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A .... nd the T.bl.: (, 
Jim Affleck, Bud Wright, Alvin 
Kenner, Roy and Marie Went­
zel, Walter Trengen, louis Vi· 
viano, Jr. 

In the foreground ore Gene 
Kuhn and Rita Guerrl'l , 

Standing or. Babe and 01. 
Sampson "Iiii' Dick Saunders, 
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Rx FOOD FOR THOUGHT 

J '. 
s •• ! .... IIh '0 ,itht are pontlll'I Joe GIoia, AI W.ln and Joe Pelltgrlno, Jr., olklng qUel'loni of allornty Tom Rothwell .... ho gave point!!" 
on How 10 Gel Along in Bu,lnI!n Without Q SubpGl!no." 

R ECOnD attendance, fine weather 
and a good. program made lor a 

succt!JI(ul Winter Meeting o( the Na­
tional Macaroni Manufacturen Auocla­
tlon held at the Hotel Diplomat In 
Hollywood, Florida, January 25-28. 

Lea Willson, trade relations manager 
(or the Packa~lng Sales Division o( 
Du Pont Fli:nl, gave a chalk talk at a 
Break(ast Meeting In Convention Hall 
on Tuesday, graphically lUu.tratinl 
"Patterns For Success in BUllness." He 
slated that the pattern (or success In 
business stnrts with the truism. "Fill a 
Need." To meet competition, he said, 
you must know your customen and 
thdr needs. Consumen today are will­
ing to pay (or convenience. Success, he 
summarized. depend. on I=eople and 
qualily. See (urtherromments on pale B. 

lIo,d Sklnn". right .oullted by C'ttt Han. 
I!!'I, rdl, gOV!! the Progl!!ulve Groce' rtpufl 
on "Food Diltribution In ,he Mld·19c·O·,." 

4 

The first General Seulon Tuesday 
beaan with "Sounds of Freedom," a 
General Mills documentary fUm starring 
Bob Richards and (amlly on a European 
holiday. Bob Richards took the viewer 
on a tour at colorful food centers of 
Europe and compared them with the 
modem American food distribution 
system. The contrast emphasized not 
only the variety of foods offered In the 
American market but clearly dl'!rnon. 
strated that "Food Js a Bargain." 

"Food Diltributlon In the Mld· 1960's," 
a slide presentation predlclln, that "the 
rest of the 60', .hould be the best of the 
60's," orlllnlil1y ,Iven in an address by 
Editor Robert W. Mueller of Progres­
sive Groen Malazine at the Gr~ry 
Manufacturen of America convention 
last fall. was presented by Lloyd E. 
Skinner. Thll detailed report Itartl In 
the April Issue. 

Surplus Wheal 

In a panel discussion on "How to 
Expand Markets," Alvin Kenner, presi­
dent of the U. S. Durum Growen Asso. 
elation, and James Ole Sampson of the 
North Dakota State Wheat Commls. 
sian, both acknowled,ed the need (or a 
constant supply of quality whe.1I for 
the domestic macaroni Industry as wcll 
as the development of export markets. 
The question was : "How do we dispose 
of surplus-and we now have a two­
year supply?" It was noted that govern­
ment illnvolved in our business, ;10 we 
had better be Involved In government. 
They called for unlned ellorts from all 
segml'!nts Clf the Industry to get mat'a· 
ronl durum productl the Plentiful 

Foods List, the Type A School Lunch 
Program, and In P. L. 480 promotions 
abroad. 

MarkeUng and Promollon 

Mark Heffelfinger. chairman of the 
Durum Wheat Institute, ond H. Howard 
Lampman. Its executive director, re­
ported on the morketing and consumer 
promotion efforts to expand durum 
macaroni consumption. Goals Include 
the Improvement of the product Image, 
Its stature and acceptance; stimulation 
of product use through specific projects. 
such as the Economical Gourmet Cook­
book. the Demonstration Outline on 
Twelve Show-OfT Recipes. and the in­
stitutional preparation film now being 
considered for shoollng in the near 
future. Reccntly there have been In­
creased efforts to stimulate research. 

Albert Ravarlno, chairman of the 
National Macaroni Institute commlltee, 
and Ted Sills, public relations counsel 
for the National Macaroni Institute, 
mentioned three objectives of the NMI 
program: (I) to Incrcase sales of maca­
roni and noodle products to prcsent 
customers; (2) to attract new customcrs; 
(3) to keep grocers apprised of our 
efforts. 

New Merchandising Calend,r 

It was reported that grocers reccntly 
received the Macaroni Merchandising 
Calendar for 1905. The successful theme 
of Fund Raising Suppen (or Churchcs 
and Clubs of lost fall will be put Into 
brochure fonn with graphic step·by­
step instructions. The rapidly growing 

(Contlnucd 011 pace 0) 

-----

HDW WII MaDaranl Hamid? 
According to legend, Cicho, 
n subject of King Frederic 

of Snubin, dreamed of 
discovering n wonderful 

now food thnt would benr 
his name. For yeurs he 

studied nnd experimented. 
But hefore he could present 
his discovery to the people 

of Snubin u neighboring woman stole his 
recipe, prepnred the new food herself. nnd 
served it to King Frederic. Needless to 
say. the king loved it. And 
when Cicho protested 
thnt the dish was his 
invention. the king 
replied, "1mposaiblo­
only nn nngel could 
have given mankind 
8uch n divine food. II 
And he promptly 
named the new dish Macaroni, from the 
word Mncilrua, tho divine flsh. 

And Inothlrlaglnd •• y. th.t n w.nlthy 
nobleman of Palermo. who loved fine food. 
had a Iliurveloualy inventive cook. She 
devised n dish of boiled strings of dough. 
covered it with rich snuco, lopped it with 
grated Pnrmeson cheoso, nnd proudly 
served it to tho noblo. 

"Carin or 
"The darlings" 
he shouted 
after the first 
mouthful­
which freely 
translated 
means," Man, 
this is greaU" 
After the .. rond 
laate he omphnsized his statement exclaim­
ing II Ma Cnri", "Ah, but what darlings," 
And after tho third mouthful hiB enthu­
siasm was boundless. "Mn enroni!", .. Ah, 
but dearest darlings!" ho cried-pnying n 
supreme tribute to his cook's wonderful 
discovery nnd naming the new food, both 
in the SBmo joyful expression. 

-So say the I.gend •. 

The naming of macaroni may have many legends, but thore's only one 
name for the highest-quality macaroni flour: King Midas Durum Products 

PEAVEY COMPANY 
Flour Mills 
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R. Food For Thought-­
(Continued from ~,e of) 

lte" ...... Or. Nice Povon of GoIII.ro 
VlMto, right, II Greeted by Loula A. Vlvl. 
ono, Jr., left, or lhe Florida Winter Meeting. 

teen-a.e marke~onaumen 01 the fu­
ture-oft'ers the belt potential to change 

'... the fattenln, Imale of macaroni prod· 
.. t ucla throulh eduration. The Nelro mar-a ket, alao rapidly growing, b an ex«l: 

r1~': lent potential for macaroni . lAles, 81 

>- their consumption iI one and a halt t: tlmea that of white famllJe •. 
Every market la changing tcday­

none are what they were 15 yean ago. 
We mutt keep up with the trend. 

• 

., 

, 

Lead·olr man at the second General 
Seaslo" on Wednesday waa Thoma. A. 
Rothwell, attorney at law and a dls­
clWion leader for American Manage-­
ment AaaocJatJon Seminars on probletnl 
of buslneu operation under Federal 
Trade Commlulon and other relula· 
tiona. 

Budneumaa of the Futun 
Mr. Rothwell dlJcuued the Inlereat· 

in" .ubJect 01 "How to Get Alonl In 
Bualneu Without a Subpoen .... He de· 
c1n~ that the buslnellmon In the fu­
ture will have to be tully conversant 
with electronic data Proeellinl equip-. 
ment and the antltru.t law--.nelther 
cnn be Ja:nored. 

AnllUult Lawa 
In describln, the anUtrult law., he 

pointed out that the Shennan Act makell 
conspiracies unlawlul, 10 Joint action 
should be avoided: The Clayton Act for­
bids Individual action. in «rtaln areal 
of promotion and ,dvertlalnl, with the 
nablnlon-Palman Act .. an amendment 
to the Clayton Act. 

You can neither fllht, run, nor hide 
from the ~overnment'. antltiuat activi­
ties, so your marketln; planl and PoU­
cles ahould be arranged In coun~l1\ith 
a Rood anUtrullt lawyer. If an FTC in­
vestigator calls on you nt your OmCi! 

I 

\ .............. ~ 
.Iain, he .hould be handled courteoualy 
but flrmly by your attorney. Hla flnal 
admonition wa.: ''It lan', what you do; 
il', how you do It." 

In a panel dlacusalon entitled ''Taklna 
the Pulse of the Indultry," members of 
the Executive Committee commented 
on conditions alfectln, macaroni opera­
tiona. 

Battl. of tb. Sh.lf 
Vincent F. La Rosa laid the battle In 

the lrocery .tore Ii on the ahelt. There 
are too many Item. that move leu than 
a case a month. The ,racer It a man of 
reason, beln, fed Information by com­
puten, and we mUlt ahow him Ihel1 
movement. H,! will determine hll OWl\ ·1 
profit. There will be a lou of melt 1P8Ct~ 
It there 11 no turnover, and turnover 
will come by .tlmulaUn, the consumu 
to pick up the packale throu,h adver. 
thin, and promotion. 

Robert I. Cowen, Sr. declared thllt 
research Ja _ problem for mall conl ~ 

panlea who can do UUle In developlna 
new producll and pock_glng unleu 
they have funda eannarked for thia 
purpose. Baalc relearch alao costa mor. ­
ey and can beat be underwritten by 
cooperative eft'orta through the Inatltulo 
and the Auoclatlon. Mr. Cowen com~ 
mented that we have made a amall ahnt 
In thta direction and muat not be Im~ 
patient for reaulta. 

DlatribuUOD COIl, Up 
Joseph Viviano, ,ItUnl in for hla 

father, Second Vlce-Prelldent Pete:r J . 
Viviano, Aid that raw materiala nnd 
production cost. uaed to make up the 
total cost picture. Today, diltributlun 
add. much more to the lotal. Great 
chanle. are cominl In dlatributlon, f'nd 
there mUlt be rumc1ent maralr,a for 
research and development to Impro"e 
m.l.rkdlnl practice •. 

President Fred Spadafora empha:liud 
the nted of profit to 8eeompU,h Inuua­
try obJective. a. well II to make fClT 
Individual company pro,reu In the 
areas of Improvlnl conaumer accep­
tance, .trengthenlnl the brand fran­
chise, developlnl new producu and 
marketing method., rcaearch and de­
vetopment. "Know your costa,'1 he de­
clared, "and .ell at a proflt." 

Low-Fat DIet SUggHted 

At a Luncheon Meetinl, Dr. Walter 
W. Sackett, Jr. of the Dade' County 
Medical Auoclatlon and curTCntly 
pre.ldent-elec1: of the Florida Academy 
of General Practice, ,ua:leated thato' 
Americana would do welt to emulate the 
low-fat diet. 01 the Polyne.lanl wlth 
their pol, the French with their bread, 
the Mexlcana with their beans, the 
Balkans with their turnips, and the 
Italhms with their macaroni products. 

-~-- -- - .- . -..,---~-

W. Secbtt,.J,. 

"A look down through the alea 
ahould convince ua that most civJlb.a· 
tiona have a basic food Ilmple In cOm· 
poalUon which Dccounla lor the aurvlval 
of nations aa well as for the Itate of 
their ecollomy," Dr. Sackett declared. 

"In my yean aa a family doctor," he 
continued, "I have found that the ,reat­
est cawe of death and dlaease wal 
directly connected with overeallna: and 
consequently overweight-namely, ar­
teriosclerosis with aome one million 
de3tha a year. Thll doea not ' :,c1ude the 
autrering by the old follta 01 the myriad 
01 effect. due to the gradual closlnl or 
the arlene •. Thil lain ,reat lontrast to 
the relative Inlla:nlftcance c. f ':ancer 
with Ita quarter million denth~ a year 
and its far leu Impotlnl record of 
crippling efTecla." 

The Board 01 Dlredon meeting 
Thursday momina: elected to return to 
the Diplomat for the Wlnl<;:r Mectlnl In 
1966 for the period Januory IB-21. 

011 the Sodal &nne 

Good fellowship waa enjoyed at tho 
SuppUen' Socials beginning with an 
lce--Breoker Party held on the Patio of 
Diplomat West Monday evenlnl. Two 
other Socials were held: one prior to 
the traditional Roasolll Spaghetti Burret 
Tuesday evenlna: In Convention Hall; 
the other immediately prccedlng tho 
Wednesday evening Dinner-Danee In 
the Calcutta Room of the Country Club. 
Participant. Included repreaentaUves 
from the foUowlnl companle.: 

Amber Millini Dlvlalon, GTA 
St. Paul, MIMelOia 

Ambretle Machinery Corporation 
Brooklyn, New York 

Archer Daniels Midland Co.­
Durum Dept., Minnoapella, Minn. 

Ballu En Product. Company 
Zaneaville, Ohio 

V. Jas. Senlnc ... cOmpany 
Zanesvi1Je, Ohio • 

(ConUnued on pD~e B) 

-----_., 

" 

........ _-_.-

TO INSURE QUALITY IN ANY MACARONI 
PRODUCT, ALWAYS SPECIFY AMBER 

In any size - any shape - it's always 
easier to control the quality and color 
of your products with Amber's first 
quality Venezia No. 1 Semolina, and, 
Imperia Durum Granular, 

Nationally·famed macaroni manufac~ 
\urers have long preferred these supe· 
riOl' Amber products because of their 
consistently uniform amber color, uni· 
form granulation and uniform high 
quality, 

Because of our unique affiliations and 
connections throughout the durum 
wheat growing areas, Amber is able 
to supply the finest durum wheat prod­
ucts available anywhere, 

We are prepared to meet your orders 
-prepared to ship every order when 
promised. And because of our rigid 
laboratory controls, highly skilled mill­
ing personnel and modem milling 
methods, you can be sure of consistent 
Amber quality, Be sure-spedfy AM­
BER. 

AMBER MILLI NG DIVISION 
FARMER'S UNION GRAIN TERMINAl. ASSOCIATION 
Mille at RUlh City, Minn.-General Office.: St. Paul 1, Minn. 

, , 

" , 
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u· LUltr S. "uT' Wlllmn, Irtlde "lallons 

mll"';'r lor Ih~ Ptldtl,ln, Stilts DMslon 0/ 
the ' Film DepG"m,,,, , ./ E. I. du Po,., de 
N,rnou,. d Compflfll. lnc., fG", a chilll ,all 

~I :~,:,!;:~/;:! ~~:::, :::~;:n:h:la~;;;~~ 
.. III'''' Assoclalfon. Tile /ollol4'ln, Is an 0111. 

fin, 0/ his f'tIIt"n. 

THE following principles and poll· 
c:iel were emphasized. In a rpeech 

by the late Lammont du Pont while he 
wal Chairman of the Board of E. I. du 
Pont de Nemoun & Company, WUmJnl~ 
ton, Delaware. 

''TheM points," he IIld, "seem to me 
to hAve governt'd the eltabllahment and 
IU (lwth of the bUllneu and contributed 
!u Ita IUeceu. These lame points are 
(·)Uowed today. We do not know ,,"'hat 
the future holds, but It would seem 
eknr that these pnnc:iplel will remain 
fundamental." 

f..nter, Jamel Q. du Pont placed these 
p'); ntl 'around a center or "hub" of TRY 
'1'0 TREAT PE'JPi.."!- mOHT. Here are 
I he pnnc:lpll" lI: 

I. F.A.H_"FHI A NI!~d." Doea that 
m,1 ke lense to you? In w),fltever line of 
I!I\deavor, It II euentiDl thal the Dctlv­
Ity 1m a purpose; does it really fill a 
need? 

2. JJC.H..-uJob Know·How." pne 
mud know how to do the Job or per. 
form the service, whichever It may be. 

3. M.C-.''Me'et Competition." You 
mu st be ' delermlnoo to make your 
prrxJul'l all good as, or better than, your 

' best competition, and seU It at the belt 
prkc to insure 8 reasonable~tu'ht.! on 
thl! Investment. . I. .I~· "'''. 

4. I.R.I. - "rmprove - Research _ 
Impro\ c." Never I : ~ laHafled. Always 
jllrlvc ' ,l ~' ~ttcr. TodtlY quaUlr Is the 

watchword. ot IUcceU. Too, aaf,tr must 
'be conlldered, because a aafe place to 
work, awareneu and pracUce of IAfety 
rules on the Job, re. ult in production 
results. 

5. T. " E-''Thrift & Economy." 
Don't .b',.. anrthlng. 

6. A.C.s.-"Additl('l~.1 Capital Se­
cured." Be in a posltlor. to eecure capi­
tal and apply it where! and when 
needed. One way to do thil, wlLen col­
lateral II lacking, I. based upon the 
reputatioN or name one haa made tor 
tllnueU In the pasl 

7. P.B.E.-"Plow Back th~ Epmlng'" 
Into the burlneu. Replace obsolete 
equipment. Improve present equJp­
ment Remodel, etc:. 

8. D • • D..-«t>epartmentaUze & DI. 
versify." Diversity .. . product-wlac. 
Departmentalize . • • organizational. 
wtse. 

9. 0,)(, " P.A.B..-"Owner-Manag~ 
ment & Penenal Attention to BUl l. 
ness." The onllnator of our business 
believed in owner-management and 
personal attention to the buslneu. This 
II partlculorly true todAY In view of 
the nereulty of the demand. on man­
agement to make decisions and take 
calculated rilk. • . 

10. L.T.V_"Long Term View." It Ja 
neceasary to pion ahead not JUlt a dllY', 
a week, a month, or a year, Sut 5, 10, 
or even 20 yean. 

FlnaUy, all of these spokes to the 
wheel mUlt be secured to a "hub"_ 
T.P.R.-''Try to Trcot People RIght." 
You could practice the "Ipokes" fe: 

J11~ly~d yet unless you pr,actlce 
"D0-r: unto oth~r:; .. you would ' have 
themfdo untn ynu," alll~ to no avan. 

I Uelicn~ the plillolOl)lIy or E. I. du 
Pont, himselr, will ltd lUi u fllll nl:C lium· 

. ~ . · I . :: .. .. , ,oI , • • _ • • 

I . 

mary to the above commenlJ, In that 
"No Privilege ExiatJ That II Not In­
aeparably Bound To Duty." 

Finally, I leave you with a personal 
ladder of lueceu: 
100 .. ........ .... .. 1 did. 

DO •• • •••••••••• • •• I wlll. 
' 80 . .... .. . . , .....• 1 can. 
70 . ...... .. .. .. ... 1 think I can. 
60 . • .•. .•.• . •• .. • • 1 might try. 
50 .. ..... ...... .. . 1 IUppose I Ihould. 
.cO .. ...... .. .. .... What I, itt 
30 .. .. .... .... .. .. 1 wl,h I could. 
20 • . • . •• . •••.• .. •• 1 don' t know. 
10 . . . . .... . .. .. ... 1 can' t. 
0 •... •• ..• •••• . •• 1 won't. 
Which runl ot the ladder are you on? 

R. Food For Thought-­
(Continued from page 0) 

Bralbantl-Lehara Corporation 
New York, New York 

The Buhler Corporation 
Minneapolis, Minnesota 

Clennonl Machine Compony, Inc. 
Brooklyn, New York 

DeFrnncJscl Machine Corporatlon 
BrooklYn, New York 

Doughboy Indultne., Inc. 
New Richmond, Wlseon,in 

DuPont FUm Deportment 
Wilmington, Delaware 

Faust Packaging Corporation 
Brooklyn, New York 

General Mill., Inc. 
Minneapolis, Minnesota 

Henningsen Food. , Inc. 
New York, New York 

Hosklllll Company 
Libertyville, IlIInol. 

International Milling Compony 
Mlnneapolil, Minnesota 

D. Maldari & Son., Inc. 
B rt '#j~lyn, New York 

Monark Egg Corporotion 
KanlAs City, Mluoun 

North Dakota Mill &: Elevator 
Orand Forks, North Dakota 

Wm. H. Oldach, Inc. 
Phlladelphln, · Penn.ylvanla 

Peavcy Company Flour MIIII 
Minneapolis, Minnesota 

Rouottl Lithograph Corporation 
North Bergen, New Jersey 

Schneider Brothers, Inc. 
Chicago. JlJ1nol. 

Trianale Package Machinery Co. 
Chlcalo, JUlnols ... 

United Statu PrtnUng & Lithoaraph 
New York, N.Y.'· i : 'Jrl 

Vitamins, Inc. '. 
ChlcllCO, Illinois 

-- .- --.---~- --_._--. 

