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Solve Menu Problems With Mactlroni 
W HATEVER your menu problem

monotony. budget, finicky oppe
tUea-there's a macaroni dish to solve 
It. A. a menu brightener, the National 
Macaroni lnatilute recommends a spicy 
sausa .. e served over elbow macaroni. 
The recipe use. a mixture of hot and 
.weet ItaUan S8wal~e alan, with ell
plant In an herb-seasoli~ t'lmato sauce. 
U', el.ly enou .. h to do, thou Ih the ,aure 
need. to almmer awhile; Just .tart It 
early, even completely cook it and re
heat. If that IU. your Ichedule. Another 
time you could serve the .. me puce 
over one of the lIIaghetU producta. 

And lpeaking of Ipa,hetU, It ,oel 
well with a toppin, of pork cUJ'Ty, too. 
Plan to use tblJ new recIpe .oon while 
pork I •• Ull plentiful and priced rea.on
ably. 

The fint recipe II ltaUan In charac.
ter. the JeCond L"lIplrcd by my.terioua 
IndIa, and the third offerin, takes it. 
cue from Chlnese cookery. Chicken, 
alao bar,aln·priced, combines with 
CrilP, colorful ve,et.o.ble' In a .oy 
flavored mixture which take. very mUe 
cookln, tIme. 

MlIRI'Oal wUh SaUllg. Eggplant Saue. 
(Make. eight servin"') 

1. lar,e ei .. plant 
(about 2 pounda) 

~ pound eldu 
Italian hot .aUUle 
ItaUan .weet .. wage 

Y.a cup water 
1 tablespoon olive all 
~ cup chopped onion 
2 large clove. larlle, crushed 
1 can (28 ounce.) plUm tomatoes 
2 canl (8 ounce. each) tomato .. uee 
1 teupoon bull leavel, crushed 

Salt and freshly iround black pepper 
'l tablespoons lilt 
6 quarts bolUng water 
4 cup. elbow macaroni (16 ounces) 

Peel the euplant and cut Into YoI. 
Inch cubes; set uide. Remove calin, 
from sau .... e Unks and break Into 
chunka. In Dutch oven or kettle, cook 
.Busage In Y.a cup water for ten minutel, 
ti,hUy covered, lUning occasionally. 
Drain off water; saute S8UJa,e until 
lI,htly browned. Remove .ausa,e from 
Dutch ovenj add olive 011 and heat. SUr 
In onion and larllc; saute unUl lI&hUy 
browned. Add nusale, CllPlant. to
matoel, tomato .. uee Dnd bull. Slm~ 
mer covered. for 45 minutes, IUrrln, 
occulonally. Uncover and Ilmmer Hi 
minute. more. SealOn lauee to lute 
with lilt and pepper. 
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About 15 minute. belore lDuce ia 
done, add 2 tablespoons salt to rapidly 
bollin, water. Gradually add macaroni 
so that water continue. to boil. Cook 
uncovered, .tlrrln, occasionally, until 
lender. Drain in colander. Serve maca· 
ronl with sausage-euplant sauce and 
Parmesan cheete, If desired.. . 

Spqhelll and Pork C ... ny 
(Make' four to six aervin,s) 

1 ~ pounds pork .houlder. cut In 2 x 'AI. 
Inch atrips 

2 lablespoont butter or mar,arine 
II.! cup IUced onion 
v.. cup chopped lreen pepper 
1 tablespoon curry powder 
1 teaspoon ult 
~ tellpoon pepper 
1~ Cups evaporated milk, Oarae can) 

1 medium apple, cored. pared and 
shredded 

1 tablespoon fiour 
1 tablespoon IIllt 
3 quart. bolllni water 
8 ounces spaghetti 

Brown pork In butler: drain off any 
exctu fat. Add anion and green pepper. 
Stir In curry powder, 1 tealpoon lilt, 
pepper and v.. cup water. Brin. to boll. 
Cover and Ilmmer 45 mlnutel. Add 
milk and apple: cook uncovered 15 
minute. longer or unUl pork II tender. 
Blend flour with 2 tablelpoon. water. 
SUr Into cunyj boll 1 minute, IUrrlnl. 
until Auee thickens. 

Meanwhlle, ar\d 1 tablespoon salt to 
rapidly boUlng water. GraduOlUy add 
Ipaghetti 80 that water continue. to 
boll. Cook uncovered, Itlrrin, occasion· 
ally, until tender. Drain In colander. 
Serve curry over spalhetU. 

Egg NoocU. Cbla ... Style 
(Makel four aervlnls) 

2 tablespoonl salad all 
1 YoI cups .lIced onion. 

(about 2 lal'l8 onlont) 
1 v.. cup. dla,onally sliced celery 

cut In I-Inch sllven 
2 tablespoon. cormtareh 

v.. cup cold water 
2 cups chicken bouillon 
2 tablelpoont lOY aauce 

h tenspoon lU,ar 
2 cups diced. cooked chlcken 

frelhJ.v ,round black pepper 
2 canned pimientos, diced 
1 tablelpoon aalt 
S quam bollin, water 
8 ounce. fino eu noodlel 

(about .. cup') 

Heat oil In lar,e skillet over medium 
heat; add onion, celery and ,reen 
per and saute about two minute •. 
skillet and .team ve,etablel 
dert about 5 minutes. Blend eorn,',an:h 
with waterj Itlr Inlo bouillon with lOY 
sauce and lU,ar. Add bouillon mixture 
to skillet with chlckenj cook over 
heat for about len minutes 
casionally. Sealon to talte with 
and .tlr in pimiento. 

Meanwhile, add 1 tablelpoon olt 
rapidly bolUn, water. Gradually add 
noodles 10 that water continue. to boll. 
Cook uncovered, Itlmn, oc:eaalonall)', 
unUl lender. lJraln In colander. 

Place noodle. In hot servin, dish and 
lop with veletable sauee mixlure. 
Serve with additional .oy Auee If de
Jlred. 

eo.... Photo 

The cover photo, Macaroni with Sau
sa,e E'lplant Sauee. haa been sent as 
a color tranlparency by the National 
Macaroni Institute to new.papen with 
roto,ravure, Includlnl the followln,: 

Vlr,lnla Hetrin,ton 
Lon, Beach Independent 
Prus Teie,ram 

Joy Guild 
MC'ltreal GazeUe 

A,ne. Edw~rds 
Miami New. 

Kathleen K. Whalcn 
Wichita Ellie 

Beth Bartle 
Philadelphia BulleUn 

Ruth Wood 
Na.hvllle Banner 

Opal Crandall 
San Dlelo Union 

LoulJe o.IUn.01' 
WuhlRJt,on, D. C. POit 
and Times Herald 

Iubel DuBola 
Chlca,o Dally News 

Dorrllhy Crandal1 
DOlton Globe 

Ann Kellenttlne ~ 

Gril 

""'..l> .. ",-_"_. , 

ADM 
Milling 

Co. 
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Mailing to Grocers 
The National Macaroni Institute hal 

lent a mal1ln, to the macaroni hU!-'er 
and IfOCery merchandiser of lome one 
thousand IfOCL'ry chains and coopera
tive •. 

The envelo~ lay. In red print: ''You 
have to pull a lot of sttln,s these days 
to make a maximum pro8t1" 

By pullin. a red atring then a serle. 
of • half dozen brlahUy colored cards 
come out of the envelope. 

The JUIlh! BlrlDg 

Flnt card. lay.: ''You've JUre pulled 
the rl8M Ill'lnl thl, time. When you 
feature macaroni products In your di.· 
play. you are .potll,hUn, produtU 
which: 

"Every year are at'('mlntln, for record. 
salu ... 1 \oi; bUlion pound. lalt year. 

"Are amon, America', top favorite 
dilhe. such .a macaroni and cheese, 
Ipllhettl and meat balls and el. noodle 
cuserolea. 

"DeUver mulUple relaled Item sales 
In t'ne following departments In your 
,torel," 

Dalrr Product. 

Card number 2 saYI: "Macaroni prod· 
uct. move dairy Item. luch as-cheese, 
milk, buller, ' e8'l1, cream, coUaie 
cheese, sour cream-tO. Dairy product.! 
are pictured. 

Of'OC'try 1I.1DS 

Card number 3 I8YI: "Macaroni prod· 
ucta .tar In ule of grocery Iteml allo
mayonnaise and I8lad dreuingl, canned 
tomatoes and tomato paste, tpices. 
canned veletables, olive or veletable 
oil-". Pictured are canned peas. canned 
tomatoel, lalt, mayonnaise, salad dreg· 
Inc, oregano. 

M .... 

Card number" .aYI: "Macaroni prod. 
uct. move meall and fowl-lround 
beef, ham, chicken, chops, steaks, I8U· 

sage-" and these arc llIuatrat.ed. 

Produce 

Card number 5 lays: "Macaroni prod. 
ucts push produce al well for laucel 
and lIiadJ-OnlonJ, celery, peppel'l, 
panle)" carrot.-" 

Sal. BWJder 

Card number 0 .ayl: "Macaroni prod· 
uct. deliver top related item dollar&
for Inatanee, a one·pound packale of 
.pa.hettl deJivcra $2.18 In related !terns 
based on a popular IpalhetU and meat 
ball recipe for a family of alx. 

Company 
American Beauty Macaroni Company 
Anthony Macaroni Company 
Bravo Macaroni Company 
California Vulvan MDcaronl Company 
John B. Canepa Company 
Catelll·J{abltant, Md. 
Conte Luna Food., Inc. 
The Creamette Company 
Cumberland Macaroni Company 
Delmonico Foodl, Inc. 
EI Paso Macaroni Company 
Golden Grain Macaroni Company 
Gooch Food Product., Inc. 
A. Goodman &. Sonl, Ine. 
I. J. Grass Noodle Company 
Horowitz Bros. &. Maralareten 
Ideal Macaroni Company 
Inn Maid Noodle Company 
Jenn.v Lee, Inc. 

V. La Rosa &. SonJ, Inc. 
D. Merlino & Son .. Ine. 
C. F. Mueller Company 
NaUonal Food Product&, Inc. 
New Mill Noodle at Mac. Company 
o B Macaroni Company 
Paramount Macaroni Mfg. Company 
Pennsylvania Dutch-Mell, Inc. 
Porit'r·Scarpelll Macaroni Company 
Praclno·Rossl Corporation 
Ravarlno & Freschl, Inc. 
Ronco Food., Inc. 
Rontonl Macaroni Company 
San G!oralo MDcaronl, Ine. 
Schmidt Noodle Mfa. Company 
Shreveport Macaroni Mfa. Company 
Skinner Macaroni Company 
Superior Macaroni Company 
The Wew Noodle Company 
Western Globe ProducU. Inc. 
A. Zerela'. Son .. Ine. 

'And here are the memben of the 
National Macaroni Irutltute who are 
backlna a proll1lm to build (realer 
consumer awarene" In their products 
ond related Items. 

List above I. elven. 

"utrllloa Awan.., 
The symbol of tho Nutrition AWIll1!· 

neu Campalan, "Eat the Batie" Food. 
Every Day," Is .hown. National Maca
roni Institute I •• upportlng this elrorL 

R & F Acqul_ Canepo 
The John B. Canepa Company of 

Chlcaao, manufacturen of Red Crou 
macaroni product., wu purdtued and 
will operate II a dlvlalon of Ravarino 
and FrelChl Inc., of SL Low.. Frank D. 

