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LEADERSHIP Thomas Jefferson led the way to the founding of 
an Important segment of the great American food Industry: macaroni manu. 
facturing. Since 1898 Rossolli has been a leading producer of effective 
packaging for macaroni and Its related products, and we're obviously proud 
of Our repulatlon as specialists in the business. But Just as Jefferson went 
on to acquire renown in a number of other fields, so too has the R0880Ili 
repulation for leadership been extended 10 Includa a wide variety of other 
products. The flexibility and versatility of our selVices cover avery step of 
production from crealive concept to completed package. If you are looking 
for a well established and reliable source of supply . . • if you are looking for 
leadership In packaging, look to Rossolli: packaging specialists for seventy 
years. 

FOR BETTER MERCHANDISING THROUGH PACKAGING 

ROSSOTTI LITHO.GRAPH CORPORATION 
Executive Offices: North Berllen, N. J. 07047 

ROSSOTTI CALIFORNIA PACKAGING CORP. 
San Leandro, California 94577 

ROSSOTTI MIDWEST PACKAGING CORP. 
IChlcogo. illinois 60611 
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OUTSTANDING FEATURES . 
All Stalnl ... Steel Mixer, Platform, 

1 Frome and Cylinder; Nickel plated 
thru.t bearing. 

2 Watertight bearing. removed from mixer. 

3 Welded ioinh ground .mooth. 

4 No electric mota", chain., drive. or .prock.. on 
pra .. Hydroullc pump at remote location. 

S Produc .. 500 ta 3,000 lb.. of dough per hour. 

For ot!';llIol14l 1"/ormlllIOll, spent/collom and qllOlIItIoru, CDftIIItf 

DE FRANOSa MACHINE CORPORA 
46-45 Mol .. , ..... A ......... ., •• N.Y. 112l17. U.s.A. 

.... , 212 • IN.tIIO. 316 • 17" 

w_ .. l.,.1 Hookl •• Co .• sot I.. ,.rk A ...... UMotyylllt. IUI •• I. 60041 
. ...." 11 , , 1011 .-; ~. , , 
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President Vincent· F. La Rosa Files Protest 
0" Muy 11, 1911. I'm/drill Vlnf'l'nI F. 

La R(utl Jrlll ,III' /I,lIml'iIlR It:".r I/) ,ht' 
IItllrl"ll ClrrJ:, Ikpurlmtlll oJ lira/,". Edll' 
('1111011 lind "'('I/urt'. i" Mlwl/ II} Ihr NUllon
III Ma(lIft1ni Munu/llr1uruJ Asult'lallon: 

THE National Macaroni MORulae
turen Association. reprelentlng 

macaroni manufacturers in the United 
States and Canada who produce virtual· 
Iy all macaroni • ... ld and consumed in 
the Unlt:d State •• Is unt\t' .!','oeally op
posed to the proposed rule making an· 
nounced In the Fedtral R-vbtu of 
March 3, 1971 which would establish 8 

new .tandard of identity (21 CFR Part 
16) for "enriched macaroni producll 
with Improved protein quality." 

Opposition I. baled on several con· 
lideratlon. In two areas. The tint re
late. to the vlolenee which the pro. 
pout doe. to the entire fabric of .land· 
anll of Idenllty. The second fa bated in 
the deception which the propoul would 
fDiter 81 to macaroni producu and to 
the dlr.ruptlnl and destructive effect 
which it would have on the macaroni 
induatry and on producen and millen 
of dwum wheat. 

Flnllilua 

AI to the Ill'lt Iuue, It II important 
to recall the Conlresslonal lanluale 
and intent relaUnl to Section 401 of the 
Food, Drul and Cosmetic Act, which 
.tIulhorius the promulgatIon of dellnl· 
tions and standarda of Identity. 

The Conference Report (No. 2716, 
75th Conireu, 3rd Sea&lon) for Instance, 
.tated that the amendmenu Inc:1udlnl 
Section 401 were deslined "10 pnnDl 
lhe adult,rat.oa. mlsbraading and 
,aIM adnrtiMmnl of food , , • fOl' lise 
....- .1 """'uoI1oo tIooo puIou. 
hM1I:h. prn,rulng deeth upoa lhe pur. 
chadng pubUc· and for other pur· 
poses .••. " 

The H ... use Report (No. 2139, 75th 
Conere", 3rd Seulon) was more ape. 
clfie. It said: "By authorWng the eslab· 
llshment of dellnltlon. and standards of 
Identity this blll lIMIts Iba cblllADdJ of 
lagUlmaia industry and wW atfectt",I, 
pn.,.nJ lb. chlMUng opanilODI of the 
amall mlnorUr of manufacture" , •• 
and wW lnsun falr d ... l1ng In tU In· 
I...... of the COOI\UDtI'." At another 
poInt the HoulO Report atates that 
standards of Identity "are provided un· 
del" which the lnJagrIJ, of food prodllCh 
can be d'd .. !, malnIaIned." 

Possibly more Important II the Ian· 
guage of Section 401 Itsell. Here one 
ftnds that Its purpose 11 to "promote 

l'rnWIttt v .......... 1_ 

h_ ODd loll oIHIlDf ... tIooo ..... n .. 
of ~UlDln.., ," 

]f tbat be the purpose of Section 401 
and the buls for the enUre I)'.tem of 
.tandard of Identity, how can the pro-
post::d rulo making be JwutIed, 

Can It, for Instance, be Justltled u 
necessary to "promJIe honesty and fair 
deaUn, In the interest of eonaumen'" 
Where 11 the evIdence of IUch need' 

Where are the complaints callin, for 
the action, either from conaumen or at 
the lnatance of the Commlaalonu who, 
In the statutory lan,uale, propose. the 
new atandard of IdentIty "on his own 
InlthUve'" 

II the new alandard necessary "for 
purpose. of .afel\lardin,. the publIc 
h~a1th" or "proven tin, deceit upon the 
PUl'Chasin: publlct" Will It effecUvely 
Pl'tvent ch1aellnJ Openltlons of the 
smol1 mlnority 01 manufacturen'" 11 It 
neceuary .0 that "the IntelJity of food 
",roducts can effectively malnt.lned'" 

The answer to all of th~ Con,res· 
!!!t,nal te.tJ must be "no." 

It 11 Impoulble, therefore, to .vold 
Ule conclusion that the proposal not 
voly Is not Ju.tlfled, but that It, In fact, 
runs counter to the .tatute and the Con· 
l:reuIUi":'II1 Intent. In truth it perverts 
the Intent of Con,reu and the lan,uage 
vf the statute. 

Iftnocabl. Daaaag. 

AI such it doe. irrevocable damage to 
the enUre theory and practice of stand· 
ardJ of Identity. . 

Moreover, it 1a IUbmitted that the 
Food and Dru, Administration could 
find 1n the lI01\I81e dted ample le,al 
buls for opposln. the proposed new 
standard of Identity were it advanced 

by any or.e other than the Commlsslu:l. ... 
Consumer Interest. have c1etu l), 

stated their dilplea.ure In reCt'n! 
months at lovemmental Dctions related 
to foods which tend to deceive the buy. 
er. The Department 01 Agriculture lind 
the Food and Drug Administration hll \'e 
both been crllidzed lor failure to pro
vide a ,reater measure of protection for 
the consumer In the marketplace. These 
Interest. have made clear theIr Inten. 
tlon to re.ort to the courts .to force '0\·
emment alencles to provide protection 
In the area of theIr responsIbility. Thu) 
very recently the Federation 01 Home. 
maken sutceuful1y chatlenled In the 
courta a Department of Agriculture rule 
that lrankfurten contalnln, up to 15 
percent non·meat Ingredient. can be 
sold under an "aU-meat" label (Federa· 
tlon of Homemaken v. Hardin et 111 
(U.S. District Court. Washington, C,A. 
2057-70, April 20, 1971). 

Qoyermunl ]a Suspect 

Thla and other recent actions clearly 
Indicate that ,overnment today la .us· 
peet In it. tamperinl with honest Iabel
Inl and atandards. If thest:! suspicion) 
are to be: aUayed, It la Incumbent upon 
alencles such as the Food and Dro. 
Admlnlltr,tlon to resist proposals to 
tamper w,th or otherwlse undermine 
exlatln, standards of Identity. The pre· 
emptl.!:lg of the name and manufactured 
forml of macaronl for another product 
would mOlt deftnltely contribute to a 
further undermlnJnl of confidenee In 
lovemment In the lrea of alandarrls 
makin" and would do violence to U:e 
enUre fabric of lovemment standards 
at a time when both ,ovemment ' l1i 
IndUJlJy are on trial before the court lit 
public opinion on all matten relaUnl to 
product known u maearonl. This prall 
uct, for centurie .. has been a wheat fQ(·d 
ltaple. It adhere .. not only In the Unite.' 
Statel, but 1n Europe al well, to carr
fu),}' prescribed lngredlenla and .h.pes 
published In Part 16, Chapter 1, Tltll! 
21, of the Code of Federal Reaulatlons. 

Part 16 dearly deftnes mac.roni 
producu al "the clau of food each of 
which Is prepared by dryln, formed 
unit. of dOUlh made from aemoUno. 
durum fiour, farina, fiour, or any com
bination of two or more of these, with 
water and with or without one or more 
of the optional Ingre:dJenu" specified 
In other para,raphl for enrichina pur· 
poses. Part 111.0 deftnel unour" .. • 
product relUltlnl from irindlnl and 

(Continued on pale 8) , 
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I r better production results, ring Maldari's bell - 212-499-3555 

Over 65 years 
developing extrusion dies 
for creatively designed 

food products, 

D. rnA LDA RI E.. Sons, In<. 
557 THIRD AVE, BROOKLYN, N,Y .. U.s.A, 11115 

T ... ph .... : (112) 499-3555 

Am,rica'sla,geat MacaronI 01. Maire.., Sinn 1903 • Wilh Managm.nl ConHnuou"r Rafolnad In Sam. Family 
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Standards D.fens_ 
(Continued from pale 6) 

bolUng cleaned wheat other than dur
urn wheat and red durum wheaL Since 
Part 15.130 del'lnea "Carlna" a. "the food 
prepared by ,rindln, and baltinl clean· 
ed wheat, other than durum whut and 
red durum wheat, to such ftneneu that 
when te.ted by the method deacribed. 
In Paraarapb (b) (2) of thll section It 
pallel throUlh a No. 20 .Ieve but not 
more than 3~ panel throuah 8 No. 100 
.Ieve • . • "macaroni clearly musl be • 
wheat producL 

WMoI .... 

Not only do lona-atandlnl FDA. 
.landard. require a wheat ba_, but 
macaroni 11 .0 defined In aU feCO,nlzed 
dlctlon.rie •• Webster'1 Third New In
ternational Dlc:Uonary (Unabrldled), 
fOf Instance, deRne. "macaroni" u an 
"allmentary paate composed chien), of 
aemollna dried In the form of slender 
tubel or fancy ahapel." The orne dic
tionary deRnel "&emallna' .1 "purifJed 
mlddllnll of durum or other hard. wheat 
Uled for macaroni and other Dlimentary 
p .. le.... "Semolina" derivea from the 
Latin "Iimlla," meanlna "RnHt wheat 
flour." 

It 11 allo worth noUna that ac:cordlna 
to the Oxford Enallsh Dictionary, maca
roni has had consumer ldeu:lftcatlon In 
Ihe Enalish lanauaae for almolt four 
centuriel, lince HiS8. 

To falter even areater IdenURcalion 
and demand in the marketplace for 
their product, Individual macaroni pro
ducers have lnveated very lal'le luml 
In promoOna their products and have 
contributed aeneroUiIy over a period of 
more than 20 years to lenerie promo
Uon of mBcaronl throu~h the NaUonal 
Macaroni InsUtute, an o~ratlnl dlvl
lion of this Anaclatlon. 