Stronger, more rigid then uny Kraen 
conveyor. StaYI clean for th.re's no wlr. 
me'" In whim dirt can lodge. No belt' to 
loosen, no Kre,1Ui to mend. 

Modern Automatic Dryer gives you 
.tronger, .. eHe .... looklng short g.aods 
Inside this efficient, modern Dryer, temp.r­
Ilture, humidity, Ilnd air circulation ore 
p,tds,l, regulated to produce short goods 
or finest quality. 

By nl3tching temperature to the product's 
capacity 10 re~ moisture, BUIIUR Dryers 
Arc able to usc higher temperalures, thus 
cuttina dryina time to as lillie as 4 hours 
ror certain products. 
$anhary. From entry to discharge, thc 
product touches non<orroslve malerlals 
only. BUttLER, swlngoOut panels make clean­
Ina an easy task, and olT·the·noor construe. 
tlon likewise simplifies sanllation. 
Pr..ctryer. You can also improve your 
present drying operation by Inslailin. a 
BUIIUR Preliminary Dryer In your present 
production line. 

More thon 200 BUHLER Dryers are now 
operatlna in the United StBtes and other 

I' :1 

countrics. 1t will pay to Invcstig3tc how } 'Oll , 

100, will profit by drying the DUIILER W3y. 

• Sptclolly-d .. lgned ,wlng.oul panlls 

• SlIpe,-eWcllnl Inllliolion slop' both 
h .. t ond VOpDf 

• Sonltory o"·lh.ftDO, dl,lgn prevent· 
condln.atlon on ftOD, underneath 

• 'atln'ld atumlnum aUoy conveyo, 

• No milling of ,U"'''nl Iyp. p,oduc" 
blcau,. conv,yor .I'mlnl, .mply 
completlly 

• 'o,ltIv. air clrcllialion drl .. unltolnll ~ 
aver ,ntl,e width of bin 

• Nled, pracllcGII., no a"endance 

• Economical. R'qulr" "tollv,ly little 
power, hl.t, or molnllnance 

Comp,.r.Mac ...... , BUHLER .r,: Platt' • .by 

lH( IUHUR COI'O.AlI0N, 19H WC01.coI CO I lvd., Millll l Opoli, 26. MiM",ola. "'oen" l lb")1 .5 . 1 "01 

IUHIIR la01HUS IC. ".III.) LYD., III 0 .... " SU .. I Eo,I, To,o"lo I, O,,'.,io. Phon- f ll."~; " , ·2,5:' 5 

SallJs Ofli .. ,.: NFW YOU an, 130 .. ~ . • 

~!J!Il 

• 

=-~ 



I. 

'" 

, . 

"" ~... ........... .../..,..... """, '-~. '-..... - v.--/' 

HOW TO EXPAND MARKETS 
a panel discussion at the NMMA Winter Meeting 

AMII Krnnrr, 01 LuJI. North DQ!Oltl, 
prrsfJrnt 0/ 'lit u.s. DI/rlm. GroM'ttl As· 
soc:fal/on, ,""td: 

I WAS impressed with Mr. Wll1son'a 
! .Intement that "Just good enough, Is 

not liood enough," This Is the theory we 
work on In our "roup, the Durum Grow­
ers Auoclatlon. This Joes for research. 
production, and marketing. 

'Come next July I, we will have a 
two-yur supply ot durum on hand with 
a new harvest In sJSht. At an Industry 
mccUn, held yesterday, we learned that 
the warld . upply of durum wu ade­
quate. 

We have had adequate moisture _Inet! 
fall, and there I, reason to believe that 
durum lrowcn w111 plant about the 
same acre.at! In the coming year. 1 00. 
Jlevc' thai even with D two-year'. mpply 
ot durum we .hould alt down and take 
a look at our 10Urce ot supply and mal'­
ket development. This. of course, points 
up ' the need for understanding within 
the enUre indultry, 

AI "rowen, we look at the market 
potential in two areas: One II domeaUc; 
the other is foreign. AI luppliers, we 
are dedicated to the domestic market. 
We want you to know this. We Indicate 
ourselves as growers to assure Industry 
of an adequate source of .upply throuah 
research In durum breeding. Thl. 1. in· 
surance agalnlt future losses. 

We have been workJng through Jegll· 
J.ltOrs and the Department at Aaricul. 
lure to try to get duru", macaronl 
prodUcts Included under the Type A 
~hool Lunch Progrom. From noUcel of 
a meeting In Walhlngton, February 9, 
we are encouraged. 

We hAve asked the Department of 
A.Grlculture to alirealvely Implement 
! heir lubsldy on durum, and promote 
durum under P.L. 480. J want to irr.press 
you with one thing: that in t~u. day ot 
lll:J. rket development, perhaps the .tart· 
in" point I. to .It down and talk about 
our problems, recognize one another'1 
problema and each go home and carry 
nn from there. 

J"I/I~S Ole Sall/pson, of LAwton. NOlI" 
n"kflld: lri'"ltlliuu pasl challmafl oJ the 
,\'ull" Da'flf(I .'illitt Whrat Commiulofl, 

! 
~ .. ,,;\. 

It hus been two years alnce I lut, ap.­
peared on your prolram. In that tim'e 
a grcat change has taken plaet! In the 
durum supply. This lI.mount on hand ill 
rcgul'tll.:d with dillerent points of vil!w. 

s.. ..... left h ,..111., Ted Sills. AI Rovarlno. Fred Spadafara. Standing. 
SampKIfI. Howord Lcmpmon. AI Kenner, ond Mark H.ffelflnger. 

Some people look al It with alarm. 
Some people are very glad that it is 
there. However you look at It. we must 
reaUze that a constant lupply of quality 
durum II euentlal. But there I, a ques· 
tlon of how to dllpose of It and how to 
handle future production. The domelUc 
markel cannol take and uUtbe the full 
amount. 1f we lear and polnt at only 
one market, then you can have 8uctua· 
tions; you can have differences In 
llo,ply. 

In the pa.t. we farmers have cancen· 
trated on production and left the mar· 
ketlng and the promotion of the product 
entirely to Industry. We felt that It was 
their problem. Now we know we mUll 
acquaint ourselvel with thb area u 
well. We know that no one se,ment can 
take care of Itself completely. 

We have II Wheat Commlsslnn that 'I 
approaching thll problem. It hu many 
commltteel, and they deal with domel· 
tic marketing, they deal with foreign, 
they deal with moving Iralns Into mar· 
ket channell In 0.1 expeditioul mllnr.er 
AI pOSIJlble and with 01 little lovern· 
mental Interferenca 81 wu can have. 

The Wheat Comml .. lon hal dlstrib. 
uted over half a mUlion plecel of educa· 
tlonal materia). We are workIng to pro· 
vide Information to foreign bUyers who 
are Intereated. We try to let them know 
about lupply and ~hlpplng point •. :t'e 
are . doln • . researcli on market ·areas. 
We do feel there II a great potential, 
both dome51ic nnd export wIse, In the 
W~)!t I",r the rliW prodUd .'s well a!l 
"nhlhed i:oods. We flOC) thut to be on 

top of the tlmn WA mUll anticipate 
mUlhrooming population both In the 
U.S., South America and In the For 
East. And, we think that U we are thero 
first, we can probably maintain our pro-­
ductlon and Increase It and be of bene· 
fit to the entire lndwtry in thiJ manner. 

Mark H~Delfin,rr. chDl'nlafl of Ihe DUf'UtII 

Whea/lflJlllute Cotllmlltte. re/trnd to ·~l 
ma,a:in~, January 26 luue, and partlcularl, 
ta the atllcle, "u(, Kttp PolI,lc, Out 0/ 'he 
Paflt"." lie laid: 

I think thIs article Uel In vel')' well 
with what wa.l41d earlIer and what we 
IBW on the Jllm. and .Ude •. 1 wJ11 read 
one paragraph out of H, by Mr. Charlet 
G. Mortimer, chairman of Generol Foods 
Corporation. 

"We hear much about how a lmall 
share of each dollar lpent for food 'OCI 
to the fanner. Yet the fact Is thl •. If 
every linlle dollar of tho corporate 
profitl mode by the food murketlng Jn~ 
dUltry 'were eliminated; that I., all the 
profits of procellOrs, wholeaalen, food 
chalnl, Indcpendent food relaltlng cor. 
poratlonl, the total marketing b1l1 
would be reduced only enouah to add a 
single percentale point to the farmen 
l'hnre of the retail dollar," 

1 think thl. poin" out the fact that 
present marketln. and processlng 1)'1. 
terna. and dlltributlon syatem., are 
'pretty em.Jenu"""" , , 

Ai far' a. the 'duru;;:' mlllersla", con­
c\!lncd: we have th~ Durnm Whent In- ,t' 
AtUUtC'. ~nd where we fit Into tho p\c-

ture II In this overlap area of common 
interests betwcen producen, millers. 
and macaroni manufacturen; namcly_ 
the marketlnl and the Increa.cd can· 
sumption of domestic macaroni prod· 
ucts made from durum wheat. Our In· 
stitute Is made up of all the durum 
mlllers In the country, and through 
Howard Lampman we attempt to work 
with the National Macaroni In.titute, 
the National Macaroni Auoc:latlon, the 
North Dakota Wheat Commiulon and 
the Durum Growers Association In 
covering all areal which wll1 lead to 
the common objective of greatl!r can· 
lumptlon of macaroni product. In thl. 
country from duru.·" wheat. 

So far as the total durwn picture II 
concerned, we also work with the varl· 
ous growerJ' BSloclations and with the 
Department of A,rlculture on the pro-­
graml which wil expand the total mar· 
kets for durum. both dome.tic and 
abrand. At that point, we aet Into rather 
broad areal of political dilcuulons on 
what the fann program I. likely to be 
and what It Ihould be In order to ae· 
compll.h the thine. thut Ole Sampson 
and A\ Kenner are talking about In 
foreign markets. 

lIo'll'ard Lmnpmufl. ~.rtc,,'il't IlirrCII!I. 
Dun"" 1V"~a' ItIIl/'"It, III/I.:~J Ilhmll txlt/,J­
Inr '''~ maritI: 

In the Durum Wheat Inltitute we 
have rather well-denned gooll. We try 
to Improve the market In two way.; 
ilrst, by improving the product Imole 
to give the product .ome stature and 
recollnition and acceptance; and we aIao 
try to .tlmulate product usc. Every. 
thing that we have done In recent years 
hal been geared alan, thote line .. 

We have limited our activities In 
home economics to hotel, reltaurant, 
and Institutional work, and to .peclal 
projects. We have more recently been 
engaged In tryln, to Itlmulate lome 
research. 

We also run advertising in the medi­
cal press, a modest Ichedule In which 
we mention thpt macaroni food. are 
one of the enriched or whole groin 
product. In the Guide to Good Eating, 
These advertllementl go to phYllcianl 
ond nUrles. 

Woe hove a number of thlngl In the 
woricl at the moment al far al our 
futule prolru.m Is concerned, In which 
we hc:pe to Join handa again with the 
National Macaroni Institute and the 
North Dakota Wheat Commission. One 
of them is an a-minute color movie­
"How to Cook Macaroni Foods" for In­
stitutional food aervl«. Caples of the 
scenario wll be ,lven·to Hob Green for 
cln:ulatlon lq ,Ihe members of the Boonl 
of Directors of the National Macnl'''' lu 
Instltutl! fur comment ami .. :t1-l"1: t.'5t1ulI!l, 

and abo to members of the North Da­
kota Wheal Commlsllon, I nti th~ Dur. 
urn Growel'l Associatior. 

The pian calla for th" .. ,Ilt htllhment 
of a regular hotel, reS'.JUl3n t , inltitu. 
tional program, financed J!lIMf,.r by the 
National Macaroni Institute, the North 
Dakota Wheat Commlsalon, and the 
Durum Wheat Institute, In which we 
will hire a ,peclalist to work particu­
larly in that field, with some atlentlon 
paid to the school lunch area, 

1I ... ueh 
Because we have had many prol.ds' 

Ing indications, we have paid particular 
attenllon recently to the need lor re. 
search on wheat and .... heat Hour foods. 
Cereal product. such as yours reduce 
blood serum cholesterol. An experiment 
at Michigan State University showed 
thot people on luch a diet reduccd their 
blood lipid •. 

Bob Green, Al Weiss, and Jim Win­
.ton, were on a Pro Tern Committee on 
human nutrition research. An outlln" 
of research need. for the cereDI IndUI .­
try'l wheat and wheat productl of nil 
10rts, Including macaroni foodl. will be 
preaented to all segment. of the Indus· 
try at a meeting In Washington, April 
20 and 21. If people luddenly lIot the 
Idea that eating more macaroni and 
sj)aghettl and noodles would serve as a 
lafeguard against heart dllea.e, the 
number one kl11er in the U,S., we would 
automatically find much greater ac· 
ceptance. 

We worked with the growers to .e· 
cure an $94,000 appropriation for mar­
keUnl research. We plan to follow up 
on thl.. The $250,000 approprlatlan 
which we helped the growers .ecure tor 
research exclusively In wheat, II being 
lpent in the current Rlcal year. An· 
other Ilmllar appropriation has been 
requested for the next n.cal year. Hall 
of thl. money Is currently being spent 
to explore the nutrient character of 
wheat Itself, the other hall to explore 
the contributions 01 diets high In wheat 
a. compared with other dletl. If this 
work goell well, you can expect lome· 
thing which will exalt your product In 
relation to other foods and give you 
leverage In the market place. 

Also proceeding through the Depart. 
ment of Agriculture, ju.t recently an­
nOIIDet!d. Is a survey of consumption by 
households In the U.S., which wllIllhow 
what kinds of food people eat, when 
they cat them, how they cal them, ond 
50 on. Wl! clln expect lomethlng from 
that. We,askl!d particularly about wheat 
nqur foods In this survey and were told 
thllt the sUr\'l!y was planned lome time 
0&0, that the contract wal a1rndy let 
.:and tholt there could be no change In It 
now-whIch III D typic'll rend Ion. l'cr_ 
hllp)! thl' &::rowefll c;m juln with U/. III 

-----_., 

lee If we can explore that area of work 
and what can be done. 

T I'J Sill- Nllt(1II1II1 Mllnltm,l IIIJli/ult 
pI/hili' rl ;,,/1111" I ""lIstl. sl jld: 

We are looking for new markets all 
the time. In addition to this, we are 
trying to keep the retail trade constant­
ly aware of the progress of the mUCh· 
ronl industry and whllt we are doing. 
The new brochure shows that $1,000 of 
macaroni will sell $0,500 In related 
Iteml. This particular brochure goes to 
the heads of all the chains, the adver­
tising and promotional managers, as 
well as the macaroni buyer. In addition, 
It Is put Into the hands of the macaroni 
companlel for their lalesmen and bro­
kers to fun her drive the point hom~. 
Along with cur regular consumer work, 
we are hlUlng hard at the present time 
on three Important segments of our 
market. 

The nrst one, which has been exceed· 
Ingly Important and on which we have 
gotten great results, Is the Church and 
Club Money·Ral.lng Suppera. The pa­
pers have carried a lot of Ipace on 
macaroni or spaghetti suppers. We have 
had requestl from the editors who, in 
tum, have had requestl from their 
readers for ways of doing this. Pre· 
vlously, Bob Green has had on hand 
tor the individual members of the In5t1· 
tute, mimeographed caples of how to 
put on a money-making supper. The In· 
stitute Committee has okayed a bro­
chure which will be pictorial, I!&lslly 
read, and very Infonnatlve. This bro­
chure will be ready In several month~ 
to be placed In the hands of the muml· 
lacturers who will promote It on a loca! 
level. while we are promoting It nu ­
tionslly In newspapers and magazines. 

Our .urvey, presented last summer. 
Jhowcd a predomlnan~ of feelin.· 
among the American public that macll­
rani products are fattening , The only 
way we clln sorten this market is by 
Inculcatin" In the kids that you can con­
trol your Weight and still eat macaron , 
prodUcts. These kids are our consume,', 
of the future, People who arc In tht·j, 
fortY'1 and nfty's now have their IdC',l,' 
"rm!y let and are not going to chnn,~" 
them. The only way we can change ou" 
Imnge, this fattening Imnge, Is to worl' 
on today's kids, 

The third Important segment Is I! .. 
Negro market. This Is such a treml!r.Ii· 
ous!y Important markl!1 to you. W\! lm.' 

thinking not alone In terms or till! ",lib 
IIclty we are getting IImong the !\'~1 " " "' " 
but more Important to the n'~1 .t! .. ,. 
manufacturers, we are thinl;;"l: ./' . ': .' 
Importance of your own IId\'el'lblng ;,1, " 

promotional elTorb. JUl'It a lew fncts on 
t~,llI: 

(Cunlhlllt·d un I"'W 1'1' 
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ou are in competent hands---

DEMACO 
DIRECT CANNING SPREADER 

0..., De",aco'. d'nct cann,", .preader offen 
you the unlqu. ad.anta, •• of a .,reader with an 
GCC""" ",ea.uri"g .yItatn pi ... direct .... I.to 
cDn.. All origl" .. d, .n,lnHreci GM ",anufoe­
tv," by the 10"" co"'pany. Thl. relults I .. ua­
eq.oled f1ealblllty .nd p ... 1det tho ._ pol­

.Ib .. d •• ," 0' 'reado., lor tho _roto, •• d tho 
proc.u plaftMr. 

If you are plonnlnl to can .palhettl Gnd wallt 
Ihl. 1 .. _ •• , to pay bo.k "'II dl.ld •• _om. 
... the D.",.co dlr.ct cOIIIII"1 .pread.r. Mok. 
.un the pn .. you ChOOM off.n all the Importont 
f.otu,.. that De",oco offen you. 

Write I .. for 16mm film .howlng the Dflmoco can 
• pre~~.r In actual operotioft. 

DEMACO 
2 HEAD SHORT CUT PRESS 

The ft.w Dlmoco Short Cut 'NII with two .. : .. ,,,,.i00i h ........... b .. d I. _ '_pact •• it will 
pfOllvc. o"'r 2000 ...... per hour of Ihort cull. 
H ... tho _ I. 'Oft q .. llty, pooductkNI with 
llow, llow .. trulloft o.,.r two din . ....... you 
buy, 11I •• Ili .... the "'G"Y ouhtoncllng hotur'l 
offered by De",oco. Thl. new D.",oco 2000 
paulld per hour ,NIl I. pIe_ ......... orrow'. 
n"d., tod.y. Thl. I. tho key to botto, pmdu.­
Ii .... opa.lty ....red today. 0.., tho pall 20 
y.on, the outltalldlng performonc. of the 1000 
lb. D.mGco Ihort cut p,..... h.", pro." th.lr 
•• Iv. I.. kNI.elt .. ",Ice alld 1ow.1t operotilll 
codl. D.MOCO'. 2000 paullcl plr hour ,NIl ha. 
•••• high .. lIo.d ..... 0' q •• 11ty o.d otlll "w .. 
",olntenance cGlb. For 1II0re InformatiOll write 
0' •• 11 Do F .... I .. I M •• hl .. Co.,._ • 

J <t' . , •• 
.... r-r) ..... __ " .""I.. i' ..... 

THE MACARONI INDUSTRY'S ' HELPING 'KAND " 

... 

- - _ ........ --- - ------, 

with I DE~col equipment I 

DEMACO 
LONG GOODS 

CONTINUOUS LINE 
Compore Democo', AutoMotic ...... Good. Coft­
tinuou. U ... with an oth.n. Compare de~"d.­
bllity ••• day I ••• d day _ ...... tood dryl •• 
of .u .,.,hetti, perel.telU, bucothd, lpogh.nt •• , 
",,...Ie.III, capellllll, U ... ulM Old IIn,ullll HM. 
c..,.re knltatlolr==Acca .. throughout the " ­
tin dryer for "ocuum cleonl •• 0' wa.hlng dow ... c...,.,. Quality - an compoft.nh .,. frDIII 
America'. top manufocturen a. Taylor, MOON 
& Hon.yw.n Inll,um,"totlonl, U.S. Moton, Tor-
n.IIon .... , AI ... lrodloy Co.lrol., U.k I.it. 
So"I •• - 24 h ... , d.11y p .. ductlon .1 1500 lbo. 
per hour. Trollied D.moco fI.1d tnlln"n I .... 
"'"ct yo., ... ploy .... 1.IIoI .. tlOII- ... y 1.1101-
lotion •• dryer I. cOll'lp .... I, .ncted at plaftt o_d 
"'.n numbe,.d for knock down, maklill H.,. .,.ctfoR . 
CoM .... how the .ntlre 24 hour dally produc. 
tiOll, a total of 36,000 lb •• can be pock.d In I ... 
th •• I h .. n. 