Allen will '.,~:;:;~~~~\:.~ Jobn B. Canepa c: 

BrllDd Kame 
American Beauty 
La Paloma, Party 
Bravo 
Vulcan 
~d Cross 
Catelll 
Conte Luna 
CreameUe. 
Alpine Eagle 
Delmonico . 
R·F 
Golden Grain, Mlaslo!l 3rand 
Gooch'. Be.t 
Goodman'. 
Mn. Grau' 
Horowitz 
Ippolito', Ideal 
Inn Maid 
Jenny Lee 
La Rosa, White Purl 

La Premlata, RUDo 
AUla 
Mueller'. 
Luxury 
New Mill 
Our Beat 
Paramount 
Pt'nnsylvanli Dutch, Cavalier 
Porter'a 
P·R 
R·F 
Ronco 
Romonl 
San Glorllo 
Schmidt', 
Banquet 
Skinner, Roma 
Superior 
Mn. Wew' 
Globe A-I 
Columbia 

Tntimonlal 
Mn. Anne Ad..ttnll, home ... 'nOlnJo 

teacher of Valley Central Middle 
In Montlomery, 1'[ew York, writel 
NaUonal Macc.rnnl IntUtute: 

"We find your ~unet "What', 
Ina Here' M.caronlill ve". 
our ellhth arado home economlct 
aram. We would like to have a copy 
each .tudent. Would a quanllty 
avaJIable free 01 charle? We bave 
student. with averale eta .. alze. of 
. She lot her leaOet. at no charge. 

ClolOJI Acqul ... GS, 
G'rocery Store Producta ComPihY 

8 , ·wholly owned ,ubaldiary 
Co., Oakland, CaUf9mla 

> 

, 

TO INSURE QUALITY IN ANY MACARONI 
PRODUCT, ALWAYS SPECIFY AMBER 

. In any Iize - any ohape - It'. alwaY" 
euler to control the quality and color 
of Tour producta with Amber'. fint 
quality Venezia No. 1 Semolina, and, 
Imperia Durwn Granular. 

Nationally-famed macaroni manufac
tureR have long preferred these .upo
rior Amber producta becawe of their 
conliltently uniform amber color, uni
form lIfIIIIulation and uniform high 
quality. 

Because of our unique affiliation. and 
connections throughout the durum 
wheat growing areas, Amber is able 
to .upply the fineat durum wheat prod
ucts available anywhere. 

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

A ...... MILLING DIVISION 
FARMERS UNION GRAIN TERMINAL ASSOCIA~ION 
Mill. at ... h City, MI ••• -'ie .... 1 Ollie .. , St. Paul, MI ••• 55101 

nUPHOHl1 (612) 6.6-.433 

7 
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Macaroni Standards Threatened 

I 
I, 

For some time General Foods hu had 
a marketing permit from the Food & 
Drug Administration for n product call
ed "Golden Elbow Macaroni." The com
position wall 60% yellow corn menl, 
30% soy, 10% wheal flour. It WOI claim
ed that this product conlalns more than 
seVen times the protein rating of 
regular macaroni; that two ounces (one 
cup cooked) has a proleln rating equal 
to 60%-100% of the recommended food 
Item. for the Type A school lunch; that 
one cup of cooked product would lupply 
one-third of protein of a chUd', (ten 
years or younger) recommended dietary 
allowance calculated (rom table. of 
National Academy of Science. and Na
tional Resean:h Council. 

On February 22, 1971, FNS Notice 
218. from the Food &: Nutrition Senlce, 
U. S. Department of Agriculture, Wash
Ington, D.C. wal hentto regional omces 
and Stnte Agencies. It stated: ''Protein
Fortified, En ric h e d Macaroni-Type 
Products (B-2)-Enrlched macnronl
type products meeting the following re
quirements may be served In the Type 
A School Lunch 31 an alternate to meet 
up to one-half the minimum require
ment for two ounces of cooked meat. 
For this purpose, one ounce eQuivalent 
dry product, which will measure one
holt to three-fourths cup cooked, will 
serve as alternate to one ounce of ment 
If acrved In combination with meat, 
poultry, fish or cheese to met!t the re
maining reQuirement. 

"Protein-fortified, enriched maco
ronl-type products Include macar"nl, 
spaghetti, vennlce1l1 and similar fonned 
prodUcts made from cereal flours or 
meals, alone or In combination with one 
or more ingredients with a relatively 
high protein content such as an oilseed 
flour, nonfat dry milk or derived pro
tein concentrates, and Include the vltn·· 
mlns and minerals "peclfled under 
'Chcmlcal Composition.' OptiClnal In
gredients include amino acids or their 
sait3, binders or other Ingredients that 
serve a neC(:8sary and useful purpose." 

On March 3, the Federal Register 
carried notice that the Food & Drug 
A dmlnlstratlon proposed the establish
nlent of a standard of identity for "en
riched macaroni products with Im
proved protein quality." The trade press 
noted that thIs was on FDA's own Inl. 
tiallve Inasmuch os the annCluncemt::nt 
came close on the heels of a statement 
by General Foods' Chalnnan C. W. 
Cooke before the Senate Select Com
mittee he~ded by Senator George Mc
Govern of South Dakota that this prod
uct which had tht: f'qulvalent nutrition 
of beeksteak was b.~lng held up by 

"bureaucratIc red tape." 
The Standards CommUtee of the Na

tional Macaroni Manufacturers Associa
tion held an emergency meeting on 
March 18 and asked for a delay in the 
hearings in order to canvas the Industry 
and form an opinion. On April 5, a 
delegation from the macaroni IndlUtry 
met with a group at representatives of 
Food & Drug Administration and the 
Deportment of Agriculture. They asked, 
"Why the urgency In holding these 
hearings'" The government people r &
sponded that they were u!idcr iJressure. 

Industry members obr..erved that mac
aroni for centuries hr.. been a whealen 
food, that the standllrds promulgated by 
the Food & Do:.: Administration and 
adopted by industry have been rigid 
and this hall giVen the macaroni busi
ness stability. Macaroni Is the only 
wheat food that has shown a steady in· 
crease in consumer acceptance. Con
sumer acceptance declined when wide
spread substitution was forced upon the 
Industry during the durum shortage In 
the 1950'1. 

Years of cO!Jperative work by maca
roni manufacturers with the durum 
growers and durum millen In product 
promotion to develop consumer accep
tance and the protection of consumers 
by the standards will go down the drain 
If anyone can come along and usurp 
the name "Macaroni" to apply to any 
cereal food extruded Into the shape of 
an elbow. It would open the door wide 
for substitutions of Inferior Ingredlenta 
and In effect nullify the purpose of hav· 
Ing standania. 

There is no objection to the idea of 
an englneemd food being offered to the 
government for feeding programs but 
the macaro.'ll Industry does not want 
those produl Is to be calle1 "Macaroni." 

Vincent F. t... ... Rou, '"realdent of the 
National MacarmJ Manufacturers AI
soclation. observed that tho purchase of 
a special product by School Lunch Pro· 
gram would create a monopoly for the 
producers of the specialty. Small manu
facturers who now enjoy School Lunch 
Program pun:hases wi1l not b<J .. ble to 
economically juaUfy a ahort run ot a 
com meal product for a single customer 
ao the buslneas will lrovitate into the 
hands of a few producers. 

it.. t~uest was made that on exten
al"n of time would be essential to teat 
the product to see if it produced the 
nutrill.'nal claims made for it and abo 
to see it a product made trom the op
tional ingredient. In the present stand
ards mliht not produce the same de
aired results. 

PreUmlnQI")" leIla 

com-soy-wheat product lacka ftnnnesf 
when cooked. Using as a finnneu cri
teria the work required to shear a sin· 
gle atrand of product on a lram-centl. 
meter baae, wJth &.00 considered opti
mum for acceptability, the com-soy
wheat product rated 1.37 compared to 
4.97 for a straight semolina product. 
The amount. of aollda lost during the 
cooking process waa about twice as 
much for the com-wheat-soy blend as 
for durum products and the net weight 
!r.ercdse of the material was about 18% 
less for the com-soy-wheat blend. 

Testers said the texture of the cooked 
com-soy-wheat waa grainy, that the 
product was soft to the palate and that 
It had the distinct taste of com and 
soya. In short, while the product looks 
like macaroni it does not taste Uke 
macaroni and any lack of conaumer ac
ceptance can undo all of the efforts or 
quality control, Improvement In strains 
of durum wheat, and the benefits of 
the Standards of Identity for the past 
many yeal"lJ. 

Thc Standard. Committee was sched
uled to meet again on April 14 to for
mulate an Industry statement for thl! 
hearings. 

Green Talks fa Grain Shippers 
Inclusion of regular ,paghettl and 

macaroni In domestic relief programa 1.-1 
beine urged by the National Macaroni 
Manufacturers' Aaaociation, Robert M. 
Green, executive secretory, told a meet· 
Ing of Minneapolis Grnln Shippers' As· 
soclatlon In Mlnneapolla recently. Thl! 
u!a:alar macaroni would ,upplement th,! 
whelt.t and soy macaroni that the Min · 
neapolis CO".nmodlty. Office haa been 
purchaalnl each month. The requeatl 
have been for wheat and ,oy macaron i 
or milk macaroni but the purchase I 
have all bcen wheat and soy, except fo : 
8 small .mount of a com-soy-wheat 
product tor "test marketing" on Indloll 
rc,ervaUona. 

A.S.C.S. first purchased macaroni fo r 
domestic rellet distribution In Mr,·; . 
1970, and Indlcakd that monthly nC\.d" 

. would be around !t,OOO,OOO lb •. 
Mr. Green said representaUons were 

made to U,B.D.A. omclals In Washing
ton by Vincent F. La Rosa of V. La Rosa 
& Sons, Inc., Westbury, N.Y., who Is 
president of N.M.M.A, and James J, 
Winston of Jacobs-WlnJton Laborator
Ies. Inc., New York, who · Is director of 
research for the auociotioD, "In an at
n!mpt to set regular spaghetti Into pro
grams aa a vehicle and carrIer for nutrl
Uoua fooda." .. . , 

D. mJl LDJI DI E. Sons, Inc. 
557 THllD AVE. IlOOKLYN, N.Y., u.s.A. 11215 

Tolopho.o: (212) 499·3555 

America's Largest Macaroni Die 
Makers Since 1903 - With Manage
ment Continuously Retained In 
Some Family. 

over 65 years developing extmsion dies for 

creatively desiB'ned food products 

WE CAN 
MAKE SPECIAL 

EXTRUSION DIES 
TO YOUR SPECIFICATIONS 

'and work with your 
research and development 

department for unusual 
extruded shapes and 

designs. We can al,o 
repair and alter your 

present die •• 
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International Multifoods 
Optimistic on Durum 

When International Multlfoodl out
lined expected .rowtb areal to a lrouP 
01 securities analy. lt In December, ex
pansion of Us durum and semolina 
products was liven top priority. 

"Even in these day. when we have 
been pUriuln, a rnpld dlveralflcaUon," 
.ald Sal F. Maritato, division vice preal
dent for durum ulea, "we're .UlI han,
Inion to the bu.ICI. OUf company wu 
born a mUlln' company and we'll be 
producln, durum product. as lon, II • 
m.rket remaLn. tor them." 

Marttato laid he expeclJ that markel 
to be .round for a Jonl time bued upon 
lome ob.ervatlons made durin, the put 
yen. 

"I can remember when we were fI,bl
Inl the Imale of puta al .tricU)' an 
ethnic food," said the 12-year Industry 
vetenn. "U lookl as If we've ftnally 
shaken that Imale. Pulrl producU now 
are household worda with youn, cou
ples. When the yount wlte ftxes spa
ghettl she thinks of It as a traditionally 
American dinner." 

ExcelleDt Crop 

He refemd to the 1970 crop a. "ex
cellent," and aald he is lookln. for a 20 
pcm!nt .rowth in plantinls to approxi
mately 2.ei mUllan acres In 15171. 

