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When it's real Italian inside, make it real Italian outside 
Rossotti Packaging 

Whan,1t com •• to pach;ln; italian food. ROllo1I1 I. an 
up'rt. or ovar •• vanty yeor. wa'v. mod. pack f 
~QdldliJ macatanl producen In the UnU.d Slo~::'a:d 

ana o. W. 01,0 manufactur. (rolen food carlon. for 
frolan pallo producll. ROllo1I1 packaging 'padoll, .. In 

four and .Ix color of"., Illhnoraphy and we offer f1t11lble 
\,"~llli. ten'lcel 'hot covar avary 'lap of production from 
~~:kl~' concepl to campletad pacllage, So, If you at. 

0
' g of pal ~kollna pOlio or whallY.r your product -
.... UI a call. ,,0110111, talal packaging. 

ROISOmUTH_C_~ 
bMUtl .... Offlce~ North "ro.n, NJ. 07047 

IOllOm CAUPOINIA 'ACKAOIHO COIP 
P.O.lall 665. San L.andro. Calif. '4'77 • 

IIOSlOm MlDWIST 'ACllAO_ cair 
5240 W.I' lel,.,anl A'Y ••• Chicago, III. 606'41 
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No.tional Macaroni Week will celebratc its twenty-first 
birthday October 15-24. It has matured into D. great 
publicity event. 
Many publicity breaks such us the wonderful treatment 
of pasta in the September Issue of Better Homes and Gar­
dens (page 4), mention on national television news (pa~c 
10), and the regular treatment of macaronl- noodle prod­
ucts on the food pages of the major metropolitan news­
papers, arc pretty much taken for granted by the maca­
roni industry. 

These breaks arc not happenstance. They arc the fruit 
of daily efforts of Theodore R. Sills & Associates on be­
half of the National Macaroni Institute. And the National 
Macaroni Institute is supported by about half of the 
companies in macaroni manufacturing . 

Product promotion by the National Macaroni Institute 
and National Macaroni Week arc deserving of full sup­
port of the entire macaroni-noodle industry. 

Th. Macaroni Journal II rlgl'tlred with 'he U.S. Pallnl Office. 

Published PI':)fllhly by the National Macaroni ManYfactu'." AUG­

clatlon at lis official publlcallon ,Inc. May, 1919. 

Second.clon postag. pold Q' Appl'tan, WisconsIn. 
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Suddenly You're A Great Italian Pasta Cook! 

W ITH the aid of food edlton Dorb 
Ehy and Joan McCloskey, Better 

Homc. and Gardens for September 
tella you how 10 do It. 

Slart With Soup 

They start off with the soup and pic­
ture a halt dozen soup cuts: Adnl dl 
pepe, Conchllllette, Trlpollnl, Anelllnl, 
EIS: paltlna, SemInl dl melo, caution­
Ing that names may durer In your lo­
cale. Copy .talf!l: "As flnt course. or 
main dishes, soups are an intelr&l part 
of Italy', cuisine. OUf Strst'Clatella or 
'little ra,I' belon,s to the former cate-
101')'. It tantaJizes the tute bud. tor 
richer food, to come. This delicacy 
consists of a leasoned chlc:ken breth, 
enriched by tiny tripollnl (aomt'time. 
called nochette). You make the 'little 
ro,s' by whisking egg-panleyoparme_ 
san palte Into the hubbllne broth. 

"For full Davor In 8 soup that could 
be a main coutle, choole Crabmeat· In· 
Shell Soup. Succulent bits of crab In a 
rich b"Oth leasoned with tomatoes. 
celery and ,~en per-per make each 
mouthful a t~at. The 'Ihells' In thll 
marveioul .oup .-:m conchlillettc or 
'Uttle conch .hells.' 

"Another first coune soup II Hot 
Tomato Boclllon-innocent looklnl, 
but take one taste and you'll think 
you're somewhere In southern Italy. 
We've larnlshcd our tureen with thin. 
sliced aVOClldo and crumbled bacon. 

''To make clolilc mlneltrone the 
American way, try our Quick Ve,e­
table S:lUp. Start with canned chicken 
broth and add frozen mixed vegetablel, 

Itallan of course, and dry Itallan lalad 
dressln, for dn,. O~r pasta In this 
hearty soup-It's . anelllni or 'tiny 
rings.' II Recipes are giVen. 

Put. 8000. 

More cut. are pictured dictionary 
style: ZIti, Nelted Vennicelll, Fettuc­
cine verde, Fettucce, Capelllnl, Fettuc­
celie, Maltada, Fu.I1I1. And the story 
contlnuel: "Behind every well.laden 
Italian table II a kitchen brimming 
with fresh herbs and a battery of palta. 
utensUI. One of the most common Is a 
large caul ron In which to boll (bolllta) 
the palta al dcnt~to the tooth. 

"Spaghetti docl n't .. tways come 
topped with a tomato-meat sauce. 
We've used It In a delicate Salmon 
Tetrau.lnl, named after Luisa Tetraz­
zlnl, the opera .Inger. AI In traditional 
tetraulnl, ours Is flavored with dry 
sherry, mushrooms and gnted romano 
cheese. 

4 

"Thin scallop. of veal In a mush. 
room-studded tomato .. uce served over 
bright lteen noodles (they'J'C made 
with Iplnach) descrlbel our Scallopini 
Verde-literally thin Utile slices of 
meal over ,l'Hn noodles. Try any of 
your favorite J8Uet!S, .tew. or strolo­
notll over lfeen noodles next time you 
plan a dinner party. 

"Here's your chance to display your 
culinary skills. The In,redlenla are few 
and the method. .Imple. But, you mUlt 
follow the proper p~ure when 
makin, Fettuccine Alfredo. The d!sh, 
preferably a chafin, dl.h, mu. t be hc.t, 
the butter lottened, the fettuccine 
trelhly cooked and hot, the cheese 
fre.hly ,rated, if poulble, and the 
cream at room temperature. TOIl 
qUickly and serve Immediately. 

"Serve Maltada Carulo and listen 
to your ,uella lin, your pralsCI. Curly 
maltada makes thll chlcbn liver-to­
mato sauce extra Impreilive. Sprinkle 
on freshly ll'llted pannesan cheese In 
the Italian manner-braviulmo," Rec­
Ipe. ot these are ,Iven. 

Pul. 1mbolWa 

Pasta ImbottUa plctuT1!' Tortelllnl, 
RaVioli, Manicotti, and Conchlilioni. 

The text readl: "Certan dlshel bene­
tit from lovin, care, to achieve an 
exact blend of herb. and the pert~t 
IOUet!. These four stuftoo. (lmb.,)ttlta) 
pasta recipe. are Just that kind. 

"Manicotti or 'Iman muft. ', whether 
,moved or pert~lIy plain, can be 
stufted with a variety ot templin, fill­
In,s. We loaded our first manicotti 
recipe with Bround ham, sliced mUlh­
room" and pannesan, then topped It 
with a ,reen pepper flecked Swlu 
cheese sauce. Relult: Ham-Ituffed 
Manicotti with Cheese Sauce. 

"In our second venlon, we uled 
ricotta, panneun, e", and parsley for 
the .tuffln, and topped It with a m~aty 
tomato sauce tor ManicottI with Meat­
Sauce. 

"While there are dozenl of way. to 
make ravloU, we believe our Chicken/­
Spinach fmed Ravioli Is unbeatable. 
A1thou,h you may find frozen or 
canned ravioli In lupennarkelJ or food 
lpeclalty shop.. oun be,ln. with a 
home-made dou,h that'. well worth the 
time and trouble. The 'pUlows' are 
tilled with ,round Chicken, chopped 
spinach, and panneun, then topped 
with a savory tomato lauce. Ch~k 
.ounnel cookln, shops for ravioli 
maken and cutters 10 help you trim 
the SQuare. exactly the rJ,hl size, 

''Take a perfeet blend at tun .. , onion, 
p.rsley, and lemon Juice. Llglltl)' fill 
conchl,lIonl or 'Jumbo conch .helli 
with the mixture and top with &ealOntd 
cream ot et!lery sauce. Pop the Tun .. 
. tuffed Shells Into the oven and )' 01111 
have an entre that ml,ht well heCOIIIt 
;your specialty." Recipes tor tbelt 
dlshe. are ,Iven. 

P .... aJ Fomo 

Labeled pictures Include: Conchlillt, 
Tortl,lIonl, Mostaccloll, Chltferonl RI. 
lati, Lau,na, Rote, Cappelletti, Octhl 
dllupo. 

Copy statel: "Far from beln, Identl. 
cal throu.hout Italy, baked Pilla fa! 
forno) varlel from re,lon to fellon. 
Northern Ualy II famous for Its homt­
made nat rlbbon-Jike pasta mRde with 
eil' and topped with delicate IIIUt'fS, 
Convenely, .outhern Italy I. known ror 
Its manutactured tubular pasla made 
without eill, .uch as spalheUI and 
7:)acaronl, and seuoned with robWl 
sauces. Our four baked palta disbts 
offer a little of each culline. 

"Be .ure to Invite trlends for dinner 
l.'te nl'hl you prepare the ali-time 11.1· 
Jan favorite ~eppy Llsalna, tor II 
serve. 10 to 12 people easily. The PUtt 
Is purely Italian, 100, Iinet! it's made 
with llalJan Jauu,e, celery, carrol, and 
ore,ano. You'll find rlcoUa cheese In 
specialty .hop" 

''To pleue the man with a robwl 
appeUle, &erve Seasoned Pork Chop 
Dinner. Browned pork chopi l it atop 
a bed ot fartalle or 'butterflies' smoth· 
ered In tomatoel. Pour marjoram' 
flavored bouillon and tomato Jultt 
over the cauerole to keep It moist 
whIle bakln,. 

"Serve Creamy Chicken Ca~se rolt 
while the cheese Is It1l1 buhbllnl· 
We've uled occhi dl lupo or 'wolr. 
eye.' as our palt. but you may ! ubsti· 
tute larae elbow macaroni. 

"Buttet service 11 easy-for you and 
your ,ueltJ.-when you feature Ham 
and Mae Bake. It's a tork-only cas5erole 
that your company can enjoy without 
the problem of Ju"lIn, plate~ and 
utensUI. Sliced apple In the cu~erole 
and poached sUces II ,amlah make the 
dish molaL" Recipes for them 011 are 
lIven. 

._. Hom" and Gard.n, 
Betler Homes and Oardena Is a well· 

read ma,wne, Meredith Publl.hln. 
Company of Del Moine .. Iowa, sayl til" 
t'Ulatlon runs 1,7'11,7'17. 

THE MACA~ONI loU~A\ 
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Bullseye for be"er extruded results. 

Over 65 years developing c.drusion 
dies for creatively designed food products. 

D. mnLDnRI E.. Sons, Inc. 
551 THIRD AVL Il00KLYH. H.Y .. u.s.A. 11215 

T.Io,h.OI. (212) 499·3555 

• I DI M ~n Since 1903 • WUh Monogamanf Conllnuou.ly R.'a/ned In Same family ~ica'i La,.... Macaron e an 
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MACARONI WEEK-a national publicity effort for macaroni prod Icts 
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Tile MACARONI JOUP.~AL 

MACARONI makes sense / cents in the Seventies 

lif f' a eaomples of photographs accompanying NQl lo~1 Mccoro Ii Week rerCO\Ci Ihr0U<l" Ihe Sills organizotlon: 

..... 
I .... .,. 

~ ft. lop1l Macolonl wllh Lomb SiC'll, Greek Slyle; hight, top): MOCOloni Chec\c Solod; lIow, r, leltll Spaghetti 

,Mil Egg NODdin with Sweet Sour Shrimp. 

wilh Blociol,; 

Acre" ,.ft I'p}' SpoghelU wllh Chicken llvers--<osled recipe 12."0, selyes 6; hlght. topl: MOl" Oi\h Noodle pudding-:~~'ed ~jpe 
n .12 I ye~ 6; liow .. I.hlt Herbed Macaroni ond (heue-emlcd u~c l pe 52 .21 !oCI"t" 6; IIo.er ,,,hi!: Mocaronl "", iln Fron u'ler uce 

-CO\ll recipe $2.9" selYu 6. 

"," . I h , " T ,k., .'o<k wllh fine c •• noodlc\ Dnd vegeTobles mokn 0 sOlbiying chowder, cnd the coutlOlt com· I l'1e lime or eor y eo no. u . 
~irIn n.!lCgronl with turkey and conned lomoIJe,. Fruit ,alad u~rved in apple CUP\ appeol, to the younger generation. 

Ocra .... 1970 7 
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VOUGETlDf SOMUCH 0 
MORE WITH 

LASAGNA? 
Use a Demaco Continu­
ous Line with our La­
sagna Stripper and get 
the benefits of automat­
ic production with virtu­
ally no scrap or break­
age. 

EMAeo with 
problem. 

For mf,liliotlal ill/ormation, sptcl/lrati",rs allel qllotatiOllS. I'otrtart 

DE FRANCISCI MACHINE CORPORATION 
,"_-". ~6.45 Metropolitan Ave., Brooklyn, N.Y. 11237, U.S.A . • Coble: DEMACOMAC • PhD". : 212·386-9860 

We"ern Rep. : HOSKINS CO. P.O. Box 112, Llbertyv;ile, Illinois, U.S.A . • Phon.: 312·362·1031 

- - ., __ ~:::L _ _ .~. 



