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OUTSTANDING FEATURES 
All Stainless Steel Mixer, Platform, 1 Frame and Cylinder; Nickel plated 
thrust bearing. 

2 Watertight bearings removed from mixer. 

3 Welded joints ground smooth. 

4 No electric motors, chains, drives or sprockets an 
press Hydraulic pump at remote location. 

S Produces 500 to 3,000 Ibs. of dough per hour. 
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Ph.,.: 212 • 386·9880. 386 • 1799 
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Pasta Cuts the High C~st of Eating 
THE National Macaroni Institute hall 

lent out another program kit to 
televlalon Itatlons with script, recipe 
sheets., three color .Udel, a pacule 
each of fine ell noodl". elbow maca. 
roni, and thin .paahettl. an elaht-quart 
cooking pot, letter and reply card. 

n. Serip! 

Comrnentalor'l were Invited to adapt 
thl. material to fit the tonnal of their 
.how: 

If you are at all like mc, you find 
yourself aln,in, the food .hoppen blue. 
every time )'OU 10 near a food markel. 
My venlon sound. a little like "The 
BatUe Hymn of the Republic" and the 
word. are, "Mine Eye. Have Seen the 
Price. Rlse-and RIse-and Rlae-and 
Rise." My .onl loel down hlU from 
there but pricea continue to '0 up. 

The current market report Indlcatea 
that meat price. will be caun, lome. 
what .Inee wholesale pricea have lone 
down a bit But there will probably be 
another lea,onat rise later In the Sprln, 
and SUmmer. So, penny-plnchln,II lUll 
very much In Ityle. 

Pennr·PlDcblDg Put. 

In the penny-plnchinl-foodJ cate
lOry. puta productl are pretty hard to 
beat. Flnt ot aU, they are very eco
nomical themselvel. There'l been al
most no price Incre .. e on macaroni, 
Ip81hettl and ell noodlel within the 
PSlt two yean and really very UUle 
even over the palt five yean or 10. Sec
ondly, macaroni product. make a hearty 
meal ot foodJ often considered not im
portant or lubstantlal enoulh for din. 
nero EllS and chttae are a partlcularl, 
lood buy rilht now and are nutrition
ally very ,ood-equal to meat al a 
source of protein, vitamins and mlner
ala. But many fammel would complain 
they were belnl Jerved brerJcfut food 
for dinner It you let a p~tter of el,a 
before them. But combine them with 
macaroni and you have both economy 
and acceptabl1lty. 

ADd C_ 

And cheesel You'd probably let lome 
funny lookl from your family It you 
lerved them JUlt a hunk of cheese In 
place of meal for dinner. But they'll 
dive Into "Fire-Cracker Macaroni and 
Cheese." You can uae natural or proeeu 
cheddar cheele tor thll cauerole but the 
proc:eu variety II uauilly leu expen
alve. 

You can alao Itretch your food dollar 
by ultna palta product. to make iillher 
priffii foodl 10 further. Meat. for In
atan", YO\I CIlIn Mrve a lot more people 
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.....-....I.~ ... --............ . 
with a pound of hambul"ler tht'. 
cooked In a lauce and Jerved over a 
platter of Ipa,heltl. 

EnpIuJ ..... 

"Spalhettl with EI8Plant Sauce" will 
make ellht hearty lervin" ftt for fam
Ily or company and the ~pe caUl tor 
only ;& pound of around beer. Servt the 
aparhetll with some crated pannelan 
cheeae for aome extra protein. 

You allO ml'ht be Interelted to know 
that palta IlIeJr conlaln. proleln-ac
tuaUy twelve to thirteen per cent by 
wellht which you ahould take Into con
alderation when pIannlnl nutritionally 
balaneed meala. Enriched macaroni 
produclJ (and most of them you buy 
are) are alao a lood source ot the B 
vltamlnl .nd lron-a mineral that most 
people do not let enoulh .,r. 

K_ Puddlag 

Concentratinl on roodl tha t are price 
control1ed II another lood way to JIve 
money. Frelh meat and produce-fruit. 
and vClelablea-are not price- controlled 
but canned, rrozen and packaled foodl 
are. Canned luncheon meat t. a particu
larly lood. bl.,Y. It', price controlled and 
1.1 a IOlid block of melt with no wute 
and can be the basil of lOme intereatlnl 
and deUcloUi meata. "Main Diah Noodle 
Puddlnl" iI made with Ane ell noodlel 
(palta produeta are price controlled), 
ell' and diced h,ancheon meat. 

Proper CooJdag 

Proper cooklnl la a key factor In thl! 
SUccell of any palla dllh whether It is 
macaroni and cheele or apalhettl with 
meat bana. Start with the bll.eat pol 
you have. Thlt ellht-quart pot II a lood 
.be for cooklnl from ellht ouneel to :, 
pound of puta, It a recipe caUs to 
elaht ounce. or mlearonl, brinl threo 
quart. 01 water to a fuU, npld boll ani' 
add a lableapoon ot aalL For a pounl 
ot IP3lhettl or noodles we four to .i: 
quart. 01 bollln. water and two table 
lpoona lalt. When the waler II bolllnl 
lurloualy, add the palta product Irad 
uatly 10 that the water continuea tl 
boll. Then bolt uncovered until the pal 
ta II tender. SUr aceasionally .0 tho 
plecea don't sUck to the bottom or to 
lether. TuOn, t. the btlt telt fOl 
doneneu. The macaroni should be ten, 
der, ),et ftnn- 4S the ltallanl .. y, al 
deat., Olto the tooth." 

