk thru entire dryer and accumulator to |
vacuum all parts and even wash all surfaces
with soap and water,

! in performance
; _

{ : and sanitation!

~

Now in production, the

LONG GOODS
CONTINUOUS LINE
for V. La Rosa & Sons, Inc.

In almost every point of comparison, Demaco
shows a commanding lead over competitive lines.
Come See!

De FRANCISCI MACHINE CORPORATION

45-46 Metropolitan Avenue ® Brooklyn, New York 11237
Phone EVergreen 6-9880

DEMACO = The mlplm lln

o . hetti Weigh
2000 1b, Shodt B L T I SHoR Sareadersh 15007102 Sl O e A
1500 Ib. Short Cut Line 2 Stick Spreader' 1000 Ib. =~ Dip.‘CIeaners
. 1000 Ib. Short Cut Line . .. 2. AD.S.:Spreader Conversions

" Direct Canning Spreaders Nooote ryers SRS

3
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ROCERY Manufacturers of Amer-

ica, Inc., have recently distributed
facts to the‘lndy of the house on food
prices, price spread, and convenlence
foods, Here is what they say:

Back in 1039, the last pre-war year,
American consumers spent 23 cents of
their after-tax income dollar for food.
At today's prices they could buy the
same old-style groceries for only 14
cents of thelr much larger income.

But Americans actually are spend-
ing 19 cents of their present after-tax
income dollar for food, for which they
are geiting’ new and improved food
products which are available in greater
varletles and abundance. This 19 cents
is the lowest percentage of income
spent for food by any people in the
world at any time in history.

In terms of total dollars, however,
we are paying out more of them for
our food purchases than we have in the
past. But this does not mean food prices
have beenrrhlng accordingly.

’ Buying More

How do,we account for the fact that
we are spending more at the grocery
store? For ane thing, the family may be
larger today, and growing children re-
quire more food. Familles are also up-
grading thelr food purchases and buy-
ing different and better foods. Addi-
tionally, they are buying more items at
the grocery store which they used to
buy in other type stores. Magazines,
clgarettes, stockings, tooth peate, beau-
ty aids and so on, all are now often
bought with the “grocery dollar.” It is
quite natural that we might overlook
this point,

Fo>d Prices Stable

Food prices at your supermarket
have been remarkably stable in recent
years, Based on the standard “market
basket which the government uses to
measure price trends, prices at the gro-
cery store in 1962 averaged about the
same as 1058 and only two per cent
above 1952, the years our government
uses for price comparisons.

The fact that food is a bargain shows
up even more clearly when related to
current personal incomes. The Ameri-
can factory worker in 1062 could buy
the government's monthly ‘“market

basket” with the earnings from 37
hours of work compared with 52 hours
required in 1852,

Price Bpread Defined

What dnes the term “price spread”
mean to you! “Price spread” is an
economist's term which from time to
time maokes newspaper headlines. Very
simply, it is the difference between the
prices farmers recelve for raw agricul-
tural commoditles and the price con-
sumers pay at the grocery store for the
products made from them.

In other words, price spread is pay-
ment for the added values provided by
the essential services necessary to
bring food from farm to table. Wheat
stored on a farm has no value to the
farmer or the consumer. Only when it
is converted into a useful form like
flour, bread, or cereal and made con-
veniently available in a grocery store
does it acquire real value to anyone,
The factors which are included in price
spread are as follows: cost of research,
manufacturing, transportation, whole-
saling, and retalling,

Changes in Bpread

Available government statistics on
the government's standard “market
basket” of foods allow us to analyze
what has happened to price spread and
the farmer's “share” of the grocery
dollar since 1846, Farmers actually re-
ceived more total dollars from the sale
of raw foods enlering into this basket
in 1062 than they did in 1846. This is
so even though their 1962 “share” in
cents of each dollar spent by consum-
ers for the basket was lower, and the
price spread “share” higher, than in
19046, In fact, because more food of
higher quality is now being sold, farm-
ers' total recelpts from the sale of raw
food products have increased about 35
per cent since 1046,

What has happened is that price
spread—namely, the cost of the added
values of the essentlal services to bring
food from farm to table—rose from 48
cents in 1946 to 62 cents in 1062, Three
faclors primarily are responsible for
the increase in the price spread. Higher
labor costs, higher transporiation costs,
ant higher taxes account directly for
more than 70 per cent of it. If the in-

“direct effects of these three factors are
included, thelr share of the increase
actually is even greater.

Only one major factor in price spread
has declined since 1046—food manufac-

"YOUR "GROCERY DOLLAR

turers' and distributors’ net profits,
Their combined net profit rate declined
from about 5 cents of the consumer’s
food dollar to less than 4 cents cur-
rently—offsetting to some extent the
increuse in other price spread factors,

Modern convenlence grocery prod-
ucts actually transfer much of the work
of meal preparation from your kitchen
to the manufacturer’s plant. Not too
many years ago, a typlcal homemaker
spent about five and one-half hours in
meal preparation for a family of four,
By using today's convenience foods and
labor-saving kitchen equipment, she
can accomplish it in about one and one-
half hours—a saving of four hours per
day.