T~.e arowlnl acceptance at their 
proJuet II baled on tade and r)(c:ellent 
cooklna attributel directly :elated to 
the fact that macaroni II virtually 100 
percent wheat, p1l1l enrichn,ent In
Iredlenll. 

It Ihould be Jpedftcally noted that 
present !!lAndardl provide broad leeway 
for proteiu and other enrichment. 

M ... h~ 

The March 3 proposal totally aban
doni the wheat requirement, aimply 
calUnl for "one or more Iultable fuina
«au. Inlredlenll" plu. olber optional 
In,redlentJ, fabricated Into .. , .... 
unlll and dried." 

Moreover, It abandona lbe wheat re
qulremenll In a mOlt ':IuelUonable man
ner. The proposed requirement (18) (a) 
(1) caUl I1mply for "one or more sull· 

able farlnac:eou. Inaredlenta." 'I'hlI In 
illeU would imply adherence to a wheat 
bile since the adjective "farinaceous" 
Items from the noun "farina" which, as 
heretofore .tated. 11 a wheaten product 
under eruUnl .landard.. for cereal 
floun and related produda:. 

However, the preamble of the pro
pOled rule maklna statu clearly that 
the product to which the proposal II 
taUored 11 the lime .. that for which 
"two temporary pennlll have been La
.ued." U.S. Department of Aarlculture 
Food. and Nutrition Service NoUce 218 
(Feb. 22. len) deftnet the product a. 
"fanned productl made trom cereal 
noun or mew, alone or In comblnaUon 
with one or more lnlred1enll with a 
relaUvely hlah protein content. •. • " 

Under theae pennltJI one supplier has 
provided an extruded, imltaUon maca· 
ronl made with 411 percent com meal, 
30 percent 10)', elaht percent flour and 
other addiUve •. It b our undentandlna 
that under the lime pennitJI the Food. 
and Nutrition ServIce hAl purchased a 
"mUar Imitation macaroni contalnina 
a. much al 80 percent com meal. 

Thul by reference the proposed new 
.tandan:! at Identity abandoRl th~ ex
btlnl UA,e of "farlnaceoua." dearadlnl 
it to describe a product made from any 
meal. 

One II compel1ed to alk what prompll 
the respolllible a,ency of lovemment 
In one .troke to knock down the In
te,rity not only of a relpected food 

. product but alao. to do violence to the 
Jonl-atandlnl, lelally eslabU.hed Iden
tity of a bulc food In,redlent. 

Certainly the anawer cannot be the 
prellure of either public policy at pub
lic Interelt. For public policy II clearly 
.tated in the Con,reulonal intent In 
enacUn, Section' 401 of the Food. Drul 
and Cosmetic Act-and thl. action fly. 
In the lace of lbat .lated. Intent. And 
public Interelt-If Indeed It II In the 
pubUc Interelt-can be lerved. by 
adopUnI a ltandard of Identity for the 
new product under wblch It would not 
masquerade le,ally under lhe name or 
In the lenerally accepted fonnl of mp:.
aronL 

II.UODI For II.Jecdoa 

The propOl8l, therefore, Ihould be re
Jected becauae: 
.. It provide. a new and dlft'erent prod

uct under a well-e.tabUlhP.d product 
name and therefore deceives the con
lUmer, undennlne. conftdence in the 
product lonl marketed under the 
macaroni name, and pennitJIlbe .sub
.ututlon ot a cheaper Inlredlent
com or other meal-for the lonl eJ· 
tabllJhed. p r 1 n c 1 pal Inlredlent
whea~ 

2. It undermlnel conftdence In :nata. 
ronl simply by adopUng non , md •. 
ture In conjunction with the product 
nnme which Implies the new ploduct 
I. a .uperior producl-"en :'lched 
macaroni producll with lm)110ytd 

protein quality;" Iplo facto '·mata. 
roni" I. Inferior. 

3. It IUliesta that only the new produtl 
II "enriched" and "improved" whert
as the prelent standards permit en. 
richment and Improvement of t!'\le 
mac:aronl. 

4. It appropriates for a new product. 
Ihape. and forms of macaroni. 

II. It de,rades the established standard 
for macaroni products. 

6. Since 21 crn 18.9 already provld~ 
for "enriched macaroni productl" U 

a clau of food and provldel for addl· 
Uvea livlna "Improved protein qual. 
Ity," I.e. defatted wheat lenn, de
fatted .oy flour, yeast. non-fat milk 
.olldl and ell white 10Uds, the pre.· 
ent proposal can be considered no 
more than a deception to provide fot 
the .ubltitution of cheaper In,redl· 
ents, I.e. around com. rice. buck· 
wheat or other meal, and permit this 
under a nome connolaUnl a luperior 
product. 
In actuality several European coun· 

(ri~ .. · where macaroni prodUctl ori li. 
nated, have law. apeelfylnl that only 
durum may be used for spo,heUl, mac· 
aronl or noodlel because products made 
of durum maintain their Intearlly In 
cooklna, relilt the mUlhlnl of Plsty 
eft'ect or over-cooking and therefore IS' 

lure a better product. 
Th~ effect which a non-wheat bawd 

or emtz "macaroni" mllht have 1m the 
hard-won and lrowlng market for ml('
aronl need not be a matter of cnnJt(· 
ture. For tn the 1950'. when ''JI , ~tltu· 
tionl were forced upon the Indu. t:y by 
o durum .hortale, f:onJumer accer rance 
declined markedly. Similarly, d.lrlnl 
the deprelllon, when exceptil ,.l1y 
keen competition led to a cheap ·nlnl 
or l"_ quality of the product, con. lmet 
at( ,tance declined becaule of d :nln· 
Jlhed cookl", characterbtlcs and ,Jal, · 
tabUUy. In that CIse the conlUmcr .nlll· 
Ifeatly felt that not even lower J,rlces 
compensated for the lou of quality tn· 
dlt10nally expected. of macaroni. 

lund In CombIaall ... 

There 11 sUll another alped or the 
propoill which In Itself mould dictate 
III rejection. HbtoricaUy macaroni I •• 
food \lied In conjunction with or II I 
carrier of other food. lerved In combl· 
naUon with IL The product which you 
now propoae to call "enriched maCi' 
ronl with Inip~'Oved. protein quaUty" hal 
been advcnced by III -producer and sold 

1 (Continued. on p ••• 10) ! 

CONTINUOUS NOODLE DRYER 
Dramatically New in Appearcnce 

Side view naadle finish dryer tab .. at plant of Tharlng .. 
Macaroni Company, Milwaukie, Wiseansin 

Cit rnQ;,t ,.allz~s that tne Dosie aoodness of a dryer Is 
rer ('!sented by the sum total of the care and ottentlon 
Ihe' goes Into the de$ign and development of each In
di, ·dual part. Performonce, dependobility ond quollty 
you naturally expect from a Clermont machine -In 
$Up')(·obundOnce. But there are also many lesser 
POII'IIS at-out Q machine that can moke It a Joy to own 
ond a pleasure to operate. In the Clermont Noodle 
Drye( mony of these feotures-such as electronic con
trols, controlling the Intake of fresh air and exhaust 
of ex:es! humidity; control of temperature; extra 

large doors permitting ready access for cleaning; large 
lucile windows giving clear view of the various drying 
stages: all are incorporated in the Clermont Noodle 
Dryer. 
The only Noodle Dryer available that affords free oc
cus to the screens from both tl 1 fan chamber and the 
ok chamber sides. 
n e only Noodle Dryer that has conveyor screens that 
In terlock wIth stainless steel side guides. Many other 
katures are Incorporated that are solely Clermont's. 

.) 

I.t ...... tte, wltet Cit,.... II,.,., ,. ky, ,.. .. , .. "ue tile. wh •• "11 ... I., 
It win .. , ...... " ,...11 tilt flll'" Ill.,,, ,I" H"'I .... ., .-..4. 

, .. Please consult us for full Information. 

210 Wollabout Street 

'rooldy., H.Y. 11206, U.S.A. 
Toloph ••• (212) 317·7540 
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under special pennlt 8S a meat. wbltt· 
lute. AI such, it would throw out. of 
kilter the entire traditional concept of 
macaroni's food rote. In the procel' It 
would diminish the market for maca
toni and other foods because consumen 
clearly would not use 8 maclU"Onl. 
shaped meat substitute In conjunction 
with macaroni and other '1,.00. in the 
same way that macaroni I, now lerved 
with meat, nih and ather foodJ. 

Thil could effectively disrupt the 
market which the macaroni InduaUy 
hat won tor lbeU at a (real COlt ftnan
claDy and throulh ita practice, under 
the en.lin, IItandardJ, of produdn, • 
product with IUpenor cooklnl thuac-
lemUel. 

Ur.- W1th4n..a1 

Fl' r many rea.ODI ,tated and beeauae 
the I'ropolat ill neither In conaonance 
with (lubllc policy nor In the publle in· 
tere.t we re.pecUully urae withdrawal 
of the Commluloner'. noUce of rule 
makin, (dated March I, 1971), or, In the 
aitemattv!:, " hearin, on thll matter 
under Section 701 (e) of the AcL 

We further requeJt that any subse· 
quent proposal to eltabllah a .tandard 
of Identlly for this new product avoid 
not only \lie of the name "mlcaroni" 
but that It alia provide that the new 
product lbaU not be brouiht to market 
In the Ibope. and fotml commonly re
served for and Identifled u macaroni. 

It I. our sincere convlct1on that there 
J. ample provilion In the .tandardt pro
cedure to provide a non-deeepUv:l, 
marketablo name for any new enai
neered food product with dednble pro
tein attribute •. 

The laudable effort to develop these 
product.. .pearheaded by the Depart. 
ment 01 A,riruIture, will be fOitered 
rather than Impeded by appropriate 
me.hln, ot the drive for new fooda with 
relpect for exlstir.J .tandarda proce
dures. 

A. to the Jatter, be IlIIUred that the 
macaroni indultry II proc:eedln, with 
aU dUl.~nce to provide macaronI prod· 
uct. whkh meet the obJective. of the 
Departmen\ of Alriculture for .pedal 
feed!n, purpose •. As a result of this de· 
velopmental work we expect in the 
ncar future to dl.cull with appropriate 
omclall new tormulation. within exlst
In, .tandarda meetinl the Department 
of Alrilulture obJectivei. Our memben 
ea,erly look forward to partlcipaUn, in 
the production and :narkeUn, of thelD 
new product.. 

Re.pecUully youn, 

1;incmi g, en'R",a 
Pn:sident 

Call It Moco .. ,,1P 
A" ~dltort.' I" I~ Soulhw~It'm ",UI,,: 

When Yanku Doodle rode that amall 
horse Into tOlUt almoat 200 yean a,o, 
one wonden why he chOle to call the 
leather that adorned ht. hat ''maca
ron!." The wonderin, doe. not lut lon, 
when it II reallud that the only reuon 
probably wu that the word rhyme •• 0 

weI! with "pony.'" The ''wet nood1e" 
fal.:tlously dealanate. a lub with 
which to beat someone without really 
Infiletlna an.v pain. That these appella
tions aroute no seriou. objections trom 
l'Je pasta manufaeturin, Indwtry and 
It. .uppllen Is not at all .urpri.ln,. The 
lood·natured utliization of the terms 
pose. no IImlftcant or recoplzable 
threat to the per capita consumption of 
durum product.. But today a controver
rt t. melnl thllt Involvn not only the 
utilization ot the name. ot puta prod.. 
ucts but allo their tradlUolUIl wpe&. 
The dispute In'IY' In advenary roln 
General FoodJ Corp. and the Food and 
Oru, Admlnlltratloo., on thc one hand, 
and palta manufaduren and related 
Indu.trle. on the other. 