Drain the eooked macaroni Immedl· 
ately In a colander. Serve u quickly a' 
possible or mix with other Inlredients 
lor a ca.role. Do not rlnae, unlesa the 
mac:aronl la to be used In • cold aalad. 
In this cue rlnae with cold water and 
dl'1lin alain. 

These direction. plu. reclpel for an 
the d1ahel I've ahown )'ou todly are on 
\hI. redpe aheet. If )'ou~ Uke to have 
a COP)', write , to me at P.~. Box 338, 
PalaUne, ~Inola eooe:r. -r'.., I 

\ 

-

D. m"LD'UI E. Sons, Inc. 
JS7 THIID AVL .IDOKLYH, H.Y., u.s.A. 11215 

T .......... ' (212) 4H·3JSS 
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Flrenac:lr.r MlIC'aroa.l and Ch .... 

2 tablespoons sail 
4i to 8 quart. boiling water 
4 cups elbow macaroni (1 pound) 
1 medium onion, chopped 
~ cup chopped celery 
\1 cup butler or maI"Jarine 
Y.a cup flour 

2\4 cup. milk 
1 cup heavy cream 
1 teaJpoon Jalt 
1 teaspoon cru.hed red pepper-
1 teaspoon Worchester.hlre sauce 
4 cup. Ira ted .harp Cheddar cheese 

<about 1 pound) 
~ cup dry white wine" 

- Or 1 ~ teaspoon. chili powder 
.. Wine may be omitted and milk In

creaaed to 3 cup .. 

Add 2 table.poons Jalt to rapidly boU
Inl water. Gradually add maearonl so 
that water continue. to bon. Cook un
covered, .Umn. occaslonal1y, until ten
der. Drain 1n colander. 

Meanwhile, in medium saucepan 
.. ute onIon and celery In butter until 
erisp-hmder; .tlr In flour. Gradually add 
milk and cream: cook, sUmn. can
stantl)', unUI Jauce bolls 1 minute. Re
mov:, trom heal Add remalnlnelC8Jon
Ines and 3 cup. ot the cheeill!. SUr until 
cheese melt.; Iradually add wine. Com
bine macaroni and sauce: tum Into 3-
quart baklnl dish. Sprinkle remaining 
cheese on top. Bake uncovered In 375-
(moderate) oven Ui to 20 minute., until 
bubbtln,. 

8pagh.tU WlJb Etlplant Saue. 

2 pounds tully ripe tomatoea, 
peeled and diced 

2 cloves ,arUe, minced 
4 tablespoons olive or salad oil 
I ran (8 ounce) tomato pute 

Y.a cup w.ler 
1 slnall onion, chopped 
2 teupoonl .. Il 
1 lar,e e'lPlant, peeled and cubed 

\4 eup chopped. panley 
1~ tablespoons s.1t 

4 to 5 quarts boiling water 
12 ounces spaghetti 

Fre.hly ,rated Parme.an cheese 
v.. teaspoon •• chl eru.hed red pepper, 

ba.llleaves, oregano leave •. 

In dutch oven or lar,e .aucepan, 
saute tomatoel and ,arlic In I table
Ipoon of the 011 2 minutes. SUr In to
mato paste, water, onion, 2 tealpoon. 
salt, the pepper and herbl. Cover and 
simmer 2 houn, .tlmn, OCC!l"onally. 

to rapIdly bollin, water. Gradually add 
Ipa.hetU .0 that water continues to 
boll. Cook uncovered, .tlrrlng occa. 
Iionally, until lender. Drain In colander. 
Serve with ellP)ant lauce and parme
san ehene. 

MalA Dlah Wood!. Puddlug 

I~ tablelpoons .. It 
4i to Ii qua", bollin, water 

12 ounce. flne ell noodle. 
(about 8 cup.) 

2 tablelpoonl lalad all 
1 v.. cups chopped onion 
~ cup chopped panley 

1loi teaspoons saIt 
~ tcupoon freshl), . ground black 

pepper 
v.. tcaspoon ,round nulme, 
I can (12 ounee. luncheon meat, 

finely clJced 
4 eUs 
2 cups reUqulfted. nonfat dry milk 

'n cup ,rated Parmc.an cheese 
Add lloi tablespoons .. It to rapidly 

bollin, water. Gradually add noodles 
10 that water conUnuc. to boll. Cook 
uncovered, ,Umn, occasionally, unUI 
bartly tender. Drain in colan dar. 

Heat 011 In lar,e skillet over medium 
heat; add onion and saute until lolden. 
SUr In panley and cook JUlt until 
wilted. Remove ,klllel trom heat; sUr 
In lloi teaspoons salt, the pepper, nut
me, and meaL In buttered 2~-quart 
casserole, altcmate 3 layen of noodles 
with 3 of meat mixture (be,innlng with 
noodles and endlne with meat mixture). 