DEMACO 
4 STICK SPREADER 

Oemaco'. ft.w .. ItJck "Nader with a prOll.c­
tion of 1500 Ib,. per hovr or vp to 2.000 Ib,. per 
hou,. The .pread" tho. I. d •• I,n.d with two (1) 
.x.rullon h.adl olld two (2) IIh of connectiftg 
tube., produclnl hlghe" quollty at a .Iow IX­

tru.lon rate. 

The .pread.r that to'" th •• ame floor .pace •• 
'he 1000 lb. pre .. oncl hal the "trad. appro"d" 
Democo .Ingle mixer .xtrullon pr... with the 
compl.tely .acuuml.ed ",Ix.,. 

D.moco' .... tlck .preoder i. now operoting in 
many ,Ianh and a plnonol 'n,pection can b •• r·· 
ranted for you to ue the pres. In actual operation. 

DeFRANCISCI MACHINE CORPORATION 
• ... 'r :' . . -

46-45 Metropoliton Ave. ' . • Brooklyn, Hew York 11237 
Phone: c.VC '~;'G:iI ~ "9BilO 
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How to ~xpand Markets­
(Continued Irom page 11) 

There arc 3pproxlmotely 20 million 
Negroes In the U.S. We are In the midst 
of 0 tremendous mlgro.llon, and they 
are cho.nglng the conformation of every 
elly In the country. Today there are 78 
major market cities that have Negro 
populations of 2~'/r or over. By 1975 
most of these clUes wUl have Nt!gro 
populations of over 50 'l. . In New York, 
I think the present Negro population Is 
o. round 147r , but that H'lt is more than 
1,000,000 people. 

01 further importance - and thiS Is 
the most Import ant to the macaroni 
manufacturers, we believe-is the ract 
that the lurveys among the Negroes 

.) have shown that the overoge Negro 
ramlly cots l!l.l times os much maco.­
rani os the o.verage white family. 'fhey 
cat twice as much rice and twice as 
much hominy grits as the average mac­
uronl family, 

Obviously our Job In the Macoronl 
Institute Is to switch the hominy grit 
eaters and the rice ealers Inlo maca­
roni enters. Because we ha\'e a tre­
mendous market by Just that switch. 
The Negro I!< not as diet-conscious as 
the o.vemge white person. The reason 
for this Is thot the Negro does more 

'1 physical labor than we do because of 
lhe type of job he has. So, they are in a 
position to consume more foods thot 
white people might consider lallenlng. 

Consequently we urge you In your 
I.Iwn promotional effort s ond your ad­
n ·rtlslng efToN. to be extremely con- ' 
!Odous or this market and not to ap­
proach It with nny preconcc!\'cd idcas. 
l-:\'ery single market Is changing today. 
rhe mnrkets as we knew them 15 years 
ugo do not exist any more. This Is the 
whole trend of your public relations 
Ilragram-to try to keep with the trend 

'~', ut changing markets, and to try to 
::.wltch people who cat competitive 
Cood s into macuronl eoteta. 

Sounds of Fr.edom 
''": ,!ncrul Mills hus releused a dotu­

' .,I'nlnry motion picture, "Sounds of 
L' recdom," dedicated to the food Indus­
<I"'s "Food Is A 8arg.o.ln" campaign. 

'Hecently filmed In England. France 
,lid Gennany, as well us In the United 
,,: ;. IC5, the full -color picture stars Bob 
ili l" hords, dlr~tor or the Wheaties 
~1 !Orts F'cdera~io"" Through the com· 
~r;I ' 5 ey'~. it comparelt"C'olarful European 
r"nu renters such II ~ \ West Haven in 
r , ~·d fti, Lcs Huiles In I ~irls, Covent Gar­
ll"1! lind Smlthncld bfarket In London 
with American food marketing. 

The "FaCti 1,. .A 13ar"aln" campaign 
thl'l!1e ;s :., . ,:)N t(''! hy vlsunl pr,M)I tJ :l 

wl'l l .1.1 lUI" I ,l'i l ill~ f i, .,:" lind fig~rl· 'i . 

James P. McFarland, General Mills 
Vice President for Consumer Foods, 
terms viewing this fUm "a memot1lble 
e xperlenC(! for all Interested In the 
American food industry and lis future." 
It was shown at the N.M.M.A. Winter 
Meeting. 

Bob Richard. Narralor 

On n holiday visit to Europe, Bob 
Rlcho.rds and his family are startled by 
the great voice of West Berlin's famous 
"Freedom Bell," which rings every day 
from the tower of the Rathaus, or City 
Hall. Presented to the people of the 
city by the people of America. the bell 
and Its voice arc dedicated to a para· 
phrase of Abraham Lincoln's great 
hope: "that this wodd. under God, shall 
have a new birth of freedom." 

An Interview with West Berlin's 
Governor-Mayor Willy Brandt, and 
then a visit to the monument at Tem­
plehof Airdrome to the lJiers who lost 
their lives In the famous "airlift," can· 
Ilnns In Bob's mind the principle that 
"whoever controls a nalion's food IUp­
ply controls the nation," and "without 
food, not even freedom Itself can sur­
vive." 

This converts the Richards family's 
trip, orlglnoliy Intended as .0. sight-see­
Ing trip only, Into a trip with a larger 
purpose: to combine .Ight-seelng pleal' 
ures with an exploration of European 
(ood practices for ultimate comparison 
with our own. 

The result Is a camern visit, In lull 
color, not only to world-renowned 
places of scenic, culturnl or historic In­
terest In n so.mpllng of Europc's greatest 
cities. but 0150 to areas most tourists 
never ice. In addition to the Bcrlln 
Wo.lI. the Paris Louvre and London', 
Westmlnlater Abbey, amona many 
other places of general interest, the 
ctlmera toke'. us to Berlin's West Ho.ven 
and Fructhoffen, to Parisian Lei Halies 
and a colorful French street market, to 
Covent Garden and Smithfield Market 
In Lendon as well liS to a little EnaUsh 

hamlet time foraot , while we roam 
through plcture.que I treets on weekly 
market day. 

U.s, Dlatrlbullon 
Back In the United Slates, Bob takes 

0. quick look at our own food produc­
tion, also distribution and marketing 
procedures. He concludes that though 
European food distribution Is colorful, 
It falls tar behind United States stand· 
ards. He dramatically polntl up that the 
United Sto.tes food distribution system 
with the highest I to.ndards In the world 
delivers to consumers at an etxremely 
low cr.t per unit, lowest In the world 
In rel"Uon to after-tax Income. 

Bob Richards handlel both off·screen 
and on-screen narration. 

Bumper Strip. 
One day durlna the convention at 

Diplomat West, all of the can in the 
area blossomed forth with bumper 
stripi urging the viewer to Make a Meal 
With Macaroni or to Usc Nutritious 
Noodles. In addition t(, tHstrlbution at 
the convention, the Durum Division of 
the Intem:.tional Milling Company 
has dlstriblJted these bumper strips 
throughout their 40 plants and offices 
across the United State •. 

In a leiter to the trade, Durum Divi­
sion Sales Manager A. L. De Pasquale 
writes: "Our Industry has made excel. 
lent progress, and we want to continue 
our combined efforts to get the Ameri­
can pUblic consuming more macilronl 
products in the endlclS variety of 
prcparntlons. These bumper ItripS will 
be anuther method of maintaining pub­
lic awareness of the vo.lue of macaroni 
products and assisting In the increDse 
of macaroni consumption." 

Suggested application of the bumper 
strips include employees' can, Jobbers' 
vehicles, company trucks, and a variety 
of connections or tic-Ins with friends 
and business associates. 

tn the words of Mr. A. L. DePasquale, 
"Let's make 1965 a bumper yearl " 

Tho"M.ul. of ~" .. ,., .trl,. colling for frequent servlngl of'hoodllroncl macoronl proc:iucts 
were dlltrlbuted bv Intemotional MUlino Company 01 lhe Wlnt., MHtlng In Holtywood. 
Florldo . Rolph Su'h, NMMA dlrect!)r, I.ft, omJ NMMA President Fred Spadafora, rlg.,t, watch 
Anthony L. o.. Pu~l.l u o'e, durum PfllduCIS ' oln rtl(lr.og l! r for Internot lona l MIIUml Compony, 
0 \ Iw f.:, ~' cn ' Q noodle s' t lp In ploCt. 

1 
Serving the Macarani Industry 

With EXTRUSION DIES 
FOR MORE THAN 

Time Honored • Time Proven • Time Tasted 

far * EXTRUDED RESULTS 
* QUALITY 
* WORKMANSHIP 
* SERVICE 

D. mn LDn RI f,. Sons, Inc. 
557 THIRD AVE. BROOKLYN, N.Y" U.S.A. 11215 
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~t enormoll' 
etpendii'vres of time and 

money; We bring yo!.l .•• 

The ·World's Finest 
Durum Produds 

DUIAKOT" 
NO. I SEMOLINA 

A few folk. think North Dakoto I, lomewhe,e 
south of Alaska with plenty of Indlona (fairly 
peaceable) and very I1ttl. Indoor plumbing. 

Truth '" North Dakota', In the heart of the 
world', fillOst durum-growlng country. And 
wheat I. our number one product . this I, what 
we grow belt - and mill be.,. 
Everyone hOI to be proud of IOmethlng. We',. 
proud thot 10 many oulstandlng macaroni manu­
facturers aeled North Dakota durum producta 
(from our Mill) for the be.t possible uniform 
color. quality, flavor and IeNle •• 

The be.t way to avoid an ambuah ,. call UI 

with your order. Wo'li lee that your shipment 
geb to you - exactly when you alked for It. 

PUflCTO 
DUlUM OIANUlAl 

EXCEllO FANCY 
DUlUM PATENT ROUl 

DURUM PROBLEMS AND POTENTIALS 
by Danl.1 G. Amatub. Cargill. Incorporated. at the Wheat Quality Conf ... nce 

THERE are few example. .1 drn· 
malic 81 durum to document the 

truly wondrous achievement. of those 
dedicated individual. of our Industry 
who have made quality improvement 
their watchword, Just 10 yean 880 we 
were laced with disastrous crop louel 
al a result of l~ ·B rult. The Qverale 
yield In 1954 was only 15.6 bushel, per 
acre, and total production was Jell than 
9,000,000 bUlhelt-not even one-third 
our domestic requirement.. 

Production for the 181t three crop 
yean and current available supplies In 
our country i, ample evidence Indeed 
of the IUcC'eutul eltON ot the IClenU, t. 
and technician. who shouldered the 
'uk of beaUn. the rust. menace. They 
did their Jobs weill! 

The very tact that the scientist. have 
alven our continually more emdent 
growers the wherewithal to produce 
such abundance has created new prob­
lems for all of UI employed In this In­
dustry. 1 would .'ike to dbcuu these 
problem areas in s'me detail, but, first, 
I believe 8 short re l'lew of the current 
situation Is in order. 

Domeltic Efforts 

It Is refruhlnl to cite the many ac­
complishmen .... within our own country. 
Producen, mUlen, and macaroni manu­
facturers ftnt united to ftlht the com­
mon enemY-Nst. But, fortunately, 
they laW more areal of probable bene­
ftdal cooperation. Reaeart:h in raw ma­
terial quality, nutrition researt:h, prod­
uct development, and con. umer educa­
tion are a feW of the Prtljects which 
were laun'.:hed. AJ an IndUJtry, they de­
veloPfd • hard seU attitude from the 
farm ~u the dinner table. 

How fruitful have thele etton. he(:n? 
This is probably easlelt anlwered by 
mentioninl an !.~teN:ltinl paradox, 
cited by Theodore SI1l!t, public relations 
counsel to th l.! National Macaroni JnsU­
tute. 

He noted thlll there 11 a lreal wave 
of weight Jedbetlon In this country. 
Macaroni u.\f!n and non-users alike 
both believe that macaroni products are 
fattening. Even 10, there has been an 
increase In per capita conlumption of 
this sD-catled Itart:hy and fattening 
food. 

On one Iide we have the Ceellng that 
macaroni Coodl are . tart:hy and Catten­
inl, We allo ~have~rh.pl 40 million 
people who are atwo>'1 on a diet. Yet, 
In the lost six yeora, wit h :1 j"~'l ll I D tloll 
Incrt>:t:.e of fl pprnXlmald y W, •• !l la t'lI-

fOni anles have increoscd obout 1ft %. . 
Apparently then, the Americon dieter 
has a virtuous desire to reduce, but he 
sUlI continues to col whot he wont •. 
But, In addition to this, the American 
conlumer wants prime quality In his 
food products and he Is sensitive to 
effective sale. programs which call his 
attention to the myriad of food prociTlets 
available on grocery shelves. There 
seems to be little doubt that much of 
the credit for continually better nc­
ceptance of macaroni products In our 
country is due to the hard-sell, quollty­
conscious, efforts of the united Industry 
approach. 

So, we have a bright and optimistic 
Cuture on the home front. Helpful as 
this may be, and even allowing Cor the 
maintenance of adequate rt'serves, it Is 
not nearly enough. We have a proven 
cspoclty to produce far more durum 
than we either will or can consume 
domeltlcally. ThereCare, if we arc to 
economically Justify a €:ontlnued high 
level or production, we must look to n 
broader market. It Is as true for durum 
a. It Is for all other agricultural com­
modities produced In this land - the 
greatesl potential lies outside the con­
fines of this United States. 

Inlernational Biluation 

Let us the., turn our aUention to the 
InternRtional durum situation, 

In analyzing world trade, we mud 
f~~ur atten\lon, nol to totol world 

1 ~I,l , but .to areas 01 , u.rplul and 
dent'l t production. First, the exporters. 
In addition to the United States, this 
lil t Ilv·' d es Canat! ... Arl!entina, and 
!I!nrtll Arrit;a. Prc!;o-:u!iy, : I:" r(! 1:\ tw.!:: 

one notable import orca - Western 
Europe. With the sole exception of 
Switzerland, the other major Importers 
-Fconce, Gennany, lIaly, and Belgium, 
are all members oC the European Eco­
nomic Community, Only negll{llble 
quontltles move to the United King­
dom. And the vasl areas of Africa. 
South Amerlcu, and Asia are equolly 
unimportant durum consumers. Like­
wise, It Is proper to exclude the Soviet 
Union Cram our list of Importers-Iasl 
year'. shipment 01 this p!lrtlculaf cla~~ 
of wheat to Russia Is not likely to be 
repeated, 

In passing, it is interesting to nol l: 
that the Soviets do have" long history 
of durum production. In 1940, 15% of 
their totol spring wheal acreage W RS 

sown to durum, As a result of dlven lon 
of acreage to higher-yielding hard win­
ter wheats, this percentage declined to 
something less than 4% In the early 
1900·s. Reportedly, current Ruaslatl 
plans call for a reversal of this trend of 
declining area and production, and the 
official gaol for 1965 Is production of 
some 100.006,000 bushels, 

To we who are wrestling with tho 
problcm 01 disposing of a similar quall­
tlty available In our own nation, thl.­
mny appear to be an unrealistically hl~"· 
figure. But let us remember thnt prN ' 
ent durum production In the Unlh'l 
States constitutes only 10% of current 
total world production; that. while 11 is 
true that commercial demand for dun lln 
on our continent and In the traditlonnl 
Importing nations of Europe is slmll!.1 
enti rely for the manufacture of mal'I" 
ronl products. durum is consumed i,. 
other rorms as well. In those Dn . l ~ 
where oullum Is substantial but wh(···(, 
demand for food Is nccute, much , .. 
milled for bread flour Cor local COl' 

sumptlon. 

Durum Exporlt 

But, bock to our analysis of WL,,·h l 

trade. The average annual total of 101 ' 

durum exports. or the sum total of "I 
commerclnl purchnses by ImpOrlln.L: ,;' 
tions, Is about 50,000.000 bushe!':. \. 
1061-62 this figure was Indeed Imp ' ," i,) , ~ 

Toduy It appeurs pitifully snudl. At ;;.\ 
beginning of the pr'!~" nt crop ) ' ;!1 n." 
United SI Dles und Canada nch hi,:, 
stocks on hand Ilf 1I\'l'r 100.000.UOfi t. ~I ~t. 

els. After deducti l1~ lIor~1 (:tmL· ~" i.­
requlremeots. Ilorth Amem;1 had In.!­
ance!' l l1Cflc l'noul!h 10 ~ I)\'ec wurld de-
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Durum PIOII.lm_ 
(Continued from pale 17) 

mand lor three years. And let us not 
forlel Ar,cnllne and their abUlt)' to 
fuml.h one third of thl. year'. export 
potential, and North Afrlca-able to 
IUpPly anolher one-fourth. 

Without the benefit of unulual and 
extraordinary demand from the Soviet 
Union and without beneftt of dralitlc 
world Ihornle. II existed in 1981-62, 
the present export possiblJltlel for dur­
urn, unfortunately, can only be tenned 
dllmal. The Department of Agriculture 
forecula export. this year at leas than 
10911 of production. We can forecast a 
cllrryover next July-prior to· the bar­
ve.l 01 the 1965 crop-of in exce!I of 
70,000,000 buahell. It 1. litlle consola­
tion to note that the sltuaUon in Can­
ada, where they do not have the ad­
vanlale of .ubltanUal domeltIc dll· 
appearance, promises to be no better. 

Obvioualy. we mud find more oullets 
abroad for our durum. We need relUlar, 
dependable, lorelp buyers for our 
product.. Many hIVe lonl recolnlz.ed 
this neee .. ity. Much h&l been done In 
hope. of makin, It a reality. The bid 
export aubsldy, the rail transportation 
subsidy differential, and the revised 
grade Ilandards were all designed to 
l!nhJlnce our export poslt:on. Changea 
in tht· Jubsldy proeram are laudable. 
With tt e bid aubsld.y we at leaat have 
'he mechaniam to Inc.reaae our inter­
IIntional market penetration. 

Foreign Outl.b 

Unfortunately, thb b not enough to 
CI ente the dependable and relular out­
let_s we seek. What else Is required? 

Some would .. y, let us simply utilize 
Ihill workable subsidy mechanism and 
induce the lovernment to erant blah 
~. ,ough subsldJes to inJure our ablllty 
tn compete. ;.ppealin, &I this may 
stlund to producers and merchanu 
nliite. 1 consider .uch an attitude short­
!ighted. It mleht eat.e the temporary 
:;iluatlon of oversupply, but It docs not 
provide a workable long range 10luUon. 
For thl., I tblnk we must adopt a more 
unnlytlcal approach. 

First. we should a.k ounelves the 
tl lieslion: Why have we not been able 
t~, develop re,ular and dependable 
{"Icliln ouUellT .. 

Second, werfuust ask: Where can we 
!i1l'1 these foreign outlelll 

By Dnawerin" these quesUons, we can 
rletennlne the neceuary corrective .teps 

:10 be 11I"en. 
',vhy have we not developed the de­

.-II·d forclgn outlets? I think there are 
I ~ree Cnctors to conalder. First, we have 
not been consistent and regulDr sup­
IllIcrs. Unlll 'hI! 1;1 :11 S<' \'crnl years \\c 
hl'\,c been pruoucln~ prlnclpOlUy for bUI' 

domestic consumers. We ha\'e not had 
burdensome IUPpUea - often we have 
been faced with deOelli. 1n those yean 
when we have had ltocJu avaUable for 
exporta, the quanUUe. lnvolved were 
relatively small and we were content. 
as a nation, to be notbin, more than 
realduaisuppUen to the world. On the 
other hand. Canada and Arlentlna have 
been produclnl durum-almoat exclu­
sively lor export-for many years. They 
have a lonl hillory of ollreulvely mar­
keting their producll to the European 
Importers. It Is a reareUable lact that 
Americnn durum hal been relatively 
unknown amonl many lorelan buyers. 
We now have a three year hiatory of 
keen interest In international markell 
and much of the unc:ertalnty In the 
mlnda of the buyen resardlnl the re­
liability of the United Statts u a regu­
lar auppller hu been erased. Only time 
and continual avaUablllty or .uppUet 
for export can overtOme the head at.art 
ItUl enjoyed by our competitors. 

Second. we have not been competitive 
on quality. Our durum hat not In the 
pasl, and doe. not now, meet the .tand~ 
ard of quality deemed desirable by 
commel't'lal foreign buyen. The word 
"quality" has a nebulous meaning In 
our Induatry. Because of this, my .tate-­
ment requlrea further ampllftcatlon. 

Forel,n buyers have lonl maintained 
finn Ideas on the quallty characteristics 
they prefer. Those facton of paramount 
importance to them are: 

• Laree and unlfonn kernel 11z.e 
• Hllh pereenl.ge of hard and 

vitreous kernels 
• Relalively low moisture 
• Good color 
American durum I. tully .. dealrable 

as that from other orillns insofar aa 
motalure content 11 conc:emed. Alao, 
althouah there are lOme dlft'f!rence. in 
color preference amonl variou. over­
lea. users, it can be .tated that the 
color quamy of our product ea.n be con­
sidered equal to, or IUperior to, that of 
our competlton. 