DuranDCH of Oplnlon 

The current dltrerenc:es of opinion 
were broulht to the tore in mid·March, 
when the F.D.A. propoRd the emb
IIlhment 01 a Jtandard of Identity tor 
"enriched macaroni products with lm· 
proved protein quallty." More than a 
year earUer, temporary pennits were 
luued by F.D.A. to Genenl Foods tor 
market teltln, ot enriched macaroni 
devlatlna from the .tandanla of Iden· 
tlty. The General Foods pennlts apply 
to products contain In, yellow com fiour 
in a quantity not Iell than ~o per cent.. 
lOY nour In a quantity not lell than 27 
per cent and hard. wheat fiour at not 
leIS than ten per eenL Other nutrients 
are added. 

, Genua! Foodl 

The credentialJ of General FoocU In 
the field of nutrition reteareh and de. 

velopment are lmpreu1ve and I ndls. 
puted. C. W. Cook, chaJnnan, ill an 
appearance before the Senate ~ , clect 
Committee on Nutrition and H.I1nan 
Need., pointed to hi. compan.v'1 nulri. 
tlonal enhancement of the tradlr lollil 
foods, dtln, mack foods, fruit t ever. 
a,es and brealtfut drlnlu u well II 
exten.lve uae of enriched Dour In mix. 
el. Mr. Cook also told of General . 'ooch' 
''unhappy'' experience with attempls 10 
market "Golden Elbow" macaroni III In 
example at ob.tacles raiJed to provent 
pro,reu In Improvina the nutritional 
.tatUl ot Americana. Auertln, thai the 
product contaiJu: more bI,h quality pro
t.1n than bHtateak, Mr, Cook critlclud 
preMnt food nJUbUonJ u "bureau. 
cratlc obltadn that block the cnrlth. 
ment of Dl.'\JlY exlItinC food producu.· 

The General Foods c:hatnnan made 
the point that-over and over a,ain
the food Induatry hu learned how lillie 
Impact nutriUon hu In selUn, a prod· 
uct to the pubUc and that the ansVo'er 
to provldln, nutrition, particularly III 
Jaw Income home .. Ue. in offerini ell' 
,lneered food. In the tonn of foods al· 
ready a«tpted and familiar. 

At flrat ,Ianee, It would seem that the 
palta Indultry ahouJd coRllder It a com
pliment that a hl,h quality, hl.h pro
tein food wa. to be manufactured with 
the name and .hape of macaroni, Ind, 
undoubtedly, a case can be mad~ for 
that point of view. The fear of maea· 
roni manuhcturen ls that the new 
.tandard. of Identity that include sli' 
nlftcant quantities of non-durum in· 
aredJenll would advenely dect '=On' 

sumer acceptance ot their product· be
caute of lowered nUna quality. A lelt
aation from the National AuoclaU n of 
Macaroni Manufaduren met vUh 
F.D.A. otllclala: early in April, n' I to 
object 10 the offerin, of en,ln, ·red 
food .. but to oppose labellna u "n iel' 

ronl." AI evidence of the acute sen: ti"
Ity of puta consumption to ql. iii)' 

chan,e.. the manufacturen ft( lied 
.harp .ales decreases in the 1! )0' .. 
when nut epldemica nearly declm.lled 
durum crop. tor ,",veral yean and 
forced widespread .ub.tllution of liard 
wheat farina or flour. Beeauae of this 
experience, the macaronI manuflctur· 
en obJl!t:t to tile ''wurpin, ot the name 
macaroni to apply to any cereal tood ex· 
truded Into the shape of an elboW." 

As a result of the repreaentatlons of 
macaroni manufacturen and durum 
mWen, pubUc bearin,. on the proposed 
new .t&ndardt hllve .been twice post· 
poned and are currently acheduled fot 
June 1. The hope, nq Ut.., need, I. lb.t . ' 

fron·, the open and .ometlme. bitter dill· 
euSSI:lftS wUI evolve a .olution that wl11 
be ~ credit to the food Indu.try. It I. 
difl';l IlU 10 believe that Induslrles that 
cln reate much needed nutritional ad
"Inc'.'! cannot lurmount the current 
dJm~ultie. over namel and Ihapel. 

C.n.um ... • O.,anlaatlonl 
Oppo .. Macaroni "H.i.t" 

The two larle.t conlumer organlza· 
dons In the U.S. have lod,ed vigorous 
complaint. with the Food and Drug 
Administration aialnlt a proposed new 
ItIndard which would pennlt non
wheat food products to be .haped and 
marketed u 'mluroni." 

The COJ\IUmer FederaUon of America 
snd the NIUona1 Consumen League 
Joined a.ricultur:11 .nd Indu.trial ob· 
Jectlons to the propolal on the around. 
Ih.t Il would relult in consumer de· 
~pUon and ml.tahelln,. 

Nllloaal CoasIoUftITl Leagut 

Traditionally, macaroni I. a wheat· 
based product and is 10 deacribed under 
lonl-txllUn, FDA .tandard. of Iden· 
tlty. Under the pendln, proposal, non· 
wheat Inlredients would be extruded 
Into macaroni shape. and marketed 81 

"enriched 1\\8' aronl product. with im
proved protein quaUty." 

"An earUer request tor U.S. Depart· 
ment of A,rlculture approval to allow 
the same product to be marketed a. a 
"meat IUblUtule" WII dcnled.) 

Nollnl that It W81 "In the forefront 
of tl le campalan to eltabUIb the FDA 
In th'! early yean of thll century," the 
Nath nai Conlumen I.ea,ue protested 
In , letter to FDA Commluloner 
e h ,' les C. Edwar.). that, "We are, 
thc' d ore, lurprised 10 ftnd rnA pro· 
pO', :lll to live omdat .. nctlon to the 
ma: :{ctinl of a new product II maca· 
rll:;> i which dotl not contonn to our 
lot" 'cstabUlhed .landard. tor maca
ror. ~ " 

, \llIcaroni," the letter continued, "I. 
a ,.: r.duct baaed In durum wheat. Thl. 
hll5 lon, been undentood and accepted 
by conlumera. The new product IJ not 
a whellt product, and pennlttlnl It to 
be tlllltd macaroni limply because of 
Its appearance would not only deceive 
consumers, but would chip away at the 
well·known .tandard In a manner 
Which could reJUlt In undennlnlng all 
II00ndal'da of idenUty. 

''There II certainly no dearth of ter· 
rnlnololY In the Enlll.h lanluale," the 
letter noted, ''which would pre\'ent the 
Product from beln, marketed under a , -, 

deallnation which would not mlalead 
conlumers. We merely ask that you not 
indul,e In deceptive labeling by per· 
mlttlng a non·wheal product to be 
called macaroni .. . . " 

COnJumar Fed'fIJion 

In a .Imllar vein, the Consumer Fed
entlon of America prolested to Com
mluloner Edwards thal it "opposes at 
thl. time anything olher than macaroni 
-made principally from wheat-being 
lold under that name." 

Ot the new product, the Federation 
10.11 ; , ·~.vo seriously queltlon that It Is 
'Ml"'i ~'IIi 81 defined by the dictionary, 
Cf.lt\mor, Ulllie, or by current Identity 
It.m<lt,t rtl . . , ." 

The National Macaroni Manufactur· 
cra Association earUer charged that the 
proposed new Itandard "docs Irrevoca
ble damage to the enUre theory and 
practice of Itandards of Identity." It 
also called for a prohlbtlon agalnat the 
lublUtute being shaped or Identllied as 
macaroni. 

"One II compel1ed to o.k," the Auo
clatlon IBid In a fonnal brief, "what 
prompt. a responsible agency of 10v
ernment In (me stroke to knock down 
(he Integrity not only of a respecteJ 
food product but also to do violence to 
the lon.·standlng legally eatabll.hed 
Identity of a basic food Ingredient." 

The National Association ot Wheat 
Qrowetl and other agricultural ,roup! 
also have tiled fonnal obJection. to 
what .ome In the Industry call the 
"attempted nn,caronl heist." 

Myth. in Nutrition 
"There are at least two major myths 

that J think are blocking public support 
or Indeed, public demand, for concerted 
and expanded action In the field of nu· 
tritlon," Willi. A. Gortner, director of 
the U. S. Department ot Agriculture'. 
HUlT'lan Nutrition Research Division, 
told the Grocery Manufacturer. or 
America'i Agriculture Committee re· 
cently. 

Doe. U Stnt 

The Idea that nutrltlon does not .e11 
tood "II Just poppyt'?Ck," Gortner told 
the group. He pointed out the major 
growth In various low·calorie items, the 
luccess \)f two percent milk fat prod~ 
ud., the growth In .alel of orange 
juice, and the .hlft to polyunsaturated 
vegetable oll. as evidence that refutes 
the myth. 

W. Know Enough? 

"An even more dangerou. myth," 
Gortner said, "la, 'We know enouih 
about nutrition-let'. get on with food 
delivery, or education, or change in 

food ami food habits.' My answer h, 
It:t'!,! do get on with these things, but 
let's don't assume thol we know 
enough." 

Gortner noted ret'ent USDA research 
on chromium as evldt'nrl' IhAt more till 

trillon research is needed. "Our research 
team now has very satisfactory evl· 
dence that this mineraI clement (chro· 
mlum) Is Indeed on essential nulrient. 
and also that a large part of our popu
lation may have 0 marginal deficiency," 
Gortner sold. He explained that chro· 
mlum Is required tor normal metabo
lism of blood lu"ar and sold Ihat a 
lar"er number of the population, as 
they approach middle aRe, lose their 
ability to metabolize sugar nonnally, 
"Our very prellmlnory evidence sug· 
(tests thai as many as half of these Indl· 
vlduals may be helped throuah chro· 
mlum lIupplemenlatIon." Gortner said, 

"We have a natl~l1al goal that every 
American child wilt have the advanlafle 
at an adequate, nutritious diet. The 
means of achieving that "001 must In· 
('Jude a major commitment to nutrition 
research," Gortner sold. 

Nutritionol Awaren ... Kit 
Food Advertisers Service has released 

the design of Its 1071 Nutritional 
Awareness kit. tt has received enthusi
ostlc support of the Food Council's 
chairman, Milan D, Smith of the Na
tional Canners Aasoclatlon. and last 
year's chairman Clarence G. Adam)" 
president of the Nntlonal Association of 
Food Chains, nnd olher Food Council 
members. For those retailers who do 
not choose to create their own programs 
or want to supplement what they have 
produced, this kit ofTers on ~xceltenl 
and relatively inexpensive means of 
partlclpallng In the 1071 campalj:ln, It 
Is avollable to any retailer at 0 cost of 
$4.50 per kit with a minimum of three 
kits, 

The basic strale"y of the kit Is to 
show the four boslc henefils of good nu· 
trltlon In simple loyman language, This 
Is built Into the kit In a colorful monner 
along with the campaign symbol: "Eat 
the Basic Four." 

Body BWld,n 
For Strong Muscles and Finn Flesh 
Eat Meat, Flah, ERP." Cheese, Poultry . 
Enargy Glvtn 
For Gel·Up and Go-Power 
EIot Bread, Grains, Milk, Cereals, 
Proltclon 
To resist infection, ror Iparkllng eyes 
and a healthy look. 
Eat Fruit. and Vcgelables, 
Sparkltn 
For gleaming hair, beAutiful teeth, 
over-all sporkle 
Use Drury Food.a. 

11 



Microwave drying, the flrat really new development In 8 long time, has been quietly proven 
by some of the largest pasta producers. 
• It drl3S len times faster. It uses 1/5 the space. It reduces dryer maintenance to 
about one hour a week (all stainless steel) • It Improves product quality. It can double 
or triple producllon • Lower capital Investment. It generally can be Installed without 
shutting down the line • Are you ready for It? 