Mecaronl In the N.wI 
Publicity ea .... 
National Macaroni Week 
E .. ry M.dla 

Malor Markat. 
MaioI' Nub. If ... p.~n arc re­

cetvln. three release., each with a new 
black-and-white photograph, recipes 
and .Iorlel. TIleR are .upplied on an 
exclusive basi. to newspaper food edl­
ton in 212 .tandard markeUnl areal. 

J( ..... ~pen and Win Sente .. and a 
variety of eolumnl. ts are receiving .lor­
lei, photo. and an .Hcrtment ... r item. 
on macaroni product. and the week 
which .potll,ht them. 

Col .. 
Two new color pholo,raph. hc.ve 

been taken, and are belnl placed with 
food edlton whose new.papen use 
color Iran.parenele •. 

Maceral 
rrd<eS 
sense/centS 
ntre 
Selenres 

Small Town WHId, and nail, Na •• -
papen, lome 1500 in number, with to­
tal cireulatlon of 12,000,000. are belna: 
lent a black-and-white photo with story 
and reelpes. 

The L.oor P,..., 600 publications 
with circulation 01 11.000,000, are re­
celvlna: material on macaroni, Ipaghettl 
and egg noodlel. 

Consumer Naguln .. have been nled­
ed to National Macaroni Week and .n· 
coW'aged to f.atun mecuonl productl 
In th.1r food ston.. In fall 1 .. ".1. In­
formation, reclpel and product are IUp­
plied whenever needed. 

CooperaUn Publ1c:ltr baa been 10' 
Uc1t.d hom. pubUc:hts who pro.not. 
food products compatible with maca­
ronI. They have been infonned of Na­
tional Macaroni Week and urged to 
participate. Recipe. and product are 

MltiIOnIIlllbl tIIIM/cenlI ~ the IoMntl ... Thlt'l .'Itt. TIIII'I.lto 
the lit .. of. new IMnrtwllh totted rKJpn for main dlll'lH. WhIt bet· 
lit pllce U'IIn l!!!!! clalruom for.tudInb to 111m IhIbI.dIIt.attttchl1'll 
q"IIllUn or 1!IItaI'IIII~ I9IcfttttI and ... fIOOdltlf You eM Illto tNdI 
","" !til '""* "'7 to cooIillllCltOnl pniductllI'Id ... food l1li/111. 
IIIKA/OI'IL' Tht(I/ ftnd out lot thltnlttwtl tNt tuIIWIIIft/CI/ dI.n. cell 

.110 til "lclout. So tIIm to ,.,. III rllM rICJ(I' ItId OfW)IOW frM 
cop ... Dol"" tIIIt""'1It MnM' 

• "...",. .. ....-c ...... 
=:t:.,-:=~..,..-, 

TheNatiord M.xn oni nstitute 
Cel.bratlrc NatkNl Macaroni Wtlk.Oc:tober 15:2. 

CMli14 reel,.. for macaroni C:llodUCI. mo ln dl"", will be ouembled In 0 new leaflet offered 
10 some 88,000 home economic. leach.r. In lhe Oc.tobe, luue of Forl'c:ost for Homo Eco­
nomics, teachtr .dllion of CO·EO Mogazlne. This onnual odvertl1lng stimulates demand for 
lOme quarter of a million recipe 'tofJ.ts annually by teachen, slud.nts, demonstrators, Hrv­
Ic. clubl, .tc. 
Lett ,"f" .. , .... ,. .... c:orrled a collection of hunters' Irophl" fr9fT1 PIA""," ,Q!,Inlry, al\Cl 
,'" YtOf ~fQf' Q mod tlKm9 wOl ute4 IfJ ' 'ThInk ~ileltl, ' I 
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Macaroni In the N.wI 

De,·w tn."", N8e Newl commenlator, 
carried on 209 Itotlons to 6,400,000 hQw:. 
hordl, fecently Ilated: "AI .... own In leday's 
gOY.mment figures (July 2.1" food prien 
or. ItIU riling, lhough not 01 f"". Whrn 
mlGl becom .. too expenSive, a 101 of people 
~t macaroni. Th. Nollonal Mocoronl Mon­
ufactu,.rs AlsocloUa, announces lhat In 
the fin' holf of thll yeor, sol. s of m:.caroni 
.. er. Ih, high .. , kt h istory." 

(From column two) 

lupplled to these cooperating publlclill 
a. needed throughout the year. 

To T.l.risloa. two releaaes-eath 
with •• peclal ICript and rttlpe. lor \lSt 

in entertaining-hive been prepared. 
They are being .upplled to demonslra' 
ton of 200 ltaUon. acrou the countT)'o 

To "aclio, to radio commentators of 
850 illation. nationwide, two relellses­
each with. script and rttlpe. for feed· 
In, a crowd-are being IUpplled. 

Dlelc Jock.,.. .ome 700 In nu mber, 
will recelv~ macaroni ItOl')' material 
which they can Ule any time duri n,: th~ 
week to alert their audlencel at i.ume, 
at work, and on the highway. " , Na· 
tlonal Macaroni Week. 

leU Ifalloaal MKUODI W"t. H,, ·ioc· 
aI Nt.cuoal W"k wW .. U for yo' . 

Smart Shopper Sh ... 
In following up tho mentlt'· 01 

macaroni product. at plentiful \. .eal 
food. In Augu.t, tho Weekly Cons, nef 

. New. of tho U. S. Department or I .:ri· 
. culture Con~umer & Marketing Sci :\et' 
gave the tollowln, Information: 

How to cook macaroni, noodles ,md 
Ipa,hetti: remember an ellht-ounet' 
packaje of J:trodud yleldl four to i h'l! 
cup. when cooked. 
J. Bring to a full rolling boll. 
2. Add gnduaUy '0 boiling does not 

.top. 
3. Leave pan uncovered. SUr occasion· 

ally to keep from .tlck:1ng to pon. 
Read dlredlon. on packale for cook· 
In, time. 

ASEECO 
CONVEYINCJ SYSTEMS 

BELT CONVEYORS 
d . lffllmUned .t.ndudlilld belt 

A campl!!le line of .. nll l r)', mo em I • \Jelllan •. CUllom Ipll' 
conveyors .ppllcebla to mOl' conn), na Pfvrllll for But/otln cc·:o 
cia! do.llnl ..... II.bl ll . 

ACCU.AVI'fOR 

Tho only Aulomallc licit Slor· 
'111 Sy.lorn wllh nnl·ln anti 
nul'Qul for tho .tarllMO of 
non . lroa.flowlng m.terl ll \' 
.uch II .nllck foadl , cookln, 
hOIGn food. and/af alhor 
itom' prono to bridie, 

RATINA' CONVEVORB 
m. tod.li without .uch 

•• ', •• ,.... food •• elC.. I 

c.p.e\llu up to 1!500 

.c~.nlnR. dti\V. lerln." ":~';,~,;~~I,"ii;;i;·~v~: ... ·~·. 

MODU"A" VII".TDA 
DI.,"'.UlIOM 
IVI'IM 

A unlq uo .y . lon! lor Ihn 
Imullineoll. cU~ttlb tLllun lind d Ih·n!)' 01 nun·frnn.fiuwlnK 
fI~odIlCI' (rum , Iorlilio 10 mill· 
Ilpl l! IUl t kOMlnll pulnll. on dn· 
m. nd by Ihn UIIl 01 II mOllu· 
I. r "Ibrll ill f cuncll lli. 
po.ltln dnU\"IH)' un demand . 
No 1,.,..,01100 roon lhle. No rll' 
clrclll . llon which call. lld pro duct deaud.t lon . f Oil 
.ny numbor of Il llckillllnM 
mll chlnn. III dllfnrcnl rni ll • 
.lmulll!nt'uuII)·. 

.LBCTRIC PAN.La AND caNTRDLS 
• ,.tem \lIlnll electrlc.l component • • ucb a. 

Th, kllY 10 prlctlc. \ . utom.llan II In the dellan of ~I~eco en.lnoe,.lnco~or.to proVtln cammt:r· 
phala cantroll, l an.r devlcel ·h",d hloUd :::~d~~'~:d clo nlll ulfj ulrtl OJ, lraord,ln pl~ I\tll~~:I~'K Intu' 
daUy .VlII. bl ll comr,0nenll \V c ero I I '''lIocO Corportllon or u 0 I t 
11 )'au .ra contamp . I\ng a pll nt eXPIJilon• ~O~I!~lrlclIl . nd machanlcal, lupply IIf OfjU limen . 
Iff.ted IlIfvlcall phmt onalnlleflnll I n IIft.u , wipon.lblllty. • 18,a' a.a_BDB' 
r. rCltlion .nd II.rlu(I. 1\:1 from nnll l uurel! \V 1 ono ",0. ANa."' •• , CALI". BODOe ,.3D W . D",YMPIC .DU"'.W~AD, 

O"Q'i~, 197Q 
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Nutritive Values of Macaroni - Noodle Recipes 
JAMES J, Wlnlton, Director of Re. 

ae.nch, N.M.M.A., recently released 
a report on analYl el and nutritive 
values of varioul ~c1pes. 

The nutritive values are expressed In 
the percentale of thE! minimum dally 
requirement! provldt:d by a servlnl. 
Each recipe In this compilation pro. 
vides four tervlnls. Data ia liven tor 
both enriched and non·enrlched prod. 
ucts. EnerlY II equivalent to the 
calories contributed by each portion. 

The studlel were made In th' Jacoba. 
Winston Laboratories. ~'Iey J.lclnt out 
the difference In vitamins and Iron 
... 'hen enriched product. a~ used. The 
hll~her level of calcium T'eJults from 
the optional uae of added calcium 81 

provided by the Standards of Identity. 

I. Sauuge CakH In N'nodle Ne.t. 
Your family will thrive ant: your budg. 
ets bob.nce on simple hearty fare like 
this. 

1. lb. bulk taulage 
Ionian, minced 
2 tablespoons nour 
~ lb. ell noodlel 
1 'ret!n pepper, chopped 
1 tablespoon butter 
salt and pepper to taste 
Form sausage Into six nat cakes and 

fry. Add the chopped peppel. minced 
onion and seasonln •. When I8UI8.e Is 
cooked to a golden brown, remove from 
pan, pour olt exceaa lravy, leavln. ~ 
cup of thick fryln,l. Add Rour and sUr 
until IImooth. Boll ell noodlell In salted 
water until tender. Drain. Fonn nellt. 
of noodles on platter, pulllni sausa.e 
cake Into each ne.t. Pour gravy over 
sausage and noodles, Serve hal. 

P,re,nlage of Minimum Dall, Adull 

Protein 
Energy 
B·I 
B·2 
Calcium 
Iron 
Niacin 

Requlrem,nl. 

Rod .. 
No. I 

30.9 
30.8 
39.7 
14,15 
2.9 

37.0 
88.6 

Wh •• 
Enriched 

30,9 
30.8 
84.7 
22.2 
11.3 
153.3 

108.8 

2. SpiitheUI SauNge Platter 
A no fUll, no bother dish with unfail. 

In. appetite appeal. 
1 lb. ,polhettl 

v.. cup melted buller 
3 allces pineapple 
6 .tewed prune. 
I lb. link soulole 
Cook spaghetti In bolllni, salted 

water until tender. DraIn and mt" well 

12 

with melted butter. Arrange In mound 
on servlnl platter. Surround with sau. 
tales that have been .rllled or fried to 
a .olden brown. Garnish the platter 
wilh pineapple slices and prunes. 

P.rnnlage of Mlnlmum Dall, Adult 

Protein 
Ener.y 
8·1 
8 ·2 
Calcium 
Iron 
Niacin 

R~m.nl. 

Rod .. 
No. 2 

36.3 
42.15 
153.4 
17.5 
8.7 

31.4 
83.9 

Wh •• 
Enrlch.d 

36.3 
42.15 

IOU 
32.3 
23.3 
98.8 

137.1 

3, Spanish MacuonJ C .... rol. 
A tlme.saver and appetite :appeaser. 
~ lb. macaroni 
v.. lb. cheese, Ira ted or cut In small 

pieces 
~ cup dlred celery 
2 me.dlum onions. chopped fine 
I can whole tomatoes 
2 t&:u1csvoona chopped lreen pepper 
2 tablespoc)!ls butter 
2 cups white sauce, medium thick 
• alt and pepper to taste 
Cook onions, .reen pepper and celery 

In the butler until tender. Cook maca. 
rani In balUn. salted water until tender 
and drain. Combine macaroni and cook. 
ed onion mixture, arran,e in layen In 
baking dish with alternate layen of 
cheese and tomatoes. Season and pour 
White sauce over It. Cover Bnd bake 
30 minute. at 350 de.reeJ. 

Percentage of Mlnluuun D.Uy Adlill 
Requlnm.nl. 