"You've .ot to be optimistic about 
the futul'C," Maritato continued. "The 
varieties we're .rowlnc: !lOW, mostly 
Lftds and Lakota, have a stron, dis
cue reslstance. Our laraest volume is In 
a new variety of Leeds, and the fannen 
seem to like its Yields." 

Marltato saw macaroni producll 
makln. stron. Inroads Inlo the fut 
food buslneu. "Thin.. such as bl, 
packs and frozen dlnnen and the in
elullon of macaroni Into more and more 
school lunch menus all have a posith'" 
cited on consumption." 

Promot. Coasumpt!ol\ 

Multlfood:l hal tried to encoura,e 
conlumptlon of macaroni by Inlroduc
ln, an attractive new advertllement 
showln, a larae variety of durum prod. 
uct.. 

Lalt ~ear, acconUn. to Marilrlto, was 
MulWood.a' beat In the durum bualneu 
since the MlnneapolL.-bued company 
entered the bualneu prior to World War 
IL 
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Ie' ............ , vice ~, of Inter· 
nollonol Mufufoodl' Indutlrlol Foods Dlvl· 
lion, arranga an auortment af palto prod. 
ucll u"d In th. Compony'l new dun.m oct. 
vertl.emenl. landing a hond a~ Wayr'llf 
Sc:hweltllr, dlvilion actv.rtillno and mer
chandiling manog.', and Robe,t J. Bruning! 
Mull.foods' Eo"ern r-;Ionol quality Control 
m:lonoger. 

"We've b~n expandJn, production In 
the mills and moclemldn, them," MtrI
tato .ald, "but much of the credit hu to '0 to the production de&lartment which 
perfonned a areal Job in the mills." 

The durum area reflected the ,ood 
year hid by the company in ,enen1. 
In a year when ma", buslnesaes were 
plAau:d by the receulon. MulWoocla' 
IIle. and eam1n,_ showed improve
menta over the tint nine montha and 
were expected to show improvementJ 
when the Yl'!lr-end ft,ures be4.'1JI'ftI 
avaDlble. 

C=dM'''~ 

In June, MoliWoods purchased Deri· 
vadoa y AUmcntoa de Malz, C.A., a 
company whJch mlrketa a pre-cooked 
com flour which ls a convenience fonn 
of a ,tapte food in the Venezuelan diet. 

ShortJ.y before that, the company 
purchued Grar,d \' aIley Cannen to 
auament Ita extemlve Canadian pickle 
opentlon.a. 

In October plaJ . were annour.ced to 
acquire Neuha\Ut. Hatcherie. Llmlted 
which markets e .... broUer and layer 
chlcltJ and ready-lO-tay pullets In On· 
tario and Quebec. 

Just two weeki alter that announce· 
\nent, the U.s. Supenweet Division an· 
nounced the acquJalUon of Mallqulst 
Butter " EU Company ot Rockford, 
111. This company Pl"OCeue' over 8,5 
mUllan eUl annuslly tor ,ale to lnatltu
Uona. chain alore .. dairies a.nd Indepen· 
dent aupennarketa in northern Illlnol .. 
Metropolitan Chlc.r.o and lOulhem 
Wiscomln. 

Late In Februlry two acqu1sI~lons 
were closed. 

The Connamer Producta Dlvl.lon 
conddenbly explnded its product line 
with the add!tlon of the Kaukaunu 
Dairy Company of Kaukauna, WI" , II 

major manutacturer and marketer o~ 
.apec.la1ty cheese _preacla. 

FinaUy, late in February, the com· 
Pln¥ acqulred OIOOm Laboratories, h 

I.e Sueur, Minn., manufacturer am 
marketer ot veterinary phannaceutl · 
.all. 

Despite the npld dlveniftcaUon, thl! 
feellnl remalnl .tron. that the com · 
PUJ', Iftateat Uleta are Ita bumBlL 

Executive vice prealden\ D8I'I'e11)(. reaoUl'Cel. 
Runke, .peaklnl before th • .auitln "We've ,ot aom.lftat experience ,0' 
analy.ta in December, said that in addl- loa for us in our department/' Marltatu 
tlon to dUrum, Multltood.a wu look!nS Aid.. 'Tor lnItanee, George Haekbwh, 
tor continued explnllon in the bakery bead of our Chieqo .. lei otftc:e, 'us: 
mix product llne, in the merchandWna completed. 40 yean of aervlce. Andy 
of com, blrley and IO)'beans,. In new I RondeUo runs the New York ,alel of~ 
conaumer »roducU, In Venezuelan con- tice. Here In II1nr.elPOU, we've ,ot Bill 
,umer producta and In port.on-controUa Braden and Don. Pemrkk, and we haw 
ed meata tor IMtitutional teecUnc in John Koerner u ' our broker in the 
the United State.. South and Jlm Loulhrnan on the We.t 

The company', dlvenlftcaUon 1ut 
year lnclucled acqu1s1Uona and expan
dona of openUONI throuabout t.be 
Unlled Slates, Canoda on4 V ....... , 

Cout. ...,.th our mUll In New York and 
MlnDeIota and aur experienced penon
nelt I tblnlr we'nt weU equipped to ketp 
ahud In an ladllllr7 wblc:h III morilll 
~ 'l{tlL" 

f!JJaJo.uuoJbuilds machines that produce-

RAVIOLI IN ALL SIZES & SHAPES 
UP TO 20,000 PER HOUR 
Clermont'. Ravioli MlChlnels the only on. of Its kind 
constructed to ac,'ommodate varying sized 
mOUlds which can be Interchanged within mln',lo. 
(one machine makes all sizes) ••. holds up I" 
40 Ibs. of filling and all parts are easily re""'Wlbl~ 
for cleaning. 

.......... .............. .......... .. .................... ....... .. ... 

THOROUGHLY KNEADED DOUGH 
FOR YOUR RAVIOLI OPERATION 

Clermont'. Double Arm "n .. dtr·~Iller has 200 Ibs. 
capacity, stainless steel construction and 

double orm agitator lor complete kneading ••• 
other models avaUable with up to 500 Ibs. capacity, 

with slngl. arm Igltators If desired. 

.......... ...... ........... .. ....... ...... .. .. ...... .......... ...... 

MANICOTTI· BLINTZ 
OR EGG ROLL SKINS 
FOR A PENNY A SKIN 
Clermont', DoUlh Skin Processor produces up 
to 600 per hour ••• makes round skins up 
to 6" In dla., also square or other shapes by 
simply changing the dough discs ..• operates 
automatically, requires only one operator 
with no special skills. 

~r::---/j REQUEST SPECIFICATIONS 

<!:iJ1tJlJJI.!J MACHINE CO., INC. 
210 WAUAIOUT ST., llIOOKLYN 6, N. Y • • EV._ 7-7540 

tl 
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FLOUR - FOR PASTA AND? 
Iy I-Iorton w. RlocIol, Pradu.to Control, 'H.", Company 

The followin, paper was presented 
al 'he Twelfth Anm,al Symposium oJ 
,lie Central Stales Stellan of the Amer
ican Association oj Cereal Chemists al 
SI. Louis, Muso",I. 

HISTORICALLY, my contribution 
deal. wltlt the mo.t venerable of 

1.!xtruded producll. Mataronl. or plt::;t., 
products were reportedly Introouced to 
Italy by Marco Polo on return Irom hi. 
renowned journey to Cathay. At thllt 
time. pa.ta products were very pouibly 
produced by .hettlnl. The advent of 
extrusion a. a proceuln, method Is not 
recorded to my know]edle. The ac· 
ceptance of thl. form of cere"!,, hnr.ed 
food In Italy Ja well known to u. all. 
In fact, puta (or possibly, more r.cr~ 
recUy, dried formed dou&h pit.:...) 
probably ran'" close to "bread" III. n 
univenaUy accepted food. It it C'f'ru,ln· 
Iy one ot the mOlt simple of food,. In 
their atlempll to ut11lu cereals. early 
people partially refined the cereaJ and 
"recon.tituted" it In a .torable, eully 
prepared form. Even today pasta PI'Od. 
ucl. are basically wheat that hu been 
~'efined and reformed. Some evlder.c:e 
hal been preJented In the literature 
lnat .ome chemical chan,e. do ocall' 

durin, proceuln,. However, by IlQd 
lar,e, the characteristIcs of the flnlIhed 
pasta are those of the endosperm a. it 
existed In the ori,lnal wheat berry. 

WhMtaa Food 

The flour u.ed for pasta producll can 
vary widely. Actually, the food form. 
which we recoanlze 81 macaroni, spa. 
ghettl, noodle .. etc. can be. and are, 
produced from other raw materials. 
However, In the United States the Fed
eral Standards of Identity limit the raw 
material to wheaten producll; I.e., sem. 
olina, durum nour, farina, flour or a 
combination of two or more of thele 
mo.terials. Through a procelS of natural 
selection, durum wheat milled Into 
semolina or durum flour hili proven to 
be the moat slltllfactoIY raw material. 
Durum I. the best suited of all whea ... 
for extrutlon and allO yield. the hlahe.t 
quaUty finished prodUct. In recognition 
of these factors, ItAly requlrn by law 
that durum be used for pasta products. 

Many of you may be unfamiliar with 
durum since it Is a relallvely minor 
crop. Production hu varied durin, the 
pa.t years from about & mUllon to 110 
million bushell. About &0 million bu.b. 
el. were produced tbb put year. Ap-

_w ....... 

proximately 00-35 million bUahell are 
uUll&ed dcnnHUcally. Rou,hly 10" 11 
,rown In N .frih Dakota. Production 
contrlbuUonJ are a\1O made by MIn· 
nesota, South Dakota and MontanL 
Very .mlll amountJ are ,rown In Cali
fornia, Washlnaton and Idaho. Tex ... 
at time., hu produced .mall amountJ. 
Durum is a Sprin, seeded crop. WhIle 
varietal Influence I. Important. IOU and 
climate are particularly criUcal in the 
producUon of a quality durum. Tb1J 
.Ituatlon " probably the prime reuon 
for Itl limited ran,e. Over the yean I 
have had an opportunity to examine 
approved varieties of durum wheat 
,rown outside of the IO-called durum 
country and without exc:epUon, the 
quality has been unacceptable. 

Facton of OuaUtr 
What are the faetora of quaUly in 

durum wheat? Fint,let u. examln, the 
product. which are mined from durum 
wheat Iinee these, at once. provide I 

clue to desirable characteritUca. Semg.. 
lIna i. the most renowned. It " deflned 
In th' Standards of Identity II a ,ranu
lar material, milled from durum wheat, 
aU of which wUI pan tbrou,h a U, S. 
No. 20 .Ieve and no more than 8" w111 
pau through a U. 8. No. 100 alev • • 
Lara. amounts of durum nour are aIao 
produced by the durum mw.. Durum 
flour complies with the particle ,lie 
standard Imposed on whrat floun by 
the federal ,overrunent; bowever, It " 
,enenlly .omewhat more coarse than 
the avera,e hard. wbeat bakery Oour. 
In order to produce these products. the 
millen leek out durum wheat which 
has a lar,e, hard, vt~us berry, Thele 

characterl.Uc. are particularly critical 
for the production of a maximum 
amount of semolina. For flour, a .ome. 
what .otter berry I. acceptable (I.e., 
the "amber durum" or "durum" andes 
u opposed to the "hard amber" ,rade). 
In any cate, color 11 exceedingly 1m. 
portanl Presence of ''black point" (a 
dark dJscolorauon of the ,erm end 
IOmeUme. extendin, into the creale 
and endOlpenn), "sick wheat,' "alb
berella (a funlUJ which diac:olon the 
berry) and foreian material BUch a. 
elJot, buckwheat, mustard seed., .tonel 
and mudhallJ are very undesirable 
alnct it not removed from the Wheat 
before lrindln" their presence wUl be 
apparent u dark .peCQ which are par
ticularly objectionable ln semolina. 
Durum wheat which hu been damaaed 
by froat or .proutln, " avoided .lnce 
these dama,e facton compound ml1Un, 
problema and may creat proceuin, dif
nculUe. for th, patla manufactUrer. 
Sprouted wheat al&o w11l develop I 

brown color II It a,el. 