,~tM(~ 
~t~,
CRYODRY 
-~ 

CRYODRY CORPORATION 
I<. IlIb.'dll" 01 1<.11lI0II1 .nd COIllPlnV 

3111 Fostoria Way, San Ramon. Cal. 94563 
4151837·9108 

Tile MACARONI JOURNAL 

CONSUMER HAS A LOT TO 
LOSE FROM CONSUMERISM 
By 

F. RITTER SHUMWAY 
President 
ChJ.mber of Commerce 
of the Uniled Slales 

Picture II supermarkct of 
the future: Thc rows uf 
gleaming shelves tire filled 
with unifurmly olive-drab 
packages. Thc)' arc all the 
same shape, and there urc n limited number ur !'izes. 
Tht: labels nrc nil in the sume slyle of type, on the 
same part of the packilge. and in the silme pwponiun 
tu the paekul:!e size. 

There arc wilrnings concerning contcnts on the 
labels of U l1H1jurilY of Ihe prooucts, rnnging from 
salt (hypcrtension), detergent!' (damage tn the en
vironment) to must meats unJ dairy products (clIO' 
lesterol) . 

In short, Ihis supcrmurket h:ls the visu:d :Ippc:d 
;mt.! spilfkle uf the uvcr:tge U.S. ,\rmy warehouse. 

(Jut thill duesn't limiter, bec:IUse the ch"in owning 
the store mny suon be out of business. It has heen 
urd~'red to pay punitive und compensatory damages 
hl17 million cU~lomers. The Federul Trade Cummis· 
loinn hus ruled thut the)' were dcfr:tuded by u wide I)' 
at.!\'Crtised two·cents·ofT sale. In fact. the price n:duc
lion was only 1.657 cents. 

Sound fant:ISlic'! Unfortunately. il is closer tll lruth 
th;1I1 fictiun. Everything sl:tted above is just a IUl:!ical 
eltension of "consumer" rcgulutinns nnw under con· 
\idcration or uCHmJly in forc~' 

C ungress hns passcd luws guverning consulller 
heulth nnd safety in e"erything fmm fUllds :md 

f .. brics In :Ippliances und ilutomuhiles . .. rctJuirin~ 
Illure slundardized infurnmtilln cuncerning credit .LOd 
Pi,ck,'ge labeling ... clusely regulutilll:! drugs, ciga
relics. tuys. credit cnnJs, houschuld pruducts. and iI 

lIIulIhcr of uther comiUll1cr imJustries. And mure uf 
Ihis legislatiun is in the cmds. 

Federal regulatnry ugencies ure l:!etling tuugher, 
Inu. The F~'der:11 Tr:tde COliunissillll. fur e.\:lmpk. 

JULY, 1971 

11iI~ anmlunced its intention tu han certain products 
fflllli the Illurketplilce. ilnd 10 pen:IJile deceptive ad· 
vcrtiscrs by rC1luiring them til cunkss 10 thcir I.!CCl.'p· 
tilln in ::!5 perCl.'ll1 (If cach fulurc :ldn:rtisl.'lllent fur 
a pcrind uf Ilnc year. 

State ,\Ill.! Illc .. 1 gU\·l.'tIlllll.'nts will alsl) he lIIorc 
\'igu(tlus ill 1.'~liIhlishing and hroadl.'ning CllnSUlIlcr 
prol~'clilm prul:!r;ulIs. 

This av:Llanche uf :lctivity springs frum thrce prin· 
eipall1l1ltiv:tlinns. The lirsl is a sincere tJcsirc In assure 
the eunsull1~'r iI pruduct free of defects. hiddcn dan· 
l:!ers, :lI1d misrcprcscnt;uiun. With Ihis :Iim, nil legiti· 
mate husinessm;m C;III quarrel. 

Thc sccond moth'e i~ the "pwtcctiun" of the cun· 
~tnncr frum his tlwn r;lilill1;s. JlruJloIICn1S ur this 

t)'pe of r~'!!lI1:llilln :llwII)'S cI'lim In be "rur" the awr
ugc m;lI1. hut "ctuall)' thcy huld him in cumplete 
cUlIIl.'mpt. Thcy rCl:!itrd Ihc typical cunsumcr us a 
chilli· like innuccnt Wltll must hc w"tched uver h)' a 
hcnevulenll:!u\,crllmcnt ~cf\'ing ill /11('11 l'lIH'/lIi.v. 

Th~' third mutivc is th:1I of the pl!ople whll arl.' 
inh:rc~ted nut su much in the welfare uf eunsUlm'rs 
as in cifecling rac.Jkal eh,lI1ges in tlte husines"i am! 
~odal institutiul1s Ilf Amcric'l. Thcse peuple pretend 
til hc pru,cllIlsumer when thl.'Y ,Ire really unly ,mtj· 
husiness. 

Th~'re is nul much Ih;u c,m he dun~' uhuut Ihe hiller 
!WII ~rIlUps . Th~')' will i\lw,')'~ hc with us, iu Ilnc fnrlll 
W iUlnthl.'r. 

Bul the lirsl l:!wt.p deserves ~(lI.'ci ;11 cllnsidcfiltitlu. 
('nl\sumers till Imw rc,tl pwhlc1l1s anI.! concl.'rns :lhllUI 
thl.' \\wkinl:!s or th~' markctplacc, ;nul thc respllll
~ i hlc husilles~miln can iIJ·alTurd tll di~rcgard tlHl~e 
Ilrtlhlellls. 

On thc cuntrary, the lesson or Ilur exp.:ricnce duro 
in~ the pa~1 fcw )'I.':tr~ sccms lluil~' c1~'ar: If wc dislik~' 
thc wave uf cul1sum~'r Icgis1;ltiull which has ~wept 
llnwl1 IIplll1 us-if w .... distrust 1~'1;blatiw ~ulutitlns hI 
cunsum .... r pfllhlellls-then wc rcally haw 1111 chnicc 
cxcept tn rcsolve Ihmc pruhl .... ms vuluntaril),. 111'/111"1' 
guvcrlllllcnt tells us 11Ilw til du it. 

\ 
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Ah, Milano, the' world ()'Ve~ ,you much. 
For your Leonardo ,Da Vu;lCi. 
Your'La' Scala Opera House. 

, Your lofty' cathedrals. 
Your spaghetti ,a~d Jneatballs. 

, . 

In art. architecture. music ond foods. thero oro 
80me thlnSB the Italtana do bellor than anyone elso. 

Spaghettlls one of them, 
And 80 are aU Iho olher good lhlngs lhey moke 

from paata. That's why more than 200 companlos 
from 55 countrlos have como 10 Bralbanti in Milan 
to purcbase more than 870 automatic pOBta ox
truBlmlinua. Companies from Pranco and Cormany. 
Eosland, HoUand, ,spen, Brazil, ond Portugel. 
BvaD from RUBsla. 

But you doo't have to SO to Milan. 80COU90. 

Milan has como to America. Now BratbanU 18 ono 
of tho 8010el group of food machinery companies 
associated with Womar/Lobara. and Its 50 yoafs 
of oxporlenca ond hard-won experUso Of 0 no 
farther from you than the closcst phono. 

n pasta Isn't your dish. caU on U8 anyway. We 
olso doslgn, manufacture, and service equlpmunt 
for tho snack. baking. candy and packaging In
dustries. and can draw on the talont and know
how of companies from aU ovor tho world. 

Togothor, we can do olmost anything. 



In Semolina and Durum flour, quality has a 
color. Pure, flawless gold. The color 01 King 
Midas Semolina and Durum flour. 

It's the color we get In Semolina and Durum 
flour because we begin with the North Coun
try's linest Durum wheat, and mill It In facilities 
designed specifically for the production of 
Semolina and Durum flour. 

It's the color you get In pasta when you begin 
with King Midas Semolina or Durum flour, and 
It's your assurance thai you've got the right start 
toward pasta with fine eating characteristics. 

And from the time our golden King Midas 
Semolina and Durum flour start on their way 
to becoming your golden pasta, Peavey is fol
lowing through with the fastest, most reliable 
service possible. And we ' re working to be 
better. Our new King Midas Semolina and 
Durum flour mill at Hastings, Minnesota. rounds 
out a distribution network second to none. 

It stili comes down to this. We want you to 
keep putting Peavey In your pasta . . . right 
along with your pride. 

King Midas Semolina and Durum Flour from Peavey, for Palta with 
"The Golden TOUCh." Pure Gold.n Color. Gr.at Eating Charact.rlilici. 

At the new Peavey mill in Hast- Ing and filtering processes that Isllcs. And at the Peavey mills, 
Inga. Mlnn" a8 In all the King make Durum run on a Semolina outomallon of virtually all proc
Midas Semolina and Ourum lIour mill something special ... proc- esses means that quality levels 
mills, Ourum wheal receives all esses that mean pure, golden are maintained - all the way. We 
the extra ml11lng, cleaning, purify- pasta with fine eating character- wouldn't havo it any other way. 

Peavey Company Flour Mills, Minneapolis, Minn. 55415 

~~ .. PEAVEY COMPANY V Flour Mills 
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Pass the Macaroni, Please 
The Peavey Company house orlan 

for Spring, 1971 had on Its cover a pIc
ture of 8 drlll run by the MerteN 
Brothers on their 4,500 acre farm 10.
Cllted two mile. ealt ot Devlll Lake, 
N, D, 

The lead article carried the above 
caption with the tub·head: "Growln, 
appetites prompt record production," 

A N unprecedented number of 
American. went to the macaroni 

shelves In 1970 to .. tllty their IncUna· 
tlon toward economy. convenience and 
nutrition with one food produc:t. 

This produced • 10'-' increue In the 
sale. of pasta producta. lurpawn, the 
prevlou. record &.7~ tale. lain posled 
by the industry In 1869. 

The NaUoR.l Macaroni Institute pub
licity theme-"Macaronl Make. Sense 
In the Seventlel"-w., the mOlt timely. 
In the face of • consumer price Index 
which role at a rate of about 6.5~ 
throuah out of the year, Americana 
were leaminl how to make do-and 
do withouL 

Newlpapen were filled with advice 
columnl on how to beat Innltlon. A 
major rood finn offered a coat-parin, 
booklet of reclpel called "We'll Help 
You Make It," and ,at 850,000 man re
quelt.. Time Ma,atine reports that 
menul conalltlnl or the lpeclaltles d~ 
vlled In the daYI or World War 11 ra
tionlnl have been revived. 

!'ea.., People 

Famillel like the Clarence Swartoull 
became Increaalnlly attracted to maca
roni because or III low Call, versatlllly 
and rood extendln, quality, 

With len children to reed, Swartout, 
a MlnneapoUI ,raJn merchandiser, 
polnll out that "the advantale. or mac· 
aronl producll are al1 too obvtoUi. 
They're easy on the rood bill and 10 a 
lon, way." 

Clair Ann Casale. aenlor .. lei clerk, 
ScArdale, N.Y. (Flour MiIIl) preparel 
palla producll twice a week. JUlt ~ 
cently married, Ihe and her husband 
enjoy the wide ranle of dllhe. to be 
made with macaroni. "Tonl,ht we're 
havlnl Ipalhetll with clam "uce," she 
.. Id. 

John Sorlck II "poaltive" hb ramlly 
II "eatln' more macaroni theae day .. " 
The Omaha. Neb. (Producer Service) 
traffic manlier pointed out that maea
rani II "l\lIlnl and load to eat. The kids 
really like it; they let tired or potatoes." 

Addlnl to the demand ror macaroni 
producll were the purchase. or the 

A,ricultural SlibillzaUon &: Conserva
tion Service (ASCS), U.S. Department 
of Alricu1ture. The MCS at the ltart 
of le70 announced It would buy about 
3,000,000 pounds or wheat and lOY and/ 
or milk macaroni per month ror relief 
reedln. to the needy around the coun
try, (MJlk macaroni corulil" of a com
bination of durum nour/lemollna and 
de-ratted dry milk and II hllh In pro
tein,) 

Good Y • .,. 

While In 1966 and 1969 were particu
larly bountirul years ror the rutelt 
lrowlnl or the wheat roodl Indultriel, 
Bob Creen, executive let'relary or the 
National Macuronl Manufacturen A.Jso.. 
dation, notea that cOnlumptlon of palta 
producll hal been rialnl .Ieadlly over 
the lalt two decade .. 