Protein 
Energy 
8·1 
8·2 
Calcium 
Iron 
Niacin 

Rod .. 
No. , 

42,9 
29.4 
20.0 
21.0 
84.7 
35.8 
31.3 

Wh'n 
EnricMd 

-12.9 
2!1.-I 
70.0 
35.8 

101.4 
68.3 
61.3 

4. BPllb,UI and Me •• Balh 
A one-dlah meal-the cook's friend. 

Y.I lb . • round beet 
1 ('81. beaten 
1 cup ,rated cheese 
~ lb. lround lean pork 
1 cup moistened bread crumbs 
1 clove .0rlle, chopped fine 
.alt. pepper, IDge and other spic-I:'S 10 
suit lalte 
I lb .• pa.hettl 
Mix meat and other ingredlenl5". n . 

«pi the apaaheltl, thoroughly, ShapE' 
Into .olf ban size. Fry In butter unlil 
brown . 

Put Into deep pan with tomnto ~au(e 
or previously prepared spaghetti ~;HlC1!, 
with lome water or stock and rook 
slowly until done. 

Cook .pa.heUI In plenty at bu:linc, 
salted water until tender. Drain. I lare 
on platter, .arnl.h with melt· ball! IOd 
pour .ravy or sauce over all. 

(Contlnued on pale I~) 
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CLERMONT MACHINE DI"ISION 
OF CARLIS LE CORPO RA TION 

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

NESTS NESTS NESTS 
--

Nut , ti ve Values-
':unt inlll'iI (rum "a~l' 121 

pntr .,. 01 Minimum Dally Adull 
Requiremenll 

Recipe WhDn 
No. 4 Enriched 

i'ruh U3.n li:I !1 

Enl'r ~ ~[) . 2 40.2 

'-I lilA 113 . ..\ 

B·2 22.4 37.2 

la1cJ \<' 1L 5U.3 72 .U 

Iron 07.5 IOt!.O 

;\IJCI Il OLD lO\.ll 

~. Spaghel li Italian Slyt. 
Ch, . .- Il'al ('ompo~i l iun with itll UX('c\· 

~ ~ nl ,auce. 
1 11> ~ rml!l\t'tti 
I 6·" l . ran lomnlo pa~lc 

:.! rI,,\'c~ gilrli l', finely cut 
I It. )!ruund meat thed or hed .1111 

p"l'kl 
: ' : r UII.- cooked tumatul'!' II No. 2 l'anl 
B~ylo · ar and pars!l'Y. fillt'l), l'ul 
2 li,\.Il'~puon !' ulh'c uil Of hUitt-I" 
;:.11 ;,ml JlCppN III lilSll' 

11. ;.\ ulin' oil ur buill'" in Ill'u"y fry­
.:11: I',.n, Add mCHI nrul l'uuk until 
" 1O\1"IWl!. Add tomuto paste mlscd wilh 
" l UI' u { wull' r, ('OUkl'd IUlllu\Uell und 
·c;!,w. nlls. Simmer s luwly (rum une· 
nail une huur. Luogel' t'uukinj; 1m· 
pru\', flavu r. 

C," ~ I HJlllll'l1i in Imiling ~ul1ed \\'u· 
k r " I Il'oller, 15 lu :!U mlnules. AI" 
r ~n ~ ' " I sllUllhelti un hul ]Ilul1l'1". P UUI" 

,,\ ', ' ! ' hl' hul nwal lind IUl1lalu ~;IUCl'. 

Sill I' •. wi lh Ilrtlll,d l'al"l1ll'San dWl'Sl', 
II d, ·d . 

Pu: ' tioga of Minimum Cally Adull 
Requiramanb 

Reclpa Whon 
No. , Enrichad 

I'l u' 2Ul :n,u 
En. 28.8 :!tU 
11, 1 2:JA 7:1.-1 
Ik' 20.5 :1;1.3 
C~ I ,-, :!-l.-l 
h lJ) SIU tltI.U 
S" l, 5t1.7 U8.7 

6. Macaroni Fruit Salad 

ingl"l 'II Il'IlI ,.. "lIx wilh 1!I; 'YO'IiIIa I"" III' ;, 
,, \\'('1'1 Fr.·1It h tln'''~ 1Il1: ;,Iul "1'1"\'" "II 

11'11l1rt' HI" fl"llill a ";11; .. 1 10,, \1" 1. 

Percentage of Minimum Daily Adull 
Requirements 

Recipe When 
No. S Enriched 

l'mlt ' llt 111.11 

ElIl'I'gy H .:! 

n·1 I:!.:! 

n·:! ;).:! 

CUIl'illlll !I.;-, 

Imn 1;-,.--\ 

r\iudll J.4 
---------

Ml:l coronl Frull Sl:Ill:Id 

Nutri tive Value af 
Dry Breakfast Cereals 

11111 
I-I:! 
:1";- .3 
I :I.IJ 
I j .1I 
:11 j 
:!I-I 

I .• /; h"','/ \ " " '. lilt· /"/1,,,,WI.' /,""""'U' 
~"ltll /" II, . L \I . 11" ".1.',,,,,,, 1'" ,/, .,,'1 
,m,/ 11" ,, /. ,." ",,1111,11' ,,' /I, .. ,J".",H,n·. 
( ',.1/,.1." "/ 1/ ... 1" 1.'",,1 .\, II '" ," . I l ml.·,,,,., 
.. I .\1.,., ... , .. /" . ",./ •. " ,I .. ' ,\ ," "/1, . . \ .. ", •• m ' 
lIIill ... · ... , {","""111'·" . . ·II/ ~" '" I, I v 7f1, •• It. 
,h,· "I/,,;,j,I/I,,1 " ,1/,' I'" III.'" .".,,1 ,'10"'" 

I lf ll·; ,111111 ; . I,d IUlO, lI)" 1' •• 11 11';11" II.,. 1111 ' 

' I ITI"II \·;.It ... "I " 1111111 1"'1 .,1' I~'p ll al 
,\ 111"1 II all l ' n 'akla~ 1 11 ... 1111 ' 

Th, ' , ·, · .. ·; ,1 I: I":UII.-. dlL, ·tl y w llt' ;,!. I'll"! ' 

;lIId 1·"tU . h ,I\ , ' 1' \; ly , ·t\ " d"l1 l1 l1a ll l ... ,1 , · 
III II ... 111111 1111111 .. I !Il ,lII klll< l Ihn ,u).!hllul 

" ""'IIIt ',1 III - I. ,ty l'1I1 11\'al l"1I "I ~ I H; , II 
1: 1 ; 1I11 ~ m ,ult· II 1'" .. , 111<, 1'''1 mall I" 
._1'111" tlII\\"1I nud d" ·,,n lllllll· 111 .- ""I1I,,d,I' 

I'Xl ."Ii't"·I ' . 1'1'111111<'1.- 1'1 1'1' . 11 I,d fruIII 
11 ' ... 'al ).:I"UllII ' '''11;111)" ;1 1,;,k" 11 pr"dm'l 
.. f ~lI tIIl' d'· ~ I"'I)lII"II. b"I';l1I1l' IIii' maJol" 
,'"IIITl' Ilf lai"l"h.'~ alill tllllnl'III ~ . ESI'I' ll l 
1111" ~lIl"lh Aml' I'll'UII ;.".1 ~"l"till"l"lI 
Eut"III,,'an 1'1\'111 /0111"11 , 11I" ~ 1 pl·"pl" .-
IW\"t ' l ·olllllHlI·d I" t"1·ly la t" l: t·ly "" "III" 

"I" IIIl1n' III 1h,' l'I'I"I'a l AI'; 'ln ~ a ~ IIII' dud 
soun'I' ul "utn'· III ~ . It tlwt"I,run ' ,WI'tH.­
d,' ,; II"OI],It, 111 " s la "h ~ 1t lh" lll1lnlWlla l 

HlIt ' IIII ; ~I 'y "I III\' ~" l 'I 'n 'al ~ fill' 111;111 . 
DII'·.- IIII' ll' I·0ll1pll.~ 11i1i1l JU,. llly I· .. llill).! 
llWI1I lilt' " ... 1 .. 11 .. f lih:'~ 

Nutrient. 

All I·Xal llUtollllln .. f '1'01],1,· I , I I n ·\"t·ab 
tlllIl Wllh 1111' " X"" 111 1"" "f \' I I ;lIlIiIlS A. 
C , :11111 () 111111 .• 1t"\\·111 th,' II UI"'I ' II I ~ uf 
~ I"I '; IIi '." 1 l'U1ll', ' 1"1I fOI" m ;1II an' pl"u\' ldL'tI 
1'011111'1' gl' IIl' I"III1 ~ ' )" hy Ilw lII,dol' , 'l' I"I';l' 

Io:l"aill ... . BI' t'; H1 ~" "f OUt" ~1"I ';~Il'1" l'um'pl n 

rUI" wlll'al, ,ltl' wltull' I:l"aill. p"\('111 lIuur 
Tlild l·ur·klll'tI Imli'lIl flou l" "1'1' IIwhllll'tI . 
COl"li HoU!' II lid J11111 ~ I\I',1 1"11"1' an' ;l 1 ~u 
lIIl"lutl"d ;11111 ],1'1',111:'1' IIr Ihl' ,'IIIl1'I'rn tlf 
Ihl' ~" III 'al"i tll: ~ a ,In"" 1·1·II'liI. Chl'l'l'io." , 
whidl appl'ul" ,; ; I ~ ~" . :!:l "II ~1 1' . Chll:t l l ~'~ 
ralilll-\ 01 III'I'PUI"I,I\ 1·1 · ... 'al ~ , 11ll ,; IIl'I'U in· 
Ilw l"d . 'I'll 111'1'1111 1 l'ol1l l lan~1I11 with 
111;II1' S ""q : III"1 '1I1I' 1I1 ." fill' nllll' il· t1I ~. Ih. , 
1II'I·'"III1,. 'IIIIt'11 1)II'la 1"Y 1\lluwmll'I'~ l :!t 
fur ;t II WIt" a).:'· III· :!:!, \\""ll:hilll: Ih,' 
;'\' I'l"a l-\" I-li 11"\lIItI ~ ; ,1", ' ... 1111\\"1' 111 Iltl ' 
IH~ I 1·,,11111111 . TIlt' ' l'I;I "lIl y .. I ,·al·h I'L" 

1'1 '; 11 Ii"' ') ... till' , ·: , 11'11 1:." • .,. .- I.- th;.1 
;",UlUIII 1" '111111"1·11 III IIU" ' I II ... "al"rll" 1"1" 

'1IIU" ' 1I11" 1I1 t:!IIUU C :II I 

,\ ,.rly dish-exl'l'plitlna l UPJlClll­
, l·rell le. 

I T is li pl'i\'il l 'g, ' 111 aplll';U' Ill'flli"l' Ihl~ 
,;uhl'unlillilki' III PI"I'~I' lI t 1t',; I II II IIny 

1"I'j.!:lUliIlA IIIl' lIutrilin.' va hit' IIf 1'1"1" 
parl'd hl'l'nkfast nT,'al ~ ;lIld IIw ... ,h, ul 
Ihl',;e fI)HtI .~ in tlw 11i , ' l s "f "u,' I·II II.,'II S. 
I 1101\"1' Ill'l'lI II pnll'lidliA Itlilriliull i~ 1 'UI" 

till' pa,;1 :!r, Yl'al"s and han.' \aul:hl 111111"1' 
nlln nntl h lol'lwmistry in [mil' majm 
ul!i\·c l"si\l,·,;. I am H Illl'lIlhl'l" IIf lilt' FII"d 
011111 Nulriliu ll Bllanl. wa ~ an I'lli l lll" "f 
Ihc Joul"\lIt l II{ N ul rililJll alld sl'l"\'I,d a s 

II Ill1lriliunisl in 1111' Anti)" tlu r iu).: 

It ~h"lIh l I ... Ilo llllt ,lI " III Ih;11 Wh11. , 

;011 ,,11 ·" 1' 1'1 ';11 IIII'I " f II II ~ kllli l I ~ ,,"I 
1"1 '\ '''11111 11"1111",1 .. I d,,~trah l l' . lit, · dOl\;! 11\ 

1111' IH"'" , I .. 11I1I._l r; ,It ' Ih;11 1"1'1"1' ''' gl';H"~ 
II I" pn,IIIH' I~ nHlIh.' Ih, ' l"l'lrum , lil'O\,tdl' 
1tI; lny 1tlllrll'1tI ~. nul;I"ly 1'1" .. \1'111. ph .. ~ · 
phlJ rll ~, B'\"Illllllln ~ , OI lul 11""11 in Hum' 
Ih;,n till' I\ \ HlII1il i ~ ' ~ n 'IIlIi l"l'd Iu 1110111"11 
Ill1'lt· "Blul"it' 1·IIIIIt'nl . '1"\II'I"<'Ion' 1'1'1'1, .. 1 
:.:.r;HII ~. lOll' " '0111 1I,'lUl: ""I'lIIply 1·,,1"1"11'< ' 

an' all1,ul a s nJillph' ll' a~ allY ~i IlAlt, 

I"u,\. '. l'lhow mnCllrooi 
I' uranllc or gntpl'fruit sel'tiull!' 