........ 
Before d1acuuIn, the specifics of 

durum flour and aemoUna, it Is worth. 
while to namlne a relaUolllhip which, 
I believe, it: quite unique. Due to the 
small .Ize of thit: Industry, the plant 
breeden, the durum ,rowen, the duro 
wn millen and the macaroni manufac
tUren work to,ether very closeb'. Each 
member of the ,roup reco,nize. the 
interdependence which necear.nrlly ex-
1111. The plant breeder "taUtlTI" hI.J 
product to lUit the other th~ mem
ben. The farmer lrow. durum that 
JUits the miller and puta proceuor. 
Tbe latter two, by te.Un, and c:onrult
in" provide informaUon needed for de
c1l10nl by the breeder and farmer. It 11 
a remarkable example of economic 
aymbloab. Over the yean, Canada and 
the United Stale. have allo aucceutull,y 
cooperated In durum breeclln,. Aa a 
result of thele etrorta, only a .mall 
number of durum varieUe. are IP"Own, 
AU are acceptable 10 that our quality 
problema are, ,enerall¥, only thOle of 
Mother Nature', makln,. 

Good Flow 

After thl. IntroducUon, we will ftnaJ. 
Iy deal with the flour itself. I wID use 
the Ienn looaely to Include both durum 
nour and .emoUna. We leek a Oour 
which wID procea . wel11nto a product 
with acod color and cookin, quality. . , . 

Some of the tesll u.ed to evaluate other 
wheat noun have a lomewhat different 
sl,nl.8canee. 

Alb wUI vary widely from year to 
year and within one crop. It " not nor· 
maUy a factor In wheat selecUon and 
is really only of value for mill control 
when (rindln, a particular wheat mix. 
Semolina ash may vary from the high 
0.60'. to the low 0.70',. Durum .tandard 
patent will vary from the low 0.70'. to 
the hlah O.BO' •• Hlah, or low alh 11 not 
neceuarily directly anodated with 
color. 

Proaela Is normany dictated only by 
the crop. Only If the crop hu a weak 
aluten " an eIlort made to control the 
protein of the wheat mix. I am aware 
of only one year In the lut 20 when 
thl. condition exl.ted. In lome few 
years, when a wide ran,e of protein Is 
available, the bI,her protein. are avoid· 
ed since the blaher protein wheat tends 
to have a color with a brownish cast. 

EuymatIc: Actlritp can be a critical 
factor In yean of .prout and/or frost 
d.male. A hlah actlvity can cause terl
OUi proceuin, problem. both at the 
extruder and In the dryer. Addilionally, 
rooklna quality 1. usually Impaired. It 
hu been our experience that the Amyl. 
ograph or the Hagber, FaUln, Number 
are bell .ulted for te.Unl thla lactor. 
When ulln, the Fallin, Number, we 
convert the value. to Brabender Unl" 
al correlated to the Amylo,raph. I am 
unable to state aft)' exact level of acllv. 
Ity at which problelnl develop. It &eeml 
to vary in any particular year that the 
problem emta. At Peavey. we deter. 
mine the acceptable level by a acreen. 
ina Procell which involves makin, 
IIBsta wilh our Jab preu and evaluatln, 
lhe p~lJln, and the ftnlshed product. 
I mlaht .ay that we have never been 
lble to produce the lime characteristics 
I!xhlblted by field aprouted durum by 
sproulln, &rain in the lab or by Intro
ducllon of enzymel. 

ColOI' 11 of prime Importance. We 
3eek a product that 11 brl,ht, or lackIng 
"rayne ... The nour mu.t have true yel. 
low color with no hint of red or brown. 
Procedures are avallable to detemlne 
the actual content of carotenoid pig. 
ment; but, these are tedious and not 
suited to control work. A number of 
refieetanc:e procedures have been uted. 
One web method hu been reported. by 
the North Dakota State Unlvenlty Lab. 
Peavey hu a method for 1nternal use. 
A Procedure developed by Jame. WinJ. 
ton 11 the . one mOlt often used by the 
macaroni lndUitry. However, due to 
numerou. problemt, none have ,anJed 

wide acceptance. Therefore, color I. 
usualy evaluated by a tralnf!d observer 
usln, an arbitrary standard and con. 
trolled Ughtln,. 

8pecb are important qualily factor. 
In aemollna. Their color may vary from 
the llaht brown of bran to the black 
of some ,rtt particle •. A number of 
procedures are u ..... 1 Some lahs count 
the number of spe(;~11 In a giVen quan
tity of semoUna. Others determine the 
nu.nber of speck. in a giVen area of 
surface; I.e., so many square 1nchel. At 
timea, the specks are dltrercntlated a. 
to brown or black. At Peavey, we de
fine the average number of .pecka per 
square inch without apedfyin, the 
color. 

OhUtft quallty fs important. We have 
found the beal method for evaluation 
Is the old·fashloned method of washing 
a ,luten by an experienced operator. 
Durum gluten I. softer, more .ticky. 
more extensible, less elastic than hard 
wheat glutens. All of our present durum 
varieties have adequate .trength under 
normal growin, conditions. WhUe the 
Swan.on apparatus and the Farino~ 
graph have been used, it hBs been our 
experience that the.e teatJ have not 
been as deflnltive as washing a gluten. 
At Far,o and the Grain Research Lab 
In Winnipeg where varietal lesUn, 11 
conducted, I understand these tesll 
have }·een of .ome use. Except In yean 
where the aluten is weak due to dam· 
age or growln, conditions, a relatively 
few teats In the fall on new crop wheat 
will define the quality with re.pect to 
gluten. A. an aside, high absorption Ja 
a dlsadvanta,e since in makin, pasl8. 
any added water mUlt be I'emoved. 
Amon, its other q..aaUtlcs, durum hal a 
lower absorption than does hard. wheat. 

Grit In the form 01 stone. or mud· 
ball. iI slanlflcant for semolina. The 
harvesUn, method. used for durum 
lend themselves to the InelUlion at 
these foreign materials. They appear o. 
undesirable speck. In the ftnished rrod. 
Uctl. Grit from .tone. wlll plu, dler and 
In the cue 01 thin· walled producll, may 
cause .1Ittin, of the side wall •. Grit 
from mudball. will cau.e tear·dropped 
.mean on the surface of the pasta. De. 
termJnaUon II by notation In carbon 
tetrachloride. Levell of artt should not 
exceed 0.0018". 

Graaulatioe Ia important for sem~ 
Una and aranular which Ja a mixture 
of semollna and durum flour. As unI. 
fonn a aranulatlon a. posalble Is desir
able. The semolinas produced by the 
VarioUI mill. are quite comparable, 1n 
thl. re.pect. Minimldn, nne particles 

enhance. color; however, overly !c'rge 
partlclel will result In white specks in 
the finished pasta. It 11 lmportant In 
this day of continuous preasel to main· 
taln a uniform granulation for all mill 
production since changes wl11 ailed 
water requirements and extrusion 
characteriJtics. 

Ad .. ntagH of Durum 

After this dilsertatlon on durum, 
should probably dwell on the advan
tages of durum a. opposed to hard 
wheat. Two have been mentioned. A 
solter gluten lends Itself to extrusion. 
Lower water absorption requirements 
mean leu water to remove at the dryer. 
Color I. an esthetic factor; however, 
almost an will agree that the yellow 
color of durum is more appeUdn, than 
the grayish white of products made 
lrom hard wheat noun. Durum pasta 
resist. the rigors 01 cookln, much bet. 
ter than do hard. wheat producta. Dur. 
um macaroni and noodles have a slg
nificanUy better navor and aroma than 
those made from hard wheal The 
mouth·feel of durum product. 11 con. 
sldered to be more desirable. DUrum 
yIelds pasta which Is leu subject to 
breakage which would result in leases 
during handlin, and packaging. 

At Peavey we have developed a very 
sophisticated extrusion press. We use it 
regularly for evaluation ot current pro. 
ductlon, wheat evaluation and selec. 
tion, and experimental work. Working 
with customen, we have tested a large 
number or products using durum, duro 
urn with many other types of flours 
and durum and wheat noun with varia 
OUI addillves. Necessarily almost all of 
this experimental and development 
work must remain confidential. Sultlce 
It to say that the comblnaUonl of raw 
materlala are extremely numerous. The 
characteristics ot the productJ can be 
varied to a very great degree. We con. 
ducted some of the original work wllh 
concentric extrusion; I.e., Inserting a 
filling Into a tube a. it Ia extruded. 
Thl. technique ollen ,reat promise. 

I commend thl. group for considering 
extrusion. It Is a simple, low cost proc
elS with extreme venatility. In light 01 
the type of foods coming on the market, 
I anticipate much more extensive use 
of this technique. UtillzaJton of nour 
for this purpose is limited only by your 
own Imagination. 

Mill Grind Up 
The durum mill ,rind for January. 

February, 1971 totalled 2,751,000 cwtl. 
compared to 2,660,000 a year a,o. The 
,aln was 3.& per cent. March arlnd wal 
also heavy with Ea.ter later thll )'ear. 
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OtilTSTANDING FEATURES 
All Stainless Steel Mixer, Platform, 
Frome ond Cylinder; Nickel plated 
thrust beoring. 

2 Watertight beorings removed from mixer. 

3 Welded ioints ground smooth. 

4 No electric motors, choins, drives or sprockets on 
press Hydroulic pump ot remote locotion. 

S Produces SOO to 3,000 Ibs. of dough per hour. 

" . DE FRANCISCI MACHINE CORPORATION 
.\ ' 

\ ':. 46-45 Met.opoUton Aye .• B.ooklyn. N.Y. 11237. U.S.A • 
. \ \ .. Phone: 212 - 386-98BO. 386 - 1799 

. ' ',' . ~ \ Weltern Rep. : HOlkln, Co. P.O. Box H2. Libertyville. Illinois, U.S.A. 
. \. Phone: 312 - 362 - 1031 
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Wherever the 
sun shines 

on durum wheat 
you'll find the 
Peavey symbol 

Peavey IS SlralcOlcallv located," the hearl 01 North Dakola·s 
durum wheat herds Selecting. testing. processIng Ihe 
finest durum wheat products 101 the macaroni mdustry 
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PEAVEY COMPANY 
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The Lawry' 5 Story 

.. ,.. ..... 1 •• 

L AWRY'S I. • Itory of blendin •. 
of .plteL The blendln. of tood. 

and almo.phere. The blendln. of 8,
,rewvely modem Idea. and an obvious 
apprecIation of the pa.t. The blendIn. 
of people and envlronmenla. 

Lawry" I. the ItOry of creative In· 
novation, of .hrewd anticipation. Of 
excitement and warmth, of talent and 
practicality. A blending of Im_llnatlcD 
and reality. 

Lawry', t, a Itory of • company that 
undentandl what people want. pr~ 
vide. more than people expect-and 
proftll by doln. both jobs wen. 

Lawry', I. a food company. A manu· 
facturer and marketer of IJ)eClalty food 
product. and a operator of hI.hl)' Indl
vlduaUud re.tauranlJ. 