"Macaroni producll have made bl. 
Inroadl Into America'l basic meat and 
potatoea eeonomy. We are no lonler 
dependent on people ot naUan de~nt 
to eat .pa,hettl In America-all people 
do," aald Creen. 

''The raUonlnl or meats. cheeR and 
canned lood. durin. the ~ond World 
War wal really a Ihot In the ann ror 
the macaroni Indultry," he continued. 
"Amerlcanl became accu.tomed to 
pa.ta product. "hUe Ulln, them a. a 
vehicle to ext.'Ad rationed rooda." 

The develol1ment or new overse .. 
market. hu abo bOOlled Indullry .. lei 
Haurel, "Macaroni fa lolnl over tre
mendoUlJy well In .rapan," Green IBid. 

PromotioRl by wheat Irowen, dur .. 
urn nour millen and macaroni manu-

lacturen have been an Important f! ree 
In selllnl American people on p.!!!a 
productl, Bob Cromwell, aeneral n·.m· 
aler, Flour Mill, Durum Salel, alS\·rts. 

The ''Palta Recipe Contell" held for 
quantity food lervlcers In 1970 I. a good 
example. Con.tantly encouralln. new 
and Intere.tln, way. or preparlnl phlln 
produe". the Indultry awarded lirsl 
placel to three entrtel-"Carden Fresh 
Salad," "Teenaler Laulne" and "Spa. 
,hetll SauCt! Americana 2000," 

Vwlf 11M eoa .. nlIace 

Vic Han.on, a 35-year veteran 01 
Peavey'. Durum Salel Itaft, thinks the 
lntrealln, conaumptlon 11 abo a resull 
of the ract that there is a much wider 
variety of macaroni products t.>day. 

''The con.umer II no lonler limited 
to dry macaroni or .palhettl. He can 
choose rrom several dlfferent packaged 
macaroni dinners, canned macaroni, dl')' 
noodle 10UP, rrozen noodle dlnnen, 
packaled ravioli and .everal .nllck 
rood .... explained Hanlon. 

Hanlon allo alluded to the canvcN' 
ence aspect. "Becaute macaroni Is so 
easy to prepare and comblnel .0 well 
with many rood product.a It is \'ery 
attractive to conlumen, particularly 
thOle In the 20 to 30 aae bracket." 

Groce .... VltIw 

Art Brady. lrocery product, manager, 
Super Valu Storel, Inc., BI.marck, N.D., 
reporta that .. Ie. of macaroni produd. 
are ''way up" In hb rlnn', outlell. 

"It', no wonder, there mUlt be a II iI· 
lion reclpel today which require mu~a
ronl product. ot lome kind," he Ct ·n· 
menled. 

Home Economl.t Mim Wedel'. red es 
have been heavily pa.ta·based In !ote 
lalt two years, It'l what Lund'i f~ od 
atore cUltomers In MlnneapoUI want. 

Walklnl throulh the .torel' aiJ .es 
and talklnl directly with Ihoppers, ! he 
hu been nooded with requelta for m~c' 
aronl cauerole, lal8.ne and Ipalht ttl 
recipe •. 

One IIIB,ne recipe wal .0 popular 
that Lund'. hu reprinted It ror cu.lom
ers levenl Umel. The rood chalo has 
alto lone to lpeclal dlaplaYI to meet 1he 
con.umer demand ror puta products. 

"Italian Fare" incorporated Into one 
central location aU the inlredlenl. 
needed ror an Italian tupper: noodle .. 
lpa,heltl aauce, ell' and cooklnl oil; 
"cotta parmesan and mouarella cheese; 
Uallan breadsUcka and rrul"; and all 
the makln •• ror an JtallDn tOIled salad, 

; n lead In, supplier of durum flour 
ur semolino for plisia products, Pell
\., Company hos experlencrtt growth 
In ' 5 durum operations which corre
Sil .ds with the rising con. umptlon of 
rnl Jornl. 

Ik ltlnnln. with n small unit milling 
8tlll hundredwellhls of flour dally In 
lI it3tinKs, Minn. In 1912, Peavey's dur
Uill operalion hal grown to Include rour 
lllr~e mills located In Superior, WI!., 
Bulfalo, N.Y., Grand Fork •• N.D, and 
HRlItlnKI, where the nnt new durum 
unll to be built In the nntlon In half a 
t'(!ntury II appronchlng full operation. 

Pea .. y Marketing 
Peavey Company has announced the 

appointment of William K. Blodgett 01 

\'ice p~lldent-markeUnl for nour mllll, 
lie is responsible ror marketing plan
nlnK Indudln, advertlsln" market reo 
lellrch and evaluation ot progress and 
results In marketlnl plans. Mr. BlodKetl 
brinKS alxteen yean or experience In 
nour mUllnl to his new position. Most 
recently he has been marketing man
ager-weatern nour ror the Pillabury Co. 
Prior to that he wal with the family 
Jinn of Frank H. Blodgett. Inc., Janel' 
Ville, WI •. , which ceaaed operatlonl 
some years 810, 

Ullder the Peavey realignment, others 
carrying lop management responslblll-

This It will continue to do until the 
dosing dote, 

It has been increasingly clellr, how
ever, Ihut there Is no practical possibil
Ity or mainta ining the mill Into the fu
tUre on tl sound economic basil, lis age 
and other factors make It impossible to 
Jusllfy the further sizeable Investments 
that would be required. 

Removal of the Grand Forks capacity 
will not affect the company's customers 
In ony way, 05 they will be served from 
other mill locations. In the next several 
months, every efTort will be made to 
work with Individual employeea In 05-

slsting their rorward planning, 
The company expects 10 remove the 

I!qulpment and dispose ot the mill prop
erty after the operation ceases. 

Walt NI.bet Company 
Walt Nisbet 01 formed his own com

pany In San F~.mclsco purchasing the 
Welt Coast flour brokerage business of 
Kelly-Erlckson-Jones Co. 

Mr. Nisbet had been the West Coast 
manager for Kelly .Erlckson·Jones since 
1953. Prior to that he hod been Bukery 
Flour Solei Manager tor Colorado Mill
inK & Elevator Co. In Denver for six 
yeots. He started in the business as a 
ealesman for Ceneral Mills, after grad
uating from Colgate University, 

tics ilnd reporting to Mark HeO'elftnKer, Good Seeding Season 
exrrutivt! vice-president, will be Ed 
PUl'."ers, vlce.president-aales; Harry 

The North Dakola Weather-Crop Re· 
D, .,\'cr. vice _ president .. operation!!; . port for the end or Mol' stated thal 
M "'s Lea, vlce-prealdent-plonnlng and spring seeding had mode aatisfactory 
11 (' ' jnblratlon; Art Mulvey, controller, progress and was nearing completion. 
/I ' Hank Hendrlk.en, manager, credit Inrestationl of wild oats, buckwheat 
ti lrlment. and other broodlcaf weeds were causing 

probleml over the entire state. Spraying 
which was under wny In mosl areas was 

P 0",/ to CI_ 
C .n Forb Mill 

.meUme thll coming fall It will be 
I, 'Slal")' to cease production at Pea-
\ . .1 Orand Forkl. N.D .• nour mill. The 
l ·· ,'1 dllte I. not yet known, but It will 
o. Jr before winter setl In. 

he dedalon was arrived at very re
lu. ':mtly because the mill hal been an 
Im\,ortant port or the company and of 
n i l Red River Valley economy for over 
IN'enty yean. It was crlalnally builtin 
HM, remodeled In 1925 and alaln In 
the mld.50 .. Rllht up to the present. In
vl,slmenll have been made In rurther 
Improvements to help keep It competi
tive, 

Thu .. In the Jut three yean, the mill 
hil. betn able to rpeclaUze .ucceufully 
In the Production or hlah quality durum 
llour and aemollna ror the pasta trade, 
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lemporarlly delayed because ot hlKh 
winds. 

Subsoil moisture supplies were deem
ed ndequllte In three·quarters ot the 
counties, and plentiful to surplus In an
other 8 percent. 

Seeding at hard spring wheat was 98 
percenl complete compared to the ten
year overage of 95 percent. Durum was 
96 percent complete compared with 
only 64 percent a year ago and the ten
year overole of 03 percent. 

Triticale Make. a Mark 
Formers In several atates last fIl II 

planted 0 new crop thot could booti l 
Kraln yields and supply hunKer-plagued 
countries with more nutrition. Or it 
could prove to be one of the biggest re
learch naps In recent yeara. Experls op
pear divided I.Ibout the prospects. 

, . 

Croll Durum and Rye 

The new corp is trillcule, II wlll!ul· 
like cereal groin that Is mun· matle !J;,' 
selectively crossing durulll and r}·c. 
Promoters daim it eventualy will }'icld 
twice ns much grain UII either or its 
porents, moklng It II poltmtiully hu· 
portant feed grain that ClJuld slifllululc 
Increased beet, pork lind poultry }l1"O. 

ductlon. 

Triticale seed was markett'tl and planl
cd on a large scale for the first tlmc 
last fall. The biggesl IlcrCllges arc In 
Kansal and Texas, with smaller seed· 
Ings scattered through Californlo, Ari· 
zona, Nebralka and the Dakotas. III 
addition, sdentists In a dozen states are 
testing. Estimates of losl full 'l plantings 
range as high as 300,000 acres, com
pared with a harvest lost sprlnK of 
10,000 to 20,000 Dcres. 

By 1973, (Ive million acres will be 
planted and by 1975 It wlll b~ a "moJoI''' 
feed and tood groin, predic:ls Earl Col
lister, president of International Grain 
Inc., a Dallas-based concern that 15 one 
of two triticale marketing-resea rch 
companies. Mr. Collister concedt'JI Ihut 
he bases his prediction on the develop. 
ment of polent triticale varieties thut 
can compete with Wheat, corn and hur· 
ley. "It's by no means 0 miracle crop, 
but It has tremendous potentlol," he 
says. 

Even current, primitive \'urielles dis· 
ploy Impressive attributes, enihuillusis 
say. International Grain advertises that 
ils Variety, called Graze Groin 70, "nor
mally producel 50% marc grllin thun 
wheal or rye" and that It contulns m!llr
Iy 19% crude protein, compared with 
9% protein In corn lind 1Or" , 10 ll r,; In 
wheat. 

Prol.ln-Rlc:h Forag. 

Il also is said to provide protein-rich 
lorage, The company claims that IIl1 

many as .Ix heifers can graze on an 
acre of Irrlgaled triticale 011 winter und 
gain up to two pounds u day under Idelll 
conditions and good husbandry. By 
contrast, the company says, barely twa 
heifers can be grazed successfully on un 
acre or combined wheot, ouls and rye, 
which Is a common mix in west and 
central Texas, 

The other compuny seiling trlticulc 
seed makes more conservative clulms. 
FasGro Seeds Inc" on AmtlrJllo, Texas, 
subsidiary of Prochemco Inc., tell s 
fnrmera that Its current lour vurlelle! 
won't yet lill the toll predictions belnc 
mude for triticale, 

"Riaht now, truthrully speaking, It 
con't stuck up against hybrid corn," 
says Prochemco's president, Puul Eng-

(Continued on page 20) 
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ler. "Jt jUlt won't outproduce on a 
dollar. per-ac:re b.II,. But the excltin, 
thlnl I. the varieties that will be com
ina out In two to five years." FalOra 
plan. to brin, out two new varietle. In 
1972.' 

Bet. 10 eom. 
Many ,c1enU,u a,ree that the belt of 

triticale I, yet to come. In ract, lome 
worry that premature mar!cetln, and 
publicity could hurt the new Irain', 
chancel tOf IU~II. They tear that 
ferme" may let discouraged by poor 
result. with Initial varieties and write 
oft' the crop a. a loser. 