.p pitted SWl'et clll'rries IIr pinl" 
Pille 

, III sliced red upple. unpeell'd 
'I , 'I' diced celery 
~I. ') ~ll\ nui se ur I-'reneh Drcssing 
('''"k macuronl in bolling, suited wa· 

Il'r ulI!iI chewy. Du n ol IIvcr·cook· 
Dn'lli lind spread 'hln ly un u s halluw 
~alll' t 10 cool tlnd prevcnt nlDssin~ . 

hl'1! cold , combine with uther solad 

OclUUElt, 1970 

Wul"iu War II . 
Cereal'. Place 

I Ilru l lU~" tu It's llly n'Aanlillg Ill<' 
p lal'c ur n'rea l AI';lin,; in Ihl' human 
tlil'l, lind IIIl' ('llIlIp;II 'ali\"I' lIull'il;\"(' 

\"Uhll' tlr \'a l" iulis I:l'tl'al III"Hlut"t :< wilh 
s ped:11 lI\1 l'lllillll II) r('; l(ly·II)'l'at hl"l'ak· 
rust l"Nl'als, I shall thcll di~l"uSS thc 
r"tlonil ll' lmd thc ha.mrds u{ l'l'I'l'u l (ur' 

Talll,' 1 11I1I ~ lralt'~ "lh"1" 1I111IUI"Wnl 

IUI' I ~ 01 1111111 1111' 11 1111"111\"1.' \"H IIII' "r ,·,'I"I';iI 
Ar;liu". A 1Il111111l'r "I ntllri"III ~ , 1"1" ' ·x , 
;!lupll' 1Iit' II \'ila rtllll ~. IIHaHlIIII'. /"Iloll' 

flaVIn aUt I n ia l'ill, an' p ;u·l.ally 1",;1 111 
lIIillill).\ Hilt! IInl l'''~ Ih,',; I' :Irl' ;l l h ll'd hal'k 
ttl till' fl ullr it dlil' ~ 11,,1 \'u\lI"111 :<uffil"il'l1 l 
lif IIIl'SI' \'i lalllin,. IIr lnlll III IIll"" 1!"111 '~ 
1l1'l'lb , This \\"a~ l·l'l"U~ l1 i~.l'd :![, )'t·ar, l,gu 

ICul1lilllll'd UII )I;II-!l' Hli 
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Dry ' .. okfolt C.nols-
(Continued from page I~) 

and enrichment to correct Iht- man­
m!1de deficit was Instituted by our mil­
ler. and baken. In recent month. atten­
tion has been liven to broadening en­
richment to Include all cereal products 
and to Increase the content of Iron In 
bread and flour. Except for vitamin A 
and ascorbic acid, which are absent 
from mOlt cereals, the nutrient. here 
considered ore provided In ample 
amounts by enriched wheat flour. 
Breakfast cereal., as marketed, com­
pare favorably with wheat. enriched 
flour. corn and rice in provldina these 
nutrients. 

In our country the percentage of the 
calories coming from cereal Iraln prod­
uct. varies widely reflecting to lornl! 
dcgree the economic statuI of the indi­
vidual. ThOJI! who can afford to con­
lume liberal amounts of animal prod. 
ucls frequently do 10. If core 11 taken 
to meet the caltlum, vitamin A and 
ascorbic acid requirements by eaUnl 
food. contalnlnl these nutrient.. en· 
rkhed cereal producll are a low cost 
base on which to build a healthful diet. 
Calcium 1a provided by dairy producll 
and veletable •. Vitamin A is present In 
butler, margarine, whole milk, and 
lreen vegetable. and vitamin C Is pro· 
vlded lorlely by citrus fruits, juices 
and other fruits and vegetables such 
as potatoes. 

How 10 Teach Nutrition 

Many professional nutritionists have 
.rappled with the problem of how to 
teach nutrition to the general public. 
There arc numerous mixed diet. which 
clIn be used to meet human nutritional 
needs, yet Isnornnee or misguided 
avoidance of certain protective food 
s roups can lead to Inadequacies which 
posc health problem •. Our dletl mUlt 
contain approximately 30 nutrient. In 
ample quantltlel to meet our physloloa· 
leal needs. We cannot expect the house· 
wire to plan her menu or purchase her 
food on the basis of these Individual 
nutrient needs. She purchascs fooda nol 
nulrlenlL EVen the trained dietician or 
nutritionist operates by "rule. of 
thumb," based upon the frequency with 
which certain reeogni:r.ed protective 
food •• hould appear on the menu. The 
simplest and perhaps the mosl realistic 
approach 10 . election of diet by the 
housewire 1a the .o--called "Basic Four" 
food group plan. More complicated 
schemes have been used, Includlnl a 
.even food·al'Clup approach, but these 
have proved too complicated for many 
houlehold Ihoppen. 

The "Batie Four" food lroups are: 
1. Meat, fish, poultry, ellS and 

legume .. 
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2. Ml~k lind dllll')' products. 
3. Veaetablea and fruUs. 
4. Cereals and breadl. 

If at I.... one major lervlnl of a 
food from each of thesl Iroups is re­
ceived each day It Is unlikely that .eri· 
OUt nutritional difficulties will oct'iJr. 
The'" :,Ie variation in the vltamn A ;tnd 
C content of diCferent fruit. and vue· 
table. and the .Imilarlty of potatoes to 
cereals are examples at the shortcom· 
Inc. of .uch a slmplilled 'Yltem. The 
paltern. at food con.umptlon clearly 
place the cereal Iroup In the role al an 
Important .ouree of B-vilamlna, carbo-­
hydrate for energy, protein and eertaln 
mineral •. 

A .peclal .upplementary relatlon.hlp 
between cereal Iraln. and milk I. rec­
olnlzed by mOlt mothers and by llve· 
.tack feeders. Milk provide. the cal­
cium and riboflavin which are marllnal 
In the cerul components of the dleL 
Further the quality of wheat protein. II 
not Ideal becaule at the relative short­
ale of certain indispensable amino 
acids. Milk and other animal products 
.upply the" particular amino acid. to 
provide a protein combination of .ood 
overall quality. Thus mixed dleta pJ'Ooo 
vide .Imple auuranee of cconomltal 
and healthful food. 

w.:llteful or danlerou. OVer for ' ric •. 
tlon. Of particular concern are IJ dal. 
ty, formulated foods which If fa if ltd 
without throuahtful limitations auld 
lead to toxic levela of nutrients Per. 
hap. the belt known ex. mple l de­
parture from thl. principle are lh, 
clal hlah nutrient breakfalt co 
which were rated .0 hlahly by Cl.oate. 
If a larae number of such highly forti. 
fled food., which provide 5·10% of 
caloric needs but 100" of the 
requlremenll, find their way 
grocer's .helvea. It will become 
for the conlumer to receive tlmn 
hi. requirement for nutnent., which 1.1 
for .ome nutnenll approachinl danler-­
au. level •. Recolnltlon of thl. potenUtl . 
hazard prompted the joint .tatement 
fortification potlcy. Clearly the over-­
fortUled breakfa. t cereal. are com­
pounded In violation of the principle 
thl. fortUication policy .tatement and 
we .hould not make the mstter W~ 
by over-fortlfylnl other bruklut 
reala or any other food producll. I no" 
that a newa relea" from the Food " 
Drug Administration Indleate. lhtt 
they may lOOn Tete ... luldellnes which 
miaht reluit In the removal of IUtb 
over-fortified breakfast cereal. from 
the market. 

UN Technology With relard to raUnl food. on the 
une may ask, why we .hould not basi. of nutrient content, a ('8le can be 

take advantage of our technology made for ratina a cereal which pf1lo 
which has made nutrlenll, elpedaUy vide •• " of the calorie. and "" of th!! 
vitamin. and mlnerall, available at other nutrient. above a product whlth 
prices which would permit u. to fortlry provide. "" 01 the calone. and 100Cl 
any foodltuff to make It adequate with of the nutrient •. The manifest absu rdlt1 
relard to the.e nutrient •. If we are to of addinl nutrients tOlether a. U' Ju.h 
modify the nutnent content of man's they were Interchanleable vlolalr; ,11 
foodl we mu. t develop and follow well the principles of nutrition. A nul i ~nt 
defined luldellne. because an exceu I. useful In the diet only If It pft' . !nts 
or an Imbalance of certain nutrlenll A food contalnlna: 100,," of the ree; .il't" 
un be harmful. Thl. matter has been or curel a deCiclency of that ele; ~nl. 
dlscwlCd exten. lvely by those con. menll for 8 nutrients. but none 0: th' 
cerned with fortification of foro.. In ninth nutrient I. obvlou.ly inferi - t, 
1988 a Joint polley .tatement was d.. a products which contain' 10" (! the 
veloped by the Council on Foods &: requirements of all nutrients, ye l the 
Nutrition of the American Medical AI. latter would have a score of gO ani the 
.aclatlon and the Food and Nutrition former a Kore of BOO u.lnl Chi te', 
Board of the National Academy of acorin. acheme. Nutrients are reql red 
Sclenccs. The leneral purpose of this In .peclfic amounu and an exC('. ; of 
pa1;cy was to provide lulc!ance for the one wlll not replace another, Indel" ! In 
addition of nutrients by food manufac. 'exCi!fI of a nutrient may accentuatl the 
turen and aenerally to prevent either deficiency of the one in .hor1e.t lUI ply. 
over or under fortlClcation. The present· Another way to look at the nutrit ive 
practice. of addln. B.vltamln. and contributJon of breakfast cereals iJ to 
iron to cereal lraln. Includlnl flour, place them In their u.uallurroundi:\I" 
bread, com meal, com lrit. and white the breakfa.t menu. Studle' haV' 
rice, vitamin D to milk, vitamin A to .hown (3) that In terms 01 frequcnc:f, 
maraarlne and .kim milk, Iodine to .k1pplnl brnkfut occun more orten 
table AIt, etc. were endorsed. The than consumption of any Ilnlle bwak· 
joint policy .tatement recommend. that fa,t menu. The aecond most comrnOl1 
enrichment, fortlflt:aUon or re.toratlon breakfast behavioral pattern 11 the III·, 
beyond current, accepted practice. le.Uon of coffee only. 
.hould be adopted cautiously to prevent (Continued on pale 18) 
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Dry B .... kfo.t C ... olo­
(Continued from page 16) 

It I. evident that even the most gen· 
eroul breakfast of baeon and eggs, toast 
and cortee provides only 15% of the 
dolly caloric requirement. The role of 
milk in provldlnl CAlciUm, protein. 
rlbonavln and vitamin D, orange juice 
In providing vitamlne C, eggs in provld· 
ing protein and vitamin A, and cereals 
and toalt In providlna: thiamine and 
niacin ahow clearly that breakfast pro­
videa more than Ita ahare of protective 
food.. The milk-cereal combinations 
provide nutrient. beyond their caloric 
contrJbution and when combined with 
a citru. juice conllitute a nutritious 
breakfut. 

The CUlTC!nt concern over heart and 
circulatory diseases and the possible 
contribution of dietary taeton such 81 

cholesterol and saturated faUy acids. 
makes the breakfast cereal a popular 
and practical alternative to the break­
fast composed l.rgely of animal prod­
ucts. The taste appeal for the younK 
and old and the possible health Incen­
tive tor the adult Is Ukely to pennit 
ready-ta-eat cueals to contlnue to pro­
vide healthful nourishing breakfasts. 

• REFERENCES 
1. Composition of Foods. Agricultural 

Handbook No.8, Agric. Res. Serv. 
USDA (Revised December, 1983). 

2. Recommended Dietary Allowances, 
Seventh Edition, 1968. Publication 
No. 1694, National Academy of Sci­
ences, WashlnKlon, D.C. A Report of 
the Food Dnd Nutrition Board, Na­
tion") Research Council. 

3. Menu Diary of MRCA. 3rd National 
Household Menu Census, Market Re· 
search Corp. of America, July, 1967· 
June, 1968. 

On AdYlrti.ing Food Product. 
"The advertising or food products 

presents a dltTerent problem than the 
advertising of other conJlumer packaged 
products," Ibys John Phillips, president 
of R. J . Reynolds Foods. 

"Compared with what advertising 
does (or drugs and cosmetics, and to a 
teller extent cleaning products, It does 
not create as many advance decisions 
on food buying. A pain kiUer commer~ 
tlal, for example, can have a more Im­
mediate and penonal effect. A woman 
sees ii, associates the product with a 
personal need and decides, 'I'm going 
to buy It.' But for most women who 
prepDre 1,000 meals 8 year, food prod­
ucts and brandl tend to blur. So an ad 
or commerci.1 for a food product pri­
marily slmpliftes and Influences the 
buylnl decision-making process, except 
(or new (ood Ide ... Food advertising 
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Tab). I. Mulrl • . "'I11 J'ro't'ld.d by lh. QU&rltlty oJ Cer.al. whlch PJ'o't'ld. 210 e,l 

Enmh.d Com 
ft.' .A. 