In the area. of large apd unltonn 
kernel size, and hard and vltreouaneu, 
we, rearettably, fall behind our com­
petlton. 1t Is not easy for UI who nDtu­
rally feel traditional Yankee pride In 
the quality of our produelJ to admit 
they are not superior-and much worae, 
not even comparable-to produeta of 
our competitors. 1n the calC of durum, 
however, this Is an undeniable faM. 

BUit Th:wJ 

---..:.~--~---.-~-"'--------

doe. place American durum at I ella­
tinct dbadvanta,e relatlve to durum 
produced In Can.da and Arlentlna, for 
example. 

The rust threDt haa been a more se­
vere problem for tho United States than 
for our neighbors to the North. Our 
durum producing area. could not be 
more wlnerable from the .tandpolnt of 
geographical localion. Produclnl area. 
In C'Vloda, on the other hand, tend to 
be located west of the areat of primary 
rust threat. Because of this quirk of 
nature, Canada hal )onl been able to 
continue producUon of Ramsey, ori,l~ 
nally an American variety, which pOi­
seasea load kernel slu characleriaUet. 
The newer approved variety in Canada 
-Stewart 63-hu equally ,ood kernel 
a1z.e charadertsties. 

I have alwaya admlred the Canadian 
practice of ri,ld variety control &I 8 

means of insurinl dellred quaUty char­
acterlaUcs. Undoubtedly, their Intense 
awarene.. of the forelp buy en' In­
.lItence on large kernel size prompted 
them to refuse to llcenae or approve 
the seeding of either Lakota or Wellt in 
Canada. Our breeden have been aware 
of this kernel size problem and are at 
work seekJna the best .olution. 

WlMat Graet. Btandanb 

All you know, last year'. revisions to 
our wheat grade Itandards were 
prompted by a dcalre to improve the 
quality of U. S. wheat In world markell. 
1 hope I have made It clear that I have 
no quarrel with the coneept of quality 
Improvement: that, to the contrary, 1 
whole-heartedly endorse it. And 1 have 
no desire to launch into a fuD dlacus­
.Ion of our revised .tandard.: however, 
1 think It important to nole two major 
weakneases of the revisions which per­
tain directly to durum. 

Flnt, the question of hard and vltre­
ousne&l. Thi. lacior b of prime Impor­
tance to foreign buyers. U. 8. durum 
tenda to contain lower percent.ael of 
kernel. of thll cate,ory than doel Ca­
nadian durum. Hence, we have one 
more instance where we failed to 
achieve quality compelltlvenell. It 11 
unfortunate that suageated hleher mini­
mum pereentaa:es lor the content of 
hard and vltreou. kernel. In the .ub· 
clane. hard amber durum and amber 
durum were not adopted - especially 
since they were endorsed by all sel~ 
menu of the Industry-lncludJnl the 
producers. 

Second, the queatlon of the new lac-
We all know the .tory of the pIa".t- tor of total delecb. Desire to dec:rellJO 

breeden tlrcle .. eft'ort.,to.develop rull the amount of cIeDn out In U. S. wheat 
re.btlml,.duru~. They ~ave given us prom!l'ltecI the addition of thla factor. 
Wells and Lako.ta, which have evolved ~ ... On ... durum, It" wal "believed that the 
r" our prim~ry commerclol vDrieties. p~ctil'lll limitation thl. lactor wquld 
These vDrlelics urc chQ~ctcri:r.ed by ' . 
tt·latl\'cly "mall kernels, hnwcver, whlt'h (Cuntinucd on page 22) 

MVVAPLEX 
Concentrated Glyceryl Monostearate 

expands your market 

Thla is tho year of the bll chanlo In macaroni products 
for large-eeale eooklng. The bOllt.-eclling brands of canned 
spaghetti for the horrle will se11 much beLter than ever 
before. More e1aue1 of restauranle will serve spaghetti 
and macaroni dilhcs. Consumption of your producla can 
atart clhnblng ateeply In schoola, hospitals, and wherever 
else the energy-building Ipaghettis and macaronla that 
everybody loves cannot reach the palate len minut(!S out 
of the carton. 

The old problema of aticklnea and mushlneas can dill­
appear forever thla year. You mt!rl!ly uIM uroulltl 1.5"; 
of MYVAI'LEX Type GOO Concenlrull'<l GI)"~~ryl ·.Mono.. 

stearate. That docs It. That's how the nt!w magie 1:1'Is 
Into your product. 

Tuate la not afTected. MYVAI'I.I·;X Conccntrulc mel'hl 
requlrementB of U. S. 1-'0011 und Dru~ Definitions und 
Standards of Identity for Macurolli and Noodle Products, 
118 amended. 

To find out how sensible It ull Is. ~et in to~eh with 
Dildillillioll Prodll(/Il Jllflui/rirll, RochCHtt!r, N. Y. 14lioa. 
Sules oOice2I : New York anti Chlt-ugo • Di~tributnrtl: 
WeltColLllt- W. M. Glllk>s,lnc.; in Cuuud.\ DistilluHou 
l'ruduc18 IlIdu!llrll~ Di\'\s\on of CUlludiulI " o,lu k Sall:t 
Limited, Toronto. 

" [ 011iJ 
Dis~lIalion Products Induslries •• d;,;,on "hstman Kodak (ompcnv 
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SANITARY. CONTINUOUS EXTRUDERS 

A new concept of extruder con.tructlon utilizing 

tubular .teel frame., eliminate. those hord-to-cleon area •• For the first 
time a completely sanitary extruder • • • 'for easier maintenance .•• Increased 

production • •. hlghe.t quality. Be .ure to check on the •• efficient .poc •.• ovlng machine •. 

IAFS _ 1500 Pound Lon, Good, ConlinuovI Spreader 

POSITIVE SCREW ' PORCE "EEDE~ Improve. quality ~nd 
Increa ••• production of .Iong good., .hort good. and .hoot formIng contlnuou. extrude .... 

a STICK tllOO POUND LONG GOODS SPREADER 
Incroo ... production while occupying the .ame .paco a. 02 .tlck 1000 pound .preader. 

t500 POUND EXTRUDERS now In operation In a numbor of plant., 

occupying .U!."tly more .~co tha.': •• 1..Ql¥I~nd Iln::.7 ' "-

AUTOMATIC COIHINUOUS DIVERS ,,_ . :' ~ \... ", 
FOR All SHORT CU. I.IID lONG 

O F 

1 " " 

MODR Isa­
Short cut macaroni 
ext!'"'-, 

,. 

, , 
" ". 

SHORT CUT MACARONI EXTRUDERS 

Model BSCP 
Mod.IOSCP 
Mod.1 SACP 
ModelLACP 
Model LAB 

1500 pounds capacity per hour 
1000 pounds capacity per hour 
600 pounds capacily per hour 
300 pounds capacity per hour 
100 pounds capacity per hOllr . 

LONG MACARONI SPREADER EXTRUDERS 

ModeIBAFS .. 
Model OAFS .. 
Mod.ISAFS . 

1500 pounds capacity per hour 
1000 pounds capacity per ho!:r 
600 pounds capf' city per hour 

COMBINATION EXTRUDERS 

Short Cut . .. ... . .. Sh.el Former 
Short Cut .. ..... . Spreader 
Thre. Way Combination 

QUALITY •••••••• A controlled dough a •• oft a. deslr.d to .nhance t.xtu re and 
appearance. 

PRODUCTION ••• Po.ltiv •• cr.w f.ed without any pOlilbility of w.bbing makes for posi. 
tive screw delivery for production beyond rated capacities. 

CONTRO LS • • • •• 50 flne-.o po.itiv. that pr ..... run Ind.flnit.ly without adjustments, 

SANITARY ••••••• Ea.y to cloan tubular .t.el from •• glv. you the first truly sanita. ':' 
extruder. 

, '. '. 
For informal/on regarding Ihele and other models, prlcel, 

1 ' ~ .t); 

moler/a! t8llfhg atwl-c1h., ""lcel, writ. or phon" 

'!~~-" ~ ~ , ........ ~ ~1r1·' :;.~ .- ! 

,;t'Ii,::.; . MAC H ~'\II'ERY CO ~~ ~il: ' ~"" Ii'iLMT. ON 
.I:,:"~TI~ STREET, BROOKLYN 113, N.W 



= 

..... 
~' , . 

Durum Probl.ms­
(Continued from paie 18) 

place on shrunken and broken content 
would satll'y foreign complaint. about 
the relntlvely high percentage of un­
mill.ble material In American durum 
shipments. Unfortunately, there I. a 
difference In Inspection methods and a 
difference In tenninology between thJs 

. country and countries with whom we 
trade. Where .leves are utlllred by 
foreign buyers in their inspection 
prOCi!II-luch nl in France-the Ihe of 
the sieve opening. are considerably 

I' 'f j larger than OUI1I. That WiL·".h the French 
! have de,Jinaled as clean out and, con-

!cqucntly, unmltlable material, is not 

I only the relatively small percentage 
'"' t' hat would be clauifted 81 ahrutlken 

ond broken in our terminology and by 

f '~ ~~:-n~I:tllC~~I~~ In:~t~~n~!~tte~:t1~ma~~ 
" -m American durum. More lImply staled. 
1 ~ .... "1 the French have been complaining-not 
1 1I1I much about that which we clauify 

1
';~" 'as shrunken and broken-but rather, 
~ , 1 Ite Imall kernels which they consider 

' .. IInulable. Nerole" to lay, the revised 
j' !lraln standards have done little to 01· 

.. • levlate thla problem. 
t And ftnally, thl' third reason for our 

lack ot succell In developing foreign 

~ 
uutlets-we have not been competitive 

! .. ia price. Of course, It 11 impoulble to 
: "p,rol. prk. (rom quality. The .. two 

t I '" I",- tora will always be inter-related. As 
" Wtl Improve the quality of our product 

;1 

WI: can expect to receive higher prices 
1(;1:ltive to the "alue of competing prod. 
1) ': IS, Neverthelell, at the present time, 
our prices are usually too high. Also, it 
would be tooUlh to lWIume that qua1Jty 
hllprovement alone would Insure future 
price compelitiveneJS. 

Price Relationship 

'('he coronary that durum is worth a 
I' '''' mlum over bread wheat-which had 
( , d cd for many yeara-was deeWvely 
(, , Ited this year. In this country and In 
IIH crnational markets as well, durum 
Ill'S traded at a discount under prevall-
1:'1" hread wheat prices, Il Ja clear to all 
thai durum value 11 subject to the oge-

"',J lJ:rJ law of supply and demand. And 
,I ; •• 1methlni else has become clear as 

well-that, while other cilllseS of wheat 
\ '(111 he subsUtuted tor durum In the 
mrumlacture of macaroni products, 
Il urulll docs not I:nJoy the same ftexlbll· 
Ity of revl:r&e substitution-seemingly, 
nn matter how reasonably priced the 
PL'OlIllCI hecomes, 

Since lIwse lessons of price relation· 
lIh lp have been so well documented,- la 
It not time for us to question the level 
ut which prices ure supported1 Is It 
logic .. ) (or uur t:m'e::'nRlcnt h) colUluue 
loan pDymclI1s on durum 01 :l premium 

over base loan rale. for other clauu of 
whean Supplies on hand, true value of 
the product when supply It plentiful, 
and averale acre'ie yields would indl~ 
cote a negative reply to thl. queltlon. 

But base price at the point of produc­
tion is only one of the factors which 
make up total price and tolal value. 
Costs of handlin, the transportation to 
the point of conlumptlon are also 1m· 
portanl. 

Traruportallon Cosu 

Although our naUon Is bteued wHh 
the world'l flnell I1nanelal and com­
munication facilities, Inland and port 
elevators secund to none, an abund.nce 
of toll-season, deep water pom, and an 
aureulve and emdent domestic proe­
eulnl and dlltributln, Induatr)t--41l ot 
which serve durum as well as the other 
acricultural product&-there b one area 
where dUNm-and hard sprinl wheat 
as well--does not enjoy the economies 
available to other wheat classcL 

Durum and hard sprlnl are produced 
farther from major areas of domeltlc 
con.umption than other wheat clll5es. 
They are produced farther trom all 
season ocean ports than other classes of 
wheat. They ean only partially take 
advantage of our low cost Inland water· 
ways. They are, consequently, largely 
dependent on hlgh·coll rail transporta· 
tion. 

Contrary to what some would have 
us believe, the demand for durum, and 
other wheat daucs u well, Is indeed 
elastic. Certainly the macaroni manu­
facturers, rice millers, and potato mar-. 
kete~ompetltors all-wUl conflrm 
this. Certainly the high level of .ubsti. 
tullon for durum In the manufacture of 
macaroni product&-when durum ,eta 
too expensive relative to other wheat 
c)aues-will conOnn this. There arc ex­
amples 01 the realities of the elaaUclty 
ot demand the world over. In Italy, for 
example, macaroni product. curTently 
contain only 50% durum semolina: the 
other 50% Js made up ot soft wheat 
farina, Italy Is one ot the major du· 
rum producers of the world, yet one· 
third of theIr annual prodUction never 
finds Us way into macaroni products, 
That one· third is produced too far away 
from the major areas of eon.umptlon, 
and tranlportation costs are too hlih 
to make Its use economical and feasible, 

We know thol macaroni can be made 
trom a blend ullng: only 50~ durum. 
Those verRd in raw material research 
may even say that macaroni can be 
made without any durum. We know 
that neither the American people nor 
people In other linda need macaronl­
there are other food substitute •. But we 
also know - we who are producers, 
handlers, processors, and merchants of 
durum-that we mUll take all possible 
steps to Insure expanded utlll:r.atlon of 
this product. The lrowth of our respec­
tive Relds dlctatu. this to be a necelllty. 
And this Is no lell true for those at the 
transportation industry. Economies of 
transportation are 5Omethln, in which 
we all have much at ,take, 

And now we come to the ftnal ele· 
ment of price-the export subsidies. 
At this particular time, with a likely 
carryover of three year's dome.tlc re· 
quirementa at the end of thit year, it 
may be practical to exped. our lovern­
ment to otrlf!t hlah bue prices 01 re­
l1eeted In the producer loan: to make 
up the value of the dltrerence in quality 
between our durum and that of ,"'Om­
pelinl nationl: and to underwrite the 
present eOlt of Inland tranlportation. 
It may be practieal to anticipate this 
IOrt ot lovernmental action which 
would be manlfelted In appreciably 
higher subsldlel. Subsldle. which would 
be hJlher than thOle curTentIy being 
granted for durum and con.iderably 
above levcit which are In etfect tor 
other dasses of wheat. If this happens, 
It must be viewed simply u our lovern· 
ment'. attempt to rid this country of 
durum, which they may con.lder to be 
In burdensome surplua. 

U We Wan! Exporb 

However, if we are Inlerested in de· 
velopinl and maintaininl relu1ar dur· 
urn exporta of a relatively hlah volume 
-which would JUltify a continued hllh 
level of productiM-then It Is incum­
bent on us 8n to let our own houses In 
order. To improve the quality of our 
pmdm.'t and to agree to re8lOnable re· 
turns for goods and services which wUl 
pennlt coats to be maintained at reason· 
able levels. For, while the aovernment 
may teel c:ompellecl to irant extraordl. 
nary subsidies to solve an Immediate 
problem, we cannot expect them to con· 
tlnue luch a policy Indeftnltely .. 

We continually hear report. of ,reat. I have no wilh to minimize the .ov­
er percenta,es ot hard winter wheat emment's relpohllb11ltles In maintain· 
and deereasln. percentales of hard lng realistic;, consilient, and a"rellive 
Iprini wheat used In the man~ export poli ' lel-Of which the subsidies 
of bakery ftour on the W_ CoUt. Bl¥. are an i ro rtanl element. The funellon 
folo, and .even here ' In our own back"\ they m "', fuUUl 
yard. Price relatlonlhip. are Important . whe we look :~J~~:··~:~~I;.~~; 
and the cost of tranlportatlon-when It ·~ini7.c that all 
renects a aub.lanUal pereenta,e ot the ~ 
tutill tlell\'crcd cosl-connot be Ignored. (CnnUnul;' on 
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Automated System & Equipment Engineering 

• (;onveyor. • Weigher. • Dehydrator., Dryers, Coolers 

Processing Equipment etc. 

VERTI ... lfT 

Continuous 
Bucket Elevato( 
• Self Cleaning 
• No Lubrlcal1an 
• Delrln Rolltt Chain 

Cons. Jars 

Bag • Carlon • CallI 

FEED·O·METER 
"For Contlnuau' 
Blending" Accurale 
feeding of molerlall 
Ounces to Tons. 

• Heavy Duty Cost 
Suckel' AUTOMATIC CHECK WEIGHERS 

Welghl unill up to 150 Ibl. 

VillA 
CONVEYOR 

proce .. lng • Healing and 
Coaling • Seporal1ng and Streenlng. TRACE·A.VEYOR 

(Automated Beh Sioroge) Aulomated Inler, 
modlale Storage for non free flowing rna, 

U.ed fOri Dry Food • Chemical • Powder, 
• Insecticide, • [)elergenl' • Melal Icropi 
and chipi • Can goods In procell. 

AUTOMATIC NET WEIGHERS teLiol which connol be stored In Hoppers, 
Volumetric Quick Fill with Eleclronlc Scale 
"Flnbh" 

CAN AND 
Speed from 1510 360 per minute 
Extremely occurole welghls 

IOTTLE 
CONVEYOR 

Delrin Tuble Top. Sanllary Chain. Adjult. 
able sides and legs available In ,tandard 
'englh • All and electrically opera led • Can 
Indexer available. 

IULK 

WEIGHER 

SPECIAL 

CONVEYORS 

Sanltory • ,Neoprene Belt • Slolnleu Sleel 
• St .. l Mesh Trough [koll and others 

For Cartons and Boos-
5 Ibs.to 150 Ibl, Timed In 
bulk cycle with Net 
weight finish, High 
Speeds & AccuroC)' 

ASEECO oHen without obUga.lon, engineering service to aid In 

dnlgn and layout of malerlal handling and s'oratle system., as 

well as complete Installatlo,:, .. ,..,Iee, If d.'l~r'u Itomlzed 1)''' 

tern. on special order. \ .. I' ,.~ .• " 
~ 
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DEHYDRATORS & OVENS 
touver Shaker Type (patenled) 
Designod 10 handle granular or lumpy 
malerlol, wlthaulleokoge. or damage 
10 Ihe materlol. 
Mesh Belt (c) Rolary 
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Durum Prabl.m~ r ~ 
(Contlnued from pale 22) 

hundlcrs, mcrchant., camel'l - are In 
partnership with the Jovemment in the 
area at International market develop­
ment. And durum mull not only com­
pete with similar products from other 
countnes but ..... lth other claases of 
wheat produced In our own country. 
I think It would be a mistake to expect 
the taxpayers to assume higher cost. ttl 
permit the continued export of durum 
than would be necessary for other 
doucI of wheat which can also be pro-­
duccd In abundance. 

Let us auume then, that the Impedi­
ment. to foreign trade are removed; 
thot our product does become well 
knownj that the quality wJll loon be 
comparab1e 10 that avalJable from other 
countrie.; and that our prices an!! com­
petitive. Where can we find the outlelll 

It hal been determIned that to the 
lrndltlonallmporlinl naUons In Weltem 
EUrope, the United State. hal a reall.Uc 
potential at 12,000,000 bUlhell annuaUy. 
But thl. II hardly eno:!fh to satbry UI. 

What ot the other areal of the worl,d' 
The possibility c;Jf the Japanese 1m· 

porting substantial quanUtie. ot hard 
• -4 spring wheat haa been widely pubU­

cited. The Japanese Food A,ency wlll 
n on purchase a trial shipmen! tor te.t· 
Ing. But, in addition to spring wheat, it 
has been reported that they are allo 
Alrongly considering the purchase of a 
tt l.d shipment of durum and that, it 
their tests prove utisfoctory, they wi11 
be a buyer of some 2,000,000 bUlhel. an­
'luaUy. 1 belleve thla potential volume 
figure to be low. I think there are pos· 
siblllties at other commercial ouUell in . 
tI,:! Far Eal t, luch aa the PhUlpplnea. 
r.nd that total Far Ealtern comml!rclal 

i ::. 
I~ 

"' mum demo.nd at between 5,000,000 
.. \1d '1,000,000 bushels annually is a dis· 
tmet possibility. 

r , 
I'" 

Ina.ued. Pol.ntIal 

Nor Is it overly optimistic to anttcl· 
pate Increal ed potential in Central and 
;;oulh America and Africa. A similar 
'IItal ot between 5,000,000 and '1,000,000 
uushels annually to these destinations 
can also be considered reasonable. 