Beat ell', mllk and cheese to,ether 
in bowl: pour over mixture In cauerole. 
Bake covered In SliD' oven 35 minutes; 
uncover and bake 20 minutes more, or 
until puddln, test. done In center. 

AN Food 'riCH Too Highl 
The Auoclated Pre .. recently quoted 

AFL-CIO Pn!!llIdent Georae Meany as 
call1n,'or colilrob on food price .. even 
at the risk of Ihona,el and ntlonJnl. 
Mear.:· accordtn, to the A.P., uld 
wa,eI ... . ,r.: beln, ueft'ectlveJy con. 
trolled" while price. were belna al. 
lowed to "10 throuah the root," 

The January, 1872, revilion of the 
U.S. Department of Alriculture', 180. 
pale publlcaUon, "Farm-Retail Spread, 
for Food Products," .heds InterelUne 
lI.ht on America', rood dollar. The 
• 1Udy Involves tarm.to-retall price 
apreadJ for farm.onlmated food. lold 
in rettaU foodatol'e" 

NUT rldon 
Many f&t:t().~ dier Into ' the food 

Saute e,clant In .~m8I!:1lnl oil until pri~1 paid by consume", Including the 
Uaht1y brown and loft. .tlmn, Ire- share paid to farmen. Intermediate 
quently. Add tomato aauce aionl with ' CostJ lur.h ai taXtl, transportation, con
panley. Cook over Jow heat .5 minutes. tainrlf and pacuglng price .. Interest 

MeAnwhile, add I~ ~1;»leSPOOni aalt chaflea, property In'lIl'Jnce, new planll 

and equlpmcnt, fuel, power-and labo : 
all have had a role in the upward mo' ! 

of tood price •. 

Labor Cotta 
An examination of data tor the yea, 

launching the decade of the '80. and U ! 
'70s SU'Iuts that Inftatlon of Jabor cosa 
has had a major effect on tarm-rew!! 
price spread •. For many tood-marketlflR 
firm., about half of their total co.ts
excluding raw materials-are tor labor. 

During the decade trom 1960 to 1970, 
the U.S.D.A. noted that labor'. tringe 
benefit. had Increased even taster tholl 
hourly wage •. And hourly wa,es In this 
period increased 490XJ tor manufactur. 
Ing employees at the tood Industry .• . 
63% tor whole.allne employee • ••. and 
80'1. tor retallln, employee.: an average 
ot nearly ri5~ Increase In labor costs 
from IDeO to uno. Meantime a com. 
parlson ot total labor cost and volumc 
of farm product. marketed ,hows a 
''unit cost" Increase ot 40'.\, de. plte 
lechnolnlh:.1 Improvements. 

FlUmtr', 8llata Holdt 

In 196O-accordln, to the U.S.D.A. 
.tudy-the tanner. 'hare ot th! con
sumer dollar was 39,. It was sUII 39~ 
In 1970. 

Mr. Meany', reported an,ul.h over 
tood coat. I. not supported by that .eg
ment of the U.S,D.A. study which notell 
that--cxpreued as a percenta,e of dJ, •• 
poMbl. lDcoau-Amerleant are paying 
steadily I .. for food. 

The consumer with dlspoNlble In · 
come of $1,937 In 1980 paid 20%-$3811 
-tor "market ba. ket" tood at relan. In 
1970-wllh Income up over '13% t , 
$3,358-thls "avera,e" conlUmer spen' 
$557 tor tood .. . or 18.8'1. at hi. db 
posable Income. 

IUae alae. IN' 
O. W. FilJerup, Executive Vice Pres! 

dent ot the CouncU of C.utomla Grow 
en, noted that the retaU cost of th 
"market bukel" had rien In mOl 
yean since UH7, with 1970 toppin, tho 
UH7-1849 level by 38%. He said that 
on the other hand, returns to tarmer 
bad actu.lly decreased In many ot thos, 
:" .. n and, In 1970, were only 8% hl,he 
than In 1847-1849. 

"Perhapi Mr. Meany should look tl ' 
sharply risme labor COlt., wlthou1 
equ;valent Increale In proc:lucUv1ty, II ~ 
• major contributor to the rialn, Jevelr 
(,f price. tor tood," FJlJerup said . 

'lentiful Food, 
-, 

Summer ·.v"etallle.. ftuld milk, 
broller-hy~ -'''!.~~I promoted by 
U.S.DA. 111 plenurul food .. 

Whcai . produtt,. tndudln. mac.roni, 
apa,hetU and ell noodle.! ara In plenU
tullupply and '0 wcll with otht!r foods. 

Now we ask you to try It. You'll like III 
Call (7011 772·4841 for fast action on 
your order. 

Try III The world's finest durum wheat 
Is milled with the nation's most modern 
milling equipment. Superior laboratory 
and testing facilitias assure you of 
quality control. The North Dakota Mill 
produces Durakota No.1 Semolina, I'orf.cto 
Ourum GranUlar, and Excello Fancy Uurum 
Patent Flour. When you start with tho 
best du;um wheat, and mill It with the 
newest and finest milling equlpm~ot, you're 
assured of " high quality produn . 

the durum people 

" -l'"" ' ~' f 
•. ll" 'i.~~ . ~ '.",'. q N ~!,. 
1 , 1) ... G ... 

