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TIIB MACARONI JOUIQfAL 

the rugged continuous line 
*DEMACO IS THE NAME OF THE 
COMPANY THAT DESiGNS AND 
INSTALLS THE WORLD'S MOST 
RUGGED, TROUBLE· FREE CON· 
DNUOUS LINES. 

HERE IS WHY: 

* Precision controlled Quality D,ying lit 
lowest cost per pound. 

* Each zone of the drying cycle has Indi­
vidual Temperature and Humidity Con­
trol. to insure Uniform Drying. 

* Complete Accessibility of the Dryer In­
terior allows fast and thorough cleaning. 

* The revolutionary patented Stick Return. 

* Maintenance needs are few and simple. 

See the DeMaco Equipment in actual operation now . . . write or call 

DE FRANCISCI MACHINE CORPORATION 
46·45 Metropolitan Ave., Brooklyn, N.Y. 11237, U.S.A . • Coble: DEMACOMAC • Phone: 212·3B6·9880 

Western Rep.: HOSKINS CO. P.O. Box 112, libertyville, Illinois, U.S.A . • Phone: 312·362· 1031 

NoyeM.eR, 1967 ~ 
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In .... ction tea", of ",acolOlll ",akin, ",1I1e., and growen 
pleoMII with quantity and goad quality. 

THE man on the phone wei pleoted 
with the flnal report on the 1967 

(.il.lrum wheat crop and he found It a 
little dlfflcult to control hi, cnthu.lasm 

I 
\ 1I'; ~he chatted from hi. omce In New 

.~ 1 :Ichmond, Wisconsin, with a macaroni 
ananufacturer In MlnneapoUI. 

' Raymond R. Wentlel, Vice President 
of MUlina for the Douihboy Industries, 

I a veteran of the durum Rour and ~m()oo 
1 IIna mUUna bUllnen, .tudent of crop" 

market. and lalel, had a aood rellcn 
for feelln. lood !thout the Inlannallon 
.JUlI put out in an omel.l report. 

Hot SU'amlf 

He :l ad lone to the North Dakota 
durum. wheat fleld. durin. the crlUcal 
droulht day. of mid-summer, those hot. 
mUln day. when the bllsterinl .un 
.cnl, It_ wiliertn. ray. down upon the 
wide open apace. of North Dakota, and 
lave their devastatlnl touch to crops 
,rowlnl In the fields. 

Thera had been Iloom at the time of 
that villt, Iloom, dark clouds and .ome 
peulmllm in .pUe of the prospects of 
Improved conditions, but Wentzel stood 
by hi. lunl, .tood by hia forecast that 
the crop would be all rilht, provldlnl, 
of COU1'lC, that the growers lot a break 
or two. 

That was a period of uneertainty for 
many, a period of hope but, at the lame 
time, a period of some doubt, wUh the 
lrowel'll, proceJlOrs and manufacturers 
praying and hopin, that nature would 
come to their rescue and pro(k ce mob:· 
ture to help the crop along. 

And now, after weeks of waittna, the 
crop report was In. 

The report aald that the crop for 
North Dakota, South Dakota and Min· 

'neaota would total 66,365,000 bushels, 
11,000,000 buahels more than had been 
forecast In the August 1 report. 

And this Justlfted the optimism ex· ' 
preu ed by Wentzel and some friends 
when they visited the North Dakota 
neldl In mld·summer. 

"In .plte of the long spell of dry, hot 
weather," a spokesman for the group 
.ald at that time, "the crop of durum 
for thll year looka very promising." 

Thla statement was recalled the.day 
the nnal report came out. 

"It conRnnl our feelings," said the 
spokesman for the IrouP. 

C,.ameUe eu •• an 

Wentzel had gone to the wheal nelds 
as the luest of Robert WIlliams. presl· 

dent of the Creamette Company, manu· 
facturer of macaronJ, spa,hettl and 
noodlel, and a bll user of the semoUna 
produced In Doulhboy's New Rich· 
mond mill. 

Also In the party wu John Llnstroth, 
Vice President of the CreameHe Com· 
pany, an 011 three had made a previous 
Inspection tour of the lame area lell 
than three years a,o, 

"But at that time," they said, "it waa 
quite a contrast. A lot of acreale wal 
under water because of the heavy' ralns 
and flood conditions In lome areas. This 
time it wal bone dry, hot and duaty." 

. Me. 81 Orowen 

The men new to North Dakota In a 
twin enllne Beechcraft plane owned by 
the CreameUe Company and before 
landlnl at DevlJl Lake, North Dakota, 
where they were mel by a delelation 
reprelCnUn, the growers, they made 
an aerial Inspection tour of the wheat 
flelda. 

Down below them a. they new ' 
around, the tal1, golden lraln waved In 
the lenUr., hot winds, looklnl like rip· 
plel on • hUll! body of water wlth the 
yellow raYI of the sun beating down on 
the surface. Once In B whlle IUlts of 
wind would whip the dry JOI1 into 
clouds or dry, choklnl dUll. 

But the penpcctlve of thlnll from 
the air can be decelvlnc, the men leam· 
ed when they landed Bnd conferred 
with the ,rowers. Soon they were out 
In the fields, examlnlnl the Iraln, In· 
spectinl the crop In different areu. 

The berries (kemell) had a load 
color and were plump and aa the lra)n 
approached maturity it wu evident 
that yield would be good. The lack of 
rain durin, the srowlnl acason had 
caused a temporary setback-but noth· 
Inl too acrlous. Cool nights came later, 
and theae cool, refreshlnl hours, plus 
the not-toa-hot days lave the. Iraln D 

chance to lrow to maturity. 

Top Crop 

. "In all my years of mlttln, experl· 
ence," said Wentzel, 'I hll.ve never seen 
a beller crop. The ruports on the Ilze 

. of the crop and the t)P quality pleased 
UI very much." 

AI a manufacluJ'(' .. · of popular maca· 
ronl products, WUilama and Llnstroth 
ahared Wentzel's enthuslaam over the 
crop and their production schedules 
were planned, checked and flnaUzed 10 

they could take fun advanta,e of thc 
first semolina of the new crop. 

In the North Dakota durum wheat 
fields, Wentzel, Williams and Llnstroth 

accompanied by John "Bud" 

--~t{"'~);'"\1 ' 'I'T;;"IU' 
wriati~ .of Webster, North ' I?akoll, 
prelldent of the U. S. Durum Growers 
AuoclaUon: Richard Saundel'l of Day. 
an: North Dakota, aecretary and treas· 
urer of the AuoclaUon: and AI Kenner 
af Leeds, past president of the IrouP· 
Also on hand was BUI Elnenan, Redco 
Feed. Company, Doughboy dealer, Dev· 
ill Lake, North Dakota, who worked 
with the others on the arranlementa. 

land and Gennany are frequenUy 20 to 
30,," above. those of lart year. 

modest Increases for U. S. durum. The 
Department of A,rlculture, through the 
subsidy pro,ram, is maklnl every ef· 
fart to maximize Alian dallar exports. 

VWt Winnipeg 

After their tour of the North Dakota 
wheat Helds, the party fiew to Win­
nlpel, Manitoba, where they vlslled a 
plant of the CreameUe Company. 

The community of interest between 
the proceuor, manufal.turer and ,row· 
er is as deep rooted II the wheat whlth 
,row, In the North Dakota fieldl, ond 
all three lelment.a of the industry bene· 
fit each year throulh an exchanle of 
reports. informaUon and data needed 
before achedules and plan. can be com· 
pleted. 

Some day they hope to have a IrouP 
of the IrDwen come to Mlnne. ota to 
vitlt the Crtamelte ptant and then 10 
on to the Doulhboy mill where the 
aemollna II produced from the durum 
they grow. And the day that vitlt be­
comes a reality, a certain chef witl let 
the lreen 1I1ht to produce a whole se­
rles of palate-tlckllnl dlshel made of 
durum producta. ----
Whoat Crop E.ti",at. 
By Cia .... 

Revised estimates on wheat produc· 
tlon by clalSel In 19S7, with compari­
sons for 1966 and the 1981· 85 averale, 
01 presented In the September crop reo 
port of the Department of Alrlculture. 
follow, In thoulandl of bUI: 

.81. 
Hard winter .722,411 
Soft red • .•. 218,115 
Hant !prinl .230,010 
Durum . .. . . . 66,365 
White .. . . ..• 245,442 

lR1·15 
1'" .. erag. 
616,255 628,168 
212,867 196,484 
160,130 110,416 
63,248 ~6,208 

177,~42 102,760 
---------

Total . ... • . 1,543,073 1,310,042 1,214,024 

Bountiful YI.1d In Europ. 
Wheat harveltlng In many Western 

Continental countries II now well for· 
ward and, as mlaht be expected In a 
sealon when there has been 10 much 
lunshlne and adequate moLtture, yleldl 
are bountiful. 

The lateal omclal estimate of the 
French wheat crop is no leu than 14,. 
000,000 metric toni which exeeeds the 
previoul forecalt by 1,200.000 toni. 

The 1961 crops of Sweden are almolt 
sensallonally esUmated at a total of 
1,293,000 toni as against 661,000 tons 
l.st year. Most probably Britain will 
ICe some Swedllh wheat 01} the British 
market durinl the coming months. 

The Rnt cultlng. of winter grains In 
the louth of England are yielding well 
and crops In Lincolnshire and the mid· 
land. generally are practically ready 
for the combine. Barley will alaln be 
the crop of the year, though whether 
the surplus can be exported to the Con­
tinent al In the past 12 month. remalnl 
to be seen. The Continent has now 
much more of Us own grain. 

R\lIslan Crop Down 

Indications from RUllia point to 
yields per acre conllderably below 
those of lut year. The combined Iprina: 
and wInter wheat crop Is likely to 
thresh out at around 82,000,000 tona, 
81 agalnrt 100,400,000 harvested lalt 
year. The drop in production ·it said to 
be partly due to a reduction of 10~ In 
the winter wheat area. The estimate on 
Iprinl output la 25% below 19S6. 

.The wheat cf!lP In eastern Europe 
leneral1y la expected to exceed the pre· 
vioul record, according \(1 Continental 
prell reports. Hunlary expects a record 
harvelt. while Yugoslavia Is lathering 
it. lecond 100d crop In auccesssive 
years. Rumanla'i wheat crop Ihows an 
Increale of about 1,000,000 metric toni 
and will at least reach the 1905 total of 
12,600,000 tons. Czechoslovakia and Po­
land have both reported an excellent 
harvest, although Poland will need to 
Import considerable quantities of wheat 
and feed lraln. Satisfactory reports of 
the harvest are allO comlnl In from 
Butlaria and East Germany. 

Groin So",lna. 
At a recent Minneapolis Grain Semi­

nar, Clifford Pulvennacher, Director of 
Procurement and Sale! Division, Alrl· 
cultural Stabilization & Conservation 
Service, U. S. Department of ACricul. 
ture, aald that exports of durum arc 
expected to be off somewhat fram last 
year. He pointed to the Improved crop 
altuatlon In North Africa and Westem 
Europe affectlnl exporll to Algeria and 
France. He also sold thnt Arlentine 
durums arc expected to be available In 
larler quantities. Ben Nordemann of 
Continental Grain snld that the main 
problem In durum exports Is that "AI· 
gerla doesn' t like us any morc". U. S. 
prices are competitive but thera are 
very few markets for It. 

Du.u", Expo ... 
1 ... ·1 .. ' Crop Yeu 
(MUlIonl of BUlhell) 

Allerla ... . .. • . . .. . .... . . . .. . . . 11,065 
Lebanon . . . . . . . . . . . . . . . • . • . . . . 853 
Morocco . . . . .. • . .•. . . . .. , . ..... 1,504 
Dominican Republic. . . . . • .. .. .. 225 
Venezuela . . ....... . ... . • . . . ... ~ 513 
India . .••.. . •• .. . .............. 1,510 
JapDn ... . ... .. . .. .. . • . . ....... 529 
Italy ......•..•... , .. •. , . . ..... 4,109 
Beilium .. . . ... . . . • .. .•• . . ...... 2,041 
France .... . .. .. . .• . , .. • . . . .... 7,630 
W. Germany . . .... ..•. .. . • . •• . • 411 
Netherlands . .. . .... . . .. . . . .... 0,145 
Portul111 • . ••..•. • ... . • .... •.• . 1,280 
For Food .•. . •... • . . .• • ... . ... . 38,415 

Chile •......••.. ,.. •.•.. . . . .... 424 
Venezuela ......•. ••. . . ••... . .. 300 
Ireland .. ..... .. .. •.. •. , . . .. . . . 1,018 
Norway ...•. .. . . . • .•• . •....... 657 
U. Klnldom . .. . . .• . • . .• ... . . . . 6,270 
For Feed . . .. . .. . ... • ...... .... B,669 

Total . . ..... . .. . . . . ...... .. . 47,144 

S.mollna Sal •• 
Semollno lold at $6.90 a hundred­

weight, Mlnnel1polil, Thundoy and Frl· 
doy, September 21 and 22, on contracts 
to run ninety to one hundred twenty 
days. This was based on one mill's pro­
jections of possible casta at the end of 
the year and 25, below the payment· 
on.date.of.shlpment level of $7.15 per 
hundredwellht. The bUtz was of short 
duration. "a tough way to make sales," 
observed another mill . As cash durum 
prices held steady as lonnen engaged 
In orderly ml1rketinl, muted products 
retumed to the $7.15 to $7.35 level for 
.aemollna at month's end. 