Betier Nutrition

Modern processing methods make it
possible to capture and preserve nutri-
tional values at the peak of freshness
and flavor. Many processed foods today
are also fortified with added vitamina
for good health. A few examples are
milk, bread, margarine and cereals.

There are cost savings In convenl-
ence foods, too. For example: A pound
of shelled peas, frozen or canned, costs
about 34 cents, Bought fresh, the same
equivalent quantity costs about 78 cents.
Orange juice prepared from frozen
concentrate costs less than half as
much as the same amount squeezed at
home from fresh oranges. Devil's food
cake made from a prepared mix plus
one egg costs 45 cents; made from
“geratch” at home, it costs 60 cents. A
14-ounce can of chicken fricassee costs
about 41 cents; the same amount made
from “scratch” at home cosis 50 cents—
more than 20 per cent more.

Less Waste

With modern foods, too, fewer uten-
sils are needed and there is less waste
to be thrown away. Modern packages
keep the contents safe and fresher, and
are more convenlent for storage on
kitchen shelves.

Besldes all this, we can be thankful
that the Food and Drug Laws, which
food manufacturers support, assure
that our nation's food supply is safe.
We can be thankful to the food indus-
try for the bountiful selection of nu-
tritious foods available to consumers,
and for the fact that American con-
sumers can purchase these foods for
the lowest percentage of income-spent
for food by any people anywhere in the
world In history,
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HOW TO KEEP
YOUR

IN LINE

you uniform enrichment,

With a uniform product, the next step is uniform addition. The WAT
NA Feeder has been proved by over 30 yeors of mill eperation.
Set It for a few ounces fo 10 Ib. per hour and It never varies. It

feeds “'N-Richment-A" conslstently, accurately, dependably.

The right enrichment . . . the right feeder. Combine them, and

you can't miss on vitamin assays.
Offices and warehouse stocks in principal cities.
Or write Dept. N-122.53.

(]

VITAMIN ASSAYS

<
G o[

Start right with Wallace & Tiernan's quality controlled *'N-Richment-
A"®, Whether you feed It in powder or wafer form, NRA gives

WALLACE & TIERNAN INC.

NOVADEL FLOUR SERAVICE DIVIEION
23 MAIN STAUIT, BELLEVILLE 9, NIW JIasEY

DOUGH BREAKER

Blanchi's Mackine Skog

211 Bay Strest, Sen Francisco 11, Calif,
Telephons Dougles 2-2794

HAVE
A
PICNIC
Get the macaroni story every month In the

MACARONI JOURNAL.

Twelve issues for $5.00
Add $1,50 for foreign postage

The MACARONI JOURNAL
P. O. Box 336
Palatine, lllinois, U.S.A. 60067

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
Productas.

1—YVitamins and Minerols Enrichment Assays.

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

3—Semoline and Flour Analysis,

4—Rodent and Insect Infestation Investigations.
Microscopic Analyses,

5—SANITARY PLANT INSPECTIONS AND
WRITTEN REPORTS.

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

Jury, 1964
I3 -y s &
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Ideal Macaroni Products of Bedford Heights, Chio, has brought out the first of its rede-

signed folding cartons for the company's "'Extra Fancy Twists' macaroni,

}

The cartons were

designed ond lithographed in four colors by United States Printing and Lithograph, Division

of Diomond National Corp.

Packaged Dinners

National Food Products, New Or-

leans, is marketing two packaged din-
ners, fettuccine and spaghetti, under
the Luxury label. The 63 -ounce fetluc-
cine package includeés raw medium
noodles and a separate mixture of white
and sharp cheese, butter and season-
ings. Preparation suggestions include
adding garlic or sausage.

The 0%-ounce spaghetti dinner con-
tains raw spaghetti and separate pack-
ets of splces and cheese. Both dinners
are available in 20 States in the South
and Southeast and wholesale for $2.65
a dozen.

Prince Promotes
Two New Sauces

Prince Cacclatore Sauce and Prince
Cheese Spaghetti Sauce have been in-
troduced at three parties for food trade
exccutives and food editors in New
York, Detroit and Hartford. They will
be plugged by the new Prince Spa-
ghetti Minstrels.

The minstrels are the creation of
Stan Freberg, well-known master of
the “soft sell,” whose sense of spoof
has delighted millions over the years.

Sauce Promotion

Ragu Packing Company, Rochester,
New York, launched a nine-week "Bar-
becue With Ragu Spaghetti Sauce” pro-
motion in May with ads scheduled in
37 newspapers in the eastern portion of
the United States.