We can, therefore, easlly arrive at an 
~nllual export volume at 25,000,000 
.' Jllhels. And this I. not something tor 
. :u~ rar dlalant futu~it i. potential 
we eall reaUze relatively lOOn It-and 

l"\ o:!at-lf we can solve our quality 
., .. ru~:ms and if we can maintain prices 
.. hlch arc C'ompctitive with other classes 
;/ v'he:lt as well as with durum' from 
, Iher ... i glr" 

All t"'" :. ! ' /1 ; ... h I '~:t ... 
would L.. ~ L.... ~ . , o1usin.;;o:J. '" .... 
(,:l ~:l • • U~ ir ' r>";l w l.; t h c.,h'lncc:; ocr no· 

~-"--~-- ---- .,-- ~----

tlon's balsnce at trade and balance ot 
paymenll positions. 

When we consider the fsd that three 
quarten at our naUon'. wheat exports 
are under the conceal anal Food tor 
Peace ptolraml, we can take JUlUflable 
pride In the fact that presently aU 
durum I!Xportl are tor dollan. But, 
Ihould we not con.lder .hipplng durum 
to conceulonal buyen al well1 

This year, in addition to IOU white 
wheat, the U. S. will Ihlp over 200,000,-
000 bUlhels of hard winter wheat to one 
countl")' alone-India. All at this will 
be under Title of PL-t80. Vi. !ton to 
India tell me that the wheat actuaUy 
produced thl!re I. more Ilmllar to dura 
urn than any other cl ... ot wheat pro­
duced In thll country. The Indiana 
lrind their wheat and make what they 
call ChapatU-a touah. nat, bread. 1 
have been Informl!d that not only would 
durum be suitable for auch • product, 
but that some durum, blended with our 
hard wlntl!r wheat, would make a prod· 
uct IUpI!rior to what is now pouIble. 

With durum In such plentiful IUPPly, 
t think It only 10lieal to include thli 
clua In our Food for Puee prorrams. 
India I. only one at seventl dutlnatlonl 
which Ihould prove to be 1011 cat re­
ciplenll ot durum • 

Jl'8I1lI 11 in keepinl with these pro. 
jec:t.lonJ, 

You have a1ao heard these torecasll 
for the tuture dlac:uued In tenn. of 
wheat. OVI!r a year ago, In Minot, I 
.tated that we can project world wheat 
demand at 18.& billion busheb by the 
tum at the 21st century. That if the 
United States' .hare at thll lncreaaed 
demand-I.e. our po.rt of the difference 
between CUI'1'ent uS31e and the eltl· 
maled 18.& billion bu.hela-il jUlt 2&%, 
that we will have to Increase our wheat 
production by 300~ In the next 40 
yean. Today, I .tm have confidence In 
the accuracy at those Itaternl!nts. 

You milht then alk: Why. In the face 
of such overwhelmlnl demand In the 
tuture, should we be overly concerned 
about Improvlnl the quality at our 
durumT Why should we have to even 
consider the necellity at lowl!r coata 
and more comPl!tlUve pricea? 

PlaIDIy 01 Competllloa. 

1 think the antWl!J'S to these qUI!.ttons 
are clear. True, we will undoubtedly 
see appreciably (reater demand tor 
wii~at In the yean to come. But It is 
also 1rUe that the "abUily to produce" 
In all wheat (rowing areu In the world 
wiD. alao, undoubtedly Increase. Who, 
for example, wouJd deny the reaUUI!' 

Food. for P.ace at potentially larler produtlion In the 
Inclusion at durum In the Food tor Southwestern wheat area at our own 

Peace programl now can have 1m- country-or ot the Prairie Provlncel ot 
portant lonl ranle sllnUlcance. AJ you Canada-or AUJtraUa~r Arlentina7 
know, the PlA80 proJl'8l1ll were Insti- These areBl either produce wheal 
tuted II Q ml!anl of lurplu. diaposal. dauel which can be lubltltuted for 
They have also proved to be lood for- durum or actually produce durum with 
elgn policy tool. and the beneficial hu- which we wUl be in direct compl!Utlon. 
manl14rion aspect. cannol be Ignored. And when we consldl!r competition, 
It 1. becomlnlinC'reuingly obvloUi that Il!t u. also remember that, In the U. S. 
the large over.populated, under.nour. we wJ1 be compl!tlnl with a myriad ot 
Iahed. and dollar.poor areu ot the IUbatitute fond products tor the con­
world wJ11 undoubtedly continue to rea sumen doUar. And the torelan commu­
qut~ our aulstance In the yean to clal markets will ahr.a.y. be smaller In 
come. It the U. S. dOOl IllUme this potenUal than the concewonal areu. 
moral obUaation and continuel the Everyone reallu. the economic worth 
Food for Peace proarams. only those at hard cunency buslneu, 10 we must 
tood producll which can be lupplled at expect to see continulnl keen compl!U­
the 10w,",l! relative cost to our lovern- tlen trom comPl!tinl classel and com­
ment can expect to enjoy maximum peUng countries tor this trade. Clearly, 
participation In these prolrama. There- the hllhelt quality tor the lowe.t price 
fore, while we can jUltlty Inclusion of wlll always be Important In commercial 
durum In current PL-.f.80 authorizatlona markell, be they in thb country or 
because ot our current supply po.ltlon, abroad. 
It we hope to enjoy continued partlelpa· And 8nally, tho coneealonal areal. 
tion, we can sec that the economlel at Asaln, those producll which ,.:an be 
which lipoke earlier can be conlldered supplied at the lowe.t cost wID enjoy 
ot equal ImportanCf'l In the conceal anal the wldelt distribution. 
are81 al In the commercial. It 11 not a queat1~n at whl!ther there 

You have heard much about the pop· wJll'lbe demand tor durum. Rather It is 
ulation explosion; the torecptt,!by the a qu~on ot how much dl!mand ihere 
eXpl!rtJ that wo~ld~aUoft ~m will ;'b{ ror American du'rum. I am sure 
double ,in teu than 40 yean; thit~ht! that~none at with this 
real problem Is not one of ab'Jn I.'QCfl lndO'ltl")' ",lit 
" 11 ""ther pOSltble drastic 3l.0rt oll~~u than am .. .-th at 
·:.aIUnC'alion fur C'onUnuctlt'n - I~ n')l ,l:o:>portlonatu with Ihut 

expanJlon-of u\l1' t"OCIfI fur l ' ell('C pro- rlOIliCS lind fn r ot!lcr 

a General Mills sales stimulator: 

MACARON I 
SPAGHETTI 
NOODLES 

r~ 
') ~ 

something to noodle over 
More than one mlillen of theso colorful unIque lolders produced by General Mills have already beon distributed b 
the Macaroni Industry, This r.ollection of plain and fancy menu entrees from tho famous Belly Crocker Kilchen! 
IAncludlos helpful tips for tho proparation 01 Macaroni Foods. It's been III real "housewlloo ploaser" In thous.nd. 0' 

mer can homes. 
General Mills again oilers this prime sales booster. The convenient sizo meots your marchand!sln to ul 
.nd

d 
Iltendll'l ,lllselllO easy Il1lng for the heusEowlfe. And, the folder Is center-punched lor use of grocors~ Sh~1f ~:~ge~:: 

an w t standard sIze grocery sholl rackl. 
You get these outstanding recipe 'oldors at less than cost-approllmalely 1~ each-and your brand nam e l nd com· 
pany address can be Imprinted for only X¢ ap1l!co edra In minimum quantltles 015.000. 
To order your full color Macaroni , Spaghettl '" Noodla recipy folder, soa your Gene ral Mill s Durum repros onlal lvo 
orwrile: T ft- .. ' "" , 
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7 or kz. pf-g.~ 
.... t ud .: "'" curd cotto'"" chMM ..dIunt nood&et 

:"-;";':2 tbsp. fNIy Qjf ctw.., ~ .. , ~ cup butter,....tt.d 
·' :":"~ .. hp.tob t':',i.3i1tF,',~ 1 tap.1Oh;;:J.,! -

, ~ tip. pepper , 14 tap. pepper . 
,~ .... bnocI, finely 2 tip. ..-.cs fresh d. 

, .; <, crui.bIed;"i' _ • or 1 tip. dried dII 
_:.i ~~~ ... : ........ AoI'~ .~.;, ~;..;,..' ·, , ·to ...... buttw • ..at.d ""f 

Siml*.f!I!DU6"/orafon&ilYmmI..yd.~e,..." ~ Whip c:oti..&P c:liee.e~with lork untn ftaft'y. Add 
for .::o:~'..,;.' '-. , ~:;, .. ~ ,..... .. ~_ ,!.f't.P:'ult. H tap. pepper; bJeocl. ChiU .-oz. pkg. uncOobd ,., 1 to 2 tbsp.1Hii:!n .... . , tbonnq:hly. To. brud. c:nu:ub. with 6 to 8 tt.p. 

J- '!!ot.noodlet ~"~'"Quka~,~ ~I IDtitedbuttei.'SprudoDbaIdDa'abeetiDdbroWD 
1 tbiP:=~ butt., ,1" ~_ cupcvt-up~.. cnunbe iD • moderate , oven (350'") 10 · to 12 
1 tbsp. ~fIcM .' "., toast.cI crushed miauiell. • ' t;:: 

1 bp..ott , -,..,W'heat&n. bvttend cOok 1tCIOdJ. .. dinctad aD pap 1~ CombiDe 
~.'IP;..,.:Ppet _ ~r.d~ 3i cup butter. 1 tap. aalt. U tap. pepper, dill 

QIP ,~~ , To. immediately .nth bot DOOcllea.. H_p pipiq-
7-oz. con r.d IOCbY. . CfVrIIbs -:": hot buttend DOOdle. 011; hot8C"rinc plate. Sprin-
~ ~ked ,;;~-"J. Jr.le butter CI'1lIIIlMi OWlr top aDd make a wr.th 

Hat: Oven to 3W (moderate). Cook noc:xn.... aroUDdoutaideoluooclleawiththe-.oaedchilled 
direc:tid on.,... 1. Make_ace b1 meltincbuUer c:ottap cheeee. Serve hD.mec!iately. Tbia maybe 
iD "aeepaIL BJeud in tiour. ~ Cook , accompanied .nth • lnalt aalad. 6 to 8 ~ •• ' 
over low beat WlW amooth and bubbly. Remove 

"lrom~beat. ,8tir in .milk... 1Jri..q. to boll; ·boll 1 
miaule, .tirriq: coiatanUy: Remow from beat. 
Sprinkle IemoD julot oYer ulman. Add cooked 
DOOdlea;-touted ·almoDde. white .. ace and. to. 
lit;ht1y. Tum iDto 8 iDdiridual men. or buttered 
baJr.ini abeL Top each with cnubed Wb.tiea. 
Bake 10 to 16 m.iIwtn. 8 ~ • 
Nole: Tbia may be babel iii. 1-qL bakiDc d.iIh 
20 miDuteL ., ftullil~ia Kf"f1i.np • 

NOODLES WITH BROWNED 
CRUMBS 

H.t Ji cup hutteriD heavy aJr.iJJet. Add lJi cu~ 
fine dry bread crumb. aDd leave over low beat. 
.t.irrinc frequently, untD. liahtly browned. Add 
hot drained. cooked noocilM (7 or 8 oz. uDCOOUd), 
lently miziDc crumb. throush DoodleL Heap aD 
bot platter. SpriDJde.nth minced panley. Serve 
pipiDc hot with pot rout and eravy, wienen and 
... uerkraut. or baked pork ebo~ and eraY)', etA:. 
8to10~. 

Papa 

• 

··<""POPPY' SEED NOODLES 
1 Ya tip. butter ,~. 701' OL ptg.. YICOOIr:.d 
~ cvp blondwd almoftd" ftood ... 

cut up (if dalrecl) 1 tbsp. poppy leeds 

\4 ""' ....... 
Cook IIOCIdlM as directed. aD pace 1. Melt butter 
ill heavy akiUet.. ,Add almoM. aDd .til' over low 
heat untO lit;btly browned. Add butter. uooclIea, 
poppy IIeCIID and.tir PDtl1 Wllil heated throach. 
Ananp around edce of eerviac plate aDd pour 
_food. orme&t in eravy in CCDt.er. Garniab with 
panley bouqueta. 6 to 8 ~. 

PARSLEY BUTI'ER 
Melt M lb. butter; add 1 clove earlie, minced or 
.queezed throuSb ,ulie prML To. ill 1 bUDch 
paniey, """"" . 

Try it lor a chance on hot drained cooked 
_pq-betti or noodles (7 or 8 oz. uncooked) with 
crated Parmesan ebeeIe on the llide. 

- .... ~_:._-_.~_-..... ~1~ 
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HOW TO COOK IIIACARON/, SPAGHETTI, AND NOODLES 
1. Using 7 or 8-oz. pkg. macaroni. spaghetti. or noodles (about 2 cupa). (oUow 

manufacturers' directions or drop gradually into 3 quarts boiling salted water 
(1 tbsp. saIt). For larger amounts, increue water and 58lt proportionately. 

2. Cook uncovered at rut boil; stir occaaionally to prevent sticking. Cook. until 
tendt.· but still firm (see time on pkg.). Teat by cutting piece with fock against 
kettle. \Yhcn done. strand cuts easily. 

3. Drain. Ir macaroni is to be used in hot dishes, dot with butter; eerve immedi· 
ately. Ir used for aalad rinse with running cold water. 

EASY COOKING METHOD 
FOR IIIACARON/, SPAGHETTI, AND NOODLES 

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

maau(at:tlln!l'l'l' direction" or drop into A cups rapidly boiling _I~ water (4 bip. 
aalt). Bring back to rapid boil. Cook. stirring constantly 3 minutes.· 

2. Cover with tight-6ttinglid. remove (rom heat.. and let stand 10 minutes. 
3. Drain.. U uaed in hot dishes, rinse with hot water, dot with butter, eerve im­

mediately. If UBed (or salad, rinae with running cold water. 
-For thicker walled proclucta, sUl'h &IS Lasagne or Kluski noodles. etc., use conven­
tional cooking method.. Follow manufactureJ'1l' directions. 

TIPS 
• " .poghettl b left wtMM, place OM end in ~ wat.r and, 01 they .ohen. groduoUy coil them 

around kent. until My submet'ged. 
• SpagheHi and mocot"Oni or. at theit best when .tightly chewy_do not Owtrc:ook. 
• For hot coueroJe dishes, urw:rercool- macoronillightty ~. macaroni b cooked more wtu1. baking. 
• Macaroni and spoghetti double 1n woI\Ime when cooledj noodln remain the IOlfle. 

• Macaroni. spaghetti. CK noodle. are bftt when cooked iust before IfIMng. 

MACARONI Recipes 
OLD-FASHIONED MACARONI 

AND CHEESE 
7 0(' 8-0%. pkfiJ- uncoohd 

elbow maca""" (2 cup.l 

2 cups cut-vp sharp proceued 
....... (~. <ube>1 (~ 1b.1 

I hp. lah 

!4 hp. "-PJ"'r 
2_ ..... 
paprika 

Heal oven to 350- (moderate) . Cook macaroni .. 
dlrect.ed above. Place cooked macaroni, cheeee, 
&alt, and pepper in allemate layera in buttered 
oblonl baiting dish, 11 J.i ~ 7 !i :I. H~-, eodin, 
with layer of cheeee on top. Pour milk over all. 
Dot with bulter. S;JrinkJe with paprika. Bake 
35 to 4S mmutrol, until goldetl brown on top. 
Serve hot from bking diah garniahed, if de.ired, 
with par&ley sp~ p:uuento atripe, pepper rinp, 
ele. 6 RnJing •• 

CHICKEN-MACARONI 
EN CASSEROLE 

3 cups coo';ed elbow 
macaroni (I V:.: cup. 
uncooked) 

1 cup snclld calWltld 

""""""'"' % cup mopped 
pimiflflto 

h 

p 

C) 
With Tonaator. and Toma.to Sauce: FoUow recipe 
above-e:r.cept uae !H::Is.. can tomato uuce and 
no. 2 can weU aeuoned cooked lomatoes (cut 
up) in place oflhe two CUp8 mUk. Add the tomalo 
Auee and canned tomatoes to top layer of maca­
roni; top wilh remaininl cbeeae. 

2 cup. groted American 
Cheddar cheese 

I V:.: cups cooklld cut-up 
chid;en or 12~z. can 

1 con aeam of dlicb."1 
IOVP pillS enough 
IN1. to make 2 cups 

Pagel 

'I> .- < < 

Heal oven to 350" (moderate}. Mis all ingredi­
ent. together. Pour into "uttered 2...qt. ballinl 
dwh. Bake 60 minuln. 6 ttl 8 au"oJing •• 

.. "!' ~. I 

r 

COMPLETE DINNER SALAD 
An itupirulion for hal .ummer day. ••• ddiciola 
tuul. aalufyinll any tiIM o{ year. 

2 cups cooked cmd cooled 
llibow macaroni II cup 
uncooked) 

I cup dKed cucvmbe, 
-I YJ cups cubed. lefto.tllr 

cooked mllat Ichicken, 
.. 01. ete.) 

I tb.p. grated 

"""'" 1 tb.p. mil"lc:lld 
panillY 

~ cup mayOfWloise 
V:.: hp.solt 
% hp. pepper 

Combine aU inJ{l"fldienta; tOllS toRether until 
blended. Serve on lettuee. Garnish with add itionl1l 
chopped pandey a nd paprika, if desired. 4 to 6 
lID1Iinll •• 

Note: Salad may beeerved immedialelyorchitled . 
-8-0z. can .. hnon. n.ked may beuaedin placeafc:oobd 
~,. 

- - ...... 

CHIPPED BEEF CASSEROLE 
Thu u really different! You do it o~d and rrllu: 
at dinner time. The-e'. a Oon£U'. too ••. utra 
nutrition {or the family. 

I OYJ~z. can condemed 
cream of rnut.hroom 
~p 

1 cup milk 
1 cup ptOCelied 

AmerKan Cheddar 
dMteltl. cut finely 
labout % lb.) 

3 tblp. finely mopped 
~ion 

1 cup WICOOked elbow 
lToocaroni 

% lb. dried beef, Q/t in 
tilf!-li:z.e pieces 
lif dried beef II 
ovllrly solty, pour 
bomng .. ater ewer it 
and drain weDI 

2 hard-coaked eggl, 

""'d 
Stir soup to make a creamy conaietency, Add 
milk, cheeee. onion, uncooked macaroni, and 
dried beef. Fold in eggs. Turn into buttered 1 * 
qt. baking dish. Store covered in refrigerator at 
Jeut 3 to .. hoW'll or overnight. Heot OVI!Il ttl 3S(J'" 
Crnndenlt.e). IW!Ike l/unu-uncot't!J"ftl. 4 t46MTt:ittp. 

. SPAGHEnl Recipes 

e 

ITALIAN SPAGHETI'I 
WITH MEAT BALLS 

~ lb. ground beef 
'.4 lb. gl"CM'd pori! 
1 cup fine dry bread 

""",b. 
Y! cup g roted Parmesan 

""'.~ 
1 tbsp. minced parsley 

I cb.oe garlic:,. cut fine 
V:.: cup milk 
2 eggl. beatflfl 
IV:.: tip. salt 
!..a hp. pepper 
7 or 8 oz. uncaoIclld 

spaghetti 

Mill: all inl{redienta ezeept apalthC!tti lilhtly and 
.hape into 1- balla. Brown meal balta on an sides 
in hal fal. Pour oft' fat as it colleeta. Add meal 
balla to Auee 20 minutea before AUce ia done. 
Cook .paKhetti .. directed on paRe 1. Drain. 
Serve on warm platter topped with Tomato 
Sauce (below) and meat balla. Serve with grnted 
Part:neBan cheeae. 4 to 6 lID1IinR •• 

TOMATO SAUCE 

V:.: cup chopped onion 
I dove varf.c:, minced 
3 tlnp. o(iye 011 
two no. 2 cans foInatoei. 

rubbed ttvough lie .. 
8~z. can tomato sauce 

6~z. con tontoto poste 
I tip. basil 
2 tblP. minced parsley 
2 hp.salt 
!4 hp. pepper 
1 (Up 'Watllr lif 

neaua..,1 
Sau~ onion and garlic until yellow in olive oit. 
Add rest. of inpedienta. Simmer over low heal 
1 hour. 

QUICK SAUCES 
For unezpected company or quick fam· 
ily meala why not lry some of the com­
mercial aauces with your hot buttered 
macaroni, .pa/ithelti, ot noodlea? Ezam­
pies: meat and gravy, meat balta and 
ItIllvy. chicken fricaaaee. chicken h. la 
king, ~paghetti aaut:elJ, 

... _- ..... - -, 

:3 i 

= -I» ..... 
Q ..., . ~ 

".. 