Curb. Talk of Blends 

Spain and Portulal have near record 
. ~~.rveslt, while yield. in Bel,tum, Hoi· 

Joplin and certain Westem Europel1n 
countrics hold the best potential for 

"Stranlely," says the Southwestcrn 
Miller, "concern was growing about 
sub.atitullons In a year of almost unl· 
fonnly excellent durum quality and In· 
creased production. Even at current 
differential for fancy and straight duro 
urn flour, 40 to 50; under semolina, 
prices are more than $1.25 higher thnn 
southwestern hard winters. And that 
spread Is considered unrealistically 
wide In view of lack of discount durum 
In the cl1lh market. Macaroni and 
noodle manufacturcn are reluctant to 
abandon 100% usage for qunllty rea· 
Ions, but the wIde differential over 
hord winter patents Is cl1uslng some 
consideration of blending, especially 
among the noodle trade." 
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A. R. 'egler on 
Hennlng .. n loard 

The BOArd of Dlrecton of Hennine­
ten Food. Ltd. hal announCt!d the ap­
pointment of Mr. A. R. Pealer, O.B.E., 
to the Board. Hennlnisen Food. Ltd. I. 
• wholly-owned United Kingdom lub· 
.Idlary of Henninllaen Foods, Inc., the 
country', lara:e.l product'!r of egl lolld. 
and a major producer of dehydrated 
chicken. meat. and vegetable.. Mr. 
Pegler, who TCcently retired as Director 
of Purrhases for J. Lyons and Com­
pany, will take over os Managing Di· 
rector of Henningsen Food. Ltd .• and 
will work out of the company'. London 
omce at 120 MOOfaate. EC 2. 

Arthur Pealer hal had a long and 
dl,Unaul. hed career In the Britl.h Food 
IndUstry. HI. yean of service to the 
industry and to the British government 
were climaxed In 1063 when he wu 
awarded the order of the British Em­
pire by Queen Ellubeth. In recolnitlfln. 
of hi. lervlce. over the years. 

CUrrently he 1a a Vice President of 
the Food Manufacturers F'.Jeration 
and has been a member of the (hlunel1 
and the Executive CommlttL .. • since 
1946. He has lerved on a numb.er of 
committee. within t~e Federation. He 
I. now a conlultant ~o both the govern· 
ment and the trar.e on Iha recent amal· 
gamation of the Meat Pie and Sausage 
Manufacturers ,\ssoclatlon. 

Elevator S~rike 
Operr.Uons relumed at twenty-eight 

t('flnlnat elevators on September 11 
af ~er locala of the American Federation 
01 Oraln Millers at Minneapolis, Duluth 
and Cluperior voted to attept a contract 
negotiated the previous weekend. The 
eraln handlers had been on .trike Iince 
AUlus\ 15. 

. 'J'he three:year ~C(II;lract \Calli for 
If!, per hour Wile Increa" retroactive 
to July I, a second 15, Increate July 1, 
Uh.18, and a 14, climb July I, 1"11. VI­
caUon schedule. were Increased to 
th'ft weekJ Ifter ellht years of em­
ployment from three weeks after 10. 
Four-week vacations are In the con­
tract for after 15 years of .ervlce In­
.tead of after 20 yearl. 

The alreement also caUs for triple 
time pay for holiday work, up from 2~ 
time.. After Rve yean of continuous 
service, aeverance pay applicable on 
the complete c101lnl of an elevator pro­
vide. for one week of pay lor each full · 
year 01 employment to a maximum 01 
20 week •. Funeralleave was authorbed 
at three day., to be laken within Rve 
day. of the death. 

LImIJed Uoet 
MUll at Mlnneapolla and Superior 

were not affected by the .trike and 
contin'Jed to rettlve II"8ln, whUe the 
few elevators covered by other union. 
al.o operated, thou.h total of thl. ca­
pacity was .mall. In addition. excellent 
mill demand prevailed for cars to be 
accumulated In yard. for movement, to 
Buffalo as unit trains. Outlets were 
auffielent to move the wheat comln, In 
from ea.tem North Dakola and tho Red 
River Valley. where bumper crop. In 
several lraln. taxed .torale facilities. 
In main wheat producing areas, ample 
Itorage space Is available and a Pl"()o 
nouneed holdln, tendency on the part 
af farmen prevailed. 

Althoulh the .trike wu called dur­
Inl peak of the harvelt, no lreat pres­
.ure of .upplle. developed. But wIt! ­
Ipread opinion wu that holdln, tend­
ency In North Dakota wal accentuated 
by the .trike, producers hoplnl for 
hllher premiums upon aett:ement. 

'ea .. , Re .. arch Head 
Leland K. Dahle, 41, haa been named 

manaler at Peavey Company Flour 
Mills research laboratory It hu been 
announced by Peavey Company Execu­
tive Vice President Mark HetrelRn,er. 
Dahle, who Joined Peavey Company'. 
research Itaff In 1061, wa. lonnerly an 
Inltructor of chemistry at AUlsburl 
Collele In Minneapolis for four years. 

He Iraduated from Mlnnelota'. St. 
Olaf Cotlece In 1950 wah a bachelor'a 
dea:ree In chemistry, and later received 
a master'1 degree from Purdue Unlver­
Iity. He received hll doctorate from the 
University 01 Mlnnelota In 1961. 

HII primary area. ot Interest have 
Included orlanlc and blocheml.try and · 
his doctoral thesla dealt with the Itudy 
of lipids and Jlpld oxidation. 

Hennln ... n Appaln .. 
Dr. Fonythe 

Hennlna:sen Fooda, tnc., one of the 
country'. larle.t producen of ell '01-
Ids and a major supplier of dehydrated 
chicken, meab and veletables, hal an­
nounced the appointment of pro Rich­
ard Forsythe a. Vice Prelldent In 
charle of Food Research and Develop­
ment. 

Dr. Forsythe, who Is pre.ldent·elect 
of the World Poultry Science Auocla­
tlon, U. S. Branch, orlllnally Joined the 
company In 1953. He was a vice presi­
dent and head of Henninlsen's Central 
Laboratorle. plant In SprinlReld, Mil-
10Uri. until 11180, when he left the com­
pany to become a profeuor and head of 
the Department 01 Poultry Hu.bandry 
at Iowa State University. 

Dr. Fonylh" a Intereat. Include poul­
try products and technololY. He I. the 
author of numerous article. that have 
appeareoi In the Joumal of Blololl ... 1 
Chemistry. U. S. Ell lind Poultry Maot­
azine, Poultry Science, Food Teehntllo­
&y. Cereal Science Today and A9!llled 
Mlcroblolo&y. 

Heunin,lI!n Foods, 7/hose main office 
Is In New York City, has Rve plant. In 
the mldwelt, and Dr. Forsythe will 
make hll headquarters at the com­
pany's Central Laboratorle. In Sprlnl­
R.eld, Missouri 

In Cana-d'""a-----
Durum wheat production In Canada 

was e.tlmated on September 1 at 
19,400,000 bu.hel., compared with lalt 
year'. e.tlmale of 28,400,000. 

Correctlan 
Macaroni production ftlures In col­

umn 2 of Statistical Compendium (p. 
0, October luue) should be In millions 
of pounds. 

Fi"..t Quality 

DURUM 
SEMOUNA 
GRANULAR 
FLOURS 
Call Ray Wentzel 
MlLLING DIVISION 

DOUGHBOY IIfDUSTRIZ8.· IKC. 
SINCI 1156 

Pho •• 2.46-6511 • NEW RICHMOND, WIS. • Quollty 51.ce 1856 

eN ..... " In PIe.tICl- "dlOII"1 Machinery - '.ntI '"4. -1",lronl" _ P,lntl"l 

Convention Coming Up 

Writ. 

Hotel Diplomat, Hollywood, Florida 3301'! 

Jon. 22 

Jon. 23 
Jon. 24 

Industry Business Meeting­
Committee and Financial Reports 
A Two-Day Management Seminar 

COMMUNICATING TO UNDERSTAND 
Communications within management; 

with consumers and the trade; 
Communications in labor relotions. 

Moderator: R"bert C. Sampson, Behavioral 
Sciences Counselor, Chicago, Illinois. 

Jrm. 25 Boord of Directors Meeting. 

For Re .. "atlonl, 
The Notional Macaroni Manufacture .. Association 

'.0. 80x 336, Palatine, lIIinoil 60067 

..,....,.--c----~~-~.--.-.----.-
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· .~N Wednesday, September 27, the 
'-'NaUonal Macaroni Institute .pon­
iored a preu party for the maladne 
food edltoTJ, columnist.. and leading 
neWlpaper people in the Melropo1itan 
New York area. A reception and lunch­
eon were held at Tiro A Seano (New 
York Rlfte Club) on 77 McDouaal Street 
In the VJlIaae. This ha. been the lCenc 

. of many a .oclal event for macaroni 
, manufacture1" entertained by the Ros­
.ottl. and other .uppllen. Both Charles 
and Alfred ROSlotH have been officen 
In this unique establishment (seo be­
Jow). 

The format was similar to that utcd 
at 181t year's successful presentalian at 
the Natlanal New.paper Food Edltan' 
Canferencc held in Boston. Prior to the 
buffet luncheon featurina antlpalto, 
baked zlU, spa&hetti cooked to order 
and rushed to the table. (a grater for 
the Parmesan cheese wu at each 
place), aperitifs were served with 
snack.a.ronls. These appetizers were 

made of cooked Ips&hetU deep fried in 
oil and . ealoned with onion salt and' 
dill . • 

ane.lII,_ 
Follow!nl luncheon, Prelldent Rob­

ert I. Cowen ,reeted tht more lban 
f.Jrty food editors: 

" It I. m)' plea.ure to areal you and 
say 'Welcome to Tiro A Segno.' You 
might Jlke to know l}!at our Anocla­
tlon was ora:aniud In 1904. At preaent 
our membership include. 90 companies 
out of a potential 1211 commercially im­
portant 8rms in the country. These: all 
operate on a rt!g!onal basta. The fragile 
quaUly of macaroni producta doe. not 
permit shipping marc than a few hun­
dred miles from the manufacturinl 
plant. 

"SItUn. here In this thoroughly 
italian atmosphere, It might .urprlse 
you to learn that the tint mac.aronl 
plant In America was not ItaJian at all, 
but French. A. Zerega established the 

plant In Brooklyn In 1848; the company 
continuel .s A. Zerega's Sons In Fair­
lawn. New Jersey. 

"And now on behalf of the National 
Macaroni In.titute, sponsnrlng ' thl. 
meetln., I'd like to add that It I •• nU­
fylng to see .0 many 01 you here today 
to quiz the expert. of the macaroni 
bUllneu. The macaroni manufacturen 
take areat pride In their producll, and 
like to talk about them, 10 you'll find 
them willin. to aMwer any que.tlons 
you may care to uk." 

Mr. Cowen then Introduced the club 
.teward, . Antonio Manfredi, who made 
the lun :heon arrangemenll, and Ted 
Sml, N lfl public rt!latJona counselor, 
.who rr.oderated the panel •. AI each 
panelll' was Introduced, he made a 
brief s'.atement to pique interest and 
.t1mul. Ie qucsUons. 

_. WbuI 

Fmanuele Ron%onl, Jr. said: "Amerl· 
can macaroni product. are the best In 

"CON'SUMPTION 
r ",o!."' . I .... A 
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the world. Thcy are the best, tlrst at all, 
because they are made with the finelt 
durum wheat grown anywhere. 

"Durum wheat Is grown mainly In 
Norlh Dakota, Minnesota, South Da­
kota ant! Montana. In thl. small area­
called the "Durum Trlan.le"-.oll ond 
climate con,blne to provJde the condl­
lions far prOOuclng the best durum 
wheat In the wc.rld. 

"It is from thl. du:-um that the .emo­
IIna used In moklng rnac!l.roui Is IJro­
duced. Semolina I. made from the 
heart of the durum wheat and Is prized 
for It. amber color, "nutllke" flavor 
and qualltlel which provide excellent 
cooking tolerances in the macoronl 
producll mode from it. 

"Research il going on constantly at 
North Dakota State University and 
other cereal chemistry laborotorlcs to 
develop dlscose·reslstant atmlns of 
durum to provide adequatc .uppllcs for 
the futurt!. 

"BecauJe af the .pecla) wheat used, 
macaroni Clroducts supply a high qual­
ity protein. While the protein Is callp.a 
"Incomplete," only two of the I!ight 
cucntlal amino acid. are tow. When 
macaroni I. combined with meat or 
cheese, the level of these two amino 
nelds II rililed and the dllh provides an 
excellent source of high quality pro­
tein. 