The larger ads, as well as ads in re-
gional cditions of the July Woman's
Day and the August Family Circle, of-
fer o pair of “Green Thumb" garden
gloves free for three Ragu spaghetti
sauce labris,

"Jatlonal Macaroni Week
Cictobur 15-24

New Columbia Package

A. Zerega's Sons of Falr Lawn, New
Jersey, have just come out with a new
“K" 140-207 Du Pont cellophane bag
for their Columbia brand noodles. The
bag is sald to be particularly suited for
noodles and macaroni because of the
high durability it provides plus out-
standing clarity, spurkle and printabil-
ity. Cooking directions, recipes and a
premium offer are printed on the back
side.

Lists Help

Shoppers armed with grocery lists
buy more than those without, an Agri-
culture Department survey shows. Of
1,202 customers in supermarkels in
New York, Ohio and Nebraska, only
35 per cent used shopping lists, but
they bought an avernge of 20 ilems
worth $12.71; those without lists bought

17 items worth $10.87. Reason: Having
a list usually means visiting more store
departments, with more exposure to
impulse-buying temptations.

Bay leaves are the spice of the month.

Cartons Carry Continuity

Folding cartons and lids with foil
pans stressing family identity are now
being used by Diamond Ravioli Com-
pany of Laurelton, Long Island, New
York for its line of frozen Italian spe-
clalty foods.

Using packaging designed and pro-
duced by Rossotti Léthograph Corpora-
tion of North Bergen, New Jersey, the
line includes ravioli with cheese, ravi-
oli with meat, jumbo shells, pizza
squares, lasagna and round pizza.

“Diamond’s old packaging,” sald Paul
Ferla, vice president, and Joseph De-
Santis, executive sales manager, “lack-
ed a feeling of family relationship and
did not carry over corporate identity
from one product to another. We found
this to be a merchandising defect.”
Rossottl's creative and marketing team
recommended the stabilization of the
design around the trademark and es-
tablished logotype. Then they simpli-
fled the design elements by highlighting
the full color representation of the
product in use to show it almost in life
size. Thus, the consumer obtained a
preview of what she would be serving.

Rossoltl submitted the designs to
tachistoscope tests to determine the
effectiveness of the new corporate
identity as opposed to the old and to
competing items. The test results indi-
cated superior Iidentification, better
visual communication and higher pack-
age retention and recall.
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a General Mills sales stimulator:
AT G g
MACARON! [T
SPAGHETTI |
NOODLES

Good and Ensy Main Dish Recipes
by Betty Crocker of General Mills

something to noodle over

More than one million of these colorful unique folders produced by General Mills have already been distributed by
the Macaroni Industry. This collection of plain and fancy menu entrees from the famous Betty Crocker Kilchens
Includes helpful tips for the preparation of Macaroni Foods. It's been a real "housewife-pleaser" In thousands of
American homes.

General Mills agaln offers this prime sales booster. The convenlent size meets your merchandising requirements
and lends Itself 1o easy filing tor the housewife. And, the folder is center-punched for use of grocers' shelf hange
and It will {it standard size grocery shelf rachs.

You get these outstanding recipe folders at less than cost—approximately 1¢ each—and your brand name and com-
pany addrecs can be imprinted for only )¢ aplece extra in minimum quantities of 5,000.

To order your full color Macaronl, Spaghetti, Noodle recipe folder, see your General Mills Durum representative
or write:

GENERAL MILLS

DURUM SALES

MINNEAPOLIS 26, MINNESOTA
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1 thip. poppy seeds
PARSLEY BUTTER /

Melt 14 Ib. butter; add 1 clove garlic, minced or
squeezed through garlic press. Toss in 1 bunch

parsley, minced.

POPPY SEED NOODLES

cut up (if desired)

% cup butter
Cook noodles as directed on page 1. Melt butter

Try it for a change on hot drained cooked
spaghetti or noodles (7 or 8 oz. uncooked) with
grated Parmesan cheese on the side.

%WIJ e d ol

1% tsp. butter
poppy seeds and stir gently until heated through.

in heavy skillet. Add almonds and stir over low
heat until lightly browned. Add butter, noodles,
Arrange around edge of serving plate and pour
sea food or meat in gravy in center. Garnish with
parsley bouquets. 6 to 8 servings.

CRUMBS

Heat 14 cup butter in heavy skillet. Add 134 cups

lightly. Tarn into 8 individual shells or buttered

dishes. Top each with crushed Wheaties.

NOODLES WITH BROWNED

fine dry bread crumbe and leave over low heat,
stirring frequently, until lightly browned. Add
hot drained cooked noodles (7 or B oz. uncooked),
gently mixing crumbs through noodles. Heap on
hot platter. Sprinkle with minced parsley. Serve

sauerkraut, or baked perk chops and gravy, etc.

piping hot with pot roast and gravy, wieners and
8 to 10 servings.