NORTH DAKOTA MILL 
Gran~ Forks, North Dakota (7011772·4841 
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Mac,,!'!)nl with 
I'!on-M.at '_In. 

There It growi"l evldenee from re· 
aeorehel"l and nutr1\lonlllJln thlJ coun· 
try that many Americ.)1lJ autrer from an 
over abundance or meat and dairy prod
ucl.a in their dlett. A recent study hal 
shown that In the Amentan diet, 17 per
cent of the calories come jun from .atu
rated animal fall 81 coml-ared with only 
3 percent In the Japan,. diet. The 
emphul. on meat. In the American diet 
I, • traditional one-the whde meRI re
volves around what meat Is belDI 
aerved. We are learnlna that not only 11 
thll ftxatlon on meat not alway. healthy 
bee,Ute of cholesterol, but that It I. ex
penalve, too, 

There are many sources of proteln 
that can replace lome-not all but 
aome--of the meat In your famllr'. 
dlet. Ftab. 11 one and another 11 ve,e-
table protein. Wheat and beaM > are a 
partlcu1arJ¥ lood combination of vele
table protein. when eaten tOJether at 
one meaL WIth thl. In mind. the H.·. 
Uonal M.earonl In.titute hu developed 
lOme recipel comblnJna pa.ta productl 
-whleh are made from durum wheat.
with belJ\l and other non·meat pro. 
telnL 

Thl. Macaroni Bean Salad w111 be a 
popular selection for rummer meal •. 
The kidney bean.. which can be cooked 
dried bean. or the car.neft variety, plus 
elbow macaroni both .'. ,.':p'y veaetabte 
protein. Elbow macaroni I, 12 to 12.5 
percent protein by dl)' welaht. , 1 

Seedl and nutl are another load 
lource of ve,etable protein and are de· 
1I,httul when eomblned with Ipaahettl 
and noodle •. Try Se •• me Spa,hetU or 
Noodlel with Wheat 'n Seech. You'll 
ftnd thete dlthel he.rty and economical 
u well II nutrltlou •. 

Mw:uoa1 aDd. BHa. Ialad 
(Makel alx servinp) 

" cup elder vlnelar 
3 table.poon. wad 011 

Salt and pepper 
" cup honey 
1 clove larlle, cru.hed. 
1 cup chopped .weet onion 
3 can. (l5~ ouncel each) red kidney 

beans, rinsed and drained-
1 table.poon .. It 
3 quam ooJUnl water 
2 cup. elbow macaroni (0 ounc:es) 
1 cup dairy lour cream 
1 lable.poon lemon Juice 
3 tahlespoonl Pl'tl".rW. mu.tard, 

preferably Dljo.·l·tlyle 
Water 1 

IA cup chopped parsley 
- Or, cook. M pound dried kidney beans 
accordlna to packale d.1recuoiu. Cool, 
then dnln well before cocnbinln, with 
other lnl~enta. You ahould have 
about 8 cup. cooked beans. 

Dar ..... platter. 'Prinkle with remalnlna part· 
~pare bfan .... d· the. dty before ley. DrIIln hean wad and heap Inside 

you plan to aerve It. Blend vlneaar, 011. macaroni rlnJ. 
I teupoon' AU, \4 .. teupoon' pepper. 
honey and aarUe tDleU~ in I .... e bowl; '. ...... ....... 111 
add onion and aU the beant. ToulllhUy (M.kel ellht servlna.) 
until eomblned. Cover and IcbUl over. Iv.. cups (about 'IH: ounce.) I 

nlahl. fl' teAme aeedI 
The day before or the next day, pre. Y.t cup ulad' oil 

pare mac.ronl .. l.d. Add I tablespoon iM\ teaspoons lilt .' 
sail to npldly bolUn. w.ter. 'Oradually "teupoon pepper 
add macaroni 10 that w.ter.conU!tun to _ ,Dub around cumin ~ 1,.' 
boll. Cook uncovered,; .Urrina ~ occa· , 2 tabletpoona lemon Juice 
.Ionalty. unUI tender: Dratn hi colander • . ", H4 ' cups warm,water 
III"", with told Wiler; droln' lIain. In '2 leble.poonI .. II ~'" ., 
larle bowl, .Ur tDiether" ~r c~am'., ' .. to 8. quartl wate~ r 
lemon Juice, mustard, Wc:up, w.ter,l~ . 1 pound 
te.tpOOns nlt and ,v. t~upoon pepper. 
Add macaroni and. 2 table.ioons ;oI ~he 
p.ntley and tou unUI comblMd. Cover 
and chili levent h-ourajor',oYemtaht. 

AI .ma."" ~ ~ .Y 
At aervllll Ume, IoaI ~arOnl ' .al.d 

a.lln; If neceuaJ')', add lOme mUkt or, 
water to mo1Jten. Spoon macaroni .. lad · 
In a rina around edae of 1 ..... servin, 

but. .;O!edt with .patula. Add 011 crall· 
u.1! while runmna blender at low 
' pi' : : then blend unUl Imooth. Add..1~ 
Itll ! OOM .. It. pepper, cumin, lemon 
Juh ': nnd I eup water; blend untllf.lrly 
Sll, l .... lh. Set mixture hide. 