Flo. Plants 

"Not only are the Ingredient. cf 
American products of hlab quality, 
American macaroni plants arc equipped 
with tho Onesl machinery In the world. 
Some of It I. Imported from Italy and 
Swltzerlond. 

"In addition to the important protein, 
macaroni producll art! valuable as pro­
vldera of energy-alvlng carbohydmtes. 
Much maligned In these day. of welaht­
ccnlCloulness, carbohydrates are a nee­
euary part of the dolly (ood Intake. 

"Enrichment odd. Iron, thiamine, 
riboflavin and niacin to macaroni prod­
ucla. A four·ounce servin, (four ounces 

cooking) supplies: 

_ffet t."In .t ft.. ,,. .. P.rty'. 

50% of (by'. need for thiamine 
25% of day'. need for rlboflovlr. 
40% of the day'. need for nl ;Jcln 
32.5% of day'. need for Iron 
"Macaroni II thus seen to be a nour-

Ishing food, suitable for 011 ages and all 
kind. of dletl. 

"Furthermore, the . ame hl.h quality 
macaroni, IpaRhell! ond ell noodles Is 
ovallable 011 year 'round." 

Food Far Mod. 
Vincent ~". LaRosa declared: "Maca­

Jonll. a food (or mods. Macaroni is one 
(., the original 'convenlence foods.' 
M.Jcaronl, Ipaghettl and egg noodles 
can be .tored in the packages in which 
they are bought. 

"They can be stored on the cupboord 
. helf, requiring no .;Jeclal conditions. 
They keep well for long periods of 
time, .0 the homemaker can always 
have a .upply on hand for Instant usc. 

"They cook quickly . .. the overage 
time is 8 to 10 minutes . . • leas Cor the 
. mall thin products, more for the Jorge 
and thick one.. Macaron! rt!qulres a 
minimum of utensils for cooking; a 
large pot, a spoon, and for some, a 
measuring cup. They require a mini­
mum of Inaredlent. to make them 
ready to eat: water and salt fot the 
eooklng. Then oil or butter, nnd per­
haps Parmensnn cheese or garlic or 
parsley would make cooked spaghetti 
Into a delicious dish. 

"All macaroni products combine well 
with the more recently developed can. 
venlence faods: conned .auces, pack. 
aged .auce mlxe., frozen sauces . • . 
ond In a two-slep opera lion 0 main 
dish or a satisfactory accompaniment 
to ment Is prepared. 

They are cosy 10 cook, requiring a 
minimum of work and watching. They 
con be tranlported (Cor camping and 
cookouts) with no special pocking or 
p,rotcctlon." 

And W.lght Watchtn 
"Macaroni Is a &000 food fat dieters," 

obscrved Robert I. Cowen. 
"Macaronl products ore Included In 

one of the four food groups recom-

mended for Inclu.lon in the dally diet, 
by the United States Deportment of 
Agriculture Daliy Food Guide. A 
weight· reduction diet beains with nor­
mal diet. 

"Calories and carbohydrates have for 
many people an evil connotation. 
Actually, carbohydrates arc needed in 
every penon'. diet to produce thc cal­
ories needed for energy to do all the 
wcrk he has to do In anyone day. It Is 
important, when one is weight-con­
scious, to have the calories come from 
lood. which supply other Important 
nutrients. In addition to the carbo­
hydrates, macaroni product. also sup­
ply Important protein. Enriched prod­
ucts also supply Iron. thiamine, niacin 
and riboflavin. 

''The figures : 
1 cup cooked spaghetti provides only 
155 caloric. (0 little less than 2 
ounces uncooked) 
1 cup cooked macaroni provides only 
155 calorlts f> little leIS than 2 
ounces uncooked) 
I cup cooked egg noodles provides 
200 calories (2 ounces uncooked) 
"The SII Ices which acccmpallY maca-

roni product. arc oUen rich ond high in 
calories. Also causing excelS calories 
are large servings 01 other foods which 
contribute 101. 01 colories. but little else 
In the way oC food value. 

FamUy F • .,oril •• 

"One advantage oC keeping macaroni 
prodUcts in the menu when one mem­
ber of the family Is trying to lose 
weicht. Is that the other members of 
the family can enjoy Ihelr favorlle 
foods. The thin cnes con put on the 
extra sauces, have two helpings. and 
yet basically the whole family ents the 
some menu. Macaroni products are 
suitable for people 01 all agcs and nil 
kinds 01 diets besides welght.control. 

"Notional Macaroni Institute ho s 
worked out many satisfying and ap­
petizing meais using generous portions 
01 macaroni, spaghetti or egg nOodles, 
and the total calorie count orten comes 

(Conllnued on page 14) 
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Famous 
for its 

durum 
wheat 

., 

You mlaht well expect. Peav"! to be • 
major factor in the mlllln. an dlalribu­
lion of durum producte. The realOn? 
North Dakota'adurum wheat fieldawhere 
virtually all the nation', durum crop fa 
grown-are in the heart DC Peavey Coun­
try (see map). Thla lae broad, wheat·rich 
land that luppUea the Peavey milia that 
~pedallze In the milllni DC Semolina and 
Durum flour. 

Durum is an Important product. of 
Peavey, alonl with a multitude of other 
enterprllC8 related. to the growlns. aLor-

ale, transporlatio"t merchandlalnl and 
proceaalna: of cere. graine. Peavoy la " 
hlshty efficient operator in this comple,' 
bUllnen becaule ita operaLiona an 
atreamllned and coordinated to the nth 
de~. 

Durum mUla operated by Peavey art 
located at Superior. Wlaconaln. Grand 
Forb, North Dakota and Buffalo, New 
York. Peavey Flour Milla pfOCeU wheal 
received Crom 700 grain elevato:"'l locat.ed 
In the areas productn, the finat. wheat 
In the world. Peavey haa total milllnR: 

~~ .. PEAVEY COMPANY 
V flour Mills 

..:apaclty of G01000 hundred.welahLa a day 
much of It, 0 (,.'OUrBe, In dunam. ' 

No wonder macaroni and apa,helti 
manufacturers have come to rely moat. 
heavily on Peavey (or their quallt.y duro 
~m producLa. And it. all starts jway out 
Ln Peavey Country'. 

.Mtlth.J~I$lnl.nd Ctlmmoclit, luIU"$ all!ttt; • TI/mlnllt; * r~1 "lllIt and ml, pllntt; * floulul" alliut and Will' 
hO\lwt, ~CountlY .tn.lal, ,.td Ind $tlWlc,'.cltili,,; 0 
HOI'" alliC" 0' P .. n, Comp.n, and H.llonat G"ln Ca. rid. 

:Afiig 7IIitIo6 DURUM PRODUCTS 
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(Continued from page 11) 

to no more than !l50. A calorie intake 
ot 1200 I, about the lowel t one should 
undertake when .till leadln. an active 
ute." 

Cooking Problems 

Albert Ravarlno made the statement: 
"Molt Americana don't know how to 
cook macaroni. Most Americans do not 
usc enough water. Possibly because 
they do not have large enough potl. 
Eight ounce. of any macaroni product 
require. 3 quarts of rapidly boiling 
water. 

ronlls slllhtly over S~t!. Cal­
culaUnl on the basil of the aproximate 
national ' average cost of 29. per pound 
for macaroni products, and allowlnl 
elaht servlnSI per pound for a:enerous 
portions, the COlt per serving 1s only a 
fraction over 3~ cents. 

' 'Pricel do not nuctUDte, as with lea­
sonal products which vary with avan­
ability. Macaroni products are always 
In good supply and always low-priced. 

. EcOnomical macaroni products can be 
used to extend the higher priced (00(11, 
.uch as expensive cuts of meat, and 
thus help keep down the food cost •. 
Macaro;d product. stretch len·overs, 
and so help provIde an extra main dish, 
which would not otherwise be poulble. 

Ted Sills concluded: '"There'. a pasta 
dish for ani time, any place. Macaroni 
cooked In milk can be a load brenkfast 
dish. Hot or cold, macaroni, ell noodles 
and .paghettl are nne lor lunch. One of 
the mosl frequent Ules, of course Is as 
.Ide dish or main dish at the evening 
meal, whether it be called supper or 
dinner. 

''The water lIlual be rapidly boiling 
before addln, the macaroni. And Jl 
mull alay at the rapid bon throughout 
the cooking time. This II the rellCn 
that macaroni should be added grad­
ually to the waler-Io that the water 
keep. on bolling furiously. The pol 
.hould never be coveredl Some Ameri­
can. don't even know thl'l The water 
I, more Blileted when uncovered. and 
thl. 1. essential to keep the macaroni 
movinl around In the water, to cook 
quickly and evenly. 

"SUrrlnl once In a whUe helps to 
keep the producl evenly distributed 
throughout the water too. Stir sently 
though, 10 al not to damage the tender 
pasta. 

UAt the exacl moment the palta 
tedl done, It Ihould be drained in a 
coland~r, · then dreued with aU, buller 
or sauce and served Immediately. 
Freshly . cooked Ipaahettl Is the besl 
kind there iI. There ' is no need to rifJae 
macaroni product., unteu they ' arc to 
be Uled in lalad. Then a rinse In cold 
water will cool It (or adding to other 
Ingredlenli. 

Cook AI Denle 

lIMost Americans overcook all macu· 
rani producls, maklna: them soU and 
mUlhy. They could learn from the Ital-
1anl who have had centuries of experl­
enC<! eating pasta. The Italians can 
fully appreciDte the navor and texture 
of pDsta product., because care Is given 
In the cooking to bring out all the 
virtues at their favorite dish. 

"Macaroni JI on Inexpensive .ource 
of hlah quality protein. It lacks only 
two of the euentlal amino acida, and 
when macaronI i. combined with a 
small amount of food .upply animal 
protein (meat, fl. h, ell', mUk, cheeae) 
the protein In the macaroni then can be 
fully uUl1zed by the body. 

COnlUIDption CUmbi 

"Americana apparently recolnite the 
economical aspect of macaroni prod­
ucts. Last year they consumed a total 
of 1.376,000,000 pounds. During the 8rst 
six months of 1967. the consumption Is 
4.1% ahead of the 1966 8gure. If th(! 
trend continue., and there's no reason 
why It should not, the total 1967 

. consumption will reach 1.432,416,000 
pound.. On this basis the per capita 
consumption figure for 1967 will be ~.~ 
pound •. This include. the three most 
popular (onns-elbow macaroni. .pa­
ghettl and eli noodles - and many 
other shape . ... 

P1entr of Vad.ty 

"Macaroni can be made In 324 dil'l'er­
ent shapea and .Iua." &lId lack Wolfe. 
If aU .hape. and their pou lble varia· 
tion! In I lze and length were available 
In anyone market, the consumer could 
cat a different product almost every day 
for a year. (Thcre are at least 324 po.­
slbI1lUes.) About 150 different shapel are 
genernlly available throughout the 
country. Many marc are mode by varl­
au. manufacturers to meet demand in 
particular areas. 

"Macaroni products are flne lor car­
ried lunches. A .man wide-mouth vac­
uum boltle will carry hot or cold 
dishes. Salad, 10UP, .Iew. canerole arA 
.ome of lhe possibilities. These may be 
a servin, lelt over (rom the night be· 
fore and reheated In the mnmlng. Or, 
it there are several lunch!,. ... to pack It 
may be worthwhile to make a recipe 
just for the carried meals. 

"Maearonl produell are great for 
~amplng trips. They are easy to carry. 
.tore and cook. They provide the ba, l. 
for one-pot meals, or are nne accom­
paniment. to frelhly caulht ftsh, or 
served with canned sauces. 

Out Of Doon 

Macaroni products are Ideal for pic­
nic meals. A cold aalad, a hot casserole, 
a .tew, or spaghetti with sauce are atl 
eaS)' to corry. Some things carry well 
In a wIde-mouth vacuum jUl. Hot cas­
seroles can be wrapped In severnl 
thickneue. of newspapers. 

"Macaroni. eli noodles nnd spaghet­
ti are good dishes for cookouts. either 
at home or at nearby park. Thc maca­
roni can be cooked In the kitchen whit:: 
meat Is bromnl on the patio lrin. Mmc­
aronl can be cooked at home and car­
ried alona: to the cookout scene to be 
added to a skillet or Ilew. 

"Macaroni Is ju.t al good for com­
pany meals as it I. for fami1y meals. 
There are many c1lUsle dlshel that can 
be served quite elegantly: Noodles Al­
fredo, Turkey Tetra:u.lnl, Spaahettl al 
Pesta, Sp31hettl with Clam Sauce, 
Hungarian Goulash, Beef Strolanoff on 
Egg Noodles, Veal PDprlkalh on Egg 
Noodles. A robu.t tomato meat .au~ 
over spaghetti. a colorful macaroni 
salad. any number of noodle-meat CD" 
aerote', all aerve lor n very Infonnal 
meal. 

' 'Therc Is only one way to test maca· 
rani products tor doneneu. That II to 
tDke D bUe. . . • The italians st..j It 
should be cooked just until it Is 'a1 
dente'-tender, but still ftnn-"\o the 
tooth.' The cooking time wll1 vary with 
the prod'lct-more time for the larg~r 
and thicker shapes. leu for the smaU 
and the thin ones. Avera,e time Is 
about 8 to 10 minutes." 