Page 3
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COMPLETE DINNER SALAD

CHIPPED BEEF CTASSEROLE
An inspiration for hot summer days . . . delicious This is really different! You do it ahead and relax

—

HOW TO COOK MACARONI, SPAGHETTI, AND NOODLES and satisfying any time of year. at dinner time. There's a bonus, too . . . exira
1. Using 7 or 8-0oz. pkg. macaroni, spaghetti, or noodles (about 2 cups), follow nutrition for the family. i
manufacturers’ directions or d.rop gradually into 3 quarts boiling salted water 2 cups cooked and cooled 1 tbsp. grated 10%-oz. con condensed 1 cup uncooked elbow 1
(1 tbsp. salt). For larger amounts, increase water and salt proportionately. 'lhwl '"5"""" (1 ewp onion cream of mushroom maocaroni
2. Cook uncovered at fast boil; stir occasionally to prevent sticking. Cook until H e dk’: A 1 lbsz;‘t':hced soup Y Ib. dried beef, cutin
tender but still firm (see time on pkg.). Test by cutting piece with fork against *1% cups cubed, lefiover % cop mayomaise | P K bite-size pieces
kettle. When done, strand cuts easily. cooked meat (chicken, % fsp. salt e o sina O st ,
3. Drain. If macaroni is to be used in hot dishes, dot with butter; serve immedi- veal, etc) Ya tsp. pepper cheese, cut finely boiling water over it :
ately. If used for salad rinse with running cold water. Combiae sl - ingred} = (about % Ib.) and drain well)
ombine in| lents; toss to er un . d
EASY COOKING METHOD hliidad, Servennisttope, Carniimiieddiont | Y (Tepe = X hent-crsied emms

FOR MACARONI, SPAGHETTI, AND NOODLES

Less water means a smaller kettl~. less watching, avoids danger of overcooking—
assures perfect results.
1. Using 7 or 8-oz. pkg. macaroni, spaghetti, or noodles (about 2 cups), follow

manufacturers’ directions or drop into 6 cups rapidly boiling salted watar (4 tsp.
salt). Bring back to rapid boil. Cook, stirring constantly 3 minutes.*
2. Cover with tight-fitting lid, remove from heat, and let stand 10 minutes.
3. Drain. If used in hot dishes, rinse with hot water, dot with butter, serve im-
mediately. If used for salad, rinse with running cold water.
*For thicker walled products, such as Lasagne or Kluski noodles, etc., use conven-
tional cooking method. Follow manufacturers’ directions.

chopped parsley and paprika, if desired. 4 to 6
servings.

Note: Salad may be served immediately or chilled.
*8-oz. can salmon, flaked may b din place of cooked
meat. =

Stir soup to make a creamy consistency. Add
milk, cheese, onion, uncooked meacaroni, and
dried beef. F21d in eggs. Turn into buttered 1 14-
qt. baking dish. Store covered in refrigerator at
least 3 to 4 hours or overnight. Heat oven to 350°
(modeiute). Bake I hour uncovered. 4 to 6 servings.

SPAGMETTI Recipes

ITALIAN SPAGHETTI
WITH MEAT BALLS

QUICK ITALIAN SPAGHETTI
1 small onion, chopped 8 or 10-0z. can mushroom

TIPS _ % Ib. ground beef 1 dove garlic, cut fine 1 thsp. hot fat spaghetti souce
® If spaghetti s :r?i'fuh;l" ploce one end in boiling water ond, as they soften, gradually coil them ;"ﬁ:::;' m%ﬂcd 2'/1'::" “I':E‘ntm 3&4!:. ;;umd I:;uf 7 o::":‘lh.‘ rl:;wokod ‘
around kettle y submerged. R i
crumb: P
® Spaghetti and macaroni are at their best when slightly chewy—do not overcook. ﬁ % cup g,:,,,d Parmesan ;ﬁ%":p.p::l;" el o)
® For hot casserole dishes, undercook macaroni slightly since macaroni is cooked more while baking. — = cheese 7 or B oz. uncooked z‘d‘mbch"PPﬂg::lon in hut‘fat;;:dclei.mnnd beef
rown in t

oM oni and hetti double in volume when cooked; noodles ramain the same.

® Maocaroni, spaghetti, or noodles are best when cooked just before serving.

MACARONI Recipes

Heat oven to 350° (moderate). Cook macaroni as

With Tomatoes and Tomato Sauce: Follow recipe
above—except use 8-0z. can tomato sauce and
no. 2 can well seasoned cooked tomatoes (cut
up) in place of the two cups milk. Add the tomato
nneeandunnedtomtoutohphyuofmm
roni; top with remaining cheese.

Page 1

Cheddor cheese
1% cups cooked ant-up
chicken or 12-0z. can
Heat oven to 350° (moderate). Mix all ingredi-
ents together. Pour into buttered 2-qt. baking
dish. Bake 60 minutes. 6 to 8 servings.