Lawry', I. 8110 a young and vi,or'OWl 
C.lIromla.baaed company with a dronl 
seMe of herttage. A herltale which re
ned. the principles of CO-founder Law
renee 1.. Frank. The corporate name t. 
a canlr.ttlon of hi. fint. name. The cur
rent president i. the son and nephew of 
the founden. 

And Lawry'. I. a IUtteuful .:on,;lany. 
A company noted for III innov.tive 
marketln, and almost sixth sense of 
what t.he consumer wanll and wUI buy. 

Cnall .. Ma.rbtmg 

Lawry'. hl.tory of treaUve marketln, 
datl:s from 1938 and the openln, of 
Lawry'. The Prime Rib on La Clene,a 
Boulevard In Heverly Hlu.. This re
markably .uc:ceuful re.taurant pio
neered a radltally diftert!nt Idea In re.· 
taurant. by oft'erln, a .Inale entre, 
prime ribs of beef. And that wu jUit 
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the first of m.ny Innov.tive food. mel'
thandUan, Idea. developed at thLs re. 
markable re.t.urant. Fe.turin, .. lad at 
the be,innln, of the meal-complete 
with a thllled ilIad fork and a .pedae
ular tOllln, of the ,reens at table.lde
was an Important InnovaUon. Carvin, 
and servlna the beef at the table from 
,Ieamln, .talnlell Iteel carll, even the 
featurt!d baked pot.to embelUahed with 
butter, chive. and other Inared.lenll are 
much .:opled Ideu developed at Lawry's 
The PrIme Rib. 

But more Importantly, .Inee rout 
prime ribs or beef cannot be adequately 
sealOned durin, the routln, procell, 
Mr. Frank be,an experimenUnc with 
wayl to seuon tbe beef alter It wu 
served. He reJect.ed hundreds of durer
ent combinations., before he perfeeted I 
unique blend or lilt. herbs and spite. 
which he placed on t.he rellaurant 
tables In I "third" .haker. That blend 
bKame known u Lawry'. 8euoned 
Salt. It hu «tOwn to become the beJt· 
semn, bottled spite blend In North 
America and many other tountrle. 
throulhout the world. And Lawry'. 
Food., Inc. wa. bom. 

II ........ CoaIpoD, 

Surpri.lnJlly, Lawry'. 1. not. a 'Plee 
company. At least not In the UJUal 
sense. Lawry'. doe. not sell atnlle 
spice. In pure ronn, but creatively 
blends .pltta. herb. and other rood. 
Into product which (in dry or Uquld 
form) provide Im'llnattve and depend· 
aiJle way. to inerease variety In the 
modem menu. TheIe produdt are not 
complete In themselve. but are used In 
comblnaUon with other food. to In
creale their flavor and mate exdUn, 
meat.. 

!.aMY', .. lad dreulnp.-both bottled 
and dry mlxe. In many navor varia
tiont-lre an extellent example. Law· 
ry'. "Private Blend" aarlic Salt t. typi
cal of the compln)"s abUlty to do .om .. 
thinA unulUal to an ordinary seasonln,. 
Ita diltlndive appeannce and fresher 
flavor have eamed It a special place on 
.upermarket .helve.. , 

Lawry'. operatea complete manutac
turin, facUlUe. in La. An.elea. CaU· 
toml" De. Plaine .. nUnoil and Toronto 
Canada. The company i. Involved. in 
moat Mltnenll or the food lndUJtry: 
.:onlumer, indullrlal and rood _mce. 
Lawry', conlUmer producta are IOld In 
IUpennarkell throulhout North Ameri· 
ca. In the food lndustr)o, Lawry'. repu
tation ror flavor b 10 well-aublllhed 
other rood manufacturen seek LaMY'. 

akllls 10 produce .... 'd.lly·lonnulll." 
Maloninl' for Ult 
ucll. Lawry'. distinctive lro,dem.,rk 
even been used. to Identify 
Inll on other rood produtU. 
CUllom sea.onin, blendl, 
IIUte' have become atandards 
tty for restaurant .. achool. and 
lions In the Food Benke Industry. 

LaWt7'. conlumer and 
produell are .old in the 
and Canada primarily 
althouah the company 
own direct ule. force In CaUfomla 
1n MetropoUtan Chlca,D. The comp&nJ' 
I. proud of Ita networlc. of outltandlnl 
brolc.er or,anlutlona and Ita own .. tel 
penonnel and attributes much of 
company'. arowth t.o their ... ", •• pllllh· 
menU. 

Sale. of Lawry'. products are 
trated In major metropolitan 
with per capita .. Ie. beinl the lreatell 
in the State of CaUromla. The bulk of 
domeatlc .l1ea. however, are ,eneratcd 
In the area East of t.he Rocky Moun· 
talns. 

Min)' of Lawry's D.odu.cta 

able Internationally. Inll~~~~I~~~i.~~~~~ 
are aenerally better In 
trial1zed countrie. which have 
tlon, .hoppln, and eatin, patterm 
liar to thOH In North America. 

Lawry'. expert1ae b In mUi call
rumer markelln" particularly in ita UII' 

UlUal ablllty to undentand and act (n 

consumer needland tre~;d~L::~:~~~~; youn, man'lement hu 
major lhN" and made 
the be.t·known namH in 
bUllneu throu,hout the world. 

TheJr lurch ror new and better 
t.o seuon food b I never endln' 
len,e. 

Lawry'a people beUeve they can a t· 
WI)" improve upon IUcce ... They 11 e 
COnltanUy at work tryln, to make eJ:
bUn, produell even better 

, lhroUlh Improved 
,throulh use of 
IdeH, materlalJ 
ly impon.nt, they are 
search1n, for new product Ideu; 
veloptn, them and marketin, them to 
an lnc:reuin,ly knowled,eable 
sumer. 

HJahIy.quaUrJed aclentbll and tech· 
nldana In Lawry'. reaearch and 
opment laboratorie. and test 

evaluate evet7 product, ~--b,;I;p~-;';I;n' 
Idea. Both lnptant and 

art uMd to teat Ii wide rant- or 
oducts from a aln,le new HalonlDl 

.:>nd to bulk formulas for mall food 
rvlee. 
And researeh brings f'CIUIt •. 

.,.,.111 Sauce N1Jt 

In learehln, for a new way to pro· 
the homemaker with a .Imple yet 

way to prepare a better 

:~iie~I';;;~I:;LaUW~~ry'l began exhau.
e; with spice and 

combinations and fonns. Atter 
of research, they developed the 

spaahettl .auce mix-
.ucc:euful new protluct Idea 

to become the foreNnner 
seller in a completely new 
rood-sealonlna mixe •. 

~:;~"I~'~:~~~: .uc:ceu ot Lawry'. :p led to the develop· 
Beer Stew and Chili Beuonln' 

tint Stroa:anoft' MIx, the 
Mlx-a whole cookbookful of 

Continental, and mOlt re· 
eea.onln, mlxel. 

produtts have ri,hUuUy 
their WIY onto lupennarket 
and Into home. everywhere. 

cook know. them as tl'Ulted 
let her parUclpate In the 

.. p.ral~on of ,ood meal •. They .Umu· 
own crealtvlty. They provide 
flavors In correct proportion. 
takes the uncertainty out of 

spice rack and openl 
and better meal. with 

u the development ot new 
caU. for creative Imallnatlon. 

products demand creative market· 
Idea. Here alaln Lawry'. hu been 

:rue tnnovator. The elau Jar for .plce 
~nds b a Lawry'. Idea. So b the pili. 
. !haker top UJed on the boUle •. Fall 

kalel for dry "lIonln, mlxe. Is a 
%TY'. Idea. Related-Item mert'han· 
°ng In rrotery store. utllidna .pe. 

nco to displ.y .uth produeu as 
:hetU IIUce mix next. to packa,ed 
;:hettl b a Lawry'. Idea. 

TradeMuk 

~nd while not exactly a new Idea 
.... ry'. manaaement, early In the com~ 
1f'S development and well before 

the value of 
packallnl and In 
corporate .ymbol 

"fanciful letter "L" 
a mark rec:olnlzed by mU· 

:aclkn~'w.led'iedby Ifaphlc. ex-
or the belt trade· 

the United States. Many or Its 
deallnl and advertlsemenll 

won awarda of merit. New con
In merchandWn" packa,ln, and 
uti II much a part or LaWt7'. 

product innovaUon. 

WIth a I1'Owtn, demand for 1ncreated 
flavor and variety In the American diet, 
Lawry'. Is In a unique position In the 
food Indultry. Lawry's has great knowl· 
edae ot the seasoning business and ex
pertly fulfills a real need: seasoning 
without worry. 

La.wy'. ItHtauranSs 

Lawry'. amllated restaurants are also 
unique. Unique In themselves, and 
uniquely different from one another. 
Eath I. built arnund a speclJle Idea 
with an atmosphere and menu t.o 
match. Each Is carefully positioned tor 
III particular commercial appeal. Each 
II aucceulul. 

Lawry'. The Prime Rib, previously 
mentioned, Is tNly one ot the most 
succ:euful reltaurants In the world. In· 
tematlonally renowned tor Its luperb 
food, unique service and format, It has 
been widely copied but never dupli
cated. 

The Great Scot Is the oldest restau· 
rant In Los Anaeles opera Una under the 
.ame manaaement in the .ame location. 
It was recently remodeled giVen Its 
fourth nl:w name In III fifty year his
tory and re-dlretted toward a broader, 
younler Ie,ment ot the market. It typl· 
fles Lawry'. wl111ngneu to change, 
modify and Improve-to know the 
market and meet Its chaRllng demands. 

Tonlo'., Lawry's new family restau· 
rant, I. a totally new concept. It fea
tures .n appeallna, but limited menu ot 
popularly-priced Italian and American· 
.tyle dl.hes .erved In a warm and 111M· 
hearted environment reminiscent of 
Italy and the Mediterranean shores. 

The Ben Jonson at the Cannery In 
San Franclac:o b truly 171h century 
Enlland. It. mood and menu are built 
around three exquisite roOm!l rrom 
Ellubelhan Enaland which were once 
part of the William Randolph Hearll 
conedlan. 

The Medlterranla and Stear'1 For 
Stukl In Beverly Hl1ls and the Five 
Crowns in Corona del Mar are each 
dl.ltndlve. The Meriterranla with Its 
outdandlnl continental cuisine and Its 
casual blend ot Spanish, Frenth and 
ItaUan. Stear'. where the finest steaks 
have a tradition all their own. The Five 
Crowns with lu conscious duplication 
of a ftne old Enallsh Inn. 

But all ot Lawry's amllated restaU· 
rants are dedicated t.o the same prin
ciple.: excellent food and service and 
atmosphere. They are widely reco,· 
nlled for .ervlna consistently fine 
meall In a tar·above-average woy at 
reasonbale pricel. 

At the present time all of Lawry'. 
reltauranu are located In California, 
but the tuture b open. While some of 

the restaurant. are '0 unique they can· 
not be duplicated, others oRer project • 
Ible patterns, and there are careful 
pions for expansion. 

Lawry's redaurant. are In the bUill· 
ness of making 100d meals memorable. 
They are noted for their expertise In 
creatlnl on exciting eating experience. 
No opportunity Is overlooked. The 
beautifully-prepared food, the careful 
ottentlon to detor, the expert training 
of Itaff members, the merchandising 
touches of tableslde servlce-even the 
special wine carafes-contribute to the 
total. And the total Is an experience In 
dlnln, out. 

Lawry's makes a habit of doing 
things extremely well. 

QUality Is part ot It. The quality of 
everything. The Ingredients, the prepa· 
ration, the presentation. Careful atten
tion to the most minute detail Lawry's 
people are part of It. Yount', profes. 
slonal, sophisticated people. Aggressive 
people with a strong sense of where 
they're lolng. You hear little talk of 
"employee" and "management." You 
hear a lot of talk about hard work and 
profits and trylnl to do the job just a 
little bit better. 