''There are three ,enernl claul8ca­
tions: solid rod form (such al spaghet­
ti), products with a hole (such as maca­
roni) and nat .hapel (such as noodles) 
. .• Dnd In addition the special .hape., 
such as sheU., cavate11i, riccinl, roUnl. 

HoUda, Far_ 

£conOlDr Appul 
There was good news from Lloyd E. 

"Yet all these many .hape. are made 
basically from the same douah ••• with 
one exception: Eg, noodles are made . 
from the lime mixture of semolina and 
water used. for macaroni and spa,hctll, 
with the addition 'Jt 5 .5~ ell solids. 

"Don't overlook macaroni products 
at holiday meal •. Noodles, buttered and 
.prinkled with poppy .eed., tOlUted al­
monds. chopped parsley are lood ac­
companiments to most any kind of 
roast. Macaroni cauerolel with vege­
tables are, too. Make use of leftovers 
by combining with macaroni, . paghettl 
or eil noodles, (or a family supper or 
lunch. 

(Continued on pale 16) 
Sklnncr: ''The cost per serving of maca-
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Conveyor Buc.kets 
that will not .. 
LOOSEN, 
FALL OUT or 
~Alkf ... ~herever 
free-flo~ing bulk 
materials are moved. 

• Oon't swing or tilt to spill contents. 
• Handle contents gently without 

breakage or separation. 

• Have sanitary, single· piece, die·cast 
aluminum construction. 

AVAILABLE IN 3 STANDARD SIZES 

PHONE or WRITE rol ADDITIONAL 
!lfDIIIATID. 

MACHINE CO., INC. 
EVercreen 7·7540 • 280 WALLA BOUT ST. BROOKLYN 6, N. Y. 
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"Macaroni product. can be served in 
all aealonL Macaroni producll can be 
used to stretch a meal when unexpeeted 
guest. appear. 'Snack-aronl' Is good at 
cocktail time, tea-time or between 
meall." 

Follow!n; a spirited questlon-and­
answer leulon, the edlton were pre­
aented with a prell kit full ot bo.ck­
ground material. All In all, U WaJ a 
highly IUc~ .. ful meeting. 

Tiro A Set_A Unlqu. Club 
The name of thl. unusual club II hard 

to translate, but Il', lomethlng like 
''Hit the Mark" In EngUsh. Allo known 
• 1 the New York Rifle Club. it came 
Into existence. omcLDlIy, in 1888. It wal 
the tOileD1 result of a few newly at­
rived Italian. who joined each other 
maul.r1)' to 10 hunlin" thull contlnu­
Inl a (Dvarite pa.Ume of their former 
homeland. 

Beaun wIth only a small IrouP of 
friend .. the club now hal 350 members. 
AI the membenhlp hu arown, 10 hat 
the club Increased in Ilze and faclllllel. 
The oraanllation moved Into Itl present 
headquarters In 1930. Originally three 
private relldences, built In 1820, the 
house. have arnduaUy been remodeled 
and redecorated to serve the club'. 
growlna needl. 

The walll are hunl with finel of all 
10111 for the main interelt of the ltal~ 
lan.Amerlcan memberl II sun hunting. 
There are clay bird Ihootl, taraet Ihoot· 
Ing and ltve plaeon Ihoola. The laUer 
are held In Pennaylvanla, the only Itate 
ltill pennlttlna: the IPOrt, and for thele 
there are highly prized snver trophies. 
Mr. Leon Michelini, Secretary of the 
club, happily tel1l a visitor of the actlv~ 
ltiel and Ihow. the bla, gleaming cup •. 

ami FDI' Food 
But food II the main topic of conver· 

latlon with Antonio Manfredi, Steward 
since 1939. A native of Portofino, Mr. 
Manfredi came to New York In 1922. 
Workln, In various restaurants, he 
quickly acquired his talent for prepar~ 
Ing and serving food, A zeal for pertec~ 
tlon linked with his fondnes. for Italian 
food and his love of lite make Mr. Man~ 
fredl a happy man In his work of man· 
aalng Tiro A Seano. 

Interviewed a few day. before the 
pre" luncheon Biven by the NaUonal 
Macaroni InlUtute, Mr. Manfredi wal 
happy to give the menu, The antipasto, 
he said, would be served buffet Ityle 
and would Include fifteen or more 
items, He named them rapidly, one 
aner the other, and then after a IUgM 
pause, and with twlnkUn: eyel, he 

added, "And 11 I .leep ,ood , •• maybe 
1 put a little more," 

Aaked If the menu would include any 
macaroni products, the aRiwer Will 
prompt. But of course, there would be 
Baked ZIU and LaJl,ne. But what 
about IpaBhettif The anawer wu 1m· 
mediate and flrm. "No." SpaiheUl abso~ 
lutely could not be served from a buf~ 
tet. Spaghetti mUll be cooked In Imall 
batchel, rulhed sUlI steamlni to the 
table, and eaten immediately I The~ 
fore, he would lerve IpaghetU In this 
talhlon. And 10, after all, "Yel", there 
would be IpaahelUI 

About 'ann ... n 

In of the wide uae of the name 
Pannelln, the only aenulne product il 
made In a Imall area In I1aly. For over 
nine centuri" Ikilled cheelemakers 
have been makin, thll JUperb food In 
the Rel,lo EmUla, Modena Ind Panna 
dlliricts, u well .. part or the Mantua 
district on the ri,ht bank of the Po 
river and part of the Bologna district 
on the left bank of the Reno river. The 
cheese II made only durinl the period 
when the cow. are feedina on arau, 
and when the palture II at Ita belt at 
that. Thl. account. for the lI,ht lolden 
calor and hl,h food value of Parmesan 
cheese. For In addition to Its dell&htful 
lIavor thla unique cheese camel 1m· 
portant protein. mineral. and vltamlnl. 

In buyln, Parmesan cheese, then, 
flnt be aure It came from I1aly. Next, 
buy a piece which you can arate u you 
need 1t for only then wlll you eapture 
the full, rich flavor of the cheese. There 
ta hardly a palta dllh that cannot be 
served with frelhly Il'Bted Parmesan. 
A Ilmple sturdy mlneltrone become. 
food for the aods with the addition of 
the pale aolden cheese. The classic 
Fettuccine Alfredo and Spaaheltl Ailio 
e 0110 ablolutely require ·It. Any sauce 
for Ipalhettl hal a richer flavor for tho 
IprinkUn, of cheese at the lalt minute 
before 1t I. eaten. 

Tabl. Ch"M 

"/" a t:UI/rttry adltd Btn,oJl. whtre .he 
1'1"" art IItd up M'I,I, JQUJQ&t$ Q"d Q ,00$e 
I, Iu bt IIad lor 0 /ortl,/"" will, Q gol1I"" 
I",u tI,t bor"ul". IIItrt I, 0 mou"'al,, QII 
mlldt a/ ,m'td Parm""" C'httlt. 0" .op 0/ 
tllll mounlal" .I,tft Qrt ptoplt who do 
"0,111", tilt bu. molt mo""ronl olld rtH'lolI. 
rllty rook It in C'upo" bro,'" IhM thty lou 
I, d"'o,,~nd ,IIOJt wl,o nil' ,mb It mal 
Ital·t ull thty "'''111 ""d lIIort. R/,hl bt$lJt 
lilt mounla/" II Q 101·tly nrtQm flowl", 
"'III, "'IIIt-II,t btll you- tl't' 101Itd-4"d 
"", 0 drop 0/ wal" In I •• " 

American. may not know, al Italhms 
certainly do know, that Pannesan 
cheese can be served al 8 table cheese, 
without belni Itatt!d. II II a very hard 
cheese and "-quires a Iharp knife to 
cut. II II not .mooth; alter cuttlna the 
lurface II quite rouih. Which explains 
why It Is caUed a grana (,rainy) 
cheese. The tiny crystala can be leen 
and can be felt when eaten-even after 
these cheese hal been flnely ,rnted. 
Thll ,r8lnlne .. de't'clops al the cheese 
II aaed. 

And that I. another thing to remem· 
ber: Parmelan cheese b aged at lealt 
two yeart. It ,. the a,lna which de~ 
veiopi the areat flavor, which II mild 
and piquant all at once. The black coat~ 
Ins 'I put on the outllde of a loaf or 
cheese during ti.!' ripentr.g period, and 
thll keepi the detic'\t! sweet flavor 
scaled In. 

-BOCClCclo, Dtt:ullltro" 
Obviously Boccaceio looked upon 

frelhly cooked maearoni and arated 
Permesan cheese a. symbol. of the 
good life. And so they are .tlll today. 
For the Ilmplelt of dlshel, a IteominK 
plate of JUlI-cooked. IpaiheUI (a! dlnt_, 
of course) dressed with butter or (,oU 
and fnlhl, irated Parmelan cheese b 
food flt for a kina. U'. easy to flnd eJl.~ 
cellent spaghetti, macarom and egg 
noodles-the flnesl In the world are · 
made in America. But tor the true Par· 
mesan cheese, look to Italy. 

Eniot. then, all the many deUcIoUJ 
American paltal with one cheese: the 
g:tut I1aUtn Parmlalano--Reaalano­
which II caU:od Pormeaan In the United 
Stiltel. Once the flavor of frelhly lTated 
tenulne ParmeJln hal been enjoyed, 
one will alway. prefer it. 

COMMUNICATIONS SEMINAR 
Hotel Dlplo .. at, Hollywood, Flo. 

Ja •• ary 22·25, 1961 
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American Dairy Association Pushes Macaroni 
The National Macaroni Institute Is 

one of lhe partnen In cooperation with 
the fall advertl.lna and merchandising 
drive of the American Dairy Aasocla­
lion. 

A slx-paie Ipread In full color tells 
about the vitality parade of foods In 
the September bsue of Family Circle. 
George Cobel Ja the band-leader and 
becomes a drummer boy In point of 
IDle plecel. In a double page apread 
captioned "Play It Hot" Noodles AI· 
fredo and Beef Strogonoff on Noodles 
are pletured. The Noodlel Atrredo are 
the center of attention of the large 
danglers prepared for an ,,1I·atore pro­
motion. 

Morton J. Pollack, producl manager 
lor ADA, report. about 15,000 foaU 
stoteS are ullna materials and dis· 
tribullna recipe books. Thla should 
Ihow distribution of 7,500,000 copies 
with orderl for additional recIpe book~ 
lela by food Itore. and by dairies 
bringlni the tot161 up 10 20,000,000. 

Publicity rele'lea to newspapers 
around the country have been sent out 
by the American Dairy .Association. 
Two typIcal release. follow. 

MacalOnl H ••• r 
Talted So Good 

Snap out of the dull dinner routine. 
Take a break from meat and potatoe. 
with thl. Inappy new dish. U'I Spicy 
Sausa,e--Mac DInner, a hearty meal 
with a bright new flavor combination, 

You Itort with ordinary macaroni 
but you spice It up with curry powder, 
chopped onion, chopped green pepper 
and sliced summer sausage. Then lur· 
round It with u creamy cheese and 
mushroom sauce and bake It. Garnllh 
with egg l lices and serve with a crisp 
green lalad and cold reCreshlng milk. 

You lhlnk of macaroni alwaYI team~ 
Ina up wilh Cheddar. This time It'a 
dilJerent-Swlss Is the cheese to add 
the flavor. 

For vDrlety, make Spicy SausaGe­
MDc Dinner Dnother time subslltutln, 
Imoked sliced beel for Ihe snusa<te. 
Smoky Beef·Mac Dinner will mDke a 
bla hit with your family too . 

Either way, It'a a perfectly delicious 
dish for snapping oul of the dull dinner 
routlne, And your family will tell you, 
ordinary macaroni never wsted so 
good. 

Spicy Saulag.·Mac Dlnnlr 
2 cupa (7 or 8 Oz.) elbow macaroni 

v.. cup (~ Itlck) butter 
v.. teaspoon curry powder 
~ cup chopped onion 
Ih cup ehopped green pepper 

1 can (101h oz,) condensed cream of 
mushroom aoup 

~ cup milk 
~~ pound alited summer aausa~e. cut 

up 
1 cup (4 oz,) Ihredded SWl15 cheese 
4 hard-cooked eggs, sliced 

Egg slices for garnish 

Cook macaroni according to package 
directions; drain and set aside. Mean~ 
while. In small skillet melt butter; IUr 
in curry powder. Saute onion and green 
pepper until tender. In a large bowl 
combine soup and milk; add sauBage, 
cheese, eggs, sautced vegetables and 
macaronI. Tum Into a 21h~quart 
buttered casserol '!. Dake In a preheated 
350 degree o\'rl ' t ~ minutes or until 
heated through. Carnlsh with egg 
slices, Makes 6·8 servings. 

Holel One package (3 oz.) smoked 
sliced beef. chopped, may be substi­
tuted for the summer SDusage. 