1 con creom of chicken
soup plus enough
milk to make 2 cups

/

j03e[nu

1 tbsp. minced porsley spaghetti
Mix all ingredients except spaghetti lightly and
shape into 1” balls. Brown meat balls on all sides
in hot fat. Pour off fat as it collects. Add meat
balls to sauce 20 minutes before sauce is done.
Cook spaghetti as directed on page 1. Drain.
Serve on warm platter topped with Tomato
Sauce (below) and meat balls. Serve with grated

mercial sauces with your hot buttered
macaroni, spaghetti, or noodlea? Exam-
ples: meat and gravy, meat balls and
gravy, chicken fricassee, chicken & la
king, spaghetti sauces.

sauce, and onion. Bring to boil; reduce heat,
simmer 5 minutes. Remove from heat. Cook
spaghetti as directed on page 1. Drain. Pour the
hot sauce over cooked spaghetti on hot platter.
Sprinkle with grated sharp American or Parmesan
cheese. Serve immediately. 4 generous servings.

Parmesan cheese. 4 to 6 servings.
OLD-FASHIONED MACARONI TOMA:
R AND CHEESE s HOLIDAY |
; 7 or 8-0z. pg. vncooked 1 tspl sclt Yo conred sl S5t con wemale pein’ )| I SPAGHETTT i
; elbow macaroni (2 cups) % tip. pepper 3 thsp. olive of 2 thsp, -minced porley = ;
| 2 cut-up sharp processed 2 cups milk two no. 2 cons tomatoes, 2 tip. salt - ]
| m (2" cubes) (Y2 Ib)) poprika rubbed through sieve 4 tsp. pepper
| 8-oz. con tomato sauce 1 cup water (if
necesscry)

drippings until onions are yellow. Add ground
beef and cook until browned. Cook spaghetti as
directed on page 1. Drain. Add rest of ingredients
and heat. Pour into well greased 2-qt. baking
dish. Sprinkle with grated sharp cheese. Baka 30
minutes. Serve hot, garnished with crisp bacon
and parsley sprigs. 8 servings.

Page 2

| directed above. Place cooked macaroni, cheese, Sauté onion and garlic until yellow in olive oil. | g;p minced onion 1 tsp. sugar
salt, and pepper in alternate layers in buttered Add rest of ingredients. Simmer over low heat
1 oblong baking dish, 1134 x 714 x 114°, ending CHICKEN-MACARONI 1 Hour. % uﬁpwm:;mpw 3% m;: =
| with h{gr of cheese on top. Pour milk k:veﬁ:kll. EN CASSEROLE 3 thsp. hot drippings {no. 2% can)
; Dot with butter. Sprinkle with paprika. e
i 35 to 45 minutes, until golden brown on top. 3 cups cooked elbow 1 cup sliced canned ; ::’p.‘wml! beef 7 or':a:;mu?mhd
| Serve haot from haking dish garsiahed, if desired, swcerual L1 V4 ‘o S QUICK SAUCES
| with persldy speign, pimiento steige. pep uncooked) . % cup chopped ‘ For iiakpictad contpicy oF quick famss Heat oven to 350° (moderate). On top of range
etc. 6 servings. 2 cups grated American pimiento ily meals why not try some of the com- sauté onion, green pepper, mushrooms in hot i
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GENERAL MILLS AND THE MACARONI INDUSTRY

partners in progress

General Mills has continually worked with the Macaroni|
Industry In cooperative programs aimed at increasing
consumer macaroni food usage. These objeclives have
been achleved in several ways:

1. The internationally famous Betty Crocker Kitchens have

.., developed many new reclpes for macaron| foods—spa-
. ghettl, macaroni and noodles. Many housewlves particl-

pate in the Betty Crocker taste-testing programs, and in
this way, have helped make available an ever Increas[nq
variety of macaroni reclpes to American families.

2. Ever since 1928, consumer Interest in macaroni prod-
ucts has been stimulated In many ways. General Mills has
furnished scores of Betty Crocker recipes to nationwide
newspapers. Speclal radio broadcasts by Betty Crocker
have been devoted to macaroni, spaghettl and noodles.

General Mills has published five recipe folders for use by

the Macaronl industry. Many millions of these are now In

consumer cookbooks and recipe files all over the country.

The folders are:

M 10 Main Dish Reclpes for Spaghetti, Macaronl and
Noodles

B Macaroni-Spaghetti and Noodles—Good and Easy
Macaronl Dish Recipes

B Macaronl-Spaghetti-Handbook-Tempting Main Dish
Recipes

M Six Macaroni Recipes Typical of Geographical Areas—
Macaroni U.5.A.

B Sauces/Quick and Easy—8 delicious culsine sauces
for macaroni foods

Seven pages of the Betty Crocker Picture Cookbook are
devoled exclusively to macaroni food recipes. Estimated
distribution for all these Cookbooks is nearly 13 million.