Wheat-rye eroaael date back to 1875, 
but re.ult1n, seed wa, stertle. This 
problem was IOlved in 11l37. but the 
.peele. remained unutWactory until 
1956, when dururn, the harde.t wheat 
grown In the U.S., wu IUb.tltuled for 
relular wheat . in the crosses. In INt, 
B. Charlea Jenkin&, a ,eneUclit In 
SaUnas, CaUl., developed a Uaht·1nsen. 
liUve crOll that would ,row both In the 
lana wlnten: of Canada and the Ihort 
winters of the louthem U.S. 

Mr. Jenkinl of courw, 11 a Itron, be· 
1Iever in the potential of triticale. So 11 
Norman Borlaul, who recently won a 
Nobel Peace Prize for hil work in de· 
veloplnl Improved wheat and riee 
Itralnl that are beln, planted In under· 
developed countrlel. Triticale "h .. tre· 
mendoul poulbtllUe .. " he "YI. 

Ik .. 1ko 

But many sclenUlta who are Invelt!· 
,atin, triUcale are Ikeptlcal. Some, Ilke 
M. E. McDaniel at Texa. A&M Unlver
.lty, which ia telUnl the ,rain at sev
eral experimental atatlon., lay that tri
ticale II overrated and overpriced In 
terml ot demonltraled results. Triticale 
seed varletlel seU for $40 to "" a 100 
poundl, compared with $3 to f4 for 
load wheat seed. (Most farmen: pay 
nothlnl tor seed, udn, a portion of each 
year'1 horvelt for planllna the next 
crop.) 

Mr. CoUlller of Intematlon.l Gnln 
laYI luch conclullona don't apply to hla 
company'l seed, which wal dl.tributed 
for Independent teltinl for the fint 
time thll faiL The price is hllh, he laY" 
because "you're buy In, the lenel, the 
,enetlc code bred Into It" 

Other IclenUltl ar,ue that triticale 
Isn" al productive aa proponenta claim. 
Beeause the seed head of triticale is 
twice the lize of a head ot wheat. triti
cale seemlnlly Ihould yield twice al 
much ,rain. 

But Loull Relu, 8 wheat researcher 
at the Alrleulture Department'l labora· 

torlel In Belllv11le, Md., aaYI the heidi 
on the triticale varieties that he hal 
telted develop leu than half ot their 
pOIJlble Redl. He 10YI the belt telll 
Ihowed that tritlClle yield were about 
equal to aVera,e yleldl of wheat. and 
mOlt varieties he telted didn't yIeld 
even that much. He allo laYI triticale 
hal leveral other weakneuel, Includinl 
that It Iin't very winter-hardy. 

But the triticale seed eompanlel NY 
the winter crop that wUl be harvelted 
thll Iprinl hal lurvlved the winter very 
well. The other findInl1 are unfair, they 
auert, becauR the new crop II beln, 
treated and handled too much Uke 
wheat. 

Etl Pri .. , a". Market New, 
On March 9, 1871, the U.S.DA. alked 

for commenll on recommendations for 
major chanlea In the reportJn, ot mar· 
ket pllcel of Ihell elll. Thele recom· 
mendatlonl had been made by the 
United Ell Prociucen. a nationwide 
cooperative of ell producers and ma~ 
keten. 

Approximately 1,100 commenll were 
received at a relult of the notice. All 
lelmenta of the Indultry were repre
lented, al well .. other interelted 
partlel, such .. baken, hOlpltala. 
churche .. miUlnry service .. and bank
ers. Thll larle number of responsel re
flecta the hilh delree of intere.t lur
roundln, the Inue, .. well .. Ita im
portlnce. Whlle the larle majority of 
the relponse. received (15 perunt) op
posed UEP'I recommendatlonl, practi
cally all lelmenta of the Indultry were 
divided to lome de,rM. 

Public .... liD" 

In addition to the request for com· 
menls, two public meetinl......one 1n 
Chlcalo and one In New York Clty
were held to hear the view. ot interest
ed persona. These two meeUn,1 were 
attended by 215 penona, "'I of whom 
presented ltalementa. 

In view of the commenta received, .. 
well .. an In-depth Itudy conducted by 
the Department, no major price reports 
will be dlacontlnued at thli time. How
ever. lome reporta will be modified ef
tectlve July 6, um. These modifications 
are al followl: 

1. Wholesale Report-Chlea,o 
A. Diaeontlnue dally report and 

Initiate a twice-a-week (Wed· 
neaday and Friday) rerorl 

B. DlaeonUnue reportin, a fun 
ranle of prlcel by ellmlnatln. 
the extremes. 

C. Continue to report I wtl.hted 
aVera,e price but report twice
a.week rather than dally. 

LooM Eg" In Chicago 

With the decUnln, volume of Ir.. me 
of 1000e elll In ChlcDlo (10,000.1. I}GO 
('Isel per week presently coverei b), 
market newl reports) there are I)'S 

when the volume on lome Krodel Ind 
size. II considered Inlumclent to n art 
a valid price. There likely wil1 be I 'lre 
aceallonl when no dally prlcea COl . be 
reported al the volume of tradlnl !ur· 
ther decUnes. Therefore, the Oep .• rt. 
ment con.ldered two alternatlvel-une 
wal to discontinue reportlna the whole· 
lale price and the other was to report 
in a way to have lumclent volume of 
Nle. to report meanlnlful prlct: •. The 
study revealed that by reportln, on 
Wedneaday the Iradln, that occurred 
on Monday, Tueaday, and Wednesday 
and reportln, on Friday the .. lei that 
were made on ThUmiMY and FrIday, 
the price. represented a lumclent vol· 
ume of ell' traded on aU ,r&del ond 
Ilzel. Thll chanle will also reduce the 
flutluaUonl eauled by Irregular dellv· 
eriel ot large quanti tiel or product on 
a given day. The ran,e wJ1l be narrow· 
ed by 'eUmlnatln, the extreme prices 
where It il e1early evident that luch 
prlcel are not In line with normal trod
in". Such salel would be carried In the 
market tomment rather than In the 
table of prices. 

2. Whole .. le Report-New York City 
A. Continue to report dally price 

Information. 
B. Discontinue reportlnl a full 

ranle by eUmlnatln, the j 'X

tremes. 
C. Continue to report a "mostlv" 

price. 

... Yod, .. arket 

The Itudy ot New York market act v
Ity revealed there was "O,OOO·flO. 10 
calel of loose e,,1 covered weekly "1 
market newl reports. Trade partlc! j. 

tlon wal quite broad and there wa a 
lumaent volume of e," traded dl Y 
to warrant continuation of the pres. It 
dally wholeaale report. On a few DC j' 

Ilonl the ellmlnatlon of a price OUtl e 
of normal tradInl patterns may hI. e 
relulted in a more meanin,ful rep! t. 
These few extremes wlll be eUmlna, d 
from the price ranle and Included n 
the market comment. 

3. Cartoned EI, Price.-21 Ma: Jf 

Markell 
A. Continue to report ullUy prlc~ s. 
B. Eliminate extremel In the II!

ported range. 
Cartoned e'l price. which mainlY 

represent wei to relallera will continue 
to be reported dally. The volume of elgl 
covered by theae reports " lncreallnl 
.1 II the.lmportlnce ot thla seriel. 
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Three million pampered hens promise you 
the most in 'laid to order' qualityl 

Egg City's California plant offers the latest in SCientific, controlled pro
duction. 
Quality conscious buyers everywhere con olways count on special blen.d~ of 
frozen eggs, sugared or solt yolks, and NEPA Colors to meet your speCIfIca-
tions (including NEPA 3 or 4). 
All products are pocked Salmonella
free, Q.M.C. approved, ond U.S.D.A. 
inspected. 

And now .. newly installed: 
A MODERN EGG WHITE DRYER 

to meet your requi rements. 

FOR INFORMATION 

about year-round shipments 
throughout the U.S., 

CALL or WRITE to 

JuliUJ q"tJmoan' oJ 
WORLD FAMOUS FOR RUfARCH ANO QUALlTV 

or our representatives 

Te.ephone: (805) 529-2331 
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EUROPEAN DIARY 
It was an experience of • llte--tlmel 

Thll wa. the unanimous opinion of 
the 38 dele.atel from the U. S. and 
Canalla who vl,lted. Switzerland and 
]1&1, In M.y. 

MOlt or the ,roup departed from 
Kennedy AJrport, New York Cit" via 
SwlSlllt 747 to Zurich, Monday eve
nin • • May 10. 

With • aix·hour time dlft'erence and 
a 8\01 hour roaht there 11 • halt dQ" 
dltrerence tor the body to adjuat to and 
mOlt of the travelen napped upon u
rival until the dinner hour. W. were '. 
hOUled .t the atlncUve new Hotel At-
1anU. In the IUbu~ area of Dolt· 
achlwe • . Brown Bwiil eow. were quar
tered JUl t above the hotel in • rural 
BeetlOD and would wake the early mom
In, ,leeper with their cow belli. --On Wednudq. the Macaronl School 
conducted by the atafI memben of 
Buhler Brothen be,ln. Dr. HIlIlI U. 
Widmer weleomed the JI'OUP, now Join
ed by Mr, and Kn. John Roland of 
CateW, Mr. and Mrs. Vincent De [)o. 

menlco and Mr. and Mrs. Tom Purcell 
of Golden Grain. The Golden Graln can
tinlent traveled in their own VolkJ· 
walen. 

DlKuuloN on mllUn. and flour 
handUn, were handled by Ham Lanz· 
rein and Bruno Omur. Dr. AdoU HoI
lI,er rovlewed laboratory techniques In 
quaUty control and arran,ed lor u. to 
visit Proleuor Neukom. Department oJ 
Nutrition, Swill Technlcal Unlvenlty. 

Robert Ernst, tonnerly a Buhler rep
resentative and now a macaroni manu
lacturer at KradoU, told about eo 
prepanUona and what we would ate .t 
hlJ plant to be vialted the next day. 

Thunday, May IS-We vialted the 
Buhler Worlu at UIwU, lunched u 
,ue.t. ot Buhler Brothen at the hJ.Jtoric 
CutJe Oberberll and then IIW the 
Robert Emit macaroni plant. We 
,topped to tour the Flour Mill Meier
han. In Welntelden. 

Friday, May 14--School conUnued on 
macaroni technique. with dllCuulon 
leaden Geolle Deluna. Joe Manar, 
Bill Berler and Robert EmIt. 

Mouataln llelrHt 

Dr. Loul. Capol, d1rector ot the SWlu 
Macaroni Manufacturen AuoclaUon, 
lold ot the lnduJtry in SwlwrJand and 
the worldnp ot the Common Market. 
On Saturday, we were auub of the AI
.oclaUon for cocktail. at Rili, a moun-
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Wn tuOrt on the Lob of Luceme. 
After a beauWul ride throulh the Swiu 
Alp. we ",tumed to Swill fondue party 
In Zurich. 

Sunday, Kif 18-Throuah the Alp. 
"aIn. IhJa Um. by train, and Into ItA17. 
At M1Jan we tranalerred to Venice and 
there we rode in launche. down the 
Orand Canal to our botel. 

Vidl Pana 

On Monday we rode b, bUi up lDto 
lb. IIaUan Alp. _ •• realon thel 
Will oner: hit by floods, to Sed1c:o to .. 
the plant ot Bribano. An lntertltinc 
tuture ot thIt operation wu their in
ventory .tora,e J)'ltem with lork un 
tan on either alde 01 a t1ered ttoraae 
area. Some one hundred producU are 
stored on paUets and order-picken can 
take a tuU pallet or a cue u dHiftd. 

Travel1na back to OalUera Veneto we 
viewed the worb or Nlco and Mario 
Pavan with their fabrication ot maca-

ron! equipment and their maca! :lnl 
plant which lJ a perfect research 1 .. ~tGo 
ntory. We were royaUy enlertalnee to 
a .umptuoua luncheon and Iraciuul 
hOlpllaUty. _P .... 