Brighten Up Breakfast 
Breakfast CDn get to be a pretty tlrc· 

some meal. Tiresome to serve and tire­
some to Cot. The some old thing day 
after day. Well. here's one sure way to 
brighten It up, Try n Chee!!y Noodle 
Omelet. It's u perky dish that'lI bring 
the tun back Into breakfast. Children 
generally lo\'e noodles, Combine then 
with eggs for u hrcakfa!! t dish and 
you·1t Hnd them enjoying this meal 
that gcncru lt}· III Ignored, 

And for thnt very special brunch. this 
lasty treat Is perrect. Cheesy Noodle 
Omelet 1:10 delightfully different. It·s 
Oulfy. It's light. And your "uests will 
think thut you went to u great deal of 
trouble to prel)(lre It. But they couldn't 
be more wrong, 

Cheesy Noodle Omelet Is us easy al 
one. two. threc. One. Just bellt the eCCIJ 
with salt and pePI)(!r. Two, stir In the 
cooked noodles. cheese and other In· 
credients. Three, cook, cut Into wedges 
and serve. Elich piece will look us good 
as It tastes. 

(Cuntlnued un pngc 20) 
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Ambrette 
Cyclo-Mixer Extruder . 

with TWin· Die Head for ... 
continuous ~ixing, kneading, 

developing and extruding. 
NEW TYPE HIGH SPEED CYCLO-MIXER 

Flour and water ate completely mixed with each particle receiving proper amount of water. Eliminates dry 
lumps found in conventional mixer. 

NEW TYPE FLOUR FEED SYSTEM 
Flour fed to cyclo-mixer by preciJlon control resulting in a unifonn and constant feed. 

NEW TYPE WATER FEED SYSTEM 
Water ie filtered and fed under constant, precision control to the cyclo-tnil.er. Control la by micromet(! l' 
adju.tment with .ight flow leed. 

NEW TWIN HEAD DIE 
Solid ono pi ... head with two dI .. lor .low .. tru.ion with high production. 

NEW CUTTING DEVICE SYSTEM 
Independent direct motor drive to cuttin, abalt. Wide range 01 cutting .peeds through electronic control. 
Elimination of pulleys, belta and varidrive motors. 

NEW TYPE SCREW FORCE FEEDER SYSTEM 
Force leeder maintairul conetant leed 01 dou,h to ocrew under p .... ure. 

NEW TYPE EXTRUSION SCREW AND ANTI-FRICTIONAL METAL LINER 
Hlgh production screw with low .peed. Anti-lrictional metal liner in IICJ'OW hOUlin, lor lon, wear and loW 
lriction. . 

TWIN DIE MODEL THCP (.hown) 
2000 lb •• per hour 

SINGLE DIE MODEL BHCP 
1Il00 lb •• per hour 

SINGLE DIE MODEL SHCP 
1000 lb •• per hour 

For detailed irilormation write to: 

;. AMBRETTE MACHINERY CORPORATI~ 
.j 



(Continued from pale 17) 

Now lor the ftnlahln, ftavorful touch. 
Serve with Canadian bacon, laUIa,el 
or ham: a tangerine opened to lonn a 
ftoweri and 8 cup of creamy hot choco­
late topped with whipped cream. And 
jUJt think, breakfast uaed to be tire-
lOme. 

CIwn, Ifoodl. Omit., 
8 elll 
I teupoon .. It 

Wi teaspoon pepper 
2 cuP' noodlel, cooked 
1 cup (4 Oz.) shredded Cheddar cheese 
2 table' pOOh' chopped lreen pepper 
1 tablespoon chopped pimiento 
:I tablespoons buller, melted 
In a bowl beat ell' with salt and 

pepper. SUr In noodle .. cheese, green 
pepper, and pimiento. In l.rae covered 
.killet melt butter: pour In e8. mix­
ture. Cover and cook over medium heat 
15--20 minute. or untU aeL (Do not .tlr.) 
Cut Into wedlel: remove trom akillet 
and serve immediately, Make. 8 aerv­
Inl" 

Vutdloal Sub.Utute " cup Irated 
Parme .. n chtf:!ae for the ,hredded 
Cheddar chtete. 

Th. Egg Situation 
. Government fta:ure. released the 
third week In Sell'tember .ubstantlate 
what most en men already know: 
more birds have been produclna: more 

, egc, than a year earlier, reportl the 
Tepco Pioneer, monthly news leUer of 

. the Tranln ElK Producll Company. 
Ell production during the ftnl half 

of thl. year wal a record 8.3 per cent 
above last year. However, a reduction 
In cliHype chlckl hatched Iinee 
March. coupled with Q hla:h-Ievel cull­
Inc of the nock •• will ,low production 
gains. Number of layer-type ens In 
Incubatofl September 1 was reported 
ftve per cent below that of a year 
earlier. 

By late fall or early .wlnter. CI" pro­
duction may be near year-earlier levell. 
For the balance 01 this year egg prices 
are expected to .trengthen Irom th tl! 
AUlilult levell. but likely wl1l continue 
below lasl year's prices lor the same 
period. 

Pun:bau Program End. 

The U. S, Department of Agriculture 
ended Its 1907 ell purcha.lng program 
on September 7 . with the purcha.e .01 
270,000 pounds 01 dried whol0 eRI '01-
Ids. Total purchase this year amounted 
to 2.43p,OOO pounds at n cost 01 $3.187.-
000, These eggs were purchased for dis­
tribution 10 School Lunch Programs. In 
dropping the proi"ram, U.S.D.A. noted 
that egg prices to producen "have been 

o _______ ~ ~ 

continue fall" 
Secretary of Aartculutre Orvllle 

Freeman Invited a aroup of ell indus­
try people to Waahlnllon for a one-day 
meetlna: the third week of September, 
to dlscuu with the Secretary and hi. 
ltall poulbl1ltle. for "trenlthenln, the 
batlalnln, power of ell producen. On ' 
the .a,enda: mar.ketln, arreementa. 

'apllrtoaard Calton. 
Far.llOun Ea,· 

The pubUcaUon, Food Proceuln,­
Marketln" September ISlUe, reporta an 
Innovation In packaalnl{ fresh frozen 
e,al . • • the use at 2-,allon milk 
eartonsl 

The eartons, with a I8-pound ca­
pacity, lupplled by DaL:y·Pakt Division 
at Champion Papen, Inc., are the ftnt 
In this lar,8 .ize. Blanb for the earton~ 
are .hlpped in compact casel each hold­
Ina the equivalent 01 63 of the usual 
3G-pound cans wed Illr frozen eap. 
Storale apace II at a minimum. When 
needed, the blankJ are ~"emoved from 
cases. set up, ftlled and ~ealed in an 
operation Ilmllar to that utt.d for milk 
packa,ln • . 

..... MUI-Houn 

The article Itate. that an Anh'lluaer­
Busch ell packer, Wenk Produce, Mad­
laon, South Dakota, eltlmate. use of the 
cartonl live 160 man·houn of labor per 
week In their operation. At thll plant, 
corrulated cases, each holdlnl two 18-
pound cartonl, are used to .hlp elll to 
customen. Cost of two carton. and the 
Ihlpplng case Is .1Iahtly lower than 
cost of the 3D-pound metal can p~­
vlously used. 

Packallnl operations consist of plac­
in, carton blanks Into fonnln. unit 
whe~ cartonl with heat-sealed boltoms 
emerae ready for ftlllni . When ftlled 
with liquid ell from a cold stonle 
tank, they are heat scaled, then packed 
in the corrulated easel for palletlzlnl, 
lreezing and Ihlpplnl. . 

Sanitation and convenience are two 
more advantalel of the paperboard 
cartons, with elimination of the opera­
tions of handling, starin, and wuhlnl 
the empty metal can •• 

Qualify Good In North Dakota 
Sprina wheat sample. a. of Septem­

ber 15 remain load In North Dakota, 
nccordlna: to the United States Depart­
ment '01 AlncuHure. with the 'north­
eut, .outhealt and .outhwest dl.trlcll 
havlnl averale ter .. wellhl at jUl t over. 
6~ pounds. 

Protein content continue; to. avenge 
hetter thun 15 per ellnt In the north· 

Mol.ture wu mostly around 11.4 per 
cent for the Itate as a whole, with the 
hllhe.t percentale found In the central 
and .outh central district. where tho 
averBae wa. 11.8 per cent. ' 

Total defecll ranaed lrom 2,5 per 
cent to 2.8 per cent In the northwe.t, 
we.1 central and .outh central dl. tn ct •• 
.harina a percentaae of shrunken and 
broken kernels ranaln, from 2,1 to 2.5 
per cen~ 

There were 402 .amples 01 about 3,4 
million buahelt te.ted. 

A total of 109 samples of dUNm 
wheat, representlnl 784,000 bushels, 
.howed counties In the central and 
lOuthwe.t dl.trlcll hod defecll of over 
3 per cent with shrunken and broken 
kernels belnl the major factor. 

Forelln material was generally of 
small percentage statewide. 

E. M. Murphy to Manage 
Narth Dakota Mill 

E. M. Murphy has been appointed 
leneral m'lnaaer of the North Dakola 
Mill " Elevator In Orand ForO. North 
Dakota. He replace. P. R. Fossen, who 
will remain to aaslst Mr. Murphy dur­
In, the transition period. Mr. Murphr 
was with Montana Flour MIU. Com­
pany, Oreat Falla, lor thirty yean, mOlt 
recenUy a. vice pre.ldent In chal'le of 
Hour sale. and aul, tant aecretary of the 
company, Sam Kuhl, previously chief 
cheml.t and head 01 productoln at 
North Dakota Mill " Elevator, ad­
van~1 to aul.tant leneral manaler. 
Mr. Murphy say. he anticipates no 
other changc. In department headl, 

Production MQnQ9~r who 
just s~ itched to MALDAR.I 
Ex-trusion Dies-

D. m'HD'UI E. Sons, Inc. 
557 THIRD AVE. IlDOKLYH, H.Y., U.s.A. 11215 

America'. Lori'" Macaroni 01. Make,.. Since 1903 ~ With Management Continuously Re/o/ned In ~ame Family 

_0. 
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CollllDlilb on Pack.glag Law 

More than Ilxty macaroni manufac­
tUteri and suppliers attended a lunch­
eon meeting at the Biltmore Hotel, New 
York City, on September 28. 

They heard Frank T. Dlerson, gen­
eral counsel of the Grocery Manufac­
turel"l of America and chairman of the 
Industry Committee on Packaging, 
urge the group to proceed to the task 
of conforming with the Fair Pllckaging 
and Labeling Law while keeping up 
the battle to prevent further restric­
tlonl. He called the new law basically 
workqblr .md Italed that the An In­
.dultry ';ommitlee in meetingl with 
Food and Drug Admlnlltration omelals 
had lucceeded in letting 8 number of 
concesslonl, such II those covering zip 
code. quantlly declaration on expensive 
Ingredlentl, net Weight at room tem­
perature on frozen foods, and type size 
on net content .. 

Several manufacturers present found 
fault with the requirement that the 
declaration of net contents be In the 
lower third portion of the label. Itatlng 
that It would be hllhly Impractical for 
many macaroni packages, particularly 
those that would be tray packed. 

Asked what can be done about the 
problem of having a large number of 
packalel In inventory on slow·movlng 
Items, Mr. Dlerson so.ld he believed: 
"FDA will be generous In allowing you 
to use up preser,t .tocks if you can 
. how you have moved with rea.onable 
promptness to (LImply with the law." 

Product Promotion 

Theodore R. SUI" Elinor Ehnnan. 
and Marian Laylin of SUls' New York 
omce, gave a report on the highly suc­
cessful presl party held the day before 
(see pale 10). 

Announcement waa made that three 
mailing plecel would be prepared for 
tb:) grocery trade by the National Mac­
,ronl Institute for Lent, Summer. and 
1:'&11 Merchandltln,. The ftnt will be 
"Noodles Have Oadlet of Friend .... The 
second will be "M.caronl Has Many 
M.te .... For National Macaroni Week 
next year, the theme will be: "Spaghet­
ti Goe. Ste.dy", emphasizing related 
item tie-ins with mac.ronl products. 

III • ., l1li,... mowl mopping bog with 
chene grottr and pren kit. 

Budili. Tul, Tnab 

John HUlton of the Beef Industry 
Council told of promotional plans for 
"Budlel Tllte Treet." scheduled for 
January and February, to incrense 
po.l·hollday •• lel .nd prollt. with 
hearty meala with both variety and 
economy. An anay of various sited 
posten and merchandl.lnl pieces wlll 
be utilized. Among them were four­
color treatment. of SpalheUI & Me.t 
B.Us .nd Round Steak on • platter of 
Noodle.. Merchandising opportunities 
• re set up in both the meat and aro­
cenel departmelili. 

Some of the manufacturers and .up· 
plien went to dinner at the Rlfte Club 
includi"1 Mont llnor John Romaniello' 
the Hong Kong Noodle Priest. ' 

Conium", $u ... y 
Food Topics In It •• nnual turvey of 

what consumers lpend for grocery .tore 
products laYI macaroni productl posted 
a 5.1% lain In 1986 compared to 4.2% 
in 1965. 1966 .. tel of ltoeel')' .tore. hit 
$84,700,000,000, up 7.1% over 1965, with 
non·food •• coounUnl for 16.2% gain. 