Inyol .. mtnt 

And there's Involvement. Noticeable 
involvement In every phase of every 
operation. And overriding concern 
about dolna what'. needed to stay 
ahead. To be creative. To care. To 
know what'l happeninl and what's go· 
Inl to happen. Even Lowry's manufac
turing and office tacllIties have been 
designed to ploy a port in selling and 
merchandl.lng Lawry'. way of doing 
thlnll uniquely ond differently. Wher· 
ever appropriate, each foclUty Is an 
extension of the relaxed charm of early 
Southern California with courtyards, 
patios, furnishing and the brlaht colors 
reminiscent of thl. Drea and period. 
Guided toura are routine and the fa· 
dJllle. at corporate headquarter, Low· 
ry'. Food. Center In Lo. Anaeles, have 
become a lilnlftcant tourist attraction. 

And Lawry'. I. ,rowlna. Dlverslfylna 
into more and more areas of the food 
bualne ... They are unusually well qual. 
ifled. Lowry'. knows the food business 
from both points of view: as a monufac
turer of .peclalty tood prodUcts, as U 

retailer In restaurants. 
The food business will probnbly con· 

IInue to be Its major Interest. But 
Lawry's I. expansion· minded, ond the 
prospects for continued Irowth and 
divenlflcatlon are very good. Lawry's 
I. a compony that undentand. what 
people want, provide. more than peo
ple expect and proflts by doing both 
Jobs well. 
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Ah, Milano;, the world lowe's you 
r'or your -Leonardo. DaVinci. 
Yopt L3;,. S~hla,,)0per~ Ho:use~ 

, ". , ',Yout.l(jfty;.~~athedtahC 
Your spagh¢tlr~a .meatliaus: 

, I. "::U' , sJ 
~ 

In art, uch!teclura, mUllo oud foodl, the", aro 
eom.!hJni. thaltaIJac. do bettar thou anYODa alae, 

SpqhatU to aDa of tham, 
Aod eo .... all tha o:har Sood thinS. thay make 

from puta. That', why more than 200 companies 
from 55 cOUDtrlel have coma to BraJbantlln Milan 
to phrcliue more than 870 Butomatlo pasta ex
tru8lC11~e8. Companies from Prance and Germany. 
Boslaod,' HoUacd, Japan, Brazil, and Porlusal, 
BveD IMm RU88la, 
'. But you dOD't hava to so to Milan, Becauae, 

) -: Of 

, 

Milan has coma to Amorlca. Now BralhantJ Ie ona 
of the so]oct group of food machinery companies 
associated with Wemer/Lohue, and Us 50 years 
of experience and hard·won expertise are no 
farther from you than the clos8st phono. 

If pasta Isn't your dish. cull on U8 anyway, We 
also doslgn, manufacture, BDd service equipment 
for the snack. baking. candy and packaging In
dustries. and can draw on the talent and know. 
how of companies from all over the world. 

Together, wo can do almost anything. 
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Eating Out Is Popular 
Dc.pile the inerelled ease of eon~ 

venlence lood. and modem appUance .. 
American families .tIll find areal ptea.
ure In eating out. Public caUna: plafft 
Include restaurant., cafeterias, and 
drive-In., plu. the "Incidental" food op
erations of drua atotes, variety atore., 
hoteh. and recreation place •. Away .. 
from-home expenditure. at public eat
in, places are now one third •• lat,B 
8. the total sale. of Ir~ry .tore. and 
other .Imllar retail tood e.labllahmenu. 
& a consequence, caUn, eat.blllh .. 
menla rank fourth In retall •• Iel behind 
tood, automotive, and ,cnera! merchan· 
dlae outlet •. Since 196' •• ale. in public 
eellna: places have Increaled at an aver· 
ale annual rate of 6.5 per cent and 
amounted to about f25 billion In 1860, 
while total expenditure. at retail food 
.torea have risen at a 6.0 per cent rale 
to .78 billion. 

£0, to Eat.r 
The food·.ervlce Industry, which 

pruently numbers appr.)ximatety 350,-
000 public eatlnl esta'",Ushments, tradi
tionally .,as been an eliSY entry, limited 
skllt, and high risk operation. WhIle 
establishments differ markedly with re
gard to menu, service, decor, size, and 
location, food-service operations rnl¥ be 
ratelori:rod Into two broad claucs-the 
traditional service restaurant and those 
emphC!lblnl fast-food teNlce. The for
mer Involves the more leilut1!l), and 
pleasurable aspecLs of dlnlnl out, whllc 
the latter concentratell on the conveni
ence of rapid service. 

The t r a d I t Ion a I establishment.:
nnlin, from luxury dlnin, rooms to 
the famil), restaurant - account tor 
roulhly 20 per cent of the Industry's 
doUar sales by emphaslzlnl quallty 
food, an amenable atmosphere, and per
sonalized servIce. Recent lurveys chow 
that about 91 per cent of these restau
rants are Independently owned; B per 
cent are chain.; and 1 per cent are 
franchised. Theae Bgures teem to IUp
port the assertion that Independent 
operators are necell8ry In order to 
satlafy the demand for diversity In cHn
Ing. Nevertheless. these full-servIce 
restaurants are faclnl problems and 
need to adjust to a chanlinl socioeco
nomic climate. 

12% DowDJown 

Even thouah the population exodus 
to the suburbs haa been contloulnl for 
yean, 82 per cent of all feltaurants are 
still located In downtown 8reUj only 
10 per cent arc in the IUburbJ, with the 
remainder In rural dlltrict&. ThlJ has 

caused a .1ackenlnl In evenln, re.lau
rant bUllne.. which, in I'CC'tnt yean. 
has been aoravated by hllh price .. 
fear of crime, and U.'.' u.hftculty of com~ 
mutinl back loto tile . city .t nl,hL 
Thus. many downtown IUpper-cluba are 
caterina inertasln,ly to lunch-hour cua
tomen. 

~-In addlUon, rla1nllabor c:oata, a labor 
turnover rate roulh1¥ three Urne. th,t 
In manutacturtn .. and Increulnl dUIl
cultles In attract1n, ,oocl mana,ement 
and culInary penonnel contribute all
ruBeanUy to the fact that eatinl and 
drinkln, ph,ceI IctoUnt for around 20 
per Ci!nt of aU rellU fallurel elch year. 
ProducUvlt7 for food!aervlce emplO1H1 
-u meuu.red in .. lea per employee-

Is the lowe.t In the retall field. The;e 
trenda suoest that ' a movement of Ute 
tradlUonal service rutauranta to .u: .. 
urban marketa and the Inc:reued UII JI 
labor-savin, technique.. while malH' 
tainlnl service and quality, are U.r 
avenues of .ucceu tor the full-servkt 
selment of the Industry. 

FuUood .. rvlee, Whlth~,:;u:.~;:;;. 
a welahty 80 per cent of u 
dollar volume, includes 
publlc cafelerla.. walk-up 
drive-lnJ, and vendin, or 
Ice .. ChaJna, which lntlude molt 
popular walk-up window franch1le 

We haw a pre.llium 
which retails for $1.40 

S8v.ntv-nln. p.r c.nt 01 our hOUle
hold. enthu.la.tlcallv ule on average 01 
.Ight unit. annuallv. 

Thl. pr.mlum program II totallv man
ag.d lor vou-and on a t.rrltorlal ball., 

In &Ome In.tanc •• , the bv-product Ita
lI.tlc. produced bV thl. program have 
proven to be a. valuable .0 the IIlel In
crea ... It has g.nerat.d I 

It hal a number 01 other advantages 
over other premium promotion., perhapi 
paramount 01 which II 

AbllOlutelv, tolallv FREE 10 qualilled 
packag.d good. manulacturers. 

You will have to alt.r vour package to 
Include the oller, and vou'lI have to 
d.mon.trate to our latlslactlon, In ad
vance, a delermlnatlon to promote the 
progr.m. That'l par lor anv premium 
cour ••• 

You don't have 10 come to us-we'll 
bring the package to vour olllce, bul, 
hurrv: 

Wa prolect our premium Ulerl terri
torlallv and lor competllivelV. 

Pl .... dlract vour Inqulrv to our asso
clata neare.t vou. Todav, plea ... 

",U" II ...... ell)' ..... NUl .. 'lOn.I .... I ~ W .. 'UOI ... nt. Vlft/I .. poU • • VI"", ... 01 ""'ll. Wa' e .... ', ...... Oil .. 
,,,., UI..... 1:tOI',U"JJD 1111114...,". III', '""FI' 
.. , UI, ..... t. _ .. aUtl h. '41 . ...... ,.. AI .. '1101 .. I .... L ,.""bIoI .. '1 .. JJIII "" nil. h,t UIlIIAt. Mich. ".n 
('N' ..... '" (m) nHU, ('U) .. ).tm 1"114 .... m 
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Eoting Out I. Popular 
(Continued from pale 24) 

lets, currently represent over 12 per 
cent of the total rood·'2rvice retail mar· 
ket-a ahate which I. projected to rile 
to 20 percent by 1975. The {ssUood sec
tor has rapidly adopted malS produc
tion technIque In food preparation 8S 

much a. possible. Standardized menu., 
quality control, and unlfonn (aellttle. 
and decor arc the i-:ey operational prin
ciple. tor IUCcell In this .egment of the 
food Industry. 

These new development! have both 
economized labor and heJd down cosll. 
Food prIce. In labor-Intensive eaUn, 
eltabUshment. have risen 67 per cent 
above the 1957·59 a'/et"C, compared 
with. 29 per cent Incresle for tood .t 
home and a 37 per cent ,Iin tor non
food Items In the Con.umer Price In
dex. The f •• ttood oullett. however, 
have moved much of the aduat food 
preparation one atep backward to food 
procellOrJ In order to aaln economlel. 
For example, quick froun and other 
ready.to.cook fooda minimize handUnl 
and reduce many falUood operations to 
the ballel of heatlna and ervina. 

Theae Innovltlons hive aided the 
proliferation of fllUood operation, and 
franchl&ed chains which focul upon the 
convenience of rapid lervlce and low 
prl~l. These eltabUlhment. have pro
vided the major thrust to the popularity 
of eatlnl out, and de.pite the current 
Ihakeup in the Indultry, a core of well· 
manalrel campanlel will be permanent· 
Iy maintained. 

rIM CubIM 
Probl"!ms may arlle for the tradl· 

tlonal aervlce reltauranta, however, 
Iinee many of these economiea are not 
adaptable to the .eNlee·oriented CUI· 
tamer. The contlnulna dominance of 
independent ownenhlp of thelle reatau· 
ranta undencorea the fact that by Ita 
very nature, One culalne I. not a mall 
produced procell. 

Macaroni In Malta 
' Macaroni bUllne .. il ateady In Malta. 

But thll Medl\eranean Illand republic 
hal joined the Common Market and the 
pOlllbl1lty may exlll In the near future 
that well known Italian branda may be 
aold competitively In MaUL 

The three domeltlc planll produce 
about 10,000 annually at present. Spa· 
ahelli I. most popular, followed by t.ltI 
(lana macaron!), elbowl and dltall. 
Flour II used tor bulk products. Durum 
ICmollna Ja used lor packaled aoada 
lind palla lor export. The price of raw 
materials la In Ole nellhborbood of f144 
a ton. Peckaaed aooda are IOld in 7 

a... I. G. ,.",11, 0.1.1. 

ounce packet. at about 8; retan. The 
lovemment lub.ldlu. the popular bulk 
produt'u and controls the manufac
turers' proOla. This volume repretentJ 
about 80~ of the total. 