PoU.b,<\ 1I.j, . yr. 
Nubi.n! Wh ... nouJ' flour FlouJ' Ric. Ch"rlos- old 'nil. 
Quantity am, 850 770 770 760 725 710 
Protein gm, 120 ~;Z 82 " 07 •• '" Fat gm. 18,9 7.7 7.7 19.8 3 .• 00 
Carbohydrate 1m. 0.0 0.0 0.0 080 690 .00 
Calcium ml, 308 126 126 .0 207 1300 6 " 
Phosphorus mg, 3300 680 680 1250 810 8 1!~\ 

Iron mg, 26,6 6.2 22,3 13.8 8.8 30,0 10 
Vitamin A I,U, 6 • 0 2600 0 0 SDDD 
Thiamine mg, ... ..8 3.3 1.52 .61 '.7 I.. 
Riboflavin mg. 1.0 .36 2.1 ... .23 D •• 1.8 
Niacin mg. 37,0 7.1 27.5 10.8 13,6 12.' 18 
Ascorbic Acid mg, 0 0 0 0 0 0 60 
• Information on the composItion ot dried breakfast cereal. provided by Genl'ra\ 

Mills, 

works more in a cumul ... Uve proceS! by 
building brand familiarity and ultl· 
mately simplifyin. the decision-process 
when the woman Is shoppln. In the 
market," 

Paclr:aQiD9 

One f!.IIIWer to the weakened impact 
of adVertising, IDYS Phillips, may be 
more ImaginatiVe approaches In other 
areas: "For exomple. we've had some 
cases where we got more impressive 
reaction tram packoglng than from ad­
vertising, One product hod been declin­
ing in sales tor several years; a new 
package started It on on uptrend, In 
another cosc, a product Improvement 

was drnmatlzed on the package; reac:­
tion (arne so rast and so strong even 
before advertising reoched the public: 
that we knew we would be short of 
product on a naUonat rollout." 

Stat. of Mind 
Conditions in the ftnanclal commun­

Ity were aptly capsuled recently b, 
Franklin Knobel, board cholnnan of 
Bohack Corp. (177 arocery Itores with 
$280,000,000 annual lates). Said he: 
"When the good newl lets o~l that our 
first quarter proHls were up 31% the 
stock should only drop ftve points," 

Quit. It. ,.c .. ,e-Golden Groin Macaroni Co., Son leondro, Calif., launches III blggelt 
odyerUslng program thll fall to support Itl Rke·A.Ronl, Noodle·Ronl and Macaronl'(hed~! . 
products. According to Vice Pres. Tom DeOomenlco, Ih. 1970-71 campaiGn will lite"" . 
53.5 million. like allroctly. Sharon Maher, lhown here, Golden Groin wm be 10rg.lv Ieonlfli\l 
on TV, with IQmII 70 Iialloni In .40 marketing areal oc:ross the nation, DeDomenlco sold. 
althWQh ~lInn and .. ponded use of Mwspaper. figure Into the pxkog • . RIC •• A.'¥¥: 
and Noodl .. Ranl 0110 "apPear" regularlv on Monte Hall's "lil's Mab a Deal" (ABC· 
and Jock Kellv's "SoIl 01 the Century" (NBC-TV' al wHkty prll" on Ihlse network ~ 

THE MACA,ONI JOUll'IAL 

-U"U".UI..to.- ............. ""., .VI ....... II ........... ltI· .. II::J • un, •• 
and packaging of long r:ut pasta products 

Now available exclusively from AMACQ, Inc. 
Read complete detail s 
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For the psat twenty·flve years our com. 

pany hall besn engaged In the manu­

facture and development of accurate 
net weighing equipment aa well 88 the 

8ubsequent packaging machinery which 
I. ueed for long cut pa81a goods. 

Our range of madllnary for long cut 
psate goods comprlaBa -

Automltlc n.t w."hlng mlchln. Mod.1 
EMWLT whkf'l Incorpom ... Iectro. 

mllnttlc conveyIng .nd control equip. 

mint 

Automatlc Ilectronic n.t wIIghlng 
modll.o Modol 8 W L T 

rom, fill and ••• , machine for long 

cut pI." producte Mod,1 SPM ullng 

lamlnl'li, Ciliulo •• film .nd poly,thy'" 
I,n, mltlrlal, t,kln from the .... 1 

Automille high .p.,d clrtonlng mi. 
dlln.. for long cut p"'a product, 
ModoleAR. 

The long cut good, can be either pack. 
aged In 8 pillow pack or In 8 carton and 

the system of walghlng can be either 

tha standard beam weigher or the elec­

tronic weighing machlns. 

Aa well aa supplying the weighing and 

packaging eqUipment we epeclalise In 

the manufacture of automalic tranafer 

and collstlng systems, 10 that, In mOlt 
C8ses the long cut goodl cen be taken 

autometlcally from the law benchel 

and there II no manual handling of the 

product from that point until the gooda 

are In thalr final packaged form. 

Cartonlng long cut paata gooda 

Normally the line of plent conalata of 

the conveying from the law benchaa 

to the hoppers of the automatic weigh­

Ing machines and the product from 8ach 

weighing head 'a collected end trana ­

ferred Inlo the Infeed pocket conveyor 

of the cartonlng mlchlne. LInea of plant 

can be supplied In outputl up to 70, 

120 and 210 packa per minute. 

OllCrfpUon of lIIuatraUonl1 

1, Cartonlng I),.tlm for long cui goodl 

ullng one electronic weighing midline 
Ind cartonlng madllne. 

Outpull eo .. 70 pack. per minute 

2. Cartonlng '),Itlm for long cut aoodl 

ullng two electronk: welghlnll madlln" 
and cartonlng madllne. 

OUtputl 100 .. 120 p.dte plr minute 

3. Cartonlng 1),ltlm 'or lana cut goodl 

ualng three ellctronlc weIghing rna" 

chin" and ctrtonlng mlchlne. 

Outputl 210 pack, pe, minute 

4. ft.ar wlew 0' lIIu'tratlon No. 3. ahow­

Ing the trln,flr Ind 'lid ')'~tem for the 

long cut good, when takin from the 
IIW .Hnch. The untt In the foreground 

la u,ed In miling the ·cut,· tog'ther 

blfore thl)' a,. fed to Ihe oWlmead 
bucket conwayor. 

Output up to 210 Plde, plr mlnutl 

5. Modal MST mixing machine for long 
cut goode. 

8. Modll MSTW machlne for mIxing 

and tumlno long cut pu .. goodl. 
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Fully automatic cellulose-film and polyethylene bag form, fill and 
seal machines type SPM 30 and SPM 50 

for making, filling and aealing of cellu­
lose-film and polyethylene bagl, abovo 
ell for macaroni and spaghetti. The 
equipment 18 aupplled to operata from 
printed or non·prlnted reel fed material, 
and thll can be eHher ce1lul08e film or 
polyethylene. 
The fully automatic celluloae·fIIm and 
polyethylene bag form, fill and .eal 
machine type SPM 30 and SPM 50 are 
Ideally Integrated by the Electronic 
Hlgh·Speed Welaher type SWLT or the 
Preclelon Double Weigher type EMWLT 
for fully eutomatlo weighing and packeg­
Ing of macaroni and epaghettl Into 

tranaparent bag. of either cellulo.e film 
or polyethylene. The welghera can be 
fed from the floor above, If required. 
Thl, equipment will operate In a partic­
ularly economlcel manner If the product 
I, ouppl1ed from tha dryer via the aaw 
and the automatic mixing unit directly 
to the weigher Infeed belt Without the 
Intervention of manual handling. 

81111, 

maximum "":IUh of materiel 300 mm 

1,laxlmum bag length 350 mm, 
minimum bag length 200 mm. 

•• 

OutpUll 

SPM 50 wilh SWLT 50, 
up to 45 bags per minute 

SPM 30 with SWLT 30, 
up to 30 bag' per minute 

SPM 30 with 2 double weigher 
up to 30 bags per minute 

SPM 30 with 1 double welghel 
up to 18 bags per minute 

SPM 30 with 2 aeml'8utomatlc 
up to 2S bags per minute. 

AMACO incorporated HOFLIGER + KA 
2601 W . Peterson Ave . Chicago. IIIlnol, 60&45 
Tol.: (312) 561-2874 Coble : Speedmac 

705 Walbllngen, W.li"_ 
TWX: 910~221 

,'--------~~~~~~~--------------------------------------------~~~~~ J 
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Qu. ' terl, Durum alport 
La/O Pludao .. -

Cull Procluctlcm la Half 

'Tbc U. S. Department of Agriculture 
nPor1~ planUn. of durum was atarted 
ill North Dakota about mld·April, a bit 
later than nonnal. Intennlttent fain 
aDd PlOW dowed the aeedln, operation. 
bOwe\'er, and the job wal not com­

IIntl1 about mid-June when 98% 
Dakota'. crop was reported 

early Jul)', development of 
w •• ,un behl'ld normal but 

weather and adelluate moisture 
for npld lrowth. The U, S. De­

DI Aariculture esUmated pro-. 
of durum wheat In 1970 at 60 
buahelJ, based on condition. 
ThlI . was aboL't. one-half t. ~ 
wu produeed ill each 01 the 

and would be the low-
p..du;:tlon .Inee 1961. Yield, were 

bwheJs per acre com· 
lut year. Lower yield. 

late pl.nUnl, below-normal 
In June. and hlah temperotu~1 

Acrea,e aeeded to durum 
40~ trom lall year with 

dtclslon. based on lar,e atocka, 
durum" prieta during 1989 and 1970, 

and. lateneu of the plantinl .ealon. 
Just over 2 million acre. were devoted 
to durum wheat production with 1.8 
miUlon of It In North Dakota. Crop con­
ditions had not Improved the outlook 
by August I, and the Crop Reportlnl 
Servlre estimated production based on 
AUlUst 1 condltlofIJ at 48.1 mlll:on 
bUlheb. even lower than the July elU-
1liiIe. 
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DUf:f:a ItocltJ on July 1 In aU pall· 
Uan It · aled 77.4 mUllon bUlhelJ. Farm 
ROCks were rK1)rd,-hlah at 58.7 million 
buwl· double those of a year a,o. 
OI'·la· I Itoclu were only 11I,htly 
lafler han In April but were 52'-' 
lbove " Iose of July I, IND. Dlllppear­
anee I r the crop )'ear WII 10.1 million 
blllhe' against 82.8 million the )'ear 
befoIT CCC had 3.4 million bumel. of 
dUNn .vheat In Its non-committed In­

on Jul¥ I, 1810. E_ 
lru~c ctlons of durum wheat tor ex­

taluled 1.4 mUlion bUlhel. durlnl 
fln 'll qUllter of thl. lealon and dur­
thl: crop year 34.2 mUlIon were In­

for Ihlp'ment overse... Whll'! 
InspecUoftl thl. year were 
smaller than last sealon, 

the third larlest ot record. 
the Netherland.. Allerla and 
were major customerll account­

'or eo" of the Ihlpmenu. , 

North Dakota 
South Dakota 
Montana 
MInnesota 
California 
United Statel 

1.000 Acrel 
Ac:nage 

1910 II" 
1.124 2,181 

108 234 
126 230 

3' .. 
10 5 

Export Destlnallonl 
Br Crop Yean in 1,000 BUlhel1 

118.·70 11S8·89 1987·68 
AI,erla 5,860 8.220 8,692 
Anlola 51 
Belilum 2,510 2,284 2,816 
Canal Zone 34 7' 8 
Colombia 41 
Costa Rica 199 57 67 
Domin. Repub. 376 379 282 
France 3,703 9,387 4.847 
W. Germany 157 918 815 
Guatemala 223 118 '8 
Jreland 4. 
Italy 7,IM 13,774 3.228 
Japan 1,437 .29 772 
Libya 290 
Morocco 861 
Netherland! 8.014 6,600 3,670 
Norway 147 
Panama 183 60 .7 
PhlUpplnel 20 39 20 
Poland 854 
Portu,al 1,010 918 466 
'Tunilia 2,U73 1,491 2,516 
U. Kln,dom 318 66 101 
Venezuela 1,854 J,326 1,224 
Other 42 3 37 

Tolal 34,244 46,402 31.103 

In Canada 
Commercial disappearance cr durum 

wheat In Canada for the crop year 
AUlult 1 throu,h June 30 totaled 20.5 
million bUlhel. aganllt 21.7 million the 
comparable period last year. EXportl 
accounted for 16.2 million bushel! and 
domeltlc Ule, which includes milling 
for export, accounted for 4.3 million 
bu.hell. Visible .upply of Canadian 
durum at the end of June was nbout 
double what il wal a year ago nnd 
amounted to 25.5 million bUlhell. On 
July 31, 1970 the Dominion Bureall of 
Statl.tlc, relealed preliminary eltl­
mate. of durum wheat acreage In the 
Prairie Provinces. At 3.1 million acres, 
they Indicate n 3% decrease al com­
pared with the 1969 acreage. 

Canadian Grain Relearch 
Lab alpom 

Director a. N. Irvine, Grain Research 
Laboratory. Board of Grain Commls­
Iionen for Canada, has made an annual 
report for ID09. Concerning amber dur­
\1m, the report Itates; 

1.000 O"alhell 
Yield Producllon 

7. 19 1170 I ... 
2. 33 41,376 91,'i'73 
21 21 2.268 4,914 
2. 30 3,024 0,000 
28 20 052 2,552 
SO 30 .00 180 
-is 32 48,120 106.3fii 

ModUlcaJion of th. Micro Macaroni 
Proce .. lng Method 

Spaghetti proc(!ssed by the micro 
macaroni method II Inferior In overo.lI 
quality to commercially processed Ipa­
Ihetll becaule of two fadors: Insufll· 
clent work Input during processing and 
the occurrence of many air bubblel In 
the dried product. To overcome thele 
defectl, a farlnograph wal adopted tor 
mixing under vacuum for greater work 
Input during mlxlnl and a higher proc­
essing temperature wal used tor elimi­
nating air bubblel. The product from 
thll method Is auperlor both In appear­
ance and In cooking charact(!rlstlcs to 
that at tho torm(!r method. 