Dollar valu_,! of total domestic con· 
.umption of :macaroni producll rose 

" 

iUi25Q,oOo, 
Item WII u maca· 
ronl UU,08O,OOO, up ftl,\: noodlet $117,-
180,000, up 2.8%i t pagholli $174,010,000, 
up 6.4%. 

SlxtY'eight per cent of tolal domcstlc 
consumption move. through grocery 
stores. 

COI .. rol. MI,," 
Blrd.·Eye home·style cauerole mixes 

am being Introduced In upstate New 
YClrk and the Paclftc Northwe.t by 
General Food •. The mlxe. come In 
n,tee flavon, brown. white and golden 
sau~. Each mix contains selected vege­
lablt I, potatoes or macaroni, sauce, and 
a ,tparate pouch of seasoned crumb 
to/lrln,. 

The frozen mixes may be combined 
with meat, poultry or sufood. atonl 
wIth mUk or water. The toppin, il then 
. prinkJed on and the cau erale placed 
In an oven for 35 to 40 minute •. 

The introduction will be supported 
with television and print advertise· 
ments. Sug,ested retell prico is 7";. 

1n TH. Narkall 
Betty Crocker cAlterole dllhe. 8re 

being test marketed. They are Noodles 
Canlonl, Rico Keriyakl, Noodles Strog­
anoff, and M.caronl Monte Bello. Each 
retan. for about 47;, slightly higher In 
the West. Ground beef must be added 
10 the mixel. 

JoI ... Hln.o .. , 'M' I ....... " C ... cli 

Macaroni 0'1 

" 

Campbell Soup Co. I. launchini 
Franco-American Macaroni 0'. with 
Sunday comics ads In color. A coupon 
worth 7 cent. toward pUrch0l8 of one 
can of the product will appear In the 
adJ. There w11l be commercial. on doy­
time chUdren'l televilion and nllht­
time television .hows. 

Polnt-of-purchase materlalt are avail· 
able. 

The price per can renleJ from 19 
cen~. to 23 cent .. -----

IN ANY MACARONI 

<¥IJMI / 
TO INSURE THE QUALITY 

PRODUCT~ ALWAYS SPECIFY 

WHETHER YOU'RE MANUFACTURING LONG GOODS 

Et ~~~§§\ OR SHORT ( ~ C?, EGG 

NOODLES [I 'J OR OTHER SPECIALTY SHAPES, 

&SSS1YOU'LL FINDqtf _", /IS ~,~~,AYS UNIFORM 

IN COLOR AND GRANULATION. \\H\\\T:BECAUSE OF 
:: : :: :: : : : ::: 

OUR UNIQUE AFFILIATIONS IN THE DURUM WHEAT 
• ,t,' 

GROWING AREA~~rWE CAN SUPPLY THE 

FINEST DURUM ~(WHEAT PR~~UCTS AVAILABLE . 

AND WE SHIP EVERY ORDER/iilAT THE TIME ::/.:' '"_", PROMISED. BE SURE ... SPECIFY ""-
A ••••• ILLI NO DIVISION 
FA''','ERS UNION GRAIN TERMINAL ASSOCIATION 
Mill •• , R •• h City, MI ••• -Gefterol OHI,", St. P •• I, MI ••• 55101 

Teleph ••• , (612) 646-9433 
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TED Short. a roller beartne sale. ­
man, wu introduced at a dillrihu­

ton' meetln, to one of hi. ftrm', hi,. 
' Itll cunomen. 

Three weeki later, Ted was aullDed 
to the territory In whleh that custom· 
er'. company WI. located. 

At hi. ftnt call on the man Ted suf· 
fered the horrible emharraument of 
for,clUn, the buyer'. name. He had 
never dreamed 1\ could happen to him. 
But It did, and very naturally. Ted 
.tuck out hi' hand and nld, "Glad to 
lee you I,aln, Mr. uh, uh .•• • " 

What · made 1t even wone was that 
the cu.tomer had no trouble recallin, 
Ted', name. 

Ted lot the order but the buyer was 
plainly unhappy about hls mental 
lapse. 

Later, Ted talked the Incident over 
with hi_ sale. manaler, Bill Murray. 

"You were lucky," aald Bill ''There 
are .orne buyen who would have been 
10 anll')' they wouldn't have bouaht • 
dime', worth of merchandlae from you. 
A bad memory can reaUy hurt a salel· 
man." 

That was enoulh ror Ted. That was 
not the f!t':!t time he had rorgotten an 
Important flll me, and he relolved It 
would not happen Dgaln. 

Ted belan Iralnlnl himself to re· 
member name. and auoclate them with 
race •. He .ucceeded 10 well that In .Ix 
month. he developed one or the mOlt 
phenomenal memories In the bUllneu 
world. 

No EXCUH 
Are you lullty at rumblinl awkward· 

ly ror the name. or eu.tomen, pros· 
peets and bu. lneu acqualntaneed 

Jt 10, don't write It off as a natural 
handicap or .ome such excuse. There 
I. no excuse ror raUlnl to remember 

" . 

by Geo .. O ,H. Kahn 

A Customer Has a Name­
Know 'It. 

Thl. I. Ho. J5 of 36 .. In t .. lol ... "lck~. 

name., esptelaUy ror a .. Ie.man. U', 
embarraulnl to both you and the 
buyer and can lead to a very strained 
rel.Uon.hlp, U not total rupture. 

U you can't remember name. , It 
meRm that you haven't tried hard 
enoulh to overcome the problem. You 
must teach youneU to improve this 
vital faculty. 

Remember that a name is the onty 
link between you and a prospect until 
you ellabU.h a closer relatlonlhlp. 
How eal)" It I. to break that -link by 
the .Imple act ot fOflettinl hll name. 

You Don't Llk. U· EJJher 

Nobody lUce. to have his name for-
10Uen. You're no exception. Can you 
remember a time when .omebody for­
lot your name or lot it wrona? 

Chance. are that you didn't like it at 
, all. On the other hand, do you recall 

how pleued you've been when lome­
one remembered your name, even 
thoulh he was only a ,Ulht acquain­
tance you hadn't Jeen tor . ome time? 

In other words, It'. only human na· 
ture to teel lood when somebody 
• pew your nlme and to be annoyed 
when he draWl a blank. And U It hap. 
pens con. btenUy, you really belln to 
dlallke the Individual. 

It you teel that way, just Imagine 
how a buyer or customer reell when 
you loot on hi. name. It can mean the 
dUrerence between Itartlnl the Inter­
view off on a cordial note or a ftolly 
one. And ultlmately It could eully 
mean the difference between walkinl 
out with an order or jUlt walklnl out 
period. ' 

Dick Atwater, a packallng equip. 
ment salelman, told me of an Incident 
which iJIultratel this point. 

On a particularly important call Dick 
remembered the buyer'a name when 
they Ihook hand .. However, midway In 
the Interview, Dick was maklnl • point 
and .. Id : 

"So you tee, Mr. ah, ah ah-" 

it wu evident he was unhappy over 
Dick'. lapse. In ract, the Illp put luch 
a chill on the Inten.iew that Dick wa" 
never able to recover ttl. rolile. He lost 
the order. 

'"The man'l name ju.t waln't flnnly 
. rooted in my mind," Dick told ma later. 
"II I had .pent a little m~re time 
memorWnl it, that would not have 
happened. You can be lure it did not 
happen alaln." 

OU.r "am" to Remember 
A .mart sale.man will not only re· 

member the name. or hiJ cuslomen 
and prospect. but also or their al· 
II.tanla, auoclatel, aec:retarlc. and 
even receptionllta. Thele people have 
feeUnil, too, and you never know 
when one or them can help you iet an 
order. A good word rrom an aul.tant 
or secretary can diJPOR the bon In 
your ravor. 

You ltart orr on the rilht foot by 
.. ylnl to a t't!Ceptlonllt, ''Hello there, 
Mtu Jonel. It'l nice to tee you alaln." 
The poulbUities are lood that .he will 
try to let you Into the buyer'. offtce at 
the flnt opportunity . 

MeIDOly Home WOJIr 

]mprovini your memory is nol a dif· 
flcult talk. It'. quite a common prac· 
lice, and the material to help you il 
euUy avanable. There are a number of 
books and pamphlet. on thl,· wbJect. 
You can alia devlN method. of your 
own to cure youraeU or a bad memory. 
Prnctlclna can take place at home or 
on the Job. Here are lome proven tech· 
nlques to aid you In rememberinl 
names: 

1. When you flrat meet a penon, con· 
c-entrate immediately on iettlnl hi. 
name Imprinted on your mind. Make 
sure you hear It clearly. II not, alk him 
to repeat It. He'll have no obJKtlon to 
lbat. 

He had rorlotten the man'l namel ' 
The prospect IUffened noUceably, and 

2. Auoclate the man's name with 
.ome penon.1 charDc\erl.tic or aspect 
or hi. appearance. F(lr example, Mr. 
Morrison hat .halllY eyebrows. or Mr. 

.. onl wear. a white camaUon In hiJ 
l lpe). 

there, the Inlervlew 'S usually a faU· 
ure." 

This II an easy mistake 10 make. For 
example there are 15 spellings of the 
nome niley. Even Smith Isn't alway. 
Ipclled thl. way. 3 After you hear a nome, keep ra· 

, 'e~tlni It to yourself until you know It 
.IS wen as your own. At home, wrlt,e it 
out rorty or flfty tlmel. 

4 Make a point of brlnllnl up the 
ma~" name .hortly after you hear It. 
You mliht, ror instance, .ay to your 
supervllor that you had jUlt met Mr. 
Blank. This II like adding a new WOld 

to your vocabulary. The more you ule 
the word the quicker It wl11 become 
familiar. 

He cited the case of one of his sales· 
men who had l uch trouble remember· 
Ing names that he was losing custom· 
en in an established territory. "Final. 
ly," Jim .ald, "1 bought him a book on 
memory Improvement and ordered him 
to Itudy It. The result was magnificent. 
His volume went up 30 per cent after 
he round the key to remembcrlng 
names." 

A friend of mine, Carl Fisher, I. a 
newlpaper reporter. H'. part of his job 
to get names atrolght. "I take nothing 
for granted," he said. "Even If a man's 
name Is Brown, I ask him to apen It 
out. A wrong spelling can lcad to a 
IIhel IUIt against me and the paper. 
Sometime. 1 double and triple check 
namel In the tclephone book and city 
dlrcctory." 

5. Carry around a little notebook 
with the name. of penonl you have 
met recently. Whenever you have an 
extra moment, run over them, each 
time assoclatlnl them with some fea· 
ture (\f the Individual. 

e. Study a man" faee carefuny al 
you're beln,lntroduced to him. In your 
practice period. you must make the a. · 
soclllion between 'name and race. 

Tha Cool Bal.lman 

Many psycholoilst. believe that we 
tend to remember plea.ant experi­
ence. and rorlet unpleasant onc •. Un· 
der thll theory, you mla:ht foract the 
name of a prolpect who did nol live 
you an order or who was nalty. I have 
tw(.! IUliesUons ror avoiding tht. possl· 
blllty: 

1. non't Ip.t rru.trntlnl or dlscourog· 
Inl experiencel knock you oR the main 
track. An irate prospect may be havlnl 
a bad day; the next time he might be 
far more amenable to Ilvln, you an 
order. Even aller an unpleasant seu lon 
with a buyer, flle hi. name away In the 
active column and keep rememberinl 
IL 

2. Keep coot during an Inlervlew, 
even if the prolpect doe. not. If he 
wanta to be peeVilh, let him. If you let 
youneU let hot under the col1ar, you 
wl11 only be hurtlnl yourself. 

Noll"atl~ and Memory 

Th. Lal, Bale.man 

Orten 0 poor memory is Just a sign of 
mental lazlnc!!!, and a lazy salesman 
has no business In this field. You mUlt 
be prepared to pu~ out the necessary 
effort to develop 8 good memory. And 
even If you have a fair memory, you 
. hould exert a little more effort to make 
it an excellent one. 

Gettlna: the name wrong probably 
won', result In a libel IUit against a 
lalesman, but It could menn the loss of 
Income which amounts to the same 
thing In the end. 

Thll Job Is purely up to you. You 
won't find much about It In .. Ies litera· 
ture, and It may not be a part of your 
laic. tralnlnl prolram. Neverthelen 
you should accept the responllblUty for 
makln. yourseU Itand out In this de· 
partment. H may menn the dllYerence 
between your being a $9,000 a year man 
and a $25,OOD one. 

How do you think people become ex· 
pert bridge players? JudRment is, of 
course, important, but memory has a 
Jot to do with it. 

There are dotens of occupation. In 
which indlvlduall must remember long 
and Involved tables, computations, 
procelsel, . torage places, etc. An air· 
line pilot, for Instanre. must remember 
the location and purpose of dozens of 
dlols and .wltches. The life of every 
palsenger and himself dependl on his 
cmclent handling of the plane. He doe. 
remember where everything Is and he 
knowl wh!lt switch to pull at the right 
time. 