QUICK ITALIAN SPAGHETTI 
1 smon onion. chopped 
1 tbsp. hot fot 
V:.: lb. ground b_f 
BoOz. can tomato 

SOIolCe II cup) 

80(' 10-0z. c:cn mushroom 
Ipaghetti IOUCW! 

7 or 8 oz. uncooiced 
spaghetti 

Saut.6 chopped onion in hot fal. Add II"OUnd beef 
and brown. Stir in tomato Auee, mWlhroom 
sauee, and onion. Bring to boil; reduee heat, 
aimmer 5 minutes. Remove from heat. Cook 
aP'lRhelli .. directed on page 1. Drain. Pour the 
hot .. uee over cooked apa,helti on hot platter. 
Sprinkle with grated sharp American or Parme&an 
cheese. Serve immediately. 4 ~tID'OU.I.uvinp. 

:it-. . .' 

I cup minced anian 
~ cvp m«ed grtlfll pepper 
1 cup ... .c:.d n'IUIhrooms 
3 tbsp. hot d rippings 
I lb. gl"CM'd beef 
2 tip. soh 

1 hp. sugar 
3V:.: cups c:oaked 

tomatoes, cut up 
Ina. 2 YJ c:cnl 

7or80z.~ed 
spaghetti 

Heal oven to 350" (moderate). On top of range 
aauU onion, green pepper, mWlhrooma ill hal 
drippings until onionA are yellow. Add ground 
beef and cook unlil browned. Cook spaghetti aa 
directed on page 1. Drain. Add rest.ofingredieDta 
and heat. Pour into well greaaed 2...qt. bannlt 
dish. Sprinkle wilh Jl'8ted aharp c:hee.e. Bake 30 
minutu. Serve hot, garniahed with criap bacon 
and parsley .pri ... 8 K".'ing •• 
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GENERAL MILLS AND THE MACARDNI INIlUSTRY 

partners in progress 
General Mill, tta. continually worked with the Macaroni 
Indultry In cooperative programs aimed at Incroulng 
conlumer maceronl food utag •. These obJective. have 
been achieved In' sever,1 way. : 

1. The InlerneUon.!!)' f.mou ~ Getty Crocker Kitchens have 
developed many new recll ' rJ for macaroni foods-spa· 
ghelU, macaroni and noodill . Many housewives par1Ic1-
pate In the Betty Crocker tllle·te.tlng programl, and In 
this way, have helped mal\fl available an ever Increasing 
variety of macaroni recipe. to American families . 

2. Ever Iince 1928, conIU", ,,,f lnterelt In macaroni prod­
ucts hal been stimulated In many WilY" General Mills has 
furnished scores of Belly Crocker recipes to nat ionwide 
newspapers. Special radio broadcasts by Betty Crocker 
have been devoted to macaroni. spaghetti and noodles. 

General M1II. has published five recipe folders for use by 
the Macaronllndu.try. Many million. of these are now In 
consumer cookbooks and rer.ipo tiles all over tho country. 

Tho folders ere: .,0 Main Dish Reclpas for Spaghetti, Macaroni and 

Noodles 
• Macaronl,SplI.ghetU and Noodles-Good and Easy 

~ Macllronl Dish Recipes 
~j 

. ' 
" 

.• '" .-t 
~ ~ , ) . ' ~ 

• ; ,'\ , 1~ J\ ·,~d.lJo· '~\.. 

.MlI.caronl_Spaghettl_Handbook.Tempting Main Dish 

Recipes 
.Slx Macaroni Recipes Typical of Geographical Areas-

Macaroni U.S.A. 
.SauceliOulck and easy-8 delicious cuisine sauces 

for macaroni foods 

Seven pages of the Betty Crocker Picture Cookbook are 
devoled exclusively to macaronl lood recipes. estimated 
distribution for all these Cookbooks Is nearly 13 million . 

S. General Mills works closely with the Macaroni InsU· 
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 flourl, 
General Mills annually conducts a Curum Wheat Survey 
01 each new crop. We work closely with grain buyer. 
and technicians to develop Curum Samolinl and Curum 
Flours of highest quality for the macaroni Industry. 

General Mills, together with Its PARTNER IN PROGRESS, 
the macaronllndultry continues such activities as these 
to generally broaden for the most versatile of 

food" mac:. !~p.L~.I~~ 
Ask tor further Informa-

'~-------- ------ ' 

CLERMONT'S 'TWIN HEAD PRESS PRODUCES 

2,400 Ibs. of SHORTCUT per hr. 

Twin Head for TOP PRODUCTION 
with slow extrusion j.'r HIGH QUALITY 

Large mixer and screw for UNIFORM PRODUCT 

CjJfflJlflL.?!llJ( 
MACHIN.': . : ...... !NC . 
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High Papal Award 
Lloyd E. SkInner, president, SkJnner 

Macaroni Co., Omnha, Nebraska, has 
been named a Knlahl of Saint Gregory 
-Civil Clau by Pope Paul VI. 

Mr. Skinner was one of 14 Omaha 
civic leaden to receive the high Papal 
Award. The "roup included one Protell· 
tnnt and one Jewish civic leader. 

In ' announcing the awarcb, Arch­
bishop Gcrald T. Bergan of Omaha 
sold, "In this day of the emerging lay­
man, It II fiUlng that not only should 
Inymcnt labor for the Church but some 
rCill recognition should be made for this 
;lervlce from time to time," 

ClUng Mr, Skinner a. D leader in the 
mldwetl'. food procculng industry, the 
ArchblJhop said, "He has not allowed 
his budneu interests to usurp hi, civic 
and charitable contributions which 
hllve been very great." 

V-P of Sal .. Named 
w. E. (Bill) Clark has been elected 

vice president of sales and a member of 
the board of directors of Skinner Maca­
roni Co., Omnha, Nebraska. it was an­
nounced recently by President Lloyd 
~~. Skinner, 

lie had been sales manager since 
July, 1964 and assistant saJes manager 
the previous six yean. Prior to that he 
wn!i Skinner division manager in At­
i;mta Cor eight southeast states Cor six 
years. 

Clork hod joined Skinner after KeV-

1'l'lIl yca rs with n Cood brokerage firm 
In Okillhomn City. 

lie I!irccts the Sillcs and distribution 
'If 1111 .s~in ncr macaroni, spaghetti, and 
el:ll nood ll! products as well ,.s-G~ld 
Mcd .. 1 mucaroni lind spaghetti product. , 
throuJ!h the ('onlp ;!n~"! "qles tOrtP. and 
(vutl hroken j,. it:- 'i t} t., ~c \:·,d(' (.-rri-

Lenten Promotion 
Detly Crocker's casserole product. 

and Chicken ot the Sea Tuna wiIJ join 
force. thl. sprin, for a record IeUing 
Lenten promotion, 

Three mUllon leven-cenl coupons, re­
deemable on Chicken oC the Sea Tuna 
or White Star 'l'una, will be packed in 
all six Betty Crocker caseroles: Noodles 
Romanoff, Noodles A1mondine, Maca· 
roni and Cheddar, Rice Milanese, Rice 
Provence and Noodles ltallsno. In ad­
dition to the couponln" the Betty 
Crocker casserole paeka,e. wiIJ carry 
te.ted Lenten recipe. featuring tuna. 

Advertiling by both Chicken ot the 
Sea Tuna and Betty Crocker wlll in­
clude heavy daytime and nightUme 
televl.lon commercials plus IPOt com­
mercial. In sclected area .. A five-cent 
coupon redeemable on any Betty Crock­
er puta cauercle wlll appear In the 
February luue of Reader'. Digesl and 
the March luue of Good Hou.ekeepln,. 

The advertising agencies are Doyle 
Dane & Bernbach Cor General MUl. and 
Guild. Banscom & Bonn,lI, Inc. for 
Chicken of the Sea. 

P-R Chang .. Agencle. 
Proclno-Rosal, Inc., Auburn. N. y" 

large regional manufacturer of maca­
roni and spaghetti products, haa as­
signed It. account to Mathison Adver­
tising, Inc., Rochester, N. Y. 

Mathl.on will handle advertlsin" 
public relations, and sales promotion 
Cor thll company which is known in the 
Northeast by Its trademark, P&R. 

Export Manager Named 
Fisher Fiourin, Mill. Company, 

Seattle, Walhln8ton, hal named Charles 
E. Bowden as manager, export division, 
lutteedlng W. K. Holme., recently re­
tired. Mr. Bowden came to Fiaher early 
in 1064 to aullt with overseas ahipmenLl 
of bulgar. Formerly, he was asosciated 
with the PUlsbury Company. 

. , 

Slon Wild. Nam.d V., 
Stanley A. Wilde has been named 

Vice President 1n char8e of macaroni 
operation. of Grocery Store Products 
Co., headquartered at Libertyville, 1111· 
nols, accordin8 to Donald N. Givler, 
President. 

Mr. Wilde joined Grocery Store Prod· 
ucts In 1951, and had held production 
management posltlonlln the Company's 
Los Angeles and Libertyville macaroni 
divisions before becomln. General 
Manager of the Libertyville operation 
1n 1956. In his new position, Mr. Wilde 
assume. responsibility Cor all macaroni 
division operation .. 

The deeper the IOrrow 
the leu tongue It hath­

Talmud 

Cream.tte p ... ldent Diu 
James T. WlIllsms. Jr., president of 

the Creamette Company, Mlnnt!8polis. 
and Creamette Company, Ltd. of Win· 
nlpeg, Canada, died January 14 at the 
aee ot 62. He succumbed a week after 
under,oln, heart sureery. 

He had been both president and 
treasurer of the Creamette Companlel 
since 1951. Previously sale. manager, 
he succeeded to the prelldency upon 
the death oC his father, James T. Wil­
liams, Sr., Creameltc president tor 40 
yean. 

The son was a director of the Fint 
Hennepin State Bank for 18 yeah! and 
a director of the National Macaroni 
ManuCacturer. Auoclatlon Cor the past 
nine yean. 
S~rvlvon include his widow, Do­

lorcs; ~ three sons, Dennis, Paul and 
, four daughen, Slater Valerie, 

LO.O.','''''''' and Dolores; two brothenl, 
Lawrence: and a sister, 

H. LI~strcth , all of Minne· 

. mCi ials h. Ihl! Cutdlac RCsea"'fch 
Ho::pitol, Mir ,np. 

Triangle's Solid State Thermal Impulse Controller 
can Increase your production of polyethylene bags 

by as much as 22%. 
How? Triangle's Solid State Controller Is her· 

metically sealed. Unlike others, It has no gas filled 
tubes, contacts, or other r,0vlng parts-nothing 
to wear out or be upset bY..\n0rmal variatl9.!'s In 

t •• , .... g 
• .,i" ;-

line voltage, humidity, or dust. Instead, the life 
of Triallgle's Control Is virtually limitless, giving 
you positive sealing time after time after time. 

Want proof? There are more than 100 Triangle 
Solid State Controls In use s"eeding the produc· 
tion of poly bags. Let us show you. 

TRIANGLE 
PACKAGE MACH I N e rtY '=OMPANY 
00G4 VI. Dlv.rac y A'o'",,'II .. ItI. eblen< " . llionol l> GOG3& 
Telephono (312) 000'0200 
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Macaroni Manufacturers 
\ 

Mr. RaJph Sarli 
Artterh:an Beauty Macaroni Co. 
K'9l1U City, Kanau 

Mr. and Mn. Loub S. Valn1no 
Ameriu.n Benuty Macaroni Co, 
s.,.. v..ull, Mluourt 

'.dr. Horace P. 010la 
Mr. Joseph A. OJola 
Bra,o Macaroni Co. 
Rochelter. New York 

Mr. Albert J . Bono. Sr. 
Mr. F. Denby Allen 
The John B. Canepa Company 
Chicago. Jlll.noll 

Mr. Robert H. WJWatnI 
The CreameUe Company 
MlnneapoltJ, Minnelota 

-tr;, Mr. and Mra. Joseph P. Viviano 
't .. DelmonJco Foocb., Inc. 

[

• j' 

.' ~ I LoultvUle. Kentucky 

$ .~;. Mr. and Mea. ArvUl E. DaviJ 
j"- " '\ ' . Gooch Food Product.. Inc. fl : .. ::.';' Lincoln, Nebruka 
).- :. :;', , • . j ~ 

F. ' -;,o ' ':", Mr. and MR. Robert I. Cower, Sr. 
N!, ~ ~ ~r. and Mn. Robert L Cowen, Jr. 
f '. A. Goodman &c Sons. Inc. 
I Long bland City. New York 

! •. l 

! } 

-.f.-

~; 

I, (." 
. 1 

., 
• 

Mr. i nd M,... Donald Grau 
I. J. Gra .. Noodle Company 
Chicago, nUnol. 

Mr. and Mn. Wo C. lppoUto 
Ideal Macaroni Company 
Ued/ore! H.I,hll, Ohio 

Mr. and Mn. Walter F. Vmaume, Jr. 
Mr. and Mrs. P:ugene T, VUJ.ume 
Jenny Lee, Inc . 
St. Paul, Minnesota 

Mr ..... .,d Mrs. Peter La Roaa 
Mr. and Mrs. Vincent F. La ROIa 
Mr. and Mra. Jame. Tallon 
V. La Rosa &c Sonl, Inc. 
Welt bury, New York 

Mr. and Mrs. C. W. WoUe 
Mr. nnd Mrs. Lester R. Thurston, Jr. 
Mr..;s Mac3ronl Company 
Hntrisburg. PenllJ)'lvanla 

Mr. and Mrs. H. E. Toner 
Mr. and Mrs. Stu"Ij .. ~lJer: .. 
C. F. MueU ... 1' Con'J'llr.y 
Jt'tsey Cily, New Jttl 'wy f _ 

, 

Mr. Joseph ConJgllo 
Mr. and MR. John SlUlo 
Mr. and Mn. Loula SlUlo 
Paramount Macaroni MI,. Co., Inc. 
Brooldyn, New York 

Mr. and MR. Luke A. Marano 
PhDadelphla Macaroni Co., Inc. 
PhDadelphJa, PennaylvanJa 

Mr. and MrI. J':.el,h PeUelriDo 
Mr. and ..... Tnee.r;:1 p. PeUeBrino 
Mr. and Mn. ih~ .J Settanny 
PrInce Macaroni MIll. Co. 
Lowell, Mall8cbuaettl 

Mr. and Mrs. Anthony CanteUa 
Prince Macaroni MI,. Co. 
Sdillier Park, lIlJnoll 

Mr. and Mrs. Alfred Raul 
Prodno & JloqJ, Inc. 
Auburn, New York 

Mr. and Mra. Albert Ravarino 
Mr. and Mrs. WUUam J . FresdU 
Ravarino & FruchJ, Inc. 
St Loul~ MIuouri 

Mr. Sam Sorbara 
Mr. Vincent Paul 
Mr. Jamea McDonald 
Rami Foodl Limited 
We.ton, Ontario, Canada 

Mr. Albert F. RobllJo 
Ronco Foods: 
MemphJI, Tenne~ 

Mr. and Mn. E. Ranzon!. Jr. 
Ronzonl Macaroni Co., Inc. 
Long bland CUy, New York 

Mr. E. D. De nocco 
San Dleco Macaroni Company 
Ban Dlelo, CaUfomla 

Mr. and Mn. Raymond J. GueniIJ 
San Giorgio Macaroni, Inc. 
Lebanon, PenmylvanJa 

Mr. Richard F. Schmidt 
SchmIdt Noodle Mf,. Co. 
Detroit, MIchlian 

Mr. Lloyd E. Skinner 
Mr. and Mn. W. E. Clark 

Mr. A. R. Vlolant 
Mr. Wm. N. Nlcodemo 
Toronto Macaroni " Impc'lrted Food .. 

Ltd. 
Toronto, Ontario, Canada 

Mr. Joseph Scarpad 
Viva Macaroni Mf,. Co. 
Lawrence, M .... chusell. 

Mr. Albert S. WeJ.a 
The WeIu Noodle COto\pany 
Cleveland, Ohio 

Mr. and Mn. Paul A. Verm,ylen 
A. Zerega'i Sohl, Inc. 
Fairlawn, New Jersey 

Mr. and Mrs. Robert M. Glftn 
NaUona. Maearont Mtn. Aun. 
Palatine, JUInoll 

Allies and Speakers 
Mr. E. W. Kuhn 
M.r. John Radlen 
Amber Milling Dlv., GTA 
St. Paul, Mlnnelota 

Mr. and Mn. C. W. Kutz 
Mr. and Mn. George UUer 
Archer Daniela Midland ComlNlhY 
MinneapoJia, Minnesota 

Mr. and Mn. D. J. Purcell 
Annour Creameriel 
Sprin,fteld, Mluouri 

Mr. D. D. Brodie 
Ateeco CorporaUon 
Loa Angele .. CalIfornia 

Mr. V. Ju. Benincall 
V. J ... BenJncua Company 
ZanelvUle, Ohio 

Mr. RaJph W. Hauenateln 
Mr. Renata BaJoul 
Mr. Joseph Santi 
Bralbantl-Lehara Corporation 
New York, New York 

Mr. Ralph BurielS 
The Duhler CorporutJon 
Minneupolla, MinnelOtA 

Mr. Clete Haney ~ 

Mr. and Mra. H. Geddes SlAbWiy Mi'l ~af)" Campanella 
Skinner Macaron!,...Cfm1pari7 11,\!J." S. C~panelJa " Sona 
Omaba,')Nebrun ' 4· . ~i' Je!JII City, New Jeney 

• ~ . _ b" -_ '"""' 
Mr. Fred Spadafora !~1. un~! M .... John Am.to.,... .... ;-;: 
Superior Macaroni Compnny Clermunt Machine Company, Inc: 
W .4.ngelt,!. CaUrontia Bruokll'U. New York 

I Mr. A. J. Chrlltenaon 
Clyboum Machine Corporation 
Skokie, IlUnol. 