On Tuesday, May 18, we traveled to 
RovereUo to see macaroni preue. made 
b, the BmbanU plant Blmac. The 
luncheon thIJ cla7 featured the tare of 
th. area lnc1udln. tarae meat baU, In 
broth II a coone before IlYenl meats, 
ve.elabl" and deuerta. In eielont 
proceu!.on. 

Wednesday was devoted to .laht-see· 
Ina 10 the labuloua city of Venice, and 
on ThundQ' we were oft' to florence, 
Now we ran Into hJtCup strike.: break· 
fut to be served at 7 a.m. wa. terml· 
nated at 7:10 and any one who m1ued 
out found his breakfut elMwhere, ThlJ 
wu an ~yenture untl11t occured IJain 
at dinnertime, and then the next oJay 
and the next day. 

Some of the lrouP took advantale of 
the afternoon to 10 to PIJa and lee the 
leanin, tower. 

B_ 

On !'rid.,., Btaibantl representatives 
Renato Baloat and Nick Moteth v,i th 
hit wite Kay took UI to the maclronl 
plant and bilcu1t worlu or Bultont at 
San.polc:ro. Second !alled pa"a V O
ducer In Italy, thl. plant wa. mOlt J,,' .. ...un,. 

Luncheon UtU day WII taken at Hr,'el 
Bale.tra, a .iron.bold ot c:rou-bow l':l 

thualutt. W. were liven a demon.tr I' 
don and a couple 01 the m,'1 purc:hl ~ d 
crou-bowt. 

(ConUnued on pale 24) 
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European Diary
(Continued from page 14) 

-r here was slght-seclng In Florence on 
Suturday while some of the group took 
a quick t r ip to Rome. On Sunday. we 
moved onto Boiogna, center of the food 
Industry and canning center of Italy. 
Mr. and Mrs. Cesare VaUcttl of the 
Brnlbantl Company were our hosts at a 
very special dinner party at the Risto
rnnte Don Chlsclotle e Sancio Panza . 

In Bologna Area 

On Monday. May 2t the group saw 
the Zambon! Equipment Factory where 
they fabricate packaging equipment 
and stamping machlnu. Luncheon WDS 

at the Chalet della Rose. With many 
beautlrul TOses, It wos generally agreed 
that the yellow ones were for the 
Texans John and Rose Lanen of Fort 
Worth. 

In the urternoon we were Impressed. 
with the efficient operatIcn of the Cor· 
tlcella POlta Plant, operated by the 
Socialist Co.op, otherwise known as the 
Communllt Party. 

Tuesday took us to the Fava Factory 
In Cento where Bralbanti dryers are 
made. The Brothers Fava and manage· 
ment of Slm·Blanca, nour handling 
equ ipment manufacturers, were hosts 
at luncheon. This splendid affair was 
particularly memorable for the pasta 
cour'~ featuring tortelllnl, ravioli, 
noedles boiognese and spaghetti. With 
the local wine, magnIficol 

In Parma 

On Wednesday. May 26 we were the 
guests of Pietro and Gianni Barilla at 
their plant In Panna. Recently com· 
pleted, this establishment Is a marvel 
in the macaroni Industry. Ten lines 
• peclally.deslgned lines now produce 
what 4711nes put out. Truly. thi. 0?Cra• 
tlon Is the 747 of the macaroni field. 

As luesla of the Barillos we lunched 
ot the famous Rlstorante Anglol! D'Or 
named for the angel atop the cathedral 
next door. Mr. and Mrs. Del Kloek. 
restauranteurs themselves, and winners 
of the grand prize for the Pasta Recipe 
Contest last faU were duly Impressed. 

Now we received word that a general 
hotel strike would be called and our 
hotel in Milan could not take u •. How· 
ever. they made arrangements for the 
famous Villa D'Este on Lake Como to 
occommodate us and this lovely facility 
with four centuries of history behind It 
mct with our complete approval. 

On Thursday, May 27. the ladles left 
us to lunch al the home of Mrs. Vallettl 
while the men traveled to the lake of 
lseo. Here, out on an i.land In this beau· 
tlful alpine aetlln • • we had an excellent 
luncheon of fish with local wine. much 
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.Ingln. and masculine lood fun. In the 
afternoon we saw the efficient plant of 
Palanl In Rovalo. 

JPACK.IMA Show 

Commuting to Milan posed some dj(· 
ficultles but this added to the adventure 
of the trip. On Friday we viewed the 
displays of the IPACK·IMA ShoW, met 
In a round· table session with the 
Unlone IndustrlaU Paltal Hallanl and 
the Millen (Mollnt e PasUficl). and 
were entertained at dinner by these 
groups at the Ristorante Oiannino. 

On Saturday. four demonstrations 
were .cheduled for late afternoon In 
Milan. Comlna: Into the city all buses 
nnd cots were .topped for questioning 
and Inspection by the police. We kept 
our appointment for a conference with 
the technicians of Bralbanti and then 
lunched with them at the Trattoria 
Bagutta. 

Oreat Ttnw 

We saw much, we leamed much . 
Switzerland and Italy are beautiful. 
Our host. were molt gracious and hos· 
pitable. The food and wine was superb. 
And all of the delesate. nre ready to go 
ogaln. 

Some RecipII of 
Italian Flavor 

"-"'111 III/,iIIll, dl~ hr.,,.,\~IIIt11t h,ml, " I 
/l lI/nlt"'ll p,lIIfllCU ill Ildl)" 

TagUaleUe alia Bologne.e 

Eg; Noodle. Bologne.e 
Preparation time: one hour 
Cooking time: 9 minute. 

Ingredienl'l 
1 lb. egg noodles 
7 oz. lean beel 
I oz. bacon fat 
I large carrol 
1 stick of celery 

!.1: onion 
1 oz. dried mushroom. 

parsley 
I spoonful tomato pa.te 
2 spoonfuls cream 

011. butter, . alt, pepper and 
Parmesan cheese. 

Melhodl Mince the meat, then put \I 
Into a stew'pan, with the oil, butter, 
finely chopped bacon, chopped parsley, 
onion, carrot and celery. Fry until 
brown. odd the dried mushrooms 
(which have been soaking for half on 
hour In wann water), add the tomoto 
paste nnd a ladleful 01 warm .tock. scu
son with . alt and pepper and cook mud· 
erately for about an hour. When almust 
('ooked add the cream. Separately couk 
the noodles 01 dente, drain and put lin 
a serving dish, mix well with the 
ragout, cover well with grated p"r· 
meson cheese, Serves 4 or It 

FeUuccln. AI PrOlduUo 

Eg; Noodl •• wllb Ham 
Preparation time: 25 minute. 
Cookln. time: 11 minute. 

Jngredlenbl 
I Ibs. ega: noodles 
5 oz. butter 

Iv.. oz. flour 
J ladleful of .tock 
4 oz. cooked ham 
4 oz. cooked tongue 

Y:t pint of cream 
salt and pepper 
grated Parmesan cheese 

Optional : small black truUle. 

Methodl In a casserolo melt 2 oz. ,f 
butter, odd the flour, sllmn. well, al d 
the stock, which hal been heated; . hr
ring contlnually,leave to c~k for abo,]1 
15 minute •. Pass all through the sle\'r 
and keep hot. Add the ham and tonaue 
which have been cul into strips, Couk 
the noodle. al dente, drain and put Inlo 
a dish and mix wlth the re. t of the 

(Continued on page 26) 
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huller, ~'rcum lind plenty uf grilled Pur
mClili1l dwese. Cuver with the lillUce hnd 
If wuntcd, with slices or truWl'. Serves 
.. ur 5 lH!tsons. 

MOllacdoU Al Pomodoro 
PlplIl In Tomalo Sauco 

I'rcpurutlon time: 55 minutes 
CoukinJ: time: 16 mlnutcs 
Ingredlentu 

I Ih. mo~lIccioli 
I Ill. tomutues 
I smull cllrrot 

IIJ onion 
I "lick of ceier) 
I sprig basil 
1 oz. butter 
2 spuonfuls of oil 

v.. tenspoonful sugar 
snit nnd pepper 
grated Parmesan cheese 

Methodl Finely chop the carrot, onion, 
celery lind the basil and fry In n cas· 
scroll' with 011 and butter; when brown 
add the peeled tomatoes which have 
been cut and seeded, add salt and pep
per and hair a teaspoonful of sugllr 
(which removes the lart taste of the 
tomutoos). Cover and leave to cook on 
II moderate flame lor ubuut 45 minutes, 
stirring now and ugaln with a wooden 
spoon; Ihen pnss ulllhrough a lileve and 
return to heat. Separately cook the mac
aroni 01 dente, drain ond tip onto n serv
Ing dish and mix with the sauce and 
plenty of grated Parmesan cheese. 
Serves 4 or 5 persons. 

Italianl Love Palta 
Per caplin consumption of pnsla In 

Italy Is about 30 kilos, 66 pounds an
nually. 

In Switzerland, consumption Is about 
10 kilos, 22 pounds annually per per
son. 

In the U.S. It Is only 7.5 pounds, but 
hus shown D good Increu!!e since World 
War 11. 
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Spaghetll Del FaJtofl 
SplgheUI with Tuna 

Prepnrntion time: 25 minutes 
Cooking time: 10 minutes 
Ingredlenlll 
I lb. spaghetti 
4 ot. tuna fish 
1 clove garlic 
1 spoonful tomato paste 
2 spoonfuls of all 
2 Ot. dried mushrooms 

pinch of oregano 
salt and pepper 

Methoell Finely chop the mushrooms 
(which hav!! been s\Jaklng In warm 
wat!!r). Pr!!ss the g'Jrllc with a spoon, 
and Cry in oil, when lightly brown re
move garlic from pOln and add the 
mushrooms and cook very slowly. 
Roughly cut the tuna nsh Into piece. 
with a fork ond odd to the mushrooms, 
cook over a modernte name for a few 
mlnut!!s, then add the tomato paste. 
L('llve to cook for a further few minutes 
and jud before removing Crom flame 
liprinkll' with oregano. Cook thl' spa· 
ghl'ttl 01 dente In a pan or boiling salted 
water, drain, tip onto a serving dl~h and 
mix with the prepared sauce. 

Quantity Recipe 
Cardl Available 

Quantity recipe cards feoturlng the 
wlnncrs of the recent National Posta 
Recipe Contest arlO now avaUabll' from 
the Durum-Macaronl HRI Program. 
The top 14 contest entries Including 
the Grand Chomplon-Garden Fresh 
Salad-arc In the pocket 01 convenient 
5 x B·lnch recipe cord. All recipes were 

kitchl'n tested In quantity portions hy 
the Curum-Macaronl HRI Program. 

Macaroni manufacturers will receivc 
compllml'ntary packl'ts of the card!. 
Additional 14-card sets for sail'S tl r 
promotional purposel arc available tin 
a COlt balll of 35 centl per Indh'lduu\ 
packet Including handling and mailinG. 
Orders Ihould be dlrl'cted to the Du
rum-Macaroni HRI Program, 14 Ellst 
Jackson Boulevard, Chicago, I11lnuis 
60604. 

The National Pasta Recipe Conll" t 
was sponsored eurly this year by th ! 
Nationnl MacaronI Manufacturers 11 <· 
soclatlon, Durum Wheat Institute Qt.;. 

North Dakota State Wheat Comm' ;' 
slon, to encourage and reward the CI ' -
alive usc of macaronl products by (0 ·d 
service professionals. 

Manul MI.1 

THE ~CAKONI JOURNAL 

MACARONI is 
A WINNER 

Larry Gord,,,., 
A prlae wl""er I" the 
Palfa Reclp, Co,,"" 

Con~lonl promotion of MJt · 
oronl, sp3l1helli, and COli 
noodle~ by the Not ional Maca
roni In~liIiute , keeps IhC'~C' 
puxbCh In Ihe conwmc" . 
view. 