Now he was not born with his knowl. 
edge. He had to learn It. Just think that 
It a pilot can learn to remember al1 of 
that complex data, Ihould you have any 
trouble leamlna: a few names? 

The human animal I. capable of 
omazlng reatl or memory If he'll only 
work at It. In school you learned to 
rcad, spell, do arUhmetic problems, and 
many other thlnls. A large part of this 
wa. memory. 

Herc'l a chance for you to test 
whether or not you are taking Iteps to 
Improve your memory. If you can an· 
swcr "yel" to seven or more of the 
question., you probably have no prob. 
lem In rememberln. nomes of prospect. 
and customen. 

1. Do you take pains to re· 
membcr a name at on In· 
troduction? 

2, Do you have a method for 
remembering names? 

3. Do you make lure you 
know how to Ipell and pro· 
nounce the name? 

V.I No 

4. Do you associate the man's 
name with lome charncter· 
IsUc or aspect of his ap­
pearance? 

5. OD you make a point of 
bringing up a man's name 
after you've heard It? 

Memory Is clOlely linked to moUva· 
tlon. 1t remembering .omethlnl will 
help a penon or make him richer, he 
will be more apt to recall it. 

Some people are born with an out· 
Itandlng memory, but most of us have 
to help It along a bit. 

a.l the Right Nam. 

Make lure that you get the name 
right. Thia means knowing how to spell 
It as well as pronounce It. Many names 
are tricky and can lead to embarrall· 
mcnt ror a aalesman-jult as bad an 
embarrassment as forgetting the name 
altoiether. 

6. Do you take care to re· 
member a prospect's nomc 
even though he was rude 
or unpleasant? 

7. Do you believe that even 
a poor memory can be 1m· 
proved? Salllng II your bread ond butter. 

When you remember a buyer'. nome, 
U'. not JUlt a lame. You Ihould relord 
memory practice 01 important to your 
welfare al the development of a 100d 
presentation. 

Jim Rarick, .. Ie. manaler for a pa· 
per carton company, told me: ''Unle .. 
a .. leaman rememben a prolpeet'. 
name, the belt presentation In the 
world will do him no 10od. There II a 

npport that must be eltablbhed 
..,. .. __ .,_ .. oal", esman and buyer; If ll'1 not 

Suppose you hear the name Blxb(:c. 
You flle It In your brain or write It 
down al Bixby. So a few weeki later 
you write him a leiter or send in your 
card referring to him as Mr. Bixby, 
He'. annoyed because most of UI like 
to have our own name .pelled rtlht. 

8. Do you Itudy 0 man'a face 
on being Introduced to him 
so you can associate It with 
his nome? 

O. Do you remember the 
namel of all your cUl tom· 
.,,1 

10. Could you write them 
down now wilho:1t refer· 
ring to notel? 

tCop)',t.h1 l864-Ceofle N. Kahnl 

-
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Building B_, B",kl" 
Eleven Itepi to buildlnl a Itronger 

Cood brokerage IIrm were listed by AI. 
bany Cood broker, Joseph T. MeDer. 
motto The pre.ldent ot McDennott Food 
Broken, Inc. spoke at the Unlvenity 
of Delaware's Conference on Food DII. 
trlbutlon. Analyzing new opportunities 
to rai.e the Itandard In food dl.trlbu­
tlon, Mr. McDcnnott laid that today's 
Cood broker know. that he must up. 
grade him.elf ond hll organization In 
the rapidly chan,ln, buslneu environ­
ment. He vlcwed thll as a tremendous 
chaUcnle Dnd a wonderful opportunit)f. 
As the induatry growl increasingly 
complex Ihe alert and progreulve 
broker becomel even more necessary, 
he declared. 

Mr. McDennott Ii.ted the following 
eleven point. whereby broken could 

ralse the Ilandardl of Jervlce to thelr ••• olutio .. o.., ,..cln 
prlnclpalt and their (Ultomen. For Lon. Good. 

1. B~Ud a lirong lale. and IIdmln­
IJlratlve force. 

2. Jllan to continually upgrade all 
hl, ~:'i:.,)nnel. 

3. Provide the Jeadenhlp net:ded. 
• . Maintain 8 hlah rplrlt of enthusl· 

asm In the ora:anlzatlon. 
6. Keep up to date on aUlated mar. 

keUna research, lalel promotion, 
planning and advertiling tech. 
nlquel. 

O. Have adequate and top-rated 
lales people. 

7. Plan tor continuity with quaUfled 
younger men. 

8. Muter the all Important com. 
munkatlonl. , 

9. Create more productive I8lel 
meetings. 

10. Cooperate with the National Food 
Broken Auoclatlon to build a 
Itronler and better NFBA. 

11. Lut but not lealt, to make a 
prollt. 

There III no Ihortcut In developing 
profeulonal .. lelmen Mr. McDennotl 
Ita ted. ''Thll takel theory and conltant 
.tud¥, al well .1 on.the.job practice, 
It requires sound development on a 
continuing buls." He emphasized that 
the succenCul broker mUll provide 
leadership In his orlanlut!on. He must 
take the li:!ad In developing creative 
Idea. In a creative climate. He cannot 
wait Cor thin,l to happen, he must 
make them happen, And it Is hi. fob 
to motivate his people 10 that the neM. 
ed result. are obtained. 

The New York food broker empha • 
sized the Importance of puttin, to­
,ether all functlona and atpeets of the 
brokenge flnn with the re.u1t that the 
broker .howl a profit. "Admittedly It II 
lettln, more difficult to obtain because 
ot the tremendoul amount ot detal1 
that Is belnl demanded of the broker 
today. However, true to tonn up to now, 
the broker has been able to overcome 
many, many obstacle .. to cut cosls. In­
creole emc:lency, and maintain that al. 
waYI Important proflt which keeps him 
In bUllnell, The brokerage bUllness to­
day 11 a produd with 8 value and a 
COlt and thll mUlt be properly manB,ed 
Jf It I. to be of optimum u.e to the 
broker, hll employee., and hll prlncl. 
pall and customen." 

Enthullaltlc about the opportunity 
ahead and the ability of the natlon'l 
Cood broken to thrive on them. Mr, 
McDermott laid, ''You can expect the 
food broken to raise the Itandard of 
service to customen and prJncJpala In 
the future and continue to be the lead. 
en In ,rocery .aln." 

. -

In order to extend their manufadur .. 
Ina: program, Buhler Brothers Ltd., Uz­
wil, Switzerland. have acquired the 
rights tor manuCacture and aelltng 
throughout the world at a new long­
goods line developed by the firm Bas­
lano In Lyonl, France, This novel proc:. 
eu offers considerable advantolel to 
macaroni manutacturen. 

Rolinox ProeHl 

In the Rolinox procell, productl leov .. 
Ina: the lonl die (distributor tube) are 
spread out regularly on a horizontal 
table, drown by luctlon onto a Inna. 
JiOrt carriale equipped with a fan, cut 
to a length ot about 10\4 Inches (270 
mm), moved over to the preliminary 
drying tray. and placed on them, Afler 
the traYI have pawed through the two­
zone preliminary drier, the product 11 
Itrlpped orr Into the druml of the final 
drier. Here It 11 dried. down to Itl IInal 
mollture content. At certain locatlonl 
the drums are moved backward and 
torward or rotated. to enlure uniform 
drying and .tralghtne.s of the loadl. 

Upon dlschar,e Cram the IInal drier. 
the goods toll Into a conveylng .haker 
which ha, a ca{Jacity of about 440 
pound. (200 kg). i'rom here they are 
either: 
• removed manually and placed In 

cases prior to packaalnl in amaller 
packaa:es, or 

• conveyed directly to the .Iorale bini 
(Itacken) which feeit the Weighing 
and packln, machineD. 

AdnlUa,," 
This new and revolutionary procell 

ofTen many odvanlale.: 
• Elimination oC the strlpplnlnnd cut. 

tina: equipment fonnerly required 
for dried. productl, and the resultlnl 
elimination of dry waite to be ItOred, 
ground and re·proc:eued. 

• No capital Inve.tment or malnte· 
nance tor the above equillment 
which I. no lon,er required. 

• No reuse of ground dry waste. 
• Elimination ot lUck •. 
• Very good resultl In the case of dif­

ficult shapes. such 01 twisted noodlel 
' and bll hollow Ihapel, 

• Very Ilral,ht Productl . 
• Hand·lll1ing Into cales Is required 

only periodically as a result of the 
eonveyln, Ihaker, which actl al an 
Intennedlate ahort .torage. 

• Fully automatic operatlnl up to the 
Icale when atorale bini (Stacken) 
are used for 10nl dried looda. 

• Optimum utilization of welshlnl 
and packing equipment due to 

(Continued un pale 28) 

STOR·A·VEYOR FOR NOODLES 
AND 

FRAGILe SPECIALTY ITEMS luch al: 

MOltClcelol! 
Lor.o Shen • 
Rlga'anl 
Splro11 

Battery of 3 Stor·ANeyors with 24 Hr. l'Ver capacity - 3 
Control Conveyors with dual dlschorge".1Ing 2 Packag­
Ing Line •. 
1It1l-Coiling Mount .lIows free .torag. ,ra' under the 
Slor .... ·V.yors. 

~= ..... ~~ 

Of the many macaroni firms that h0'Ae 
solved Storage and Handling With

M 
Star· i 

Ve or are ' American Beauty ocoron 
PIJnts at 601105, Denver, Kanso~ tity An~ 
Los Angeles; Anthony Macaront, os . 
geles ' Majorette, Seattle; Skinner, Om

J 
aha, 

US' Macaroni Spokane; Mueller, ersey 
City· Son Giorgio Macaroni, Lebanoni .J,enr: 
Le 'St Paul' 0 B. Macaroni, Ft. vvort , 
Teias' ·Parter'·Sc~rpelll, Portland, Ore.; ~e 
Crea~elte Co., Minneapolis; PennsylvanIa 
Dutch.Megs, Inc" Harrisburg, 
Latelt Inltollatlonl Quaker Oats Co" Cedar 
Rapids, Iowa. 

fI .. "" ." d ", .. It· ,,, .. & 
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1830 W, 01.YM~IC e1.vl). TEl.., 213 DU 11011081 
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... waak aftar waak. 

Ni'itlnlntil ¥ac,ar'qnllnstltute pUblicity on macaroni, spaghetti 
~~r~t~~f~i~ <, l1looclies hits newspopers, magozines, rodio and tv. 

JJii~TS' ~IPi ' r';;I"'f"d Item promotions for merchandising, 

H~~i!lQ~~!s~iten~arld for educational materials. 
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W EBSTER define. luxury aJ 

"Iomethln, which pleasel the 
Jenlel and ,. all o CQlI tly or difficult to 
obtain." 

In a way, thl. deftnltion describes 
the meanJnl of the word .a used for 
the brand name of one of the South'. 
most vl,oroully growlna line. of ero­
eery product.. Luxury Brand® egg 
noodlel, macaroni and IpaeheUI are 
marketed throu&hout the southern U.S. 
Dnd alia In Central America, and even 
in the Mediterranean countriel of the 
MJddle E .. t, by National Food Protl­
uct., Inc. of New Orleans, 

FinN. Ingndlenb 

Luxury Brand macaroni and .p •• 
ahelll product.. while «rtaiRly not 
COIny or difficult to obtain, are made 
of No. 1 semolina, the nnelt wheat flour 
available. It I. mllled only from the 
purlfted hean. of durum hard wheat. 
Althoulh perhaps not technically con­
sidered a luxury, semolln. la a pre.n.!­
urn In,rediant which commands a pre­
mium price. And the steady growth In 
sales volume of National's Luxury 
Brands establishes the fact that con­
.umen definitely find these macaroni 
products pleasina: to the sense of tnste. 
Last year, the company reported !'Sales 
increase. three time. a:reater than the 
rate of Increase for food .tore sales in 
a:enerDl. 

"Since 1910," states Vice President 
Norman Anseman, "National Food 
Product. has produced noodle and mac­
ronl product. with maximum concern 
that the housewife who tries them wUl 
continue to select our products because 
she Is aatlsfted that their quality and 
talte are the best available. We bellcve 
that future a:rowth will be lnflucnced 

by our further abUlly to promote these 
products out of the 'sldeo-dbh' catelory 
and Into acceptance .. main element. 
of 8 meal, where noodle. and macaroni 
will become ballc competition for 
staples like potatoes and rice. Our mar­
ketina effort. have been and will con­
tinue to be expanded In this direction." 

Ad"rtla1ng and Merclwulbtnlll 

To Implement these e{forta, the com­
pany use. television advertlslna, retail­
er promotions, polnt.of-sale display. 
and some practical packallnl. MOlt of 
the Luxury line total of 40 Item. is 
packa,ed for product vlslbl1lty, as evi­
denced by the packa,es shown in the 
next column. These printed ba,s of Du 
Pont 2-ln-l polyethylene fUm permit 
a clear view of the whole contenb 
of each packaae: ''Thills the most prae­
tical way possible for u. to communi­
cate to the .hoppell," say. Mr. An­
seman. "At the moment she'. ready to 
buy, she can easily see the shape., .Ize., 
varletle., and all the natural appetite 
appeal of our entire line." 