3. General Mills works closely with the Macaroni Insti-
tute, the DurumWheat Institute, Crop Quality Council and
other groups to support the many promotions designed
to broaden the markets for Macaroni foods.

4. To help provide the finest semolina and durum flours,
General Mills annually conducts a Durum Wheat Survey
of each new crop. We work closely with grain buyers
and technicians to develop Durum Semolina and Durum
Flours of highest quality for the macaroni indusiry.

General Mllls, together with lts PARTNER IN PROGRESS,
the macaroni industry continues such activities as these
to generally broaden the market for the most versatile of
foods: macaroni products.

Askyour Durum Sales representative for further informa-
tion, or write:

CENERALMILS i ,
z DURUM SALES -
Py , %ymunpousn MINNESOTA
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Perfection Packs

ELL a manufacturer a packaging

machine which triples his output,
is nearly trouble-free, and can handle
his entire line of products; then chances
are you'll soon sell him another one.
This is the situation at the Perfection
Macaroni Company of Fresno, Cali-
fornia, where the owners are mighty
happy with a pouch packaging machine
called the Hayssen Expand-O-Matic,

“We are considering purchase of an-
other Expand-O-Matic,” says Bob Bor-
relli, vice-president of the family-own-
ed-operated firm. “We have had’ this
machine for a year now and it has
performed perfectly. There have been
no breakdowns, and other than normal
lubrication, maintenance has been
nearly zero,” he added.

Borrelli explained that when the firm
decided to replace its old hand-operated
machinery at Fresno, another automatic
packaging machine was tested in the
company's second plant at Oakland. “It
looked alright, but we found the Hays-
sen setup less expensive and far more
flexible. This flexibility,”! he added, “is
important to a manufacturer in our
field, and particularly advantageous to
the small manufacturer who can pack-
age two different weight packages sim-
ultaneously, By packaging our full line
of egg noodles, and other macaroni
products on one machine, we save over
$10,000 each year.," Borrelli figures his
machine does the work of three persons.
Reassigned to other jobs there, these
workers eliminated the labor factor in

" * the per unit packaging cost.

Triples Output

Borrelli says the machine has tripled
his packaging output, and solved a long
standing problem of the slow packag-
Ing speeds for egg noodles and other
“hard-to-handle” products. The unit
operating in the Perfection plant pack-
nges 45 elght-ounce packages of egg
noodles per minute, 38 twelve-ounce
packages in the =pme time. Free-flow-
ing products, such as elbow and salad
macaronl, are packaged at a rate of 55
one-pound packages per minute, 55
twenty-four ounce packages, and 49
two-pound units a minute,

While all 50 products are welghed by
a Hayssen scale feed system mounted
on top of the machine, a special pin-
belt conveyor system is used to carry
noodles and other hard-to-handle prod-
ucts to the scales, As Borrelli explains
it, “Noodles tend to bridge together
making them difficult to weigh accur-
ately.,” This special feed solves the
problem by having a separate pin belt
conveyor and a separate series of pans
feeding each of the four weighing heads

Bob Borrelli shows off machine that handles all of his packoging.

on the scale system. “The conveyors
run uphill to string out and separate
the noodles," he explained. In addition,
overhead rakes breakup and stop large
clumps from reaching the scales,

The other free-flowing “cut” maca-
ronl products are fed directly into the
scale pans from an overhead storage
bin,

i Accuracy Good

Borrelll says that the Hayssen feed
prevents underweight packages from
reaching the market because the scales
will not dump if they are not filled with
the proper amount of material. He sald,
“You're sure that all the product goes
down the tube for packaging because
an air plunger releases any product
that might stick together without
breaking it."”

Once the product is welghed it is
dumped into the forming-tubes. Roll-

fed polyethylene film passes over form-
ing “shoulders” and down the tube into
position to receive the product. The
back is sealed by a “platen,” and the
top and bottom seals are made in
“jaws.” “The Hayssen machine seals
the poly-type film right at the end with
no wasted film after the seal,” remarked
Borrelll, While he uses poly film ex-
clusively, the Expand-O-Matic has an
interchangeable sealing system which
easily switches to handle cellophane,
Borrelli previously used cellophane
with his old machinery, but found more
economy in the poly film.

Borrelli finds his entire line of prod-
ucts now have a more uniform appear-
ance, “Before we obtained this machine,
some of our packages were long, others
short and fat,", he sald. “But now we
can package’the full line in similar
sha this is quite imporfant for

store display.” The machine can fill and
package noodle products as tightly as
the operator desires, but at Perfection,
packages are kept rather loose; so more
products will fit onto store shelves.

“We have nearly doubled our shelf
life for the whole line, and find this new
style pouch-packoge well accepled by
grocers and housewives. And the seal-
ing process couldn’t be better,” Borrelli
added. “We have had absolutely no
leakage and only a hancdful of returned
packages in the whole year," he sald.