Add 2 table.poons sah to rapidly 
l!oi!ing water. Gr.dually add .paihettl 
Sf' that water contlnuel to boll. Cook 
uncovered, .Urrin, occulon.lIy, until 
tender. Drain in colander. 

Pour ... me teed mixture and .bout 
6 tabletpOOn. of the panley over apa· 
KreUl: tou untll combined. Tum into 
servlnl dith; aprinkle with remalnlns 
panley and the cuhew nuta. 

Mood*: witb WUal '" IIMIb 
(Makea six servin,.) 

l~ tablespoona · .. It 
4 to II quarl.a bol1lnl water 

12 ounca medium eu noodle. 
(about 8 cups) 

U eup butter or m.raarlne 
" teaspoon wt 
~~ teupoon pepper 
1 cup iunftower aeed kemels 

" cup aeaaJne seeds 
(about 2H: ounce.) 

I cup wheaf ,erm 
chopped' partley 

! •• ' 

Add ' 1~ table,pooftl .alt to rapidly 
bollinl water. Gradually .dd noodlea 
.0 that water contlnuel to boll. Cook 
uncovered, lumn, occasionally, until 
tender. Drain In colander. 

Melt butter In larae aJdllet; add f,i 
Ic::upoon salt., pepper, .unftower seed. 
and IKIme seedI. Saute unUI seeda are 
light brown. about 4 minute.. Stir In 
"'heat ,erm. TOIl mixture with hot 
l'oodleL Tum Into servin, dI.h and 
~Ninkle with chopped paniey. 

IntemlUon .. MulUfoodJ wUt be aend· 
: 111; out whe.t ,enn reclpel durin, the 
,ummer. 

., 
iom."' ...... • 're'.renn, 
Data for U.s.DA MukeUna lle· 
'alth a,port No. 939 w.a lathered In 
Jli6 but not pubUshed until Oc1ober 

dl7l. In the' pref.ce the It.tement Js 
made: "At the Ume the IUrvey wu con· 
I\ueted, there Wit a .Ianlfteant trend 
Inward Ute of convenience food •• Then 
!ooda Include parUaUy prepareJ and 
completely • prePireci ! potatoeli pre
<'ooked . an4. prepared rice; and whelt 

;::~~~~~~ from • mix or purch.sed ' pnt"'~' TIW lrend hu 
more tlanlfteant 

of theM prod. 

prod. 
uaIn •• 
, almOlt 

seven In ten thou,ht these products 
were fattenina, raUn, them 8 or 7 on 
the Kale, about .ix In ten thou,ht they 
were Inexpensive per servlnl, ratin, 
them I or 2. More than halt the home· 

:,.f 

~. 

f -. 
r'J 

makers conlldered all macaroni prod
Uctl to be about the lame in color, and 
about three in ten lelt they were high 
In food value, an excltlng lood, or a 
necellary food. 

I 011 leal. 
Not fattenin, 

70" kill. 
Fattenln. 

Anrag. 
5 .• 

Macaroni product .. val)' 
,reatty In color 

Macaroni products are 
about the .ame color 5.3 

••• 
U 

Low In food value Hl,h In food value 
Dull food Excltln, food 
Unneceua.'")' food 
Inexpen.lve per servin, 

Nece.lal)' food '.2 
2.4 Expen.lve per lervlng 

SanIDg PaIl.ma low Macaroal 
About four In ten homemaken .ald 

they had aerved &palhem (43'A» and 
m.Cllronl (311~) within the leven daYI 
precedln, the' Interview; fewer home· 
maken (24~) &aId et, noodle" About 
four In ten additlon.l homemakers had 
served each of these products within 
the precedlna year: macaroni t3~, .pa
IhetU 42~, and ell noodle. 3'1%. 

Amon, homemaken who had uaed 
any of theae products In the week be
fore the Interview, .bout alx In ten 
.ald they wed the particular pruduct 
once a week, on tbe averaae: macaroni 
82';\, spa,hettl 81~, and ell noodle. 
Ga'l'. 

Egg 
Served al: 8~hettl Macuonl Ifoodl .. 
Main Dlah 88% 119% 114% 
Side DI.h 13~ 39% 44% 
Both 1% 2% 2% 

Froz.n Dlnn ... For Children 
Two new dlnnen are jolnlnil the ori,· 

Inal IJbbyland line of three dinners 
that were created .peciftcally for chU· 
dren In the 3 to II year a,e group. The 
orialnal 3 dlnnen have IUcceulully 
moved from te.t and relional markets 
to naUonal dlJtrlbuUon. DInnen beln, 
added to the line, at do the orlalnal din· 
ne .... contain two main entreea. One 
item, "Gold Strike Supper," eontalns 
turkey I' one entree and apalhetti with 
meatballl I. the tecond entree. The 
other dinner, "Se. Dlver'1 Dinner," eon· 
taint nih .tlcka and macaroni with ham. 