Pasta Portelli Alimentary Food In· 
dUltries Ltd. I. the larlelt produ~r. 
Chev. J. G. Porte1U O,S.J. II chairman 
and manallna director of the tlnn. Mr. 
Portelli Ja abo prell dent ot the Malta 
IntemaUon(.1 Trade Fair Corporallon, 
vice preud':nt of the FederaUon ot 
Malta Jndultriea, dl.redor or Mllta 
Overseas Tradlna Corporation, council 
member or the Malta Chamber of Com· 
metCt'!" Joint CORlultative Council. 
member ot the country'. NaUonal Em· 
ployment Board. 

Japan luy. Wheat 
In March, when the Japanete Food 

A.ency boulht 2,149,507 bUlhel. at 
we.tem white wheat In its final tender 
of the 1970·71 tilcal year, It marked the 
fint time In hlltory that dollar 181e1 ot 
U.S. wheat to any country exceeded the 
100,000,000 bu.hel mark. In the llKal 
year that ended March 31, Japan'l 
wheat purchasel trom the U. S. amount· 
ed to 2,724,757 metric tona, or 110,117, .. 
680 bUlhel .. 

Weltern white wheat compriled the 
Jarle.t portion of purch8lel amounUna 
to 818,000 ton., or 18 pertent ot the 
U. S. aaarelate. Hard Amber Durum 
amounted to 45,800 toni, up from 38,200 
In 1969·70. 

Executi.e Se"lce 
Armand H. Petito, retired asllatant 

traffic manaler of Ronlonl Macaroni 
Company, .pent three and a haU 
t , : d ba in Istanbul, Turkey .. an ad· 
vbCr~· to tbe macaroni manutact.urer 
Bema Belin Maddeleri SanqlL 

-.~,. 

Mr. Petito was accompanied 
wife. He WII pla~d by Inl.m,.!I"". 
Executive Servlee Corps of New 
City. Or.anlzed In 1964 by a group 
American bu.lnessmen. headed 
David Rockefeller of lhe Chase 
haltan Bank, to help .peed 
arowth and Itren,lhen private 
pr;"", In the counlrle .. 
lu~ported In part the U.S. 
t·1) International 
0'.0 receives Onanclal 
over 200 U.S. 
" manaled 
bu.lnellmen. 

Skinner'. Sa ... Exec 
Bonner F. Geddie hal been 

National Field Sales Manaler 
ner Macaroni Company. It hn 
nouneed by W. E. Clark, Senior 
Prelldent·Sale •. 

Mr. CeddJe will direct the 
Skinner I8lel force at food broken 
company .ale. reprelentatlve. over 
32'ltate area. 

Mr. Ceddle Joined Skinner in 
in Dalla. 81 Southwe.tem Slates 
Supervl.or and In 1968 moved to 
pany headquarten in Omaha 
llatant Sale. Man.aer. He· h .. 
the food. bualneu 17 yean and 
man of the Omaha Chapter ot 
BUllnellmen InternationaL 

JACOBS-WINSTON 
LIIORITORIES, Inc. 

EST,1920 

ConsuJllng GJUI Analytical Chtmlsu, specializing ill 
all malltrs Involving 'he examination, product/an 
and labtllng oj Macaroni, Noodle and Egg Products. 

l-VIte";I ••••• MI .... I. E.rlch .... 1 AII.Y., 
2-IH Sol.. ••• Colo, Seo.. I. Ell' 0 •• 

If.o. .... 
~oll ...... 'Iou, A •• ly.h. 

4-M&c ...... IJlI. for .drolleou. "'I"er. 
5-So0ltery Piool SU'YlY', 

~ootIc ... A .. "" •• 
7-1omrlo ...... l T_ lor SeI .. o •• IIo, etc. 

James J. Winston, Director 
156 Chambers Street 

New York, N,Y, 10007 

Western Round.Up 

67th Annuol 
Meeting 

National Macaroni 
Manufacturer. 

Allociation 

Hotel lroodmaor 

Colorado Spring., Colo. 

June 13-17, 1971 

Plan to attendl 

MOVING? 

If you're planning to 
move, please let us know 
your new address as soon 
as possible. It tokes about 
four weeks to make the 

transfer in our postal 
system. 

The MACARONI JOURNAL 
p,O, lOX ll6 
PALATINE, ILLINOIS 60067, U,S,A, 

Please enter one year subscription: 

o $6.00 Domestic o $7.50 Foreign 

Nome 

Firm 
Address ____________ _ _ 

City and State ____ ___ Zlp __ _ 

Renewol___ New Subscriptlon __ _ 
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Significant Speech 
by the New Chairman of FTC 

I, HalOl .. T. Halfpenn,. Genlral Coun .. 1 

Mlle. W. Kirkpatrick, the new Chair
man of the Fflderal Trade Commiuion, 
makes frequent lpeechel to various 
,roup. expreDln, hb view. on a va· 
rlety of lubJectJ. Of these, one ot the 
mOlt II.nlfte8nt wa. hi, recent address 
to the New York State Bar AuoclaUon 
-an aucUenee for which one may .a
IUme hi, remark. were given special 
care and lhoUlhL 

Since the addreu covered a number 
01 I\Ibled. In Ibe , .. 1m 01 .. UlnIIt 
enforcement, It 11 worth notinl In lOme 
detail. There follow •• summary of hll 
remukt. 

JodU11r7 hU·llogu1011oa 

Indultry Hll-rtlulatlan may be • 
useful aupplement to lovemment reau
I,UoR. However, it i, • matter which 
.hould be handled with care. Anylhlnl 
which 11 merely a device for excluding 
new entranu, boycottln. competitoR or 
olhert, or In any WI)' undermlnln. com
petition, mull be avoided. On the other 
hand, acUvltiea may contribute to the 
loal ot conlumer protection, In terml of 
product JafetYI Intelrity of advertlalnl. 
and lreater avallibillty of product In· 
formaUon. 

The Commlulon 11 at preaent unable 
to live approval to any particular fOnnl 
of Jell'~lUlation, because of the In· 
herent poulbllIty of Injury to compeU· 
tion. 

The followlnl are luueated lUI mlnl
mum preuuUOnl to be observed: 

1. 111l the elrect (on competition) of 
the activity which 11 Important. not Ib 
Intent, however praiJeworthy. 

2. Any acUon which aft'ecb any In· 
tere.ted party (lncludlnl conaumen) 
mUlt Include the rilht to notice, hear· 
Ina .. and a review procell. 

S. There muat be no exclullonary or 
coercive tacUcs or etrects. 

•. The prolram mould be baaed on 
clearly defined standardl that live ade
quate notice of the line ot demarcation 
between what II con&ldered "proper" 
and what 11 conlldered. "Improper." 

5. Any standareb Ihould be: 

(a) Reuonably related tv lelltimate 
purposes; 

(b) Oeneral enoulh to avoid re
Itralntl In lndlvldual freedomj 

_T.Ho--, 

(cl Preclae enoulh to InJun: Impar. 
tlallty In their applicaUon and 
enfol'Ct!ment; 

(d) A renection of enltlng technolo
U. and keep CUrTent In that re
.pecti 

(e) Not uJed to reduce. restrict or 
11mlt the kindt, 'IuanUtle .. al.zes, 
styles or qualitiel of product. un
leu requl~ for conalderations of 
aafely. 

"We are not ne,iecUn, the per Ie 
lIIe.aIlty of price maintenance schemes, 
cUitomer festricUona, tie-Ins, and ten!
torial restraints, and our rues In such 
matten will, ot COUtu. be made avail· 
able to the Department of JUIUc:e for 
criminal pr08ecuUon In appropriate 
cue .. " 

(Editor'1 comment: ThIt .tatement 
seeDU to '0 beyond tbe law I. repre· 
tented by pretent Court declliolU. 
There 11 no doubt the per II lllellllty 
of ,,;!..--e maJ,..tenance, but In other re. 
spec:tl the statement 1a subject to qualJ· 
ftcatlon. However. it 1a Important u 
repreaenUn, the views of the Chalrman 
of the Federal Trade Commiulon and 
u lndlcatlDl probable enfon:ement pol. 
idea by that Commlulon.) 

CODCeIlJnJecl IDduaI:dn 

The Commlulon has beaun a broad 
Icale ItUdy of concentrated Indultries. 
The 1nltlallnqulry wlll be In the cereal 
Industry with IlmUar studle. of other 
Indultries to follow. These studies will 
set a pattern for enforcement activit)'. 

The Commlulon Ia committed. to un-

8. With reference to standards 
certltlcatlon, the followln, Ihould 
considered: 

dertake a study of 111 previous Robin· 
of lon-Patman orden. It wUl attempt t l) 
be d!Jcover whether those orden. have l'1 

fact. contributed to the maintenance cf 
competition. The Itudy wUl alao 'seek tJ 
determine whether new marketlnJ 
techTJqueJ bave been deterred 
toW'i,ed.. 

Cal Compliance shouJd be voluntlr7i 

(b) A wide crou·aectlon of lntensted 
parties (lncludln, conaumen) 
mould be invited. to participate 
In developln. the standardli 

(e) DiacrlmlnaUon mUit be avoided. 
TelUn, procedurea and eerWIca
tlon Ihould be made avaUable on 
an equal bula to aU competitors, 
and the administrator of the pro
,ram IndependenL 

7. Any pro,ram that ,oes beyond a 
concern with deception and deata with 
pre.umed ''unfair'' practices should pro
ceed with extreme caution, to lnJure 
that there is no restraint on dealrable 
forms of competition. 

Anu 01 1AI..t Jo Jhe CommIuloa 

Tho Commlulon 1a committed to un
\!er\ake a study of ita prevloua RobIn
IOn·Pelman orden. It will foc:us on u
certalnlna whether those orden have 
enh,nced qr dlmJnlahed competition. 

Coad ...... 

Th1a Jpeech repreaenb an unuauall;f 
frank appnlJal by the new Chalrma:t 
of the probable activlUes of the Fed· 
eral Trade CommiuloD. AI IUch, it Is 
valuable to buaineu men and their 
....... L 

No AIte",ati.. II Profit 
'Those who decry major concern 

with profit mould recoan1z.e that. In a 
free 1OC1e1y. no alternative to proSt hu 
yet been deviled by which bualneu can 
be IUcceufuL Furthermore. an unrue
ceIIIul bualn ... II In no pooIUon 10 help 
ellber II101l or 1Ode1y."-lIoberI W. 
Sarnoff. chartman and prttldent. RCA 
Corp. 

• r,;,e,J t .. II,'" h , 

THE EGG & THE LAW 

1_· HE grocer's case Is the consumer'l 
action arena. Here she makes the 

dull ltr declslon that can make or break 
nol only the family food budget but 
('vcn whole food industries. She makel 
th:.t decisIon without having to worry 
nbuut the wholesomenell of the foodl 
she chooses. U.ually there Is a wide 
selection of foods from which to choose 
and there is a va.t amount of Informa. 
tlon avaUable to aulst her In makina 
that choice. 

En ProducJJ Jaapectlon Act 

The recent Ell Products In.pection 
Ad strenlthens that decision. For the 
most Plrt. the Act deall with the one 
In ten ellS that 11 processed Inlo liquid, 
drlel,.'. Dr fro&en form. In a sen~, this 
one 11 a "subtle" elg. Americanl are 
famlUar with it in a host of prodUctl 
from the convenient cake mix to the 
dlstihlulshed Chinese egg roll. 

AI for the other nine of every ten 
('ggs produced, two of these ate really 
strangel'l to the retail market. They are 
used by restaurants and Institutionl and 
to rill the need. of hatcheries. 