EIfKI of Prot ..... on Durum 
SemoUna Farlnograml 

The distinguishing farinogram char­
acterlsllCI of .emollna milled from 
aprouted wheat are ahort dough devel­
opment time, high tolerance Index and 
narro ..... band widths. Since the mixing 
characteristici are largely determined 
by the aluten, the change In the tarlno­
gram characterl.tlci might be attrib­
uted to protease. ,ynthellzed during 
germination. Therefore. the effect of a 
number of proteascs-pepsln, chymo. 
trypln, trypsin, papain and pronase­
was tested on the farlnograph. Only 
pronase aUected the tarlnogram char­
acterilUcI, In .Imilar way to that ob­
served with sprouted wheat. II would 
appear that an enzyme or enzyme. with 
hydrolyllc activity Ilmllar to prona~ Is 
prominent in determining the rheologi­
cal propertes of dough from Iprouted 
wheat. 

Elfect of Alpha.Amyl... on 
Spaghem Quailly 

Spallhettl processed from IIprouted 
wheat hal poorer cooking quality than 
that mode from sound wheat. Since 
alpha-amylale activity II high in 
.prouted aamplell, the effect of thlll en­
z.yme wal Itudied. Two levell of pure 
alpha·amylosc Isolated from malted 
wheat Were added to lIemolina and 
processed Into Ipaghettl. There wal no 
effect on either thl! cooking quality or 
the forlnolram. 

(Continued on page 24) 

Durum Shaw, Langdan, N.D. 
October 19-20-21 
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Canadian Lab Rlpo_ 
(Continued from page 23) 

Dqnding FElon ad 
8 ...... 111 Quall/J 

In cooperation with the Inspection 
Dlvllion, a study wal undertaken to 
determine the effect of de,radlna fac­
ton-sprout, Imudle, mould, mildew, 
frost, ,reen, blackpoint. Immature ker­
netl-On semolina and spaghetti quat­
Ity. Results are beln, evaluated. 

£ffeet of PIot,in Contalll on 
.p ...... 11 QualI/J 

In a previous Ilud)" it wal .hown 
that Iluten quality laraely determined 
the cookln, char.cleri.tlca. In the study 
with the de,fadlng faeton U was found 
that all low-protein aamples (below 
lO.6W, protein) had poor cookln, qual­
Ity. A hlah and low protein 3 C.W.A.D. 
wheat IImp!e (9,5~ and 17.'1c;{,) were 
obtained, milled Into semolina. and. 
mixed to live sample. ranlin. In pJ'Ooo 
teln content from U9L to 18.8~. Spa­
aheUI Slmplea below 11.0% protein 
were poor in cooking quality while 
those between 1l.O~ and 14.0~ were 
normal; above 14.0~ the cookln, qual­
ity wu luperior. The minimum pro­
lein content tor our predominant dur­
um wheat varieUf!S (Stewart 83 and 
Ramsey) should be lO.51jL. to 11.0", to 
have acceptable cooking quahty. 

Dunlm vut.Un Grown by eanacl1u 
Plant arMdan 

New and promlalnl varietlea of am­
ber durum whcat are lubjected to a 
detailed aueument at milling and mDC­
aroni making quality. In 1989, te.lI 
Included 18 varietlea grown at lix da­
tions In Western Canada the previous 
tummer. Standard varieties were Min­
dum, Stewart 83, Hercule .. Ramsey, 
and PeUatler. Eleven te.t varietle. In­
cluded Ilx developed at the Canida De­
partment of Alrlculture Releareh Bta­
toln, Rellna (D.T. 315 to 317, D.T. 324 
to 328): tour developed at the Unlver­
lity of Salkatchewan, Sa.katoon (D.T. 
320 to 313); and one developed at the 
ReBeareh StaUon In Winnipeg (D.T. 
402). Three of the new varieties (D.T. 
315 to 317) were In the lelt for the 
second year: the remaining elaht were 
examined tor the tint time. Only one 
of the lest varletlel (D.T. 402) was 
rated not equal to Mlndum. 

Uplldl-down Economici 
Edltorl,d from BUJ/n,u W,d: 

There are fWO good teaturel In the 
new lann pri~ support prolram that 
now I. taking shape In COh~reu. One 
I. a cellln, of $55,000 on aovemment 
payment. to any one producer for Um­
Itlng production of a crop. The other II 
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a provblon a1lowlng farmers who have 
comp1led with acreaae set-ulde re­
quirement. to plant additional acreage 
and market the crop without benefit of 
tupplemental payment •. 

Uoth these talterlng Itep. are in the 
rlaht direction. They would move the 
farm lector of the economy almo.t 1m­
pel'Cf!ptibly In the direction of free mar­
ket. and unrestricted production. 

In other rerpectJ. however. the new 
farm proaram Is limply a mlndleat ap­
pUcation of the upllde-down economics 
that hu prevailed In fann policy .Ince 
the 19301. Although the government no 
longer encouragel deatructlon of fann 
product. aa it did under the New Deal. 
It atlll pay. a bonua to fannets for not 
produclna. and it lUll IUpportJ pricea. 

This te.tinel to the I1ngerinl poUUcal 
power of the lann bloc but not to the 
economic wisdom of the lawmaken. 
Proppina up price. and reltrictln. out­
put 01 lann producta I. abeer IIlI8n1ty 
for a nation that h.. been toreed to 
throttle down bUilneat In III effort to 
control Inflation. AI It happens. aarl­
culture II one area where Increaain. 
production would brin, major galnl In 
productivity. which the country badly 
needs. 

The new program. moreover, prom­
ltel to coat the aovemment about $3.5-
billion a year, approximatel\' the 18me 
price tag that was attached 10 tha I"t 
tarm proll'am. enacted In 11'185. JUlt 
why the budgetmaken Ihould be chop­
pin. back vitali) needed pro.raml In 
educaUan. hou.lnl, welfare. and ather 
area. and leavlnl thl. bonul to fannen 
untouched Is .omethlng thaL only a 
politician can explain. No economl.t 
would tl'}". 

At this point there seems to be no 
way to keep the bUl trom paatin • . But 
It Ihould not become law without belnl 
labeled what It 11: I Itralght payoff to 
rural voten. . 

Honor far Dr. Klnnlth Gill .. 
The Royal Au.lraUan Chemical In­

.titute named Or. Kenneth A. Gille. a. 
loreil" lUelt lecturer lor the fourth na­
tional meeting 01 the or,anlutlon at 
Canberra, New South Wale .. In mid­
AUlUlt. Or. Gilles. vice pre.ldent for 
a,ricu1\ure at North Dakota State pnl­
venlty, .ddreued Hvera) meetln,l In 
AUltralia and New Zealand on the blo­
chemlltl'}" of cereala. 

A Subway Slln Read: 
"Don't be like me. I were I Ichool 

dropouL" 
Some WI' had ICribbled underneath: 

"Not me. I ,oed on to college." 

Gbla Expondl 
Increased .alea and earning. xpert. 

enced by the Gioia Macaroni C· Int, 
Buffalo. have .purred pureh ~ of 
$400.000 01 new equipment anI plant 
expanllon plan .. It wa. annour. cd br 
Anthony H. Gioia, pre.ldent. 

Mr. Gioia laid the company h.,t.llt1! 
the second ot two new tpa&hetl:-mak. 
Ing m.chlnes. bOOltlng produCl iJn n. 
Plctty one-third more than W,IS pos­
Ilble with three older machines. 

He laid the next atea of priority wlU 
be to buy new packaging equipmtnl 
and to Increlle the company'. cap.dl, 
to produce thort-cut., Including .hellJ, 
alphabet.. rln ••• etc. 

Mr. Oiola said the company WOI con. 
Iiderini expan.lon of plant laclllllti. 
'!Our eamln.. tor the year endtl! 
March 31 were 14'Xt higher than Illt 
prevlou. fiscal year, and total WIH 
were up 11,," he said. Mr. Gioia, 1I 

new president of the compan)', .uccttd· 
ed hI. father, Horace A. Gioia, who Is 
now vlce-prelldent and chalnnon of Iht 
board. The younger Mr. Gioia old tit 
hopei to brlnl the company'. mLlc.ronl 
and ell noodle varieties Into new mar· 
kell. but flnt planl to expand 1:.les In 
areas where Gioia product. already art 
IOTd. 

The company was founded by Home 
Gioia In 1910 In Fredonia. N.Y. Nf 
moved It 10 Rochester In 1919 and I~ 
Buff.lo In 1949. 

Hunt T_ Dlnnl .. 
Hunt Wellon Food., Inc. uses n com· 

posite IIbre can-made by the OwtnJ' 
1Illnol. Forett Product. Dlvl.lon - I~ 
pack chip. tor ill new SkUlet Mr!l:iran' 
dinners. The liahtwel&ht libre ca:! with 
an euy-open top heTps Inlure ttt' ,hntu 
and maximum aheU life for the :lavQl" 
ed chip •. In addition to Sk1llet ~fexl· 
cana. Hunt'. I. introducing ,klllel 
Stro,anotf and Skl11et Lallgn prt­
packaged dlnnen In selected tel mar· 
ket.. 

Food T.ps 
• To tit lonl Ipaghettl .tran! ; inlo 

a medlum-.lze pan: place ends ' : spa· 
,hett! Into bolilng water. M IP -:htlti 
softens, araduaUy coli It around t e plII 
until It i. completely under watl' . 

• To keep tood lrom .tlckln : Ind 
from toamln.. mealure and ad·1 ont 
teaspoon bland cooklnl oU to l·oll1n, 
water. 

• Shotten cooklnl time .II,hlly If 
macaroni. noodlel or Ipaghetti ure ID 
be used In a recipe that will need fUf' 
ther cooking or baking. 

• To' keep macaroni. noodlel or 'P" 
IheUI trom beln, over-cooked: wbtll 
tender. drain at once. Ute I calandtr 
or Itralner II avanabte. 

... :"11>-__ 

..... te r .... 1 MI. and Mrs. John J. P.ter. Mn. ond Mr. Nichola ...... ROllI. Mn. ond Mr. lowrence D. WIlliams. Mr. and Mr. HarryGuuf. 

GROCERS PA N E L 
Communication NHded 

ONE of the hlghll,ht. of the con­
vention at Whiteface Inn was the 

uebanle of Ideu between macaroni 
manuflclurert and three lupennarkel 
..... Ion. _ PuoIr 

Bul)' Bee Discount ttores, and 16 Super 
Clly DI.count Ito reS, all In Ontario. 
Canada. 

John Peter 

Third panelill wa. John J. Peter, 
Pre.ldent of Peter's Markets, Syracuse. 
New York. Mr. Peter began hll first. 
retail grocel'}" lIore In 1944 with 900 
Iquare leet .In 195~ he opened hla lec­
ond Itore with 4500 square feet. In 
1959 he became a full·scale lupermar­
ket operator. with Ihopplng center to­
cilltles. Fonnerly affiliated with I.O.A. 
he II now with Super Food •. He was 
pre.ldent lor nine yeats of the Central 
New York Food Merchants AssocIation, 
and Is preaenUy a member In the New 
York State Food Merchant. Allocla­
llon. 

To aet the Interchange of ideas under 
way, Mr. Paroly tabulated gripe. In 
the lupennarket from housewlve •• lalel 
repreaentallves. food manufacture". 
and the lupennarkel operator himself. 

The panellttl included Bernard Par-
011. Vice Pre.lden! of Supennarket 
Operlllo"" Supennarket. General Cor­
PMltlon. Woodbridge. New Jersey. 
FOnJ'ltfly Allllmnt Vice Prelldent and 
Coo,·lln.tor of Store Operations. Mr. 
Puoly Jetved lome yean al District 
Kinsler In New York and Longhland. 
In 1861, he helped torm and develop 
the Perilhlble Dlvl.lon. 

Mr. Parol, II a Direc:tor of the New 
York State Food Merehanlt Auocla- ' 
lion, a member ot the laculty of the 
A,r1cultural CoUele of Farmingdale 
University in Lon, IIland. and rect!nt1y 
helped found a Food IndUlUy Work­
ihop II I Rut,ers Unlvertlty where he il 
Wo il f.culty member. He hu taught 
manarcment training at the C. w. Po.t 
Collc~' ~ In Long IIland. and hu been 
on Ill"' staff of the Slate Unlveralty of 
Ne'" fork CoUele at Buffalo. 