Ext.atln THIlag 
The ori,lnal dlnnen and their pack. 

aiel were developed followln" exten· 
live tettln, with over 1100 children and 
800 mothers. Te.t re.uits showed that 
children 10.1 Jnterelt In meal. lackln, 
vlrlety. ChJldren preferred amaller por· 
tlonl of two mcat entreel to a lareer 
portion of a aln,le entree. EveI)' Item 
In the dlnnen wu preferred In taste 
te.ts by the children when compared 
with other Items. 

Packa,e ... lmil.r in concept to the 
orilinaI dlnnen. are dellaned to func
tion It' pop·up servlna tray., with color· 
ful puu1et to he1i:hten chIldren'. meal. 
Ume Internt. To further hold the Inter· 

JUt. Vllg. 
Most h.lmemakert (87%) reported lerv
In, rice In .ome form In the year rre· 
cedlnl the Interview. 

Via,. L ... I 
Heavy 
Medium 
LI.hl 

hnlnga per 
MoaJh 

o or mort! 
3,' 

P.reentag. 
2. 

2 or leu 
No use 
No an.wer 

Typ" SanK 
Put 
You 

Served rice In .ome fonn 87';t. 
Reaular, uncooked rice 61 
Precooked rice 45 

In.tant 36 
PalJOlled or converteJ 16 

Prepared rice 14 
Spanish 11 
Fried ... 

2' ., 
I' 
1 

Put 
Month 

71% 

•• 3. 
22 I. 
• • , 

eat or the child, the aluminum traya 
have animals and other IntereaUng 
(haracters Imprinted In the boltom of 
each .ectlon. 

In addition to the two entrees, one of 
the new dlnnen contalna buttered com, 
fn;!Rch friel, and chocolate pudding. The 
other dinner contains buttered com, 
peache., and a brownie. Both dinners 
contain a packet of "Milk Magic" choco· 
late flavorinl for milk. Because of Its 
overwhelm)n, preference by children, 
buttered eom I. featured In all ftve din. 
ners. 

The new Une extenders are cUlTently 
b!!ln, Introduced by Llbby,McNelll & 
Ubby to lrocen acro" the nation. 

Demosraphlc. 
Progres.lve Grocer studied seven 

A&P .tores in Detroit for thla compo!ite 
on dry macaroni IIlel, Feb .• April, 1970: 

Macaroni Product. 
Composite Store 
Hl,h Income 
Apartment Dweller 
NeatO 
Blue Collar 
Small Town 
Youn, Family 
D1scount Store 

WHkIr %10 
• Bal.. Total 
195.28 .51 
139.67 .39 
134.82 .40 
169.19 .112 
193.611 .53 
240.38 .55 
270,08 .85 
307.83 .86 

)I.' 
.;: .. .. \] 
'~ I· 
,~~ 

, 
1-: 
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What Do You Knaw 
About Eggil 

What rto you know about cggl' Be
Iides the fact that they are good for 
you, and you need them In mOlt baked 
good .. and they are usually eaten at 
breakfast, and that they are USDA 
araded. But did you know that the U.S. 
Department of Aa:tlculture reports 
plentiful luppllel of e88s this month
for your eating and cooking needs! 

Intending F..:II 

abe of En 
The .Lte of the egl tell. you how 

much eaa you are letUnl for your 
money because the ".ize" ot ell' 11 
bated on their welaht. Larle ell' may 
welah from 24 to 27 ounre. pet dozen, 
medium ell5-21 to 24 ounce. per doz
en and .mall clgs-18 to 21 ouncu per 
dozen. The foUowlna chart .howl the 
difference In amounll of whole ell, 
ell white, and eal yolk tor thfft .ize.: 

To FlU a SIGUrd OM Cup Neuun 

Whole Ell' 
Ell WhUel 
Ear Yolkl 

Luge Ntdlum SlD&ll 
456 
7 8 8 

14 17 18 

Here are .ome more Intereltini facts 
about e.p. AI the newly laid ell cools, 
the conlentl contract, fonnlnl an air 
cell, usually at the JUle end of the ell. 
When )'OU break open a hllh·qualU)' 
ell. it covert a Iman area and has a Ell' that are dean, cold and cov
round, upltandlna, well-rentered yolk. ered wW keep their orlainal quaUty for 
'The yolk 11 .urrounded by a larae the lonlest .tlme. New-laid ew have a 
amount of thick white .tandln. ftnnly proterllve tum, caUed the "bloom," 
around It. ChooJe hllh quauty elll for that lurrounda the IheU. The bloom 
table uae-cooked In the aheU, poached ht:lpi keep out bacteria and molds, and 
or fried. therefore ell' Ihould not be wa.hed. 

The shell of the ell hu minute pore. Uke milk, ells are perlahable, ea-
or openina:' which allow air to pa.. pedally at room temperature. EIP kept 
throulh. When elll have been kept for In a wann kitchen or atore can lOIe aa 
lome time, lOme of the water In the much quality In three day. u elll kept 
eo evaporatn, caullnl the air cell to for two weeki In the retrilerator In a 
grow larler. Thll II one IndlcaUor. of covered container. Alwaya buy elP 
lower quality. Such elis will cover a that have been refrllerated In the aroc. 
wider Ipace whf'n you crack them open. ery Ilore. Because eilahelll are porou .. 
Uaually the yo!", II very flattened and . elll .hould be .tored In covered con
II eaally broken. The amount of thick tainers-Uke the carton th~ come In-
white decrealel, leavlnl only thin to avoid lou of moilture. . 
white. If these elll are hard-cookt:d, 'I'ake adVantage of ell barlalnl now, 
the yolk will not be well-centered and while they Are plentiful. 
wnt be flat on one .Ide. 