But the remalnlnl seven-tho Ihell 
elil that every food shopper knows 10 

I very "unsubtle" In their re-
case.. They are generally 

I marked u to ,rade and .Ize-cer
lalnly an aJd to deciJlon on the part of 
th., knowled,eable consumer. 

The Eli Products InlpacUon Act doel 
to .uaranlee clean and lound 

than hal any other Federal 
to date. The Act requires 

July 1972 an shell ell plants 
for the consumer Ihall be 
.t least each calendar quarter 

rnlUre that only .ound, clean ells 
goln. to retail alorel. 

How to CbOOM 

What or choosin. amon, the 
levels, and the 11ze and price 

that compUcate retail shop. 

From the USDA Consume, News 

eral·State lupervlslon through the 
grading and packing operations, and 
quality and size certlfteatlon at the time 
of ,radlng. 

USDA'I ,radlng program for shell 
elll II a voluntary program conducted 
by the Conlumer and Marketing Servo 
Ice's Poultry Division, and Is paid for 
by the uler. 

U ... 811 •• QuaWy 

One .uide for choosing among the 
respective quality Irades of AA. A, and 
B, is Ute. When appearance counts, al 
in frying or poaching, you'll want the 
firm, high yolk and hllh thick white of 
U.S. Orades AA or A. U.S. Grade B 
ellS, with their leu attractive, natter 
white and yolk are ,ood food general 
cooklnl and baking. 

There are Ilx USDA .Izes for eggs, 
each baled on the minimum weight per 
dozen. Most retailen, however, stocit 
only the three most ptentllul .Izes
Exira Lar,e (27 ounces per dozen), 
Larle (24 ounces), and Medium (21 
ounces). 

Although size and quality grade are 
unrelated (large eill for example may 
be of hl'h or low quality, and high 
quaUty elils may be either large Dr 
Imall), both do Influence a third. and 
very Important decision· making factor 
-price. And there Is a way of getting 
more for your mone),1 

It there II lell than a 7·cent price 
spread per dozen eggs between one size 
and the next Imaller size In the same 
Irade, the lar,er .be Is the better buy. 
For Instance at 64 centa per dozen, U.S. 
Grade A Extra Larle eggs represent a 
better buy than 58 et!nts U.S. Grade A 
Large. Large eggl at 58 cenls would be 
a better buy than Medium eggl at 53 
centa. 

Proce ... d Eggi 

That take. care of your shell egg 
.hoppln., but don't foriet that "subtle" 
processed ell. It's always there, too
egg products are an Important Ingredi
ent in the cake and pudding mixes, 
macaroni, mayonnaise, Ice cream, and 
bakery producta that have 10 popular a 
place In the American diet. And that 
popularity means latisfucUon with and 
conftdence In the wholesomeness of 
thete producll. 

The EI' Products Inspection Act will 
auure you of that wholesomenes.. It 
requlrel that by July 1971 all ell proc
euinl plants operate under the manda-

tory continuous Inspection of a USDA· 
licensed Federal or State inspector. 

This safeguard or wholesomeness 
come. at a time of experimentation and 
expansion. For several years food proc. 
euors have been tesUng and merchan. 
dlslnl new convenience and speclalty 
egg Iteml, .uch as Instant scrambled 
eggs, packo,ed chiffon pies, and canned 
eggnog. 

The Egg Products Inspection Act wJII 
parallel the growth of this changing 
Industry with constant protection of 
the consumer's right to an Inspected 
and wholelome product. 

Althou,h most eIB products are proc
ened Into other foods (e .g., cake mixes). 
frozen and dried ega products are avail
able at the retail level In .ome arens. 
Camplnl or sporting good stores, for ex
ample, and other specialty markel5, 
may carry drled·egg solid. for use by 
campers Dr hunlers. 

Today's heaviest user of egg products 
Is the large quantity food bUyer and 
the commercial manufacturer of food 
products. USDA, too, Is buying dried 
egg mix to .upplement the diet of 
needy famlllel with the egg's nearly 
perfect protein plus vitamin A, iron, 
riboflavin (vitamin B,), natural vitamin 
D, calcium, phosphurus, and thiamine 
(vitamin BI ). 

Ell products are versatile. They help 
to meet the complex need. of quantity 
buyers, Institutional feeders and Ih~ 
American family. Certainly 8 tribute to 
the economy, efficiency. and nutritional 
value of Ihll space·age foodl 

Foot! Science look Catalog 
The 1971 Catalog of the AVI Publish

ing Co., Westport, Conn. 06680 may be 
obtained free of charge by writing to 
the company. 

This SO·page catalog prelents com. 
plete Information about more than one 
hundred book. concerning prodUction, 
procelling, preservation and nutritive 
values of foods and feedr The table of 
contents is organized Into 47 categories, 
.uch al Aarlculturol Enllneerinlf, Agri
culture, Baking, Beverages, Canning, 
Cereals, Cookln" Diary ProduC'ts, Mac· 
aroni Products, etc. 

Their text "Macaroni Products, man. 
ufacture, proceulng and packing," by 
Dr. Charles Hummel, Is In Its second 
edition. It contain. eleven chapters, 287 
PI,es, and .ells for $20, $21 out of the 
U.S. 
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Cor .. ctlon 
The fIIddrelll of William H. Oldach, 

Inc., pa ... kerJ and diltributors of frozen 
and dried ell produclt, wal incorrectly 
l iven In the Buyen' aulde, pale 45, 
April Inue. Their correct address II 
P. O. Box 337, Flourtown, Pa. 19031. 

Joe Juno with Celio-Foil 
JOleph D. Juno of Roslyn, Pa., hBl 

been retained al Director of Rellanal 
Solei by Cell~Foll Product., Inc., Bat· 
tie Creek. Mich. 

Mr. Juno Is well known to the maca· 
ronl and dry lrotel')' fieldl havinl been 
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GIACOMO TOaBANI 
MACHINB 

"W. Invlt. Your Inqulrld" 

SeIiOUl I.mile 

0... H .. ..-.... ,"I ......... 1ft. 
U .. of the Good HouMkHplng Stal of Ap
proval on ils full lin. of Rlce· ..... Ronl prod. 
Utts has been eamed by Golder. Grain Mot· 
aronf Co., one of Ihe nolloo' j lorglll proc
el.ars of patkaged din,. .. " and 1I01i0n 
foods. Shown otteplbg congratulations 
hom Scott MonlgOl'l'l'.Iry, right, San fran· 
cllea manoger for (.ood HOUMkeeping Mog. 
azln., are VI",c.nt OeDomenltc, cent.r 
Gelden Groin thl.f 'XKUtiV' offlter, o;.d 
Domlnlt Fort •• notional .aln manoger. 

one of the pioneen In the lale of lami
nated materials to the industry. He 
brinl' with him .ome fllteer Y'1~ .. ex
perience In the packallnl field, ellht 
at which were devoted to the .. Ie of 
materials to the noodle Indu.try . HI. 
territorial re.ponlibiUt)' will be Ealtern 
United StateL 

On the ' ...... ollon Front 
Thoma J. IJploa. Inc. II arrerin, a 

premium with It, Lipton Maln Dilhes 
thl, 'prinl. A Witlnauer clock timer, 
with a $19.95 retail value, wUl be offer· 
cd via tear-orr pada and pOllen, for 
'11.9~ and one Main Dish box top. 

The Complete Puta Cookbook, eon· 
talnlnl 334 pale. at Italian redpe .. II 
offered by Builoa1 Foadi Corp. for 50_ 
and the Jabel from a .peclally marked 
spalhetti-sBuce jar. 

C, F. Muener Co. II ofterine Lenten 
~ue dealJ of M1-60¢ off. The deal. vary 
by leographical rellcn.. accordinl to 
deals offered by nllonal eompetitoR. 

BlI..lnMr M.c:uoDi Campur 11 orrer
Inl simulated pearl necklace. and other 
jewelry iteml as premluml in a prom~ 
tlon adverUaed i'.\ aood Houekeepinl 
malaDne and n~llonal newlpapeR. 
They are allO otrtrin, tue-of! aUow
ance. to relallen fe.Jturln, the oftn. 
Polnt. ot·purchue material Includel 
tull·color urder·blank poid .. dump bini 
and tour-color POllen. 

Durine March, Ildantr promoted la
",na, which Alan Pascale, markeUn, 
manaler, calla "the futeal IfOwlna 
product In the pasta tield." 

Diet F ..... A"Net 
Score.l, 0 NlbIIl. 

Joe Cappo wrlles In Ihe 
Chico", Doily News: 

Despite the talk about calorie-Call' 
.clOUI American., the dlet-tood busl· 
neu Is .trullUnl throulh le:m times. 
And that', not jual a pun, either. 

U'. not funny particularly tor Steph. 
en J. Siale, national .. lei manaler fur 
Foodway. National, marketers ur 
Weilht Watcher brand toods. 

Worklnl under an exclusive Ucen.lnl 
aareementl with Wellht Watchers In· 
ternaUonal. the fabulously IUcteuful 
wellht.reductlan prolram, FoodwaYI 
manufacture. a full Une at frozen din· 
nera. sUlar IUb.tltute" low-calorie 
bouillon and other lleml for dlelers. 

But even with the valuable WeJaht 
Watcher name and virtually no com· 
petHlon In frozen, 10w-calolV' tne.l .. 
Foodswl)'t will be happy to taU :' a 
modest $5 million In lales In 1971. 

Since he took aver the Job six monttu 
ala, Slale'. primary aim hal been to 
e.tablWt saUd, national diJtribution. In 
effect. that mean. Oahtlnl with thou
IInds of other frozen·food productl to 
lain a few lnche. of Ipace in IUper· 
market freezerl. 

"Am I .. tilfledf No, I can't .. y that 
I am, yet," Siale said. ''But the t!tUG' 
lion, at least the dl.trlbutlon, hal im· 
proved.. Most or the bl, chalnl are 
carrylnl Weilht Watcher dinners now. 
Maybe the), don't have the whole linl.', 
but they have some of them." 

Welgh1.CoDIrol c.aten 
One .olutlon stili In the plannin' 

ttale J. ettabUshment of "weiaht-con· 
trol centers" In lupennlfketl. Thll 
would be a combination freezer and 
melt area that would .tack Weill:' 
Watcher foods u well u low-calorie 
products put aut by other compan1et. 

On the eonJUmer end, Foodway's 
marketinl plan belinl with a concerted 
pitch to the more than 2 milUon memo 
bera of local Wellht Watcher Interne· 
tlonal chapteR. The messa,e: The fro
zen dinnen are the only products for· 
mulated to the arlanluUon'1 Itrld 
speclflcaUona. 

When thil market Is firmly leCured, 
perhapi within the next ypar, Food· 
wayt hopei to mount a major can· 
sumer campa.!ln. 

"But the WeJlht Wateber membel1 
have to eome fim." Sl .. e laid. '"They 
have to know that the productJ uilt. 
and they have to be able to buy them 
at the comer .tare. Jult thlnk. 11 each 
member .pendl only t1 a week on 
Wela:ht Watcher foods. we'll hit t100 
milllon in annual J&1e.. Then I'll be 
.. tb!led." 

" 

Kicking off 
a new product? 

To make your package a winner. put Diamond Packaging 
Products on your team. We oller a complete service
hom design through top quality printing. We work with 
you 10 ptan the entire packaging program from slart to 
completion. Even polnt-ol-purchase and merchandising 
aids. Plus experienced counsel on 'he right kind 01 filling 
and ctoslng equipment. This Is Tolal Capabilily. lei us 
demonstrate how It can work effecllvelv for you. Call us. 
ThEre's a Diamond man who can carry the ball for you. 
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