H....,O_ 

Set nd pinelilt wu Harry Ouell. 
Vloo :'relldent and Director of Pur­
chui' ll for Loblaw Groceterlal Com­
pany .... Imlted. Toronto. Canada. He be­
Ian t IS career In the food Indultry II a 
GfOI f)' Buyer lor Power supennar­
keh . Ltd. Thll laml1y-owned buslneat 
becli!Ue a part of Lobla.'. In 11'153 with 
12 i!Jrel. By 1", they had .rown to 
" .. tore .. plUl 15 Buq Bee Discount 
Food Stotu, and Mr. Guell had rilen 
to the PDIltion ot ExeeuUve Vice Prell· 
dtnt and Dlreet.or 01 Merchandl.lng. 
When Leon Welnltem, who had been 
preaid,'nt of Power, wal appointed 
pre.ldent of Loblaw'" he h.d Harry 
GUtit Join him \ in the capacity of Vice 
Presldent·Direc:tor ot Purtha.lng. and 
Aul.tant to the President. He Is now 
rtsponalble tor the merchandlslna In 
115 Lablaw .tore .. 15 pq.,er ,tores, 10 

Ocmu, I97Q 

8uptnDarke. Operalon 

Mr. Paroly noted that the panelists 
were not merely grocers, but super­
market operators. He enumerated the 
10Uowing technoloa:lcal change. taking 
place In the Induttry: 

(1) electronic checkout. with re­
trieval information tor ahelf alloca­
tion.: 

(2) Itore Ichedullnl for better utiliz­
ing labor; 

(3) the compubtion of &:ross profit 
on a weekly ba.11 from data procelilna; 

(4) automatic Inventor)' control; 
(5) expan.lon of the electronic scnle 

trom the meat department to produce 
and deU items; 

(8) expente analysis: 
(7) credit card development. 
He obterved that optical .cannlng 

SYltel1ll would tend to central pre­
pricing at diltrlbutlon centers. Shrink 
111m packaging il being used for pallet 
loadl. and unIt unloadlnl methods aro 
developlna:. But the malor problems In 
.upennarket operations are In the area 
of managing people. Operators mUlt 
know about nonnative I)'.teml, which 
mean. there II a difference between 
wh"t we 1'1 IIn4 what the IYltem Is. 

HOUAwtyn' Complalnfll (1) clutter­
ed aillea; (2) unclear price-marking; 
(3) .Iow checkout; (4) out-of-.tock; (~l 
difficulty In flndinl Items and al.les; 
(8) exceSilve damage from poor stock 
handling. 

Gripes From Sal.1 RepnNnllIll,. •• 1 

(I) Inlufflcient .pAce allocation for hll 
line; (2) dlssatllfactlon with the de· 
clslon-maklng procell: (3) out·of-Itock; 
(4) product rotation: (5) Improper prlc· 
Ing by clerks; (8) apace piracy by com­
petitors; (7) product mix-up. 

Complalntl b, Manufacturenl (1) 
poor communlcatlonl; (2) waiting to lec 
buyers by appointment; (3) failure to 
get performance on promotions: (4) 
Itore damage; (5) too much rod tape; 
(6) questionable ethIcs; (7) private 
labels. 

Complaints of 8upermukel Opera. 
tOtll (I) poor communications; (2) low 
level of product knowledic by store 
people; (3) suppliers' lack of under­
Itandlng of Itore operation.; (4) poor 
commodity or categol')" promotion 
(plenty of brand promotion but nothing 
lor the deportment): (5) Inck of unl· 
formlty in f'tlhneSi control (rotation 
of stock); (8) !mproper pricing. 

Mr. Paroly advised: To understand 
the other man's problem. put yourself 
in his .hoes-''To know what gocs on 
In Itorel. go out and see them'" 

Each Mark.t DIU.rent 

Hany Guell observed thai despite 
the sameness among lupermarkets, 
there is a difference In ench operation. 
There I. a difference In the merchan-
dising approach, the people that are 
lerved. the public relations approach. 
and the geo&raphlcal locntlon of the 
.torel. But all IlJpermarket operntors 

(Continued on page 28) 
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• I Wherever the 

sun shines 
on durum wheat 

you'll find the 
Peavey symbol 

Peavey IS SI Ii1It! ~IICil l lv Im:.lh:d III the hem' 01 North Oilkola's 
durum ..... heat hclds Selecting. Icsllilg. procesSing the 
IIneSI dUlum whea l plOducts lor the macaroni IndUSIfY 
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Jllht ' I ~ p ti ll l( hJlt J dn a t on\,\ I.n' ,v i II 

.lffng ITliIJ.a& D U RU M P R D DU CIS 

PEAVEY COMPANY 
Flour Mills 



Groc ... Pan.1-
(Continued trom page 25) 

have one thing In common-they are 
hard-prelled to make 8 profit. 

Anylhlnl manuracturers can do to 
IlIlat the merthandlaer move the prod· 
uct and make 8 prom will be appre­
dated. Communications are euentlal. 
With 8,000 item. the lupermarket oper­
ator need, merchandising help. direc­
tion, and crltlcllm-but most of all, In­
formation on how to move the product. 

Loblaw Looo to eOa-dawn 

While Mr. Oue.t WI. talklnl to mac­
aroni manuracturen, hi. colleague, 
Lawrence M. SUlarman, VIet! Pre.ldent 
and Ceneral Sales Manaler of Lob· 
law'l, told an International Conference 
of Newspaper Advertlsln. Executives 
In Mlnneapoll. that the conlumer 
movement II growln. Into a .tronl po­
litical torce which politician. are al· 
ready hame .. ln,. 

He noted that prior to 1966, Loblaw 
continued to try to win cUltomers with 
.tampi and aame. after the lo-caUed 
"rebellion" had taken pla:e. "S.lel 
were lousy-we had a monumental job 
ahead of UI." 

As a result of a customers' survey, 
Loblaw decided to dl.contlnue lradlna 
Itamps, developed a briaht, new phy.l­
cal look, and Itarted to aaln momentum 
al a "credible food chain with a can­
.umer'. interelt in mind." 

The down-to-earth approach broullht 
lales aalnl of 25 percent In the flnt 
year of the new look, whIch hu been 
maintained even thouah competlUon II 
,rowinl keener. 

Mr. SUlarman allo .ald food retail­
er. oUllht to he prepared to let into the 
dlscountinll bUllneu In the Seventle!!; 
mUlt prepare for the bill "eatlnl-out 
trend;" and mUlt learn to live In a 
computer-oriented ' world. 

Teamwork 

John Peter declared that monulac­
turera and dl.tribulors mu.t work to­
lelher, that the lupennarket operator 
II Interelted primarily In .alel. The 
manufacturer mUlt aullt the super­
market operator In making those .. Ie. 
of his product. 

He declared that macaroni hal been 
too lonl looked upon al an economy 
food. He aUlielted that it be glamol'­
lzed and romanced, with emphuls on 
the fact that macaroni II top-.heU eat­
Ing. 

The IUlleation wu made that every 
week be "Macaron! Weelc," that I! 'pe.­
cial day mllht be promoted II J4aca· 
ronl or Spalhettt Day, lUit al J'rld17 la 
Fllh Day. 

(Concluded at bottODI of next column) 

What Shoppo .. Think of Supormo ...... 
1970 Burgoyne Index Study Reveals Ntl'.' Consumer Attitudes. 

e "Low grocery prices" and "quality 
and freshne •• of meall" are a luper­
market'a two bille.t drawing carda. 

e Slow checkout aervlce II .UIl the 
blileit beef of Ihoppers. 

e More than fGur-Rfthl of .hoppen 
buy "malt" frelh meats In lupermar­
kets. 

e More than nine out of ten buy 
"malt" frelh frultl and veletablel in 
lupermarkell. 

These are a few of the facts revealed 
In a new study 01 the buylnl habits and 
attitudel of IUpermarket Ihoppen re­
cently published by Burleyne Index, 
Inc., nationally known market rnearch 
IIrm. The lurvey I, baaed on an analYll1 
at 3,478 Interviews with Ihoppen con­
ducted In elllht major market areas. 

HlghUfttltl 

EI,hty~three per cent or food .hop. 
pen In 1969 Ihopped In more than one 
.upermarket-up from 5i" In 1954. The 
peruntale of Ihoppen who .hop In 
only one sture husUpped lrom 41" In 
liM to 17" in Ut69. 

The averale multiple IUpermarket 
,hopper Ihopi In almost three different 
lupermarketa-to .. tllfy her demand 
for lpecial., variety, quality. The shop­
pers did have one favorite supermarket 
where most of their food wal bou,ht. 
But It wal found that many Ihoppen 
switch favorite lupermarkets - about 
one half Itayinl with their favorite live 
yean or lancer. Inten.IRed competition 
In lOme markele tends to a~lerate 
store-Iwltchlng. 

More than four out of Rve shoppers 
buy "malt" fresh meate In IUpermar­
kets. Three out 01 four buy frelh meatl 
In two or more .torel. Le .. than one out 
of six shoppers expreuel a dlllike for 
lelf.servlce lrelh meall. (There has 
been only a .mall chanle In thele opin­
ion. between the years 1958 and Ut6U 

Supermarkets do a rtn;nler Job seU-. 
Inl the shopper fruits and veaetables 
than fre.h meata. Ninety-three per cent 
or Ihoppen buy ''moat'' frulle and vele­
tablel in supermarkets. 

More than one out of two IUpermar­
ket Ihoppen shop drive-In convenience 
store •. More than half of convenience 
atore moppers .hop weekly or more 
Illten. 

There wu all'Nment that U the In· 
du.try can inc:rtaM the total market, 
each manufacturer mould be able to 
maintain hII ahare of marlutt. 

OD AdHrtialng 

Readenhlp of food .tore ad\'· :1blfl( 
by supermarket Ihoppen etl llUnUts 

hillh. AlmOlt four out of flve shoppers 
..y newlpaper adl are most helptullfl 
dolnl weekly .hopplng. 

VIewln, of TV food Itore advcrUllnl 
varies by different markets. An ll\'erlle 
of more than two out of live shoppen 
view TV food .tore advertiling. Ont 
out of leven shoppen 1Ilten. to food. 
Itore advertlslna on the radio. 

When alked It Ihoppen buy more of 
a grocer)' Item when It 11 priced In mul. 
tiple unlle (such II 3/19;, 4/80,) \be 
Buraoyne people found the answer 10 
be "Yel." In fact, three out 01 live IUper· 
market Ihoppers prefer multiple-unit 
priclnc: u compared with two out of 
Rve who would prefer Item. priced on 
a Ilnlle unit ba.b:. 

.1 .. ,. 
AlmOlt two out of three Ihoppen say 

bonul tradlnl llamp. have malt opptll 
.. a special promotion to Induce tuJ­

tamer shopplnl. 
More than nine out of ten lavers hi'" 

a favorlle tradlnl stamp, but 0 Ittll 
many .hoppers live more thon one. 
And more than one out of three !ltomp­
IIvlna relpondentl II)' they are mort 
Interelted now In lavIna tradlnl ~14mPJ 
than when they lint started. 

Almost three out of Rve Ihupptn 
think supermarketa IIlvlnl Iridin, 
llamp. charge hllher prices. And Ihm 
out of four said they preferred It slort 
with lower prices than one alvlnr Ind· 
Inl.lamps. 

DlIeowd alom 

Seven out of ten IUpermarkel ;hoP­
pers patronize discount storel. ( thiJ 
number almolt one out of two bu) rood 
In discount alorel. Almolt three ut 01 
Rve discount Itore food shopper len­
eraUy buy both food and other ! t~mJ 

when shopPJnl theM rtore .. 
Le .. than cne out of live dl. :ounl 

.tore food ahoppen buya almolt , I btr 
food need.a In dlacount Itore IUp. mit· 
kela-abcut three out of live bu.J Ius 
tha:, one quarter. 

Th."," out of live dbcount ItOfi' rood. 
ahcpptn ratl quallty of fresh muU 
better or about the aame u repat 
marut&. 
~1 than two out of three diJcOUIIl 

lion 1I_1hlDk dlIcowIllood ..... 
prket .~.,. the Ami 01' hJt:heJ" lbU 
other .upermarket&. 

TIl. MAcAIONI 'OUal'" 

Take 
Photo Tour. 

.. and see why you 
get Top Quality, Uniform 
Quick Service, Safe Ship­
and Outstanding Product 

rerl'nrn~:IInce when 
buy Venezia 
Semolina, Im­
Durum Granu­
r Crestal Fancy 
m Patent flour. 