Ule theR lower quality ellS for cook· 
In8 and bakln,. You may not enJo) 
them fri~, poached or cooked in the 
ahell. 

The white . trand. that clina to the 
yolk are called the eMI ..... They are 
the cord. or anchon that help to hold 
the yolk In Q central position. The eha· 
tau() are edIble. You do nol need to 
remove them. 

Color of Yolk 

The color of the yolk II determln .... 
by here(lUy and l ome feed, con,ur.aed 
by the hen. Flavor and nutriUve vatue 
are not afl'ected by the color of the 
yolk. 

Occasionally you will Rnd .mall blood 
dolt In egal. Thele clil are all right 
to eat. If you with, you can ealny re
move these . pot. before cooking. 

A tolal of 48,838,000 dozen Ihell eall 
were broken In the United Statea dur
Ina the period Marth I5-Aprll I, 1913 
under the Ell Products Inlpection Ad 
carried on by the United Slate. Depart
ment of Alrlcu1ture. The number of 
el'" broken wu down 3 Pen:ent from 
the previoul .f,-week period. Increase. 
by relloDl from the previous period 
were: North Central, 1 percenti South 
Centnl, 2 pen:entj South AUantl(', 12 
percent; aDd North AUantlc, 20 per
cent. The Weltem reaton WII up .8 per
cent from tho prevlou. 4-week period. 
Edible Uquld from the .hell eall broken 
totaled 68,050,000 poundl and conailled 
of 27,344,000 pound. of whole e"s • 
17,'02,000 poundl of white, and 13,004,
UOO poundl of ),olk. 

For Proceulag 
Uquld ell used In p~ .. lna' durin, 

the 4-week period torulsted 01 32,166,-
000 pounds of whole raa, 23,737,000 
pounds of white, and 15,238,000 pounds 
of yolk. Inaredlenta added In proceuln, 

period for Immediate col1lumpUon an'\ 
proce .. lnl amounted to 22,248,OOJ 
poundl, and (,Ol1lllted of 7,1540,00') 
pounds whole plain ell; 2,516,0011 

pounds whole blendl: 8,033,000 pound~ 
white: 2,408,000 pounds yolk plain: anl\ 
761,000 poundl yolk blend .. Frozen egJ 
product. totaled 27,138,000 poundl , con· 
IIIUna of 11,883,000 whole plain elt:; 
3,415,000 pounda whole blendl; 3,838.-
000 pounds white; 1,650,000 pounds yol k 
plain: and 8,244,000 pounda yolk blends. 
Dried ell produ(,tion totaled 6,058,000 
pound. and Included 884,000 pounds 
whole plaJn ell: 1,859,000 pound. whole 
blendai 1,428,000 pounda white; 997,000 
pounds yolk plalm and 890,000 pounds 
yolk blends. ---
Poultry .n. It, "'.rkltllIg 
5."1_ c:-... ittM 

The appoJntment of • Marketing 
Service. Committee was announced this 
week by HUlh Purnell, board chairman. 
and Harold M.' WIlliam., president, of 
the PoultJy and.En Institute of Amer
I ... 

Dr. HUlh Moore, dJrector of bUllneu 
pla.nnlna, Armour Food, Company, will 
ba ehaJnnan of the committee. 

''Our Indul try 11 marked not by n 
acardt)' of products. but by a acamly 
ot markell." Purnell .. Id. 

"Our objective must be to .. Udy 
consumers, not JUlt to produce a.'l end
Ie .. quantity of commodltlel. Thll com· 
mittee wUl help focus the Indultry's 
attention on the market, where it he· 
)on,l." 

On the committee are expertJ In 
varioUJ actJvlUH encompassed in mar
keUna, ruth IlS muketina manalen , 
market ruearthen. adveril.lna: man · 
alerl, public relatlonl directors, .nt\ 
salel manaaen. ----
Pooductlon an. 
Markltlllg c.hNIIC8 

Hal been . announced " b)" tho 
PoullJy ' and Ell InaUtule of Americl' 

The conference will be held at th 
Hotel Muehlebach In Kan .... City, Mo . 
Aua. n.25. The Production Conferenr' 
I. scheduled for the ftnt two day. antI 
the Markellna Conteren:.: for the lIu" 
two day •. 

. ' .. ---
Egg Mill Purcha_ 

PurthaJe. of .,080,000 lb" of eO mit.: 
at a co.' of .',551,000 Wit :"lade re· 
cently by the Department , of A&rIcu)
ture. From the .tart of the current buy-
ina proaram on the 
ment bouaht 
at • cu,null.U·v, 

The shell color of en. ranies from 
chalk while to cream to dark brown. 
Sometime. brown·.helled el.' and 
white-shelled el.' Jell at different 
price., but .ludle •• how that .hell color 
ts a charaderiltlc of the brood, and doel 
not affect the flavor, keepina quality, 
color of yolk, or nutritive value uf tho 
eall:· 

totaled 2.312,000 pounds. I , arepte buylna 
Total liquid eo product. (Includina . of .hell ell" 

Inaredlentl added) Pfoductd durlna the At .;;'';'%'. ----:-'+..:, 

ADM 
Milling 

Co. 