!'! ' 

will help boOIt 18les," .tate. Mr. An­
seman. The .tronaest possible familY 
relaUonshlp hal been desllRed Into the 
packaae. for thl. reason. All baa:' and 
boxes are very similar with red, white 
and arcen stripes, plus the silhouette of 
a gondola connected to a larae Luxury 
10,0 to help recall the italian orlaln of 
the product.. Each packa,e ..:arriel 
preparation instruction. and recipes or 
servlna ,ualestlon. which point out, 's 
the company's adVertising also doe~. 
that these producll will put Luxury 
dlnlnl Into every meal. 

In Memoriam 
Leon G. TuJla:ue, Chairman of thr 

Board and founder of National Food 
Products, Inc., New Orleans, passed 
away on Auaust 13, 1987. Sympathle~ 
ao to the firm and famUy. 

2-ln-l hal alao proven practical for 
Luxury Brands because of ill economy 
and dependability In trouble-free per­
formance on the company'. packaaina 
machine.. High-speed vertical fonn­
and-fill equipment I. used to packale . 
noodles and macaroni and .pecially 
adapted horizontal-type machines pro­
duce the .ame kind of package. for 
spa,heUl. 

Comple.e Line 

Nallonal Food Product. believe. that 
Us Luxury packa,es :Hll best 81 B com­
plete line and uraes retaUen to dllplay 
all products 10lelher on .tore shelves. 
"Our experience proves thaL men:han­
dlsln, the variety of selectlont to,ether 

~~,~~.~~~~~,,~ 
I:~ ~. 

" , 
rralnlnl '.c .... lnl 
Machinery Mech.nlc. 

Trainlna of packaging machinery 
mechanics was the major topic of a 
three-day seminar held during the 
morning hOUri of the Packaging Ma­
chinery Show 67, tit the Atlantic CUy 
Convention Hall, September 18-21. 
Wilhelm B. Bronander, president of 
Scandia Packaging Ma'!hlnery Co., 
North Arlington, N.J., was seminar 
chairman. 

At the opening session, Richard 
Wellbrock, president 01 New Jersey 
Machine Corp., Hoboken, N.J ., and 1967 
president of the Packagln. Machinery 
Manufacturell Institute, sponlon of 
the biennial event, sparked the Interest 
of Industry, government, and education 
leaden present by challen,lng them to 
reco,nlze and help solve the crUlcal 
problem of provldlna trained men to 
operate the Indispensable machines of 
America', economy. 

Referring to PMMI's educational pro· 
«ram, which Is headed by Ira GoUscho, 
president, Adolph GoUscho, Inc., Hm­
side, N.J., Wellbrock .ald that he wa. 
hopeful that all industries concerned 
would Join PMMI'. emphasis on train­
Ing youna men for mechanical Jobs In 
the fast-growlna packa"lng field. 

PMMl's education prolram I, an ef­
fort to bring indultry, lovernment and 
educators together In Joint projects to 
train packa,ln. machinery mechanics. 
One luch course, the first In a U,S. pub­
lic school, has been estabUshed at the 
Thomas A. Edison Vocational and 
Technical High School, Elizabeth, N.J ., 
and another Is underway at the George 
Westlnlhouse Area Vocatlonlll Hllh 
School In Chlca,o. 

Manuala In PrepuaJlon 

Oottacho announced thal PMMI 
headquartell In Washln,ton Is current­
ly developlna a serle. of manuals on 
packallna: machinery, Including one on 
''The Fundamental Workln,. of Com­
ponent.... scheduled for publication 
next summer. 

Following Wellbrock'. Introductory 
remarks, the seminar buckled down to 
meetina the problem head-on. For the 
fillt two days of the seminar a wide 
range of discussion. wcre held deaUn, 
with vocational school and In-plant 
training of packalllni machinery me­
chanlCi. GoUscho led the flnt day's dll­
C1.l .. ion and the second day was mod­
erated by J. Joseph Cranmore, PMMI 
vice pre.ldent Dnd president of Cromp· 
ton & Knowlel' Packa,lng Machinery 
Division, A,awam, Mall. 

Propam Pattidpan" 
In addition to Gottscho, the RlIt day's 

semlnar proaram featured talks by 

1967 

Raphael Sulllvan, principal, Ceorge 
Westinghouse Area Vocational High 
School, Chicago: Robert Worthington, 
Assistant Commi&!lloner of Education of 
the State of New Jeney; and Ted 
Breskln, publisher, Mod.m Paclcaglng 
magazine. 

.Ion, three Colgate-Palmolive execu­
tives, Lnwrence Kirk, Harold Allen, 
and Emile DuRal, and Wm. Brady of 
General Foods Corporation. The third 
day's program concerned. Itself with 
evaluation and procurement of packag· 
Ing machinery. 

~---In addition to Cranmore, the second 
day's prgoram featured: Pat Lombardi, 
Hoffman-LaRoche; Helmut Voltmer, 
New Jel'lley Machine Corp.; William T. 
BOlton, prcsldent, Bartelt Engineering, 
and Bruce Holmgren, editor, Packag. 
Engln .. ring magazine. 

The third day's program, moderated 
by Chalman Bronander, featured 
Fred B. Shaw of the Continental Can 
Company's Flexible Packaging Dlvl-

Such It.lftl os crackers, cereols ond snacks 
or. outomat lcallv packaged In bogs which 
or. then cortoned bv Triangle's new Bog'n 
BOlC machine. The fullV Integrated and svn­
chronlzed machine Is the first to us. Flelll· 
tron nel weighIng Ka tn . The~ are com­
bined with .alld stale controls. a recent 
devltlopment In the Industry. Three ~­
ments of the svstem-welghlng, bogglno 
and cOflonlng-wot'k In unison, with all 
lynchronlloUon between them ekclrledl . 

Carll.l. Acquire. CI.rmont 
Announcement Is made by Mr. John 

Amato of Clermont Machine Co., Inc. 
that the firm has now been acquired by 
the Carlisle Corporation whose cor­
porate headquarters are In Carlisle, 
Pennsylvania. Plants are located in In­
dlanu, New York, New Jeney, Ohio, 
Pcnnsylvania, South Carolina and Cali­
fornia. 

At Carlisle the corporation has a 
very lar,e rubber plant. A prime line 
Is tires but they have many other prod­
uct. pertaining to rubber. They have 
acquired many pl ants In varying in­
dustries Dnd lire a . ubstantially dlvel'lll­
fled corporation Jisted on the New York 
Stock Exchange. 

Clermont Machine Company, Inc. 
will continue operating under Its name 
and with Mr. Amato as President. It 
will maintain Its service to the maca­
roni/noodle industry. There arc plans 
to expand more heavily In equipment 
for the Industry which Include design 
and development of new features as 
well ns more sophisticated controls. 

Repeot Sal •• Sp.1I SUC •• '. 
"While adVertising encournges trial, 

success Is determined by repeat sales. 
The consumer's choice of TV viewing 
and magazine reading Is the bosls of 
our advertising decisions. Self-service 
offered consumel'll freedom of choice, 
and consumers fCsponded by asserting 
themselves through the process of se­
lection or f1!Jection." 
I. A. Quack,nbou 
Vln~.I·,ejMel!l, /u/tn J4J11 IJ"J /uilllflln, Inc. 
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MACARONI MANUFACTURERS 

BRA! BANTI HAS 
ALL THE FACILITIES 
TO SOLVE ALL YOUR PROBLEMS 
SPECIALIZED TECHNICIANS 
HIGHLY QUAlIFltD 
ARE AT YOUR DISPOSAL 
TO SATISFY THE MOST 
DEMANDING NEEDS 

TilE MACARONI JOURNAL 

MACHINERY AND 
PLANTS 

FOR MACARONI 
FACTORIES 

OF ANY SIZE 
AND ANY 

OUTPUT, 

ra • 
DOTT. INGG. M" G. BRAIBANTI • C. S.p.A. · MILANO · LARGO TOSCANINI. \ . TEL. 792393·780931 

OLE REPRESENTATIVES IN THE U.S.A. AND CANAO ... 

LEHARA CORPORATION, 60 EAST 42 STREET NEW YORK, N.Y. 10017 ITEL MU 2·6407) 

NOVEMBER, 1961 

l.rr: 

• 
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JACOBS-WINSTON 
LABORATORIES, Ilc. 

ElpLike 
Grandma 

EST. 1920 

Consullln, and Analyllco/ Chemists. speclal/vn, In 
all matlerl involving the exam/notion, production 
and label/n, 0' Macaroni. Noodle and EBB Producu. 

l-VItw",ltI •• ,,4 Mh ..... I. IRrich ..... t A ... , •• 

2---" SolID .n' Color Sc_ I. It.. . .• 
HiM ... . 

J 50 ... 11 ..... F .......... 1,. ... 

Eu I'I'oIcIl Eat 
Dark YoIkI a Specialty 

~Ic ...... "'" for • __ ... - •• 

5-50.110" .Iont So"OJ'. 
'-' .............. .,. ... 
7-1.ct.rIoIotlc.1 Tom for So,," ••• IIo, etc. 

James J. Winston, Director 
156 Chambers Street 1M 0 i!.'ij'~ @. W £!\ i!.@Iil£!\l\ll ~ _ .... ~~;""'I w __ 

New York, N.Y. 10007 :::.&'.tii WI Ieni, CaItIe: • ..-- tw.."..., 

,. 

Manufacturer. of Quality Egg Pradue .. 

CLASSIFIED 
ADVllTlllHG .... TIS 

DI., .. , .. 1IA.ertl.I" • •...•• , .... Ap,Uce'lo. 
W •• t 044, ............•. _._ ... 75 Cntt PI' II ... 

Mild ••• 12.00 

toa $AU-Buhler mocoronJ pren rated 
600 pounds per hour. V.ry reo$OflClbly 
priced. 

Llltle CrtJW Milling COf\'\POny 
BDX "31, WOffAW, Ind. ,465BO 

.IU How-tCHlo-Il Kits for Spogheltl Din· 
ntn; 910 to co .. ; You pay fr.lght. W,II. 
Mocaronl Joumol. 

' INDEX TO 
ADVERTISERS 
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~r to the Editor: 
He: Pallet PaUel'm on paae 22. octo­

ber luue. Kratt Food Co. cJailN inno­
vallon. I lhoulhl you would be In· 
tere.ted that Wyler & Co. hal uted 
pallet paUemt tor put JeYen yean. 

A. S. Johnlon, Purcbulna Aaent 

." 

HOW'S YOUR 
MACARONI 
I ? 

Mlllloni of Amerlcanl consume lonl of 
macaroni products each day. Thousandl more 
Ilre en" a,ed In producing thele productl. 
tut, he"" ",any people really know 
aT:ylhln J about the hlslOry of macaroni? 
Ule your noodle and aee how you come out 
on thll quick quiz. 

U,"ronillull 

1. What Cld tM""" 
111M ''macaronI" 
IMIIIdu"ntI'" 
AIntdcM "."oMlen1 
(I' p.lrlot (b) Anything ,00d" " .... , {c)"YankH Doodl.· ... 
hOrN. 

AnnIrs \0 Quia: 
hl:g To, ' I):C 'q:r 'q: ~ 

,. ~~; . 
I, • "/1 . " .r 

• f I -_ ... ' 
I.Whltl .... l'tIOIt 

=:~~~~o,.. 
macaroni? (II AIf'1 
tb.p . .. Ulor IIch cup 
01 .ller (b) AvoId 
o .... rcooklng (cl A 
• tralner. 

S.ln thl Iinguage 01 
UII Inclln! Qr""', 
thl .ord "maceronl" 
mlll'ltl {II Courag. 

!"I Mlck.y Rooney 
c Thl OI~lnl Food. 

4. According 10 lellnd, 
In whoM railin ... thl 
racl,. lor preparing 
mlcaronl concllved? 
"\ King Frad"lck 01 Slubln 

!
b Queen Illbelil 01 Speln 
c Duke Snider 01 Brooklyn. 

I. Wh.t Ifoe. Diamond 
,.ck.glng Producl. h..,. 
Ih.t IU,,"NI othtr p.ck.glng 
.uppll.,. 10 ttl. mlnronl 
Indullry? II} ,".on.lInd 
1I~lcl Ib) II chlln 01 pl.ntl 
10 I .. ur. quick dlll~lry 
Ic) QUl llly prlntlng-olllli • 
I. Ullpr ... or or.~ur ..... 
10 I .. ure IIn,,1 raproductlon 
01 your p.ckagl. 

• 
DIAMOND PACKAGING PRGDUCTB OIVIBION 
DIAMDND NATIDNAL CDRPDRATIDN 
733 TttRD AvtNue. NEW VOfU(. NEW VORl( I ,Q0171l10!189M700 
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We are fully equipped to satisfy your 

every durum requirement - wit~ that 

all-Important plus ..• Service. 

DURUM DIVISION 

h,r.I!!l'!!!'!ll!f!! 