Call (612) 
646-9433 

Ext. 281 

-AID' •• MILLING DIVISION. U.MIIS UNION GUIN TUMINAL ASSOCIATION 
~i:P-':1I.::.:==::.,O;::;.;;:;:::.--- MILLI AT.UIN CItY, MlNNIIOTA. OINII.L OHIal, IT. PAUl, MlNNIIOTA '5101 
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Gentral Mill. Enlo,. 
Exc.n.nt Growth 

General Mms reveaeld throuah n .. 
leaae or III 1970 ' Annu::.l Report that 
eatablilhed food o~ratlllru. Rild new 
venturel were the major contributors 
to the company'l , first billion dollar 
lales year and elahth luceellive year of 
TeCOI'd hl~h earnlnJI and earnln.s per 
.hare before extraordinary Iteml, 

The report Ihowl that these tWl) bUII­
nell leaments, which to,ether repre­

re.tated for the comparable period a 
year ala. For the .econd lucceulve 
year, General Milts' food bu.lne.ses ac· 
counted for 84,3 per cent of total oper· 
DUna profits and showed excellent 
,rowth. Led by a stron, performance 
by cereala and .nack., operatlnl profits 
,enerated 'fiy food sales reiched. 'S5,­
SOO,OOO, an 11 per cent liln. Wlth ..... 11 
lelments lrowln" sale. of food prod· 

' uct, rose to ta02,OOO,OOO, a lain of '5f,. 
gqo,OOO'over the prevlou. year. . , 

sent over five-.lxthl of both sale. and PO.... Product Mo""'lnt 
opera tin, profit., accounted for 90 per 
cent of the lalea ,aln and an amoun~"" Grocery Mfr. ma,wne carrlel a fe­

of operaUn, profit. areater than th«t toP.?" on ~arehouse withdrawal data 
tolal corporate Increase. collected by Sellin, Are8l·MarkeUnl, 

Inc: for the period Nov, 2S, 1969, 
Frt the 63 weeki ended ~ay 31, 1970, throulh February 20, 1970. Pa,ta, 81 

General Mm,' ,aiel were ,1,021,747,000\1 , one of the 88 product cate,ories, Ihow­
an Increase of 10.S per cent over .th~t cd an Increase In .. les of lO.5c.f1. Rice 
$922,441,000 re.tated tor filC~1 1968-eG, polled a 7.2c.f1 aaln. Inatant polatoe. 
About two-thlnb ot the aajn aaln came were up 4.1". 
tram Internal arowth; .omewhat leu Packaacd pasta dllhe. ,alned 11.5% 
than thl'H per cent ot total sales dol· while canned paata products only 
~an reprelented price Increase. po.ted moved up 1.7%. Canned .oup. were up 

urina the yeDr. 1.4% while dehydraled IOUpl took a 
Earnlnas before Income taxel and ad· 7,Sc.fI boost. 

ju.tments for eamlnas of partially In the sauce section, Italian food 
owned lub.ldlaries arew six per cent, .auces were up 18.4*, while dry IrayY 
totaUn. $14,775,000. Elrnina. after in· leuenlnl and uuce mb: rose IIi,S9Io . 
come taxe. and before extraord.lnalY, 
Items were ,,0,810,000 (4.0 cent. per 
.. les dollar), an advance of 8.S per cenL 
Eamln,. per common and common 
equivalent .hare before extraordinary 
Iteml re.ched fl.88, 11 cents or 8.2 per 
cent over the '1.77 reported la.t year. 

Tho report .. Id that after-lax earn­
In,s were reduced by ,13,534,000, or 63 
cents per .hare, al the result of eallaor­
dlnary iteml char,ed alaln.t 1989-70 
re.uta. The moat aJ,n"lcant charle was 
a ,13,081,000 writ~ott of ,oodw111 of 
the company's En,lI.h .ub.ldlary. The 
Smith. Food Group Limited. Other ex· 
traordlnary Item. laraely offlet each 
other. 

F .... onbl. Tnndt 

Commenting on the results, Chair­
man and Chief Executive OffIcer Jamel 
P. McFarland and Pre.ldent Jame. A. 
SUmmer .aid: "Favorable trends exist· 
ed in mOlt bu.lneue., and thll per· 
mUted aratlfyin, prolreu toward the 
company's lonl·ran,e 'oal . ... They re-­
ported that 'lin. In e.tabU .. hed opera· 
tlons more than offlet a decJlne in earn· 
in,. by craft, lame and toy operation., 
and that Important IOUrcel of Illes and 
earnln,' belan to emerle from new 
venture., lar,ely In non·food con.umer 
products and IerviceL • 

Total operaUul profits (eamlnl' bf:. 
fore unallocated corporate expenses 
and taxe' ) Increased to ,113,700,000, an 
11.1 per cent ,aln over the '102,300,000 
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In a aecllon entitled "Sea.onal 
Swinlen" it say. about Palt. & ItaUan 
Food Sauce: "Nolhln, could better U­
lu.trate the effIcacy of tle·lnl as the 
clole correlation of pa.ta and ItaUan 
food lauce sea.onallty. At seven mea.­
urement points throuahout the year, no 
more than two Index points separate 
the cate,orieL In addition, tomato 
pa.te and sauces parallels the pa.ta sea­
.onal protl1e. 

That protl1e Ihows a sharp rise In 
January and February; then a .harp 
decline followlnl Lent in April and 
May. There is a plck·up In" September 
and October a, children 'A back to 
IChool and adult. eat heartier meala. 
Then there Is a Iliaht drop at the end 
of the year. The ,reat peakl and val· 
ley. that used to OttUt with the IUJR. 
mer slump bave la ... e!y betn erased ' 
with the lrowln, popularity of maca· · 
ronl saladJ. 

looklet on lrok ... A.allabl. 
To al:'l food broken and manufac. 

turer. in lleloUallnl an ',reement of 
.. Ie, represenwtlon, the National Food 
Broken hu prepared • new booklet 
"Develop!n, An AJency Alreement for 
Broker.Princ1pal Representation." 

In announelnl publlcaUon of the 
booklet., NFBA Prealdent Wallon ROI' 

en stated that a clear understoll in, by 
broken and principal' of their nU!u.l1 
functions and re.pon.lbl1ltiea 11 the 
time of acceptin, • new account 1 h1ah. 
ly Important. "NFBA," he 18, I, "ft. 

quests both partlel to thoroug) I)' db. 
cuu the subjects covered In Ir e nn" 
booklet at the time of ne,Oiiatlont. 
Point. a,reed upon ahould bechl(,-1udtd 
in the written contract whene\'t:r pm. 
.Ible." 

The booklet', recommendationa I II 

,rouped Into the followln. calcilorlts: 
Ba.le InformaUon, Sales Service, Gen. 
eral AdmlnlllraUon, Advertl.lnK .nd 
Promotion, Duration, and Other Infor­
maUon. Alia Included is an outline form 
of alrHment between food broketllM 
their principal.. ,-, 

A .. DCf AVlWIDbt 

NFBA Is dl.lrlbuUnl "Developln, An 
A,ency A,reement for Broker-Prlnelpll 
Repre'entation" to .11 of it. memben 
and to thousand. of manufacturuJ 
throulhout the country. Sinale caples 01 
the booklet are avanab!.) to food Ind 
IfOCery product manufaclureN upon fto 

quell. Write: NFBA, 1918 Street, N ,W~ 
Wa.hln,ton, D.C. 20038 

Supermarket Math 
A plump, Juicy chicken I. 

ea.lly bou,ht: 
Selection of apple. requires 

Uttle thouaht. 
But food. which are bottled 

or packa,ed or canned 
Are measured In f"cUoRl, 

not ea.l1y scanned. 
You're likely to feel 

mathematically lnadequat 
Unleu, of course, you are 

an MIT ,radulle. 
Shoppln" per Ie, doe.n't 

make me alck-
It's all of that ftfth ,rade 

arithmetic I 
-Annie Komol { 

Unit 'rlclnl 
Sal'fron II an unUlUal plant t. d Itt 

sll,ma are used a. a leaaonlnl. IYhrn 
cooked. the raw acarlet tuma Imosl 
anythlna into .. ffron yellow. It ,J \In' 

u.ual In another way-In luperm"rktU 
1/18 of an ounce COlts 'US, 'Jills Is 
'2~.40 an ounce compared to ,UiO tor 
.lIver and the omclal $35 for lolLI, An 
even bI,her flyer I, hybrid pi:tunl. 
which leU up to ' •• 000 an ounce. 

Natlanal Macaroni W.ek 
OctHor 15-2A 
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Milling 
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Magnifico. JACOBS-WINSTON 
LABORATORIES, lie. at the A",.rica". of Sa" Ju.n 

J."u .. , 24-21 with poIt-c.ny.ntian 
trip to St. Th ....... 

EST. 1920 

CO ...... llon ,..... h.eluM: 

• Dinner In the Theatre Restaurant 

Consoill., .nd ,errolyllc" CIwmlm. ,poc/G/Wn, In 
oil moll." lovo/vlo, 1M ..... _. production 
lind /obtlln, of Mocororrl. NoodII GIld En Products. 

• Rum Party In the Port O'Coll 

• Golf at Dorada Hilton 
• Banquet at the Bonkers Club 

I-Vlt ...... .. N "' ..... 10 .. rIc"- "-y •. 
~".N Color .... hi ...... d 

• Sightseeing In a city settled 16 yeors after 
Columbus discovered America. 

J S. .II •• N .... r ... .,., 
4-MIc ...... .,. ... ___ •• 

.... 1 ... 1.,. c •• lit _II .... I. ch.IIo'" fll,hh 
I .... New V ..... d Chic., •• Drop • c .... II you 
• ,. htterntHl. 

5-10 .... " .Ioot s.,"", 
'-'-....... .,., 
7 l.etlll.I •• _1 T ........ I. ........ , .te • 

NATIONAL MACARONI 
MANUFACTURERS ASSOCIATION 

'.0. I •• 336. '.lotl ••• III. 60067 

James J . Winston, Director 
156 Chambers St.-.et 

N.w York. N.Y. 10007 

INDEXTO 
ADVERTISERS .... 

" D ,. ,. .... Co •• ____________ _ II 
.... ce. I • •• ____ . ______ ".12 
..... , MUN .. 01,1 .. " _____ .__ 2' 
AIMee c.r,.tt5H __ ... _ ,. 
e ....... to' .... _ .. _. _____ 11-14 
o.,,.,,eIKI M.cllI ... C.".,.tiH __ .. , 
DIci"MIII. ,.c .... tat 'MItCh DIy. _ _ JJ 
11th,...'._' M .. ltl .... Cor,. ____ 14 
Me"'" & SM •• D., 11tC. _ ____ • • 

J.c .... W ..... "'Mf'eterin. 11K. _._ JJ 
Net __ ' Meee .... Mfn. AlIa, __ ._ 12 .... ,., c..,.., 'lew, MUll ____ 26-27 

........ ~ .. ,.'" CM,oN .... . _.__ J 

'(rie ... " ,., .... M.dI • ." c:. . .. _ 17 

ADM Ral ... DiYld • .,d 
Archer Daniell Midland Co. deell red 

quarterly dividend of ~, on the C'om. 
mon atilt", payable Sept. 1 to I!"iock~ 
holden 01 h:eord Au,. 20. That i. lime 
as the SO; quarterly paid D:l June 1 
prior to • two-for~one .plit of the eom~ 
mon .tock. Prevlou. dividend rate wu 
040;. 

CLASSIFIED 
ADv.anslMG UTa 

Wa .... . _____ .1 .00 .. ' ... ............. DIoo., .u.. _ _ _ .. ....-. 

P.ODUCTION fO.DlAM-Ia ....... ' Ie ................. ,..., ...... .. 
........ ct. ...... f ............. WI~ 1M ,..-.1,., .................... .-c". 
.. htt..o ................... ........... 
·..., ........ ~ .. Itr ............. ........ 
...... ... •• 1 ... .1ect,.1 •• ,...,.... 
...... _ ilia ..... Itt MJ4.w ... GeM 
.... " . In 211, Mew,..1 J ..... ,. P ... 
t .... I • • 60067. 

Recruiter 
Tony DePaaquale. dlvl.lon ¥p, bat. 

ery ules. Intematlonal Multltood., ha. 
been f~nUy appointed chalnnan of 
the t olillen' NatJonal Federation's 
Student Recruitment CommlUee. Their 
main tuk wUJ be to encoun,e hJ.h 
,chool students to lelect the mWin, or 
baldn, proanm for their eoIJe,e work. 

A fact that surprises many II that 
startina: Alarie. for ,radualln, lenlon 
In such pro,rams II about ,g,200 to 
$.0,000 per year-ftRlon, the hl,helt of 
pny IndusUf. 

1M 1'4.",.. Ad M.n 
International MuJtifoods of Mlnne· 

apoUI h .. named Wayne J . Bc:hwcltur 
advertllln. and merchandJsin. min· 
a,er for the Indu.trJal foods dJv15IDn. 
He comes from Super Valu Storti 
where he hu been a market analyst 
and In advertllin, and markelln, post· 
Ho"" 

He", .. DI" ........ III. hos been .~I 01 
'Ike PtHkI."t of V. La Rota & SanI, nc. 
Mr. Diffenderfer .. III be In choroe of ~~ 
tlonol 101e. undIr lhe corporate bro,.. 
nome, 1.0 Rosa, ' 

. 

Headed for 
a new market? 

Then you know Ihat pacilaglng too has to be geared for 
market appeat as well as economical produclion. II will 
be if you call on Diamond Packaging Product!) lor TotEl I 
Capabilily. We help at every turn. Work with you 10 plan a 
complete program. Design the packages. Produce them 
with top reproduction and machineability. Even counsel 
with you on the best fill ing and closing equipment. Our 
Tolal Capability has worked successfully for olhers. Call 
us for prool. There's a Diamond man eager 10 sleer you 
in Ihe righl direclion. 

IMAMOND PACKAGING PAODUCTI DMaION 
DIAMDND NATIONAL CORPORATlDN 
m IKAOAV(MJ( HEW YOAK. N Y. 0l17/t212169N1OO 