Mr. William Goodale 
Continental Grain Company 
New York, New York 

Lir. Donald G. Fletcher 
Crop Quality Council 
Minneapoli., "Unnesota 

Mr. and Mm. Joseph De Franciscl 
Mr. Ianatlw. Bontempl 
De Franclscl Machine Corp. 
Brooklyn, New York 

Mr. G. H. Docrtert 
Distillation Products Indultrlel 
Div. of Eastman Kodak Co. 
Rachelter, New York 

Mr. and Mn. Ray Wentzel 
Doughboy Industriel. Inc. 
New Richmond, Wisconlin 

Mr. L. 5, W11l10n 
E. I. duPont de Nemoutl &c Co., Inc. 
Wilmin,ton, Delaware 

Mr. H. H. Lampman 
Durum Wheat Institute 
ChIea,o, IlUnoll 

Mr. Fausl Falconi 
Mr. T. Sanleala 
FaUlt Packaglna CorporaUon 
Brooklyn, New York 

Mr. Evana J. Thomas 
Fisher Flouring MilIl Co. 
SeottJdaJe, Arizona 

Mr. W. A. Lohman, Jr. 
Mr. and Mrs. H. L. RolS 
Mr. H. Bailey 
Mr. and Mn. J. M. DeMarco 
Mr. and Mn. B. N. Hempel 
General Mml, Inc. 
Minneapolll, Minnelota 

Mr. John T. Henninasen 
Mr. and Mrs. Roy N. Nevan. 
Hennlnsscn Foods. Inc. 
New York, New York 

Mr. Charles M. HOllklnl 
Hoskins Company 
Libertyville, 1I1Inoil 

Mr. and Mn. A. L. DePasquale 
Mr. and Mn. George Hackbwh J 

.. --------

Mr. Ralph Frank, Jr. 
Mr. Richard Frank 
LaWry'l Foodl, Inc. 
Los Anaele., California 

Mr. Ralph Maldari 
D. Maldarl " Sonl , Inc. 
Brooklyn, New York 

Mr. and Mn. Alexander Frank 
McC~rihy and Associates 
New York, New York 

Mr. and Mrs. Robert A. LeII 
Mr. Willard Mumford 
Midland Food Laboratories, Inc. 
New York, New York 

Mr. and Mrs. William A. Brezden 
North Dakota Mill " Elevatnr 
Grand Forkl, North Dakota 

Mr. an dMn. James Ole Sampson 
North Dakota State Wheat CommissIon 
Lawton, North Dakota 

Mr. and Mrs. Wm. H. Oldach 
Wm. H. Oldach, Inc. 
PhiladelphIa, Pennsylvania 

Mr. Nlco Pavon 
Mr. R. Zanlboni 
Dott. Ingg. Nico e Marlo Pavan 
Galllera Veneta, Italy 

Mr. and Mrs. Mark HefTelfinger 
Mr. and Mn. Lester S. Swanson 
Mr. and Mrs. Georae L. Faber 
Mr. and Mrs. David Wilson 
Mr. and Mrs. David F. Wilson 
Peavey Company Flour Mills 
Mlnneapolill, Minnesota 

Mr. James R. Ameck 
William Penn Flour Mills Co. 
Bala Cynwyd, Pennsylvania 

Mr. lind Mrs. Charlcs C. Rossottl 
Mr. Frank Prime 
Mr. Bill R. Cox 
ROJlotti Lithograph Corporation 
North Bergen, New Jersey 

Mr. and Mrs. Sidney Schneider 
Schneider Brothers, Inc. 
Chlcalo, Illinois 

Mr. and Mrs. Walter P. Muskat 
Trianale Package Machinery Co. 
Chlca,o, I11lnolll 

Mr. AIvin, fJ$:enner 
U. S. Durum Growen Association 
Lecds, North Dakota ' 

Mr. and Mrs. J . n. Kalleltad ~ . 
Mr. and Mn. Sal F. Maritato ~ .... '. 
International Millin. Co., Inc. '\\ 
Minne,poUI, .Mlnnelota... . . ~ 

"'---*Mr. Richard K. Saunders Mr:and Mrs.-".7amel J . Wlnslon 
Jat'obll-Wlnston LalJorulurles, Inl.'. 
NllW Y':l'k, N't.!\V York 

U. S. DUl1.nll Gruwens AS!iuci .. tiun 
UII),Ofl, Nllrlh Ooktlla 

Mr. Walter Trengen 
U. S. Durum Growers Association 
Bottineau, North Dakota 

Mr. John W. Wright 
U. S. Durum Gro ..... ers Association 
Edmore, North Dakota 

Mr. Joseph Pette 
Mr. Dominick Petroslllo 
United Stutes Printing & Lithograph 
New York, New York 

Mr. Louis E. Kovacs 
Mr. Louis A. Viviano, Jr. 
Vitamins, Inc. 
Chlcogo, I11lnoll 

Mr. I. P. Rltschel 
Wright Machinery Company 
Ridgefield, New Jersey 

MiS! Ellnor Ehrmon 
Mr. and Mrs. Theodore R. sms 
Theodore n, Sills " Company 
New York, New York 

Mr. and Mrs, T. A. Itolhwell 
Seifert, Rothwell & Mandell 
New York, New York 

Dr, and Mrs, Waller W. Sackett, Jr. 
2500 Coral Way 
Miami, Florida 

Off to Rome. Boording Q chorlered plallt: 
lhal carried 1<40 New England lood () lI i c ia l ~ 
and their wlvC$ 10 a hai idu l In Ihe lann of 
lpoghelli and lun"hlne are lltarn fcre_ 
groundl: Conrad Lundell, New Englann .KIl t ~ 
manager of Pr ince Macaroni Mfg. Co.; Mr •. 
Lundell; Joseph Pellegrino, Jr .• a~$i ~lcnt to 
Ihe presidenl of the Prince company; Mrs. 
Pellegrino; M'l. Ted Shomie ond Ted Sha· 
mie pult !'~ht: . of ! •. ~ , Irocle new~pope f$ In 
N~'~ ["tl luflJ . Nl " , . I,. Oh.y ond Mit hi . 
Qun . lJt'Pllr h"~' \\O ~ ' r .,11 UlY.. tf)lI . 

. , 
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MANUFACTURERS - ENGINEERS - DESIGNERS 

MACARONI .ROCESSING MACHINERY 
GoIII ... Vo.OIo - •• d ... - - 1101, 

DOTT . INaa . NICO E MAftlO 

P 1200 HIGH PRODUCTION SHORT CUT LINE , 
- 2900 POUNDS DRY PRODUCT PER HOUR 

P 1200 LINE 

VERSATILE 

Not Restricted to Making Only One '\'ype 
of POlta During a Press Run 

SIMULTANEOUSLY PRODUCES: 

. '-

Two Types Short Cut Pasta 
or 

One Type Short Cut Pasta and One Type Noodle , ,. 
or ;" ~" ... ~-,-.: 

iI; . .. ~"""- tfi -· r '" , 

,. One TYPII ,f.a~tCl,- Full Productioii' / ' 
or 

Ono Type 
. , 

Pasta, Half 

",..... . 

I AT 

~---- ... --. ------

THE N. M. M. A. WINTER MEETING 

Left .. ,.lItt Or. Marlo Povon, Mr. and Mr •. loul, S. VOClnlno. Mu. Ronzonl, Mr, 
John Amato, Mr. Emanuel. Ronzonl, Jr., Mr. O. O. St,v. Brodl., ond Or. Roberto 
Zonlbonl . 

Dr. Pavon tokes this opportunity to thank the Notional 

Macaroni Manufacturers Association for the courtesies 

extended to him and Dr. Zaniboni at the recent convention 

in Hollywood, Florida. 

The Pavon Brothers, Dr. Zaniboni and the entire stoff are 

looking forward to reciprocating with the traditional Italian 

hospitality when American delegates make their trip to 

Italy next September to visit the IPACK-IMA exhibit ion . 

" 
MANUFACTURERS - ENGtNEERS - DESIGNERS 

MACARONI PROCESStNG MACHINERY 

GcilUera Veneta - PadovG - Italy 

' '"'?*h' 
o 0 r 1 . I II co CO . N I Ca E M A R I 0 
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At the belinnlng of February, the 
ell lupply continued abundant lor the 
tIme of the year, according to Hennlnl­
.en Headline.. Price. seemed to have 
. tabllized. For the flnt time In many 
years, 1985 belan with ell produd 
prices around spring level •. 

Heavier purchallng wa. made, aJ the 
Industry began to cover egg product 
neoos earlier than usual. Thla heavy 
~emand, coupled with the already low 
prices, strenllhened the market In the 
flnt week of February, althou,h pricea 
were .UIl well below their .e8sonal 
average. 

There was a good deal of apeallation 
that the governmeQt mllht soon re­
enter the ell market with a new 1'35 
egp' purchaslnl pro,rami this specula­
tion alao led to some flnnne ... 

The -shell ell market in ChicalO dur­
Inl January was ateady until the last 
week of the month, when severe winter 
weather cau.ed atrenlthening from a 
range of 20.& to 23.5 cents a dozen dur­
in. the prevloua week, to 24.5 to ~.5 
cents at month'. end. 

Frozen whole el,a ranled betweeD 
21 Gnd 22.5 cents a pound In Chlca.o, 
about a cent hlaher in New York and 
Philadelphia. Frozen yolka of 45 per 
cent ell .ollda remained steady an 
month in New York and Philadelphia, 
at 53 to 54 centl for dark color, 48.5 to 
52 cents for under #4 color. 

Dried whole e,.s .old at $.92 to $1.02 
0. pound all month, while dried yolk 
lIolida were more elCpenstve at $.99 to 
$1.06 a pound In the Chicago market. 

Chick Output Up 
Production of chick. by !Immerclal 

hatcheries In 1964 amounted to 2,835,-
025,000, an Increase 01 68,095,000, or 
two per cent, over the output In the 
previous year, accordlna to the monthly 
hatchery report of the Department of 
Alriculture. 

Output of eli-type chick. In 1864 
also Increased, amountln. to 518,959,-
000, compared with 514,780,000 In the 
previous year, an Increase 01 three per 
cent. 

In December, commercial chick pro­
duction Wla 210,323,000, an increase at 
one p<!r cent over the output or 208,-
722,000 In the same month of 1982. In­
c:luded In the December output were 
201,387,000 egg-type chlckl, up & per Ct!nt 
from December, 1963. 

D@Cember 1963 production of 27,399,000 
pounds, according to the Crop Report­
inc Board, Statl.tical Reporting Service, 
U.S. Department 01 Alrleulture. 

Liquid ell used for Immedlote con­
sumption totaled 4,472,000 pound. com­
pared with 3,442,000 pounds In Decem­
ber 1963. Quantitiea used for dryinl 
totaled 10,700,000 pound., 34 per cent 
more than the 7,978,000 pounds dried In 
December 1963. Liquid ell Irozen to­
taled 20,105,000 pounds, 26 per cent 
more than in December 1963 and th! 
largest of record lor Ihe month. 

ERa solid. production dudn, Decem­
ber 1964 totaled 2,&:12,000 pounda-an 
Increuo of 33 per cent rrom December 
1963. Production of whole e.c IOUds 
wa. 330,000 pounda a. compared with 
117,000 pound. In December 1963. Al­
bumen soUd. totaled 897.000 pounch, 
9 per cent more than the 637,000 pounds 
produced In December 1963. 

Output 01 yolk .ollda was B:lO,OOO 
pounds, 40 per cent more than the 608,-
000 pounds produced In December 1963. 
Production of other .olld. waa 77&,000 
poundl, 22 per cent more than the pro­
duction of 835,000 poundl In December 
1963. 

In~matianal BuY' 
TUlkey Bu.ln ••• 

International Milling Company, Min­
neapoU.. I. entering the turkey meat 
proceulnl bu.lneu with an aClftment 
to purchue the aasell 01 the Butterfield 
(Mlnn,) Produce Co., a lead In, Upper 
Midwest processor of turkeYI and tur­
key meat productl, Purchue price was 
not disclosed. 

DI .. raUlcatlOD 

Damll M. Runke, vice president In 
('harge of Intemational'1 Supenweet 
Feed. Dlvblon, said International Ia 
dlvenityin, Into turkey proceuln, be­
cause It seea areat potential for the 
indUitry. Until now, althou,h well dl­
venUled In convenience food. In Can­
ada, International haa been primarily a 
flour miller and feed manuracturer In 
the U. S. 

, ' . 

Int.matlonal Milling 
OHlce.. Elected 

, - . 

P. Nonnan Nea, a veteran of 37 years 
with International Millinc Co., haa been 
elected president 01 the MlnneapoUs­
based finn. 

Nell succeeda Atherton Bean who 
W81 elected ehalnnan of the board, a 
position vacated by Chaa. RItz.. Ritz wa. 
elected honorary thalnnan of the board 
and will remain active In the bualneSl. 
Mr. Bean will alao be chief executive 
officer. 

Elected a. vice president or the com­
pany wa. Paul G. Bartz. 

L. R. Verachoyle, aul.tant controller 
01 the company, wa. also elected as­
sistant JeCretary of the finn. 

. A GralD Expert 
Acknowledged as ono of the nation', 

top grain experta. Neu hal been execu· 
tlve vice president of International 
.Ince &0 designated lut April. 

Ne ... a graduate of the Mlnneapollt 
College of Law, belan with Intema· 
tlonalln 1928 in the ~utthaslng depart. 
ment. He moved to International'. grain 
department in 1935. In 1954 he was 
elected a vice prealdent of the company 
with responsibility tor all of Hie com· 
pany', grain operation .. In 1960 he was 
,Iven additional relponmbllity for all 
research and flnanclal control functionJ. 

Bullerfield producb are ahlpped He I. a director of Robin Hood Flour 
throughout the ea.tem halt of the U. S. MUI. Limited, International'. Canadian 
Tlut"fHant can proceu up to 1,200 lur· amUate, and hal been a director of the 
key. per hour. Mlnneapoll. Grain Exchanle .Ince 1958. 

The ca.h purchase lJ t.c. include a A member ot the advllOry coul"cil ot 
fleet ot truck. and a 30,000 JQ. tt. proc- the Instilule of A.ricullure at the L':d­
euln. plant. At a result of • modem!- venlty of MlnnelOla, htl Is allO chair­
utlon pro,ram, the Butterfteld plant Is man of the Crop Quality CouncJl, and 
equipped with the lalelt proci!uln,and a member of the board of dLredon of 
packa,in, machinery. the Upper Mldwelt Research and De-

December Egg Procluctl The firm leU. t~nd frozen turkey velopment Council. Neu I. allO chair-
... producU primarily under III own But- man of the Grain Gradel Committee of 

Production of liquid egc and Jiquld terlleld brands. The finn', maln line ia ... ..tlfe MUTers' National Fecterat10Z!.~nd on 
egg productl (ingredients added) dur- a full ranle of trozen evuceraled 1Ur- several occasions ' ha •• aclecl Yo .an""'-ad­
InG D('CCmb('r 1964 WtlS 35,217,000 key. lind frozen turkey part. (wlnp. vber to the U. S, Department 01 ARrl-
pounds, 29 per e~nl larger than the breast. and • culture on grain rnaUetlt. . 

) • rAl 
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MACHINES ZAMBON I 
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GOODWILL II the most elusive ele· 
ment In salesmanshJp. You can't 

wrap It, carry It, order It, service it, 
ship It or store it. Yet it 1t one of the 
salelman's most precious assell. 

The loodwUl of a bualness is a com­
monly a~pted asset thllt may be worth 
millloRi of dollars when the company 
II lold. 

A aalelman's loodwll11a Just aa im· 
portant and also carries a dollars and 
cent. value, 'The amount of goodwill 
you carry into your selllna: will often 

" detennlne whelher you are a $10,000 or 
$50,000 a year man. 

Creating goodwU should be built Into 
the I<"IUng proceu. You cannot operate 
effectively without it. Let me make one 
exception to that Itatement. It you 
don't want or expect repeat buslnen, 
then don't bother about goodwill. But If 
you plan more than a one-shop deal 
with a customer, goodwill is as neces­
sary' as breathing. 

The human relationship you establish 
with your customer wUl color your 
entire career in selllna:. U the buyer has 
taUh ' in you and your finn, he'll stick 
with you throu.:h good years and bad. 
He wlll .1.0 help you get other custom­
ers. 

Full-TIme Job 

B"- let me emphulze that buUdln, 
gQ+ll1 11 a full·time job. It im't 
something you tum oft when the aale 
is closed. Goodwill continue. '.hroulh­
out your entire connection with the 
customer. 

It you're in doubt about the Impor· 
tance of goodw11l, look around you. It 
manifests Itself In all kinds ot human 
endeavor. International dJplomacy de· 
pends largely on goo.1\\'111 among na­
tions. Politicians n !u un the strength or 
the goodwill they have estnhlh!hed wllh 
voters. Even doctors. de!tpite theIr, skill, 

" 

.... ,""'. ... --'"' 

SM,OOTH SELLlNG® 
I, Ceo ... H. Kahn 

YOU ARE A GOODWILL SALESMAN, TOO 

Thi. i. 1110_ 6 0' 12 101e. trolnlnl article. 

aUract and hold patients by the Image 
they put torth of themaelvea. 

Your company and thousands of 
other finns spend miIJlons of dollars to 
ernte loodwlll among customen, the 
public and stockholden. Corporations 
buy unltorma tor the school band, con· 
tribute to local charitlet, supply lPCak. 
era tor various evenll and ofter their 
tacllltJe. for community we. 

The barber seeD goodwill by giving 
Junior a 10llJpop and the comer luper·­
market by loanln, umbrellu to custom­
ers on rainy day .. 

80 you can tee our lOdety tuncUon. 
Jaraely on loodwlll. In the businen 
world this meaRi truat and conftdence 
between company and eJ1.lployee and 
cultomer. 

CutlO".... bl,nd FIn! 

For the talelman, loodwlll can be 
spelled. out in three way.: 

1. Pullin, the customer'a Intereltl 
ftnL 

2. WorkJnl v-l!I.1 the customer. 
3. Rememberlnl to do the Utt1e thlnls 

that make the customer remember 
you. 

First off you must impren on the 
buyer that you have hi. interest upper­
moat In mind. Thlill often hard for the 
salesman because he haa been condi­
tioned. to think and act in term. of hi. 
own lelt interelt. What you must reo 
member la that you are In a service 
occupation. U'. not the same as sUtlnl 
behind a desk from nln& to five or 
puncltinl a Urne clock after a day'a 
work. The customer'mutt be your con­
stant pre-occupation to the point that 
you think of him durinl oft houn as 
well as on calla. 

Larry Huff, one of the best aalelmen 
I've ever known, had a motto he stuck 
to durinl hII entire career: "n's a bad 
day when I haven't done IOmeWn, tor 
a cuatomer." LaITY, who retired a few 
yean alo while in the $50,000 a year 
bracket, was the kind ot .aleaman who 
cheerfully would overstay his time In a 
particular town to help a customer with 
lome problem. Often he acted like 0 

member of the customer's ftnn Instead 
of a salesman. He sold heating equip­
ment, and many buyers can thank him 
tor merchandising Ideal that paid them 
handsome proflll. 

Plnona! Touch 

Goodwill Is dolnl tavors tor cus­
tomers, but It's atlO a lot of other thinls. 

It Is sending the customer a card 
when he's sick, had a baby or on hoU­
day •• 

It is showing admiration tor the decor 
of hill office or that s~ufJed. marUn on 
hilwalL 

It Is a congratulatory note when he's 
paased a business milestone. 

It Is small talk abou\ his golt lama 
or bowUna: score. 

Some aaleanen hurry in and out of a 
buyer'. office .. if it were on ftre. EVen 
it yOU don't let an order on a particular 
caU, don't scamper for the door. Chat 
with the prospect tor a while. The Ume 
you apend with him may one day J:lel 
you a tat commlsslon. 

U you can't sell him the first time, 
entertain him, sympathize with hit 
problt!ma, comment on hill new 1U1t. 
And by all meaRi let him know that 
sale or no sa1e you atand ready to serve 
him at all Urne .. Treat the non-buyer 
with the aame reapect. and deference 
that you would a customer who dumps 
a $100,000 nrder into your lap. That bll 
ticket he;. II ,ooci "'hance of becomlnl a 
r:oallty it you show the proapect you 
care about him. That's ,oodwUl at ill 
finest. 

Word. of OoodwW BPhW 

Even if you never tell him, the word 
about your consideration and lood 
mannen wiD let around. Protpectl and 
customers spread the word about .. les. 
men they llke-and those they disUke. 
CoodwUlla a qual1ty that wlll precede 
the .. lesman who practice. It. 

..... "Tri'ke the /cue of Andy Derren. He 
was tm~e'M:ed trom an eutein to a 
southweswrn ' territory In complex 
company shume. 

\ 

----_ . 

Andy has commanded a loyal band of 
customers In his old district and he was 
downhearted and somewhat blUer at 
leaving it. In fael he almost quit. But he 
stayed on and he was glad he did. Dur· 
Ing his 11rst week in the new territory 
he waa pleiilt&intly surprised to find that 
several prospeCIl and customers knew 
him by reputation and were ready to do 
business with him. 

"One man," Andy recalled, "actually 
promised to line up other customers for 
me. That really gave me a good reeling." 
This did not happen to Andy by acci­
dent. He had earned it through the 
goodwill he hod created over the years. 
A salesman should think of It as a kind 
of bonk account from which he can 
draw when he needs it. 

The promotion of goodwl11 la also 
putting yourself In the prospect'. place. 
Try to see the selling situation trom his 
point of view. This Is called empathy, 
the art of understanding how the other 
person teels. 

If the prospect balks at giving you an 
order because of heavy inventory, agree 
that i. might be unwise at this time to 
make a purchase in your line. If he 
complains about the price, don't argue 
the voint. Simply point out the teatures 
at your product that make it worth that 
much. 

Don't Hit And Run 

The salesman who hits and ruRi II 
destroying any goodwill his company 
may have created. Selling the merchan­
dise Is only the first .tep. You must 
follow throulh to make sure the prod­
uct was delivered on schedule, that the 
billing was correct and that the cus­

. tamer is entirely satisfied. If you are 
selling electronic equipment or me­
chanical gear, work with the buyer un­
til you are sure he thoroughly under­
stands its operation. If you are aelUna: 
a service, always make certain he Is 
letting all the benefits to which he is 
entitled. 

A top drnwer insurance salesman, 
Jack Droll, alwaYI paya the first and 
second lapsed premiums of his clients 
so they won't lose the policy. 

''This is simply good buslneu," said 
Jack. "The customer may not increase 
the amount of hla polley but they be­
come second sale.men tor me when it 
comes to rccommen-ling me to their 
fliend~." 

Se Your Own Re .. archer 

You may be unaware of it, but your 
company haa numerous anles aids to 
help your customer'. business. Take 
advantage of. these to b1f11d goodwiU. 
Dlstribute .them to cU!ltome~ and prall­
pects alike nnd sludy younlU. 

They furnish helprulldel.ul on dlspluy, 

. merchandising, store arrangement, ad­
vertising. ('')mmunlty relations. special 
sales, cost and quality control and many 
other business aspech. Small customers 
welcome this kind of data since they 
are unable to offord the vast research 
that went Into them. 

I know one lorge firm that has hired 
a management consulting outfit (at a 
rat tee) to find new woys Its customers 
can cut costs and inereuse profits, But. 
you say. my firm isn't doing this. Per­
haps not; but you can still do your own 
flilarch, This means digging Into all 
the available material In your Industry 
and culling out what will help your 
customers. 