“Brenkage of these fragile products
has always been a big problem, but this
machine has completely ecliminated
breakage. In fact, until the Expand.O-
Matic came along, there was never a
good egg noodle packuging machine on
the market,” stressed Borrelll.

Easy to Use

Borrelli sald his employees found the
new Hayssen surprisingly simple to
operate and that adjustments for regis-
tration of poly film and welght set-
tings handled with ease. Package-size
changeover requires only about 5 min-
utes for tube switching. Calibration is
excellent and the machine does not re-
quire constant attention. There Is no
exposed danger since moving paris are
safety-protected, "We set the unit; then
practically forget it," declares Borrelli.

The Perfection Macaroni Company
was formed In 1020 by Alfonso Bor-
relll. They make about 50 products,
ranging from bow-tle to lasagne, and
are one of the few companles which
manufacture a complete line of maca-
roni, spaghettl and noodles. The firm,
which started with nine employees,
now has 65 fulltime workers at the
original Fresno plant. Production here
supplies the San Joaquin Valley area.
Another plant in Oakland furnishes
macaroni products for Northern Cali-
fornia.

Doughboy Expands to Turkeys

Doughboy Industries, Inc. of New
Richmond, Wisconsin has announced
the purchase of the production facilities
and assets of Faribo Turkeys, Inc, a
Minnesota cooperative with annual
sales of $20,000,000,

The co-op, which has been in ex-
istence since 1047, has turkey process-
ing plants in Faribault and Madelia,
Minnesota; hatcheries in Rochester,
Minnesota and New Haven, Iowa, and
several turkey breeding farms in the
Rochester area.

The acquisition, biggest of its kind in
the history of the turkey industry, in-
volved a purchase price “in excess of
$4,000,000," Edwin J. Cashman, presi-
dent of Doughboy Industries, said.
Doughboy manufactures a d!vversmed

line of products. :;.m
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Noodles are fed into the hopper on the right while free flowing products ore delivered

directly to the scales through o chute from a supply hopper on the floor above.

Triangle Teams Up
With Hesser

Triangle Package Machinery Com-
pany, Chicago, announced it has li-
censed Fr. Hesser of West Germany to
manufacture its single and twin tube
bag machines.

In making the announcement, Walter
P. Muskat, vice president-sales, said

that Fr. Hesser will manufacture Trian-
gle's newly Improved bag machines for
sale outside of continental North
America.

Fr. Hesser, recognized as one of the
world's largest manufacturer of pack-
aging machinery, is located at Nau-
heimer Strasse 89, 7000 Stuttgart-Bad,
Cannstatt, Germany.
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Mo ;: and automatic equipment to

. meet every capacity
requirement for the production
of long, short and coiled goods.
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| DOTT. INGG. M. G. BRAIBANTI & C.5.p.A., MILAN—LARGO TOSCANINI NO, 1—Tel. 792.393 (Three
t . Lines) 780.931 (Three Lines)

| ¢ SOLE AGENTS IN THE U.S.A. AND CANADA
LEHARA CORPN., 60 EAST 42 ST, NEW YORK 17, N.Y: (TEL. NO. MU 2 6407).
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WAY BACK WHEN

40 Years Ago
® “In union there is strength.” Enthu-
slasm was engendered at the annual
convention held at Niagara Falls. Presi-
dent Henry Mueller logically reasoned
that a strong trade association would
present a betler image to the Govern-
ment and allled trades and a higher
standing in business generally.
® Among the resolutions adopted at
the meeting were condemnation of the
use of artificlal coloring in macaronli
products, especially noodles;, Uniform-
ity in food laws was called for to serve
justice in inter-state and intra-state
commerce; Members were urged to re-
port all promotion schemes to the As-
sociation, so they could be reported
objectively,
® The feasibility of macaroni clubs
around the country was to be consider-
ed for periodic meetings of local or
district manufacturers to discuss local
matters.

30 Years Ago
® Louis S. Vagnino of the American
Beauly Macaroni Company in St. Louis
was elecled president of the Assocla-
tion.
® The conference in Chicago was well
attended to consider the many prob-
lems under the Macaroni Code.
® The durum millers announced that
only two grades of semolina would be
milled for macaroni: a standard grade
of high quality, and a fancy grade for
exceptionally high quality.
® Sales below cost were condemned by
George Carlson, NRA deputy. He said:
“Any efficient member of your industry
knows his costs of production and sell-
ing expense. If any member does not
know his costs, it is time for a good
housecleaning."
* B, R, Jucobs, Washington representa-
tive, reported agreement from all man-
ufacturers io eliminate the production
of sub-standard macaroni products and
to tighten labeling standards.