Recipe~ and photographs go 
to food edllalS of e~C'ry type 
of media. 

Cooperation wilh related 
item odvert isers alld publi. 
cllcrs i1 ,ought. 

Educational mOlerlols and 
recipe leollets arc distrlb· 

uled 10 can~ llml,'r \. Icochcl\ 
and ~Iudenls . 

F.lm~ ond f"m·~ Ir'I'\ e ll,' d, \· 
.ributed lor general d.~llIbu · 
tion and ~pecial lelcvi\lOn 
,howings. 

TV Klh arc periodically pre· 
pored lor program ploducel~ . 

Spec ial project s Include preu 
porlies and Food Edilor. 
C.,nlelences. 

00 your ,hare - support the 
c llort . 

NATIONAL MACARONI INSTITUTE 
P. O. Box 336, Palatine, Illinois 60067 

JACOBS-WINSTON 
LABORATORIES, Inc. 

EST. 1920 

flJl/flilig all/I Analytical C/U'mists,. sptc/aUvlI/:. ill 
I I /IIatltrs i,woh'/lIg Iltt e:wminallOll, prOIIIlC(101i 
,II , labtU"g 0/ MaC'arOlli, Noodle ami Egg l'rodllC'u. 

1· ·Vitaminl and Mlnerall Enrichment AliaYI, 

2·-Egg Solidi and Color Score In Eggi and 
Noodl ... 

3-SemoUno and flour AnaIYIII. 

4-Mlc,o-anoIYlfl for extraneoul maHer. 

S-Sanltary Plant SurveYI. 

6-Pelticld .. Anol,.lil. 
7-Bocterlologlcal Teltl for Salmonella, etc. 

James J. Winston, Director 
156 t:hambers Street 

New', Ll'k, N.Y. 10007 

JULY. 1971 
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MOVING? 
you're plonning to 

move, please let us know 

your new address as soon 
as possible. It tokes about 
four weeks to moke the 

in our postal 

The MACARONI JOURNAL 
P.C>. 80X 336 
PALATINE, ILLINOIS 60067, U.S.A. 

Please enter one yeor subscription: 

o $6.00 Domestic 

Nome 

Firm 

Address __ 

City and State 

Renewal _ _ 

(-; $7.50 Foreign 

_ _ _ Zip. 
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L.af.r •. Thur.'.", Jr. 

Mueller lIealignment 
c. r. Mueller Company, a major fac· 

lor In the macaroni industry nnd pro· 
ducer of Mueller's brund mucaronl. spa· 
ghelli and egg noodle products, un· 
nounccd II reuliJ:nment of executivc rc· 
sponslbllllie!'! becume efrecth'c J uly I , 
J971 . 

Mr. II . Edward Toner, Prcsidcnt since 
19"7, has been elected to the newly 
crcated onlce or Chulrmlln of the Board 
and Chid Executlvc Omcer. 

Mr. Lester It. Thurston. Jr .• "9, for· 
merly Vice President and Assistant to 
the Presitient. hus been elected to the 
Board und will ~ut'Cl'ed Mr. Toner u~ 

Presldl'nt . 

Mr. Richnrd A. Po~ I , formerly Secre· 
lary.Treusurl'f, wus made Vit'e·Prt'$i· 
dl'nt ·Finllncc·Treilsurer. u new omct'. 

Mr. Fred W. Woelfle, formerly Pro· 
dUction Manager, was elecled ViCl' 
President· Production, also a new oHlct'. 

Mr. Edward J . Ccils will bccoOle Sec· 
rctary·Asslstant Treasurcr. Mr. Gcil!'! 
formerly servcd as Assistant Sccretary 
and Assistant Treusurer. 

Fred Mueller R.Ure. 

Concurrent with the orllanlzution re· 
structuring, Mr. C . Frederick Mueller, 
Ex ccutive Vice Prcsldent. wJll retire 
from active participation In operational 
allaln. He will continue to serve on the 
Board. Mr. Muclicr complctcs thirty· six 
yean of servlcc to the Macaroni Indus· 
try. He Is a past Prcsldent or the No· 
lIonal Mocaronl Manufacturers Associa· 
lion Dnd a member of the Board since 
19~8 . A grandson of the founder of the 
com pany, which originated In Newark, 
N.J . tn 1867. he has been prominent in 
the food Industry throughout his dis· 
tingulshed ca reer. 

All other officers of the company Will 

continue In their pre~ent capacity . 
In announcing the reu ilgnment. Mr. 

Toner statcd "thc most Important re· 
lIponslbility ot munagement I!'! to in~ure 
the conti nued success ot the complmy 
by recognizing und nctlng upon the de· 
munds of growth and chunge. The IIC' 

tlon of the DOllrd Is un exprl'ssion of 
our enlhuslasm and eonndence us we 
takc these construcll\'e steps forward." 

New Member 
A new member of the N.M .M.A. is 

Cello· Fall Products, tnc. or Battlc 
Creek, Michigan. J ohn L. W. Bromull Is 
Senior Vice Pu!sldl!nt und Cencrul 
Sales Manuger. Joseph Juno of Roslyn, 
Pennsylvania Is their Eustern Sales 
Munuger. 

C, 'red.flek MII.II.r 

Creamette. and 
Green Giant Promotion 

Crl'amct\es macaroni (lnd ri r,-.,n 
Giunl Pl':IS blmded together In JU rll' hi 
Ill' lp the humemakl'r sta)' uut "f hl'f 
hut kit chen. r ul1 pU!le, fmtr-t.:ulor lid· 
\'ertising, in Fnmit! Circie fur Juur 
l'urril'll tilt' cilptlon: "Creomelh.':l lind 
peus IGn'ell Giani. please I," nnd fl'~' 
tured twu cuu! salad rec!pe$. lIut ll 
Cnruusl'i Saint! Duwl 111111 Sl'lI 1, lllt\li 
Salad cun he )ll'epal'l·d Uhl'Uti of li u(I· . 

Full l'ulol' prolllllliunlli !lIuterll, l. in· 
duded u sltc!r· lalkl·r unt! teur·ull n" 
tip:! )lud. They were di stl'!huh·,r h~' 

bu\h Creameltl' und GI'l'l'n Giani rqr· 
resent uti \'l's. 

Chef Boy-ar.d •• 
Drive Continues 

Chef lluy·u r·dee advertisl nll II In 
wil h the "Husk Fuur Fuods" l',11ll1 .1:11 
Copy Is si mple: "Chcr Du), .ur-del· :IIJ ' 

ghelt i and ~1cu l Dull s. Kids III' II 

And it·s good for thl'n!. It'll us ~ r pl.· 
us th ut." 

Complete Line of 
GIACOMO TORESANI 

MACHINES 

Tortollinl, Capelle"1 
and Gnacchl 

Contlnlloll' Knaod.r Sheel,n 
Iroll,d upon dow.h) 

10 200 lb •. pet hour prodllctlon 

Noodl. Cutting Equipment 

"We IMlre Your Inqulrlu" 

StlBlUIOK 81aEhioe 
DI., .f Volpi" SOli, Corp. 

544 )rd An, 
BROOKLYN, N,Y, 11215 

Pholl.: 12121 HY , .5922 

Tile M ACAROSI JOUfI.SAL 

Take 
Photo Tour. 
. and see why you 

get Top Quality, Uniform 
Quick Service, Safe Ship
and Outstanding Product 
mance when 

~ uy Venezia 
1 ',emolina, I m

' urum Granu
, 0 ' :restal Fancy 
rU I Patent flour. 

ell (612) 
LU~o-9433 

Ext. 281 

MilliNG DIVISION. fARMUS UNION GRAIN TERMINAL ASSOCIATION 
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VI",.", " La •••• 

Vincent P. La ROla 
Vincent P. La Rosa, Executive Vice 

President of V. La Rosa & SaM, Inc., 
manufacturer of La Rosa spaghetti and 
Ilallan food products, died at his home 
In Manhasset. New York, on Saturday. 
May 15. Mau of tile Resurrection WIlS 

celebrated tit St. MII}"s Roman Catha· 

lie Chureh, Manhasset. Burial was at 
the La Rosa family mausoleum at St. 
John's Cemetel}', Brooklyn, New York 

Mr. La Rosa, age 44, was one or five 
grandchUdren or Vincento La 110sa. 
who own and operate the famUy maca· 
rani company founded by their srand· 
lather In 1914. 

Upon graduation from La Salle Mili· 
tDI}' Academy In 1944, Mr. L :l Rosa en· 
tered the Army and serve-d In the In· 
rantl}'. Arter discharge in 1940, he en· 
tered the University or Pennsylvania 
and graduated from the WlJarton School 
in 1950. He was a member of Alpha Tau 
Omega Fraternity. 

He joined V. La Rosa &: Sonl, Inc., in 
1950, wal elecled Vh:e President In 1954, 
and elected to the Board of Directors 
In 1950. From 1955 10 1960, he was In 
charge of the Company's Warmlnlter, 
Pennsylvania, plant and resided In Jen· 
klnstown, Pennsylvania. 

Mr. La Rosa was II member of the 
New York Athletic Club, Whitemarsh 
Valley Countl}' Club, the Holy Name 
Society, Lon, bland Alumni Auocla· 
thm of the University of Pennsylvania, 
Sun and Surf Club of Lonl Island, and 
the Wine and Food Society of New 
York. He was acUvll In Catholic Chari· 
ties In PhUadeliJhla and In New York. 

He wal alsr, a member of numeroUJ 
professional Illsoclations Including the 
National Macaroni Manufacturen' AJj. 
sociation, and Ihe National Macaroni 
Institute. 

Golden Grain Suppo ... Optr. 
Playinl to tum·away audienl'tl In 

the 1,000·seat Palace of Fine Arts In 
San Francisco, Weltern 0.: era Thl!!llcr'l 
"Dollar Opera" serie" has been pto< 
claimed a major succelS In th i' d ty 
noted for Its cultural acUvilles. 

Western Opera Theater, the trll\'ellnl 
subsidiary of the San Francisco Opera 
Company, love six pcrformanu:s 01 
operas, with all tlcketl sellinl Of I)' for 
one dollar. 

The recently concluded serlel \\ IS the 
recipient of D subltantial Il:' .ndal 
grant from Golden Grain Macaroul Co.. 
owned by the De Domenico famll ... \onl 
Identilled as patrons of the arts 

This crltlcally.acclalmed seril'. (irst 
of Itl kind In San Francucu, at l' Jcltd 
thousandl of young people. min )' ~I 
whom were seeing live opera r, r the 
IIrst lime. 

San Fnlnelsco Opera officlab welt 
enthusiastic in their praise for ti,e u· 
IIlatance of the DeDomenlco fam ll)' and 
Golden Grain, citing thl, as "an ~xctl · 
lent demonslmtlon of how a )l rh'ate 

buslneu can contribute significantly to 
the expansion and enrichment of Amer· 
ica', cultural lite." 

He I, survived by his wife Marie and 
twin daughten, Victoria and CrlstlnJ, 
as well 01 a brother, Philip P. La nosa. 
and hi, ,tepmolhr.f, Antonina La Rosa-

. ~ 

Launching 
a new 
look? 
II your produc t needs a boo~1 It 
lIlay be 11m package lhal pfovldes 
Ihe 1111 -0 11 We C(Jn ass ist you ,n 
eve rV phase 01 your packagmg pfO' 
grom - h orn the drawmg board to 
pulling II In a planned sates ofb,1 
We oller top Quali ty ollsel. leller· 
press and gravu re. plus sales orl ' 
enled deSigns Even counsel With 
you on the best hillng altu clOSing 
equipment ThiS IS Tolal Capabllrt.,. 
tr o m Olamond PaC kag ing Prod · 
ucts There's a Diamond man wno 
can WOf~ wllh you 10 launch your 
produCI mto new sates Call us 
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