Devote some of your spore time to 
soaking up facts that will help your 
customers. The librnrles are full of such 
material, and your own company may 
yield a bonanza of useful Information. 
And subscribe to two or three news­
papers and magazines which contain 
news and developments in your indus­
try. Mike youRelf an experl to your 
Cllslomlr, 

Cuslomlt Conlldence 

Keep a scrapbook of the stuff you 
gather. It makes a fine reference source 
to call on when you need it most. A 
pocket-sized notebook with additional 
tlala is also desirable. 

This can be studied before going on 
a call, at lunch, or while you're waiting 
In reception rooms. Time is preciolls to 
a salesman. Don't waste It. You can use 
It to Increase your Income. You also 
cement goodwill by respecting a cus­
tomer's confidence, being truthful with 
him, displaying tact and courtesy with 
recalcitrant buyers and conducting 
yourseU at all times like a gentleman. 

Taking snide pokes at the competi­
tion only elevatel him and diminishes 
you. On the wall of one sales manager's 
office ia thl. sign: 

"You Strike Out When You Swing at 
The Competition." 

Another exercise In tutllity is to 
make poor excuses for a job not well 
done. If deliveries fall to arrive on 
schedule or goods are damaged, admit 
the fumble and toke the blamc--cven 
It you are blameless. You may lose the 
customer; that is the risk you toke. But 
there is a better than even chance that 
you'll command his admiration and re­
spect tram then on. Bad breaks and 
accidents can happen and a customer 
knows it. The thing he won't forgive Is 
a salesman trying to weasel out of a 
bod situation with tired, unconvincing 
stories. 

Have you ever wondered what kind 
,of a goodwill purveyor you are. Here 
b a little r.xercise to help you find out. 
Answer nine or mure "yes" and YUill' 

goodwill capacity 1M prelly high. 

Anybody for Goodwill? 
YES HO 

1. Do I keep on annl\'ersary 
ond Christmas cord list of 
my clients? 

2. Do I listen as well as tnlk 
during on Interview? 

3. Do I spend time with a 
prospect even though he 
won't buy? 

4. Do I think of wllys to im­
prove a customer's profHs? 

5. Do I study references that 
may give me helpful hints 
(or customers? 

O. Do 1 agree with customers 
when they hove a legiti­
mate gripe? 

7. Do 1 try to see the custom­
er's situation as he sees it? 

8, If II customer's son gradu­
IIted from colle~e, would J 
write or wire him congratu. 
lotions? 

O. Do I usc company sales 
aids to build goodwUl? 

10. Do 1 refrain from knocking 
competition? 

11. Do J avoid weak excuses 
for poor perfonnance? 

12. Do 1 make absolutely sure 
the pl'ospect understands 
the proposition and prod­
uct? 

ICop)'rI,hl IOO~-Oeorle N. Kahlll 

HOTEl Se. reprlnl offlr on nexl page. 

IIGliana All the WG,I 

Jahn B. Can,r-a Campan, 01 Chicogl) can· 
!lnues lIs lIolio" inspirt!d theme in odverlis· 
Ing. II Is currenllV running 0 compalgn with 
the pic lor oJ oho~" ,n full color in Chlc0>lo 
newspapers, ... th Speclocolor in LOt..tisviIJe, 
plus plocemt!"!\ j " Life and Look magozlnes. 
Lilienthal & Compony 1>1 ChicalJo I~ Ihf' 
ogency. 



REPRINTS FOR 
YOUR SALESMIN 

Many sale. and manOKcment 
executives arc ordering reprinta 
of thJ. lerh~. of article. for d"­
trlhution to thelr so.lelmen. Thele 
will be attractively reproduced 

I ' In a 4 pale fonnat, three hole 
punched to ftt a atandard (8'n x 
11) binder-e.ch reprint will in­
clude the self-evaluation quiz. 

When orderlnc: reprinta or the 
varioua artlclea of this aerie •• ad­
dreu order. to the Geor,e N. 
Kahn Company, Marketln. Con­
IUUanta, S.lel Training Dlvlalon 
- Service Department, Empire 
State BuUdln •• New York, N.Y, 
10001. 

Pri«. are: 
1-9 cople. (of ea. art.) 50., ea. 

10-49 ceplel (of ea. art) 37\.oi. ea, 
60-09 caplel (of ea. art.) 30, ea. 
100 or more (of ea. art.) 25t ea. 

You may pre-order the enUre 
lerie., or If you wl.h, Individual 
artIcle •. Each article In the aerles 
I.J numbered. Plelle .pedly Jour 
wl.he. by number. 

Ifo. I Th. 8a1111D&D la • V J.P, 
!fo. I An Yov • Sal"Dlln' 
Ko, 3 Get Acqualnt.d With 

Your Company 
lfo. 'You'r. On Stag. 
ROo 5 You CUl't Fln WUhout 

AmlDwddoft 
Ho •• You Ar •• Goodwill Sal .. • 

..... T .. 
No, 7 Cloalng the Sal. 
No. • How to s.t Up &rl IDJer· 

ri ... 
Ho. • Ruting S.twMIS Roundl 
No. 10 Th. Competitlcm 
N •• 11 Toldog • IIIIk 
No, 12 Playing Th. Short Gam. 
When ordering, please menUon 
the name of thi, pubUeation. 

"What'. For Dinner, 
Mr •• Skinnerl" 

America's Ont popular· priced 011-
pU!ita cookb()o~ . 15 the focal point for 
1065 spring promotion by the Skinner 
Macaroni Co., Omaha, Nebraska. 

The book, entltlro "What', For Din· 
ner Mrs. Skinner?," was published for 
Skinner by Populnr Library. It is a 
pructlcal collection of morc than 300 in· 
ternntiunlll pastil recipes for nil type, of 
Ilult·o ronl. spaghetti, nnd egg noodle 
d isht's. 

In addition to 15 different recipe 
c1 nssiflcailons, the book c(Jntnlus sec­
IJons OJ. pn5 t n'~ history, nutrilh'e value. 
,; .. d .C:l. ,. ' t! .~ fac! !Jr'S. A "<-.:,,tion titled 

• 

"Cooking for a Crowd" will be of 
,peclal Intere't to women who arrange 
club luncheon, and church auppen. 

The new cookbook, which retail, at 
85(" II expected to trigger more maca. 
rani and related Item laIc •. 

"We have made an extensive Invest· 
ment In this cookbook," Pre,ldent Lloyd 
E. Skinner ,ald. "And we have done so 
because we believe it will have very 
good long tenn beneftts In increasing 
the consumption of pa.ta product,. 
'What's For Dinner Mn, Skinner?' I. a 
popular.priced vehicle Ihat puts Into 
the hand. of Mn. Homemaker new 
recipe Ideas and helps her to terve 
more macaroni dl'hes to her family," 

The book Is packed in a 12-book self· 
displaying carton. The carton Is de· 
signed to be placed on the macaroni 
delliUlment shelf, at the checkout .tand, 
or In off·shelf displays. 

W. E, "Bill" Clark, Skinner sale. 
manager, said tht: book, 91111 be , old to 
grocen on a "~l1-or.money.back" ba,ls 
and will retur.\ n 46% proftt to the 
retailer. 

moted In four newly luued Popular 
Library books with a total distribution 
of half a mUllan caple •. 

Special core was taken not to com· 
merclaUze the book. There are no refer· 
eneel to Skinner In the reelpes. 

Author of the book is Charlotte 
Adam" a leading food authority in the 
radio, television, and publl,hln, field •. 
Mn. Adam. has been a contributing 
food editor for Sport, Illustrated maga· 
z.lne. She also hal been associated as 
food or household editor with Chann, 
Collier'S, Look, the AasoeJated Prell, 
and the newspaper P.M., and has con· 
trlbuted to almost every leading no· 
tlonal maa:azlne. 

She also Is well known from appear· 
ances on Weekday, an NBC production 
of which she was food commentator, as 
well as on the Charlotte Adams Pro­
gram over WOR, New York. 

Crop Quality Council 
Nam •• Chang .. 

A complete set of promotJon rna. Donald G. Fletcher hal been named 
terials has been developed to aul.t the to the newly created position of presl· 
book'. sale. In addition to the telt. dent of the Crop Quality Council, P. 
display carton, there are tie-In ad., Nonnan Nell, ehalnnan of the Coun· 
bannen, and ,hopping cart card •. The ell'. board of dlrectoMl announced reo 
shopping cart card Is of extra' lturdy eentiy. Elevated to executive vice pres· 
.tock and I. designed to hold a carton ident was Eugene B. Hayden, a member 
of book.. " of \he Council'. staft .Ince 1956. 

Thl, .taft reallgnment wit pennlt 
Ad.ldblag Support Mr. Fletcher to devote more time to 

A lull.teale advertlsin, program lon,·range aspecll of the Council'. pro­
breaking in February Include. In .. ~ram, and Mr. Hayden will auume reo 
new. paper., Good Housekeeping, Fam~ . .Jp~~ib~ I.I.~y for day·la-day operations, 
Ily Circle, Woman', Day. Proarellive Mr. Nes. said. In other board action, 
Fonner, and many religlou, new.. Vance V. Goodfellow was named Coun· 
papers, radio ,tations, and trade jour. ell secretary. He had served as auoclate 
nola. The cookbook also will be pro- secretary since jolnlna the . taft' In 1981. 

Prior to Jolnlna the Council staR', Mr. 
Hayden had been Involved In rust reo 
.eareh for the United State. Deport. 
ment of Agriculture from 1951 to 1956, 
.tatloned at the Unlvertlty of Mlnne· 
sota. Since then he hal been active In 
all phalC' ot the Council'. ptogrom, 
devotlna special allention to the winter 
aced increases made In Mexico each 
year, and to the Councll •• ponsorcd 
wheal quality evaluation program. The 
release to growers of JUIUn and Crim 
wheat., Wells and Lakola durums, and 
Trophy and Larker barley, hOI been 
speeded up through these winter seed 
Increases. 

N.w Du.cJon 

Dean McNeal, executive vice presi­
dent of The Pillsbury Company, Henry 
T. Rutledge, executive vice pre,ldent. 
Northwestcrn National Dank of Mlnne· 
apoll., arid E. W. Ukkelberg, vice preli· 
dent, Deere & Company, Moline. nil· 
nols, have been elected to the Council's 
board of dlrecton. 

' . , 

Finest QuaUty 

DURUM 
SEMOLINA 
GRANULAR 
FLOURS 
Call Ray Wentzel 
MILLING DIVISION 

DOUGBlEOV lIEm)\tJr~~m.lIlEl~. Ute. 
SINCI 1156 

Ph.n. 246·2101 • NEW RICHMOND, WIS • • Quality Since 1856 
C,.tt..... In '1e"1,, - '.cb,ln, MlChln." - F.me F •• d. _ IJicironlu _ '''ntlnl 

JACOBS·WINSTON 
LABORATORIES, Inc. 

EST. 1920 

Con.ullin, and Atvtlytical Chami"" .pcteiali.in~ 
in all matter. ;nvolvin~ the eaamination, produc­
tion and labelin' 01 Macaroni. Noodle and E~~ 
Product •. 

1-Vitomln, and Mln,ral, Enrlchm'nt AllaYI. 

2-E'1 Solidi and Color Scar. In EI,I, Yolks ond 
Egg Noodl ••• 

3-Semollno and Flour AnaIYII,. 

4-Rodent and Inlect Infeltatlan InYeltl,atlon,. 
Microscopic Anal,.le,. 

S-SANITARY PUNT INSPECTIONS AND 
WRITTEN REPORTS. 

James J. Winston, Director 
156 Chambers Street 

New York 7, N.Y. 

Coming in next month's 
Anniversary Issue: 

Food Distribution in Ihe Mid· I 960's; 

Obituary for Gross Profit; 

Buyer's Guide - Durum Report. 

Read the MACARONI JOURNAL 
P.O. Box 336, Palatine, lUinois 60067 

'------_._---_._--' 
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\ co Yt .. Ago 

• Stron, oppoaltlon a,alnst the pro­
. pofed law In Calltomla to reaulate the 
s~ of packaaes and boxes of macaroni 
prOducta was .hown not only in Cali­
fornia but In every aectlon of the coun· 
t;Y. Noodle manufacturers would be 
hard hit by havln, to packa,e their 
product In a minimum 8-ounce alze. The 
blll wu called "clau le,illaUon" by 
obJectoR, In that it would permit the 
sale "ot S, 6, " and 9 ounces, or any 
quantlty, at BULK macaroni, while it 
conftned the sale In packaae. to el,ht 
ounceJ or multiple. of el,bt. 

I 
• What does a housewUe want when 
.he orders macaroni or noodle.1 What 
doe •• he leU What should ahe expect 
to let? The answer to al1 these que.· 
tiona !s wholly dependent on a proper 
and nco,nbed. de8n1Uon ot the prod­
uctJ a'nd a detennlnatlon ot their .tand­
ard of quality, said Editor M. J. Donna 
in March, 19~. A Joint USDA commit­
tee On deftnitlons and slandard. met in 
Wuhln,ton in a week-Ion, seaion to 
try to arrive al a concise definition of 
macaroni and all Ita leadlnl forms. 

• Sydney Andenon, president of the 
Millen National Federation, adviaed 
the macaroni indu.lry that there will 
probably be no hearin, on their appeal 
tor an Incrt'a~ tarif! on imported prod· 
ucll unle .. they take .teps to convlnet 
the Tariff Commlllion ot the need 01 . 
added protection. "Get aomeone to let 
to,ether Itatlstici both with reference 
to production, Importa, exporta, here 
end in other Importing or exportinl 
countries, and Include more definite ft,­
urea than are so Sar available relative to 
co.t of production here and abroad. 
Make a real case before the Comml&­
ilion." 

,0 Ye .. Ago 

• Washln,ton authorities forecaal that 
food prices would increase from 10 to 
12 per cent the fint hall of 19315. com .. 
pared with the l .. t half of 1934, said the 
Front Cover editorial. "Observant mae~ 
aronl manufacturers are prone to alree 
with thil prediction. especially In the 
macaroni markell, and are layln, their 
future plans attordln,ly." Manufac­
turers were advised to keep their bu.l· 
ness in a liquid condition to enable 
them to take advantage of the favorable 
change in the future macaroni market. 

• NRA officials were studying diver­
gent Id~! different interests In the! 
macll~de on the proposal to 

' I •• : : ' ,'" • • • . ~._ :.. ~ 

amend the Macaroni Code to prohibit 
the use of premiums. O. O. HOIItlna, 
eh:. irman of the Macaroni Code Au· 
thority, presented that body'. view. 
which favored prohibltin, the ,Ivlnr 
of premiUms. Charles Wesley Dunn. 
repreaenUn, a aroup of manufacturers 
opposed to the propoaed amendment, 
contended that the proper we of pre­
mium. I. a spur to Wet of mac.ronl 
rather than a hann to the trade. The 
Oc.vernment'l decl.lon was expected 
.hortly. 

• For the tint time In 35 yean of dur .. 
um wheat production in the United 
Btate., there wu a aerioUi .hortal. at 
thl. clBA of wheftt. Millers and manu­
facturers were concerned over the fu· 
ture production of durum, becauae dur­
In, the palt year It had been neceuary 
to Import durum from Canada to supply 
domutie demanda. The poor U. S. crop 
was due to a mqst damalln, droulht. 

20 Yean Ago 

t In a letter to A.aoclatlon Pre.ldent 
C. W. Wolfe, the omce of Markelln, 
Service of the War Manpower Com· 
million .tated March 3, 1945: l'The man· 
ufacture of macaroni products and 
noodle producta la considered .. belna 

W ..... ..... _ .. _._ .... 71 Cnta ,., ... . 
"""' __ SJ.OO 

WAMTID-Used.-gg dose. and rrMltol maca_ 
roni I'orog. truck bins. Box 218, Macaroni 
Jeumal, Polotlne, III. 

'01 SALI- Two Ricclorlill Noodl. Laml­
OM1tOrl, olmos' n!tW, built In 1961. For fur­
ther Information call Toron,o-J62.1574; 
Mlnneapoll.-545-140 I. 
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an activity Included in the War Man- uSacturers at the Winter Meetlnl held 
power Commission Ust of elRntial ac- at the Flamlnao Hotel In Miami Beach, 
tlvltle •. Your efl'ort to place this Intor- ··: how the third tar,elt retail food db­
maUon before the members of the Na· tributor In the country cantrall the 
1I0nai Macaroni Manut .. duren Also- quallty of merchandise they handle and 
elation and other employen of labor measure. consumer Ilttltude. throu,h 
who are manufacturers of macaroni research. 
product. and noodle product. wlll be 
appreciated." 

• Mayor La Guardia of New York. City 
orre~ hil sUllettlon for a dllh which · 
hal the proleln., vttamin .. ltarches, and 
everythlnl else you need for a balanced 
meal-and no raUon pelnul He termed 
the dish "O.PA Pasta FaaloU." It con· 
slsted of noodles and kidney beana with 
a little aalt pork added. "You can fill 
up on It," he said, "and never live up 
a red. or blue .tamp ...... " 

• Henry MueJler, presJdent of the C. F. 
Mueller Company, Jersey City, wu se­
leded a. repreaenlatlve of the macaroni .. 
noodle Industry to serve on the new)y­
created IndUltrlal Relationa Committee 
of the Grocery Manufacturers ot Amer­
Ica. 

" 
, . 

10 Yean Ago 

• Ralph Lakamp, director of the cereal 
division and assistant to the director ot 
the Krocer FOod Foundation, told man .. 

• At the meeUnc, authorities at FDA 
were phoned lon, dlltance to tee what 
could be done about tilhten!n, up on 
imported macaroni, particularly inlBnl­
tary producta comln. Into the American 
market. 

• An innovation in discussion tech· 
niques W81 Introduced to the Wintcr 
Meetlnl: a:roups of sJx ,athered around 
tables to dlscUli macaroni mana,ement 
matters. Product quaUty and ,reater 
promoUonal errortl dominated dl.Jcus­
.101\1, COlt control and efflclency In 
manufacturinl were of ,reat Intemt. 

• H2fT)' I. BaUey of General Mills re­
ported on durum' avallablUty and use 
of sublUtute. in thiJ year of ,reat 
shorta,e. East of the Rockies, usa,e of 
lubsUtute • • wu eltlmated at ISY.I%, 
whUe on Ui~~est Coast It wu 1&%. He 
pOinted' ~t ii'owever, tha," th~ , )Vest 
COOIt was .mpenaJble for only 10'i\ ' of 
total maca~rU production. ' . , . 

. , 

Why Does PILLSBURY Ask USPL 
To Help Introduce New Items? 

o For the same reason so many other top food companies work hand·ln·hand with USPl 
on new packaging. 0 Because experience shows and market tests confirm that modern 
food packaging demands maximum appetite appeal. 0 Because only the very best in 
quality printing can deliver tho fulI·color illustrations that excite appetites. D Because 
USPl bows to no one In producing quality packaging. Which Is the answer to the question 
at the top of the page. 

II Pillsbury doos. why not you! For holp on your next new carton or label. call on USPL. We 
have offices coast·to·coast and one Is near you. 

UNITED STATES PRINTING AND LITHOGRAPH 
DIVISION OF DIAMOND NATIONAL CORPORATION 
EXECUTIVE OFFICE: NEW YORK 17, NEW YORK 
Officii' Al1lnt •• Blltlmoll • B,nrl, Hilil • Boston· ChlCllo • ClnelMl1i • Cleve. 
lind • DIIiIS • D,lroll • Loulswlll, • Mllw,ub, • Minntlpo i' • Hew York· OmIhi 
f'tIlIlIJllphl •• Pitlsbur,h • PoItl,nd • $III rrlllcilCo • Suttl •• 51. Louis • Tul51 

------ , 

-I'R()I>lI( I R'> ()I I OII)IN(' (ARION., • I ABELS· WRA·I'S 

I'()I' 1>1'>1'1 \YS • I'OSIIRS • AI)V[R.fISING MATERIAl1t# 
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A "Judge of lVlcLCltrOlll 

Yea, this young fellow is a judge all rightl 
He is one of thousands of collBumers whi) 
rule on the success of your macaroni 
products at the dinner table. That's why 
you start with the finest ingredients, and 
spare no effort to win his approval. And, 
of course, you exercise the utmost care 
in manufacturing to insure that the end 
result will meet his approval • 

Likewise, we're proud of the ingre· 
dients we supply you and take every 

precaution to see that they're the finest 
milled. Our success, like yours, is meas­
ured by the degree of customer satisfac­
tion your maC8!Oni producis deliver. 

Let International Quality 'Durum 
Products help you please your customers. 

• ~ I' • MilliNG COMPANY INC.' 

, DURUM DIVISION 
OffiCII: Mlnnilpolll, Mlnn.,otl 5S402 