20 Years Ago
® The macaroni industry food advisory
committee met with officials of the War
Food . dministration just prior to the
industr; convention. They were told
that supplies of durum were sufficlent
to take care of all expected needs;
cheese was expected to be in greater
supply, but the supply of corrugated
containers was critical and no immedi-
ate relief expected.
¢ President C, W, Wolle, re-elected for
a third term, stated: “We should be a
marching-forward industry, with our
heads up, a sure step with spring and
bounce in it"
® Slack filled packages were under
scrutiny, and Director of Research
B. R. Jacobs warned manufacturers to
watch their step.
e At the convention at the New York-
er, Mrs. Virg Binns Clarahan, publicist,
gave seven ingredients common to all
successful publicily programs on food
products: (1) sound research; (2) home
economics; (3) a start with the right
people; (4) an Intelligent approach to
thought leaders; (5) good press rela-
tions; (6) good industry relations; (7) a
long-term plan.

10 Years Ago
® A Hoskins Plant Operations Forum
was held at Northwestern University
in Chicago in April and at the St. Fran-
cis Hotel in San Francisco in May. Sub-
jects covered included plant morale
and management techniques, getting
along with unions, bulk flour handling
matters, and building sanitary equip-
ment.
® In San Francisco, an Association din-
ner meeting was preceded by a recep-
tion held by General Mills.
® The Devils Lake, North Dakota,
Chamber of Commerce sponsorcd a
Macaroni Festival June 9 and 10. The
National Macaroni Institute sent Wil-
liam Gosy, head chef at the world fa-
mous Sherman Hotel, to prepare spa-
ghettl for the affair.

Sucrassful!

Wh:1? The Ladies Program held in
conjunition with the 28th Annual
Meeting of the Wisconsin Electric
Cooperative.

Why? Because of surprise packages
prepared by the home economics de-
partment. Mrs. Marian Swoboda writes
her thanks to the National Macaroni
Institute for their participation. She
says: “Your recipe folders ‘Macaroni
Makes Your Party Menu' were a real
hit.”

Free Film News

The Scholastic edition of Free Film
News has been mailed to over 45,000
high schools by Sterling Movies U.S.A,
In it “Durum, Standard of Quality” is
offered as a 30 minute film in color.
Rated “superior” by the educational
consultant of New York City Depart-
ment of Education, this film shows the

breeding, ‘planting, harvesting: and .

processing of Amber Durum Wheat.

More than 365,000 studen{s have seen- .
the film, plus 4.5 million telev'igwer_:. Yok

~the city. Robert B
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Swiss Convention

The Swiss Macaroni Manufacturers
Association, Verband Schweizerischer
Telgwarenfabrikanten, met in conven-
tion in early May in the Californla of
Switzerland at Motel Losone, Lake
Magglore, Greetings to their American
counterparts were sent by the Chair-
man, members, and Executive Secre-
tary.

2" &

Conrod Lundell, stoanding, left, New England
sales manager of Prince Macaroni Manufac-
turing Company, Is shown as he presented a
scroll to Mayor Francis J. Mahonly of Man-
chester, Conn,, designating him “Honorary
Mayor of Prince Spaghettiville, U.5A."* Oc-
casion wos @ Manchester Chamber of Com-
merce dinner which marked the beginning
of o three-day “’Saluti Italia” celebration in
ibve ViR PSS e et i
ecy vice presl 'Is on the right.
feo -rid."wﬁlh and green decora-
of spoghett], =72 # o -

somebody else.

[ PACKAGING NEEDNT K
BE A HEADACHE... |

Not when you deal with packaging people who have aiready solved most of the problems
that plague today's macareni manufacturer O Whether ysu 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 pat‘:kaglng |l_ns ... ask
us to help. O Chances are we've already relieved the headache that's bothering you for

| O

UNITED STATES PRINTING AND LITHOGRAPH
DIVISION OF DIAMOND NATIONAL CORPORATION
EXECUTIVE OFFICE: NEW YORK 17, NEW YORK
Officas: Atlanta * Baltimore * Beverly Hlls * Boston * Chicago * Cincinnatl * Cleve-

« Detroit * Loulsvilla * Milwaukee * Minneapolis  New York * Omaha
311"1?'.5“".,?.}'."- Pll.hrhnmgh « Portland * San Francisco * Seattle * SI Louls * Tulsa

PRODUCIRS OF FOIDING CARTONS = LABELS = WRAPS:
POP DISPLAYS = POSTERS = ADVERTISING MATERIALS
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Portrait of an Ultimate Consumer!

Here's a picture of an “expert” about to test a  ured by the degree of customer satisfaction your
macaroni product. He's the fellow you want to  macaroni products deliver.

please, for he is typical of the thousands of con- s i

sumers who are the final judges of your product’s h d?;oin;er:.s:?::: c?:t::::rsnmm Products
appeal and acceptance, To win his approval, you .
start with the finest ingredients and exercise the
utmost care in manufacturing to insure a product
of which you can be proud.

Likewise, we're proud of the ingredients we
supply you and take every care to see that they’re
the finest milled. Our success, like yours, is meas-

DURUM DIVISION _

[ J
International
MILLING COMPANY INC,
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