Durum Wheat Institute Report 

by I. I. .ow .... e ... I ..... " 
..... y Compa"y Flour Mill, 

THE 1971·72 year proved perhap. one 
of the mOil eventful In the quarter 

century .ihee the foundln, of the Duo 
rum Wheat In.Utute by those millen 
producln. temolln., aranuJan and dUe 
rum ftour for the macaroni trade. 

Pboar'ron1 luu. 

Hllh point on the In,Ulute calendar 
was the application by the Food and 
Drua AdmlnlltraUon for a Itandanl of 
Identity tor IO-Cal1ed ''Enriched. Maca
roni Producll with Improved Protein 
Quality," made primarily from ('om 
meal, lOY and wheat. publlihed In the 
Federal no,lller March 3, 1971. FDA. 
had twice before IflInted _pedal per .. 
mit. for the manufacture ot the prod. 
uct. 

The Durum Wheat Inltitule objected 
to the proposed new .tand.niI for • 
com·loy-wheat macaronI. On April 13. 
DWI Chainnan Eo E. Powen wrote the 
Hearlnl Clerk, Department of Health, 
Education and WeUare, on beh.U of the 
Institute. The point. made in the letter 
became the framework for all IUbae
quent araumenll a,alnlt the FDA pro
pout. 

From the be,lnnln •• no objection wal 
made to the concept of "en,ineered" or 
nutritlonal1y Improved food .. but only 
to the use of the name, "macaroni," and 
Itl ahapel. Meanwhile, work hal pro
ceeded withIn the laboraloriel of the 
macaroni and auOOated Indu.t" to 
develop durum-based producll which 
meet or exceed the nutritional vatun 
of the com.soy-wheat pretenden. Du
rum putal would meet the objections 
to the propoeed new fooda whleh mica-

ronl manufacturen believe would ruin 
their hard·won market. 

In IUmma", the letter alaled that 
produetJ whIch would be produeed un
der the proposed .tandard, and those 
which had been produced under apeelAI 
pennit, were In no lenle macaronllood. 
because whelt and only wheat aerved 
II the alne qua non In,redlent of maca
roni foodJ. The nutritional advanta,el 
of the com.loy-wheat product could be 
achieved under p!"flent ltandards for 
enriched macaroni food.. To describe 
the pnxiuct propoSed under the new 
ltandardl u macaroni would dama't 
the thul f.r &rOwin, market for true 
macaroni foods and work ,reat Injury 
to thOle lana devoted to their Improve. 
ment In wheat culture, II'Owth. harvest, 
mUUn., manufacture and markeUn • • 
Finally applylnl the name, "macaroni," 
to, or tWn, any of the many macaroni "pes for the new product would lUVe 
only to deeelve and mlalead conaumen. 

. All the.. impairment. would be In· , 
ftlcted on the man,y to the benefit of 
only a few. Such a Jtep, It .... I:1ld, 
would ultimate ... deo\roy the twJ f.b· 
ric of the atandardJ of Identity. whleh 
were deafened to protect tonNmfn 
from ilioee who would adulterate foocb 

. and try to leU lmltatlona II the nal 
thin •. 

The DWJ objed.lon trlaered KOrel 
of afml1ar letten aloP, the lime ltne, 
al well la a few In IUpport of the pro
ponL The period ~·Jrinl which ouch 
comment could be flied ... e:dended. 
Macaroni manufleturers ' and wheat 
,rowen enllJted the IUpport of their 
repruentatlves in the Houae and Ben
ate. Althoulh another temporary per
mit wu aranted. for the manufacture 
of the eom-lO)'awheat product, the core 
laue ItaeJJ went unresolved. 

a..- Ia PoIIcr 
Meanwhile, whUe one branch of Fed· 

eral Government Ippeared to be pro-. 
molin, an Imitation macaroni product, 
another IOUIht qreement on quality 
chancLeriltlca for m1I1ed dunun prod
uetJ that could b.l wed. II 100000ent 
IPKlftcationa for Jehoollunch, dCllllUon 
prolJ'Unl and c:ommodlty dbtribuUon. 
ThJJ atep marked an abrupt chanae In 
the poll", oHbc Commodll¥ DtotrIbu. 
Uon DJvbJon of the U.B. Department of 
A,rlculture, whleb for )'ean hid. pur .. 
chued milled. wbeat and flour on lowelt 
bid for manufacture under contfllet Into 
.,""hetu. macaraDl and noodln. The 
relUlt WII a ~ pId.e of m11Ied prod
uct which fabricated Into an . even 
poorer I1'Ide of puta. SHved In the 

achoot lunch I)'ltem, luch products l ~ 
came part of dllhea that obviously .n 
no way enhanced a chlld'i talte I Ir 
pa.ta. A nluable opportunity to c .... 
velop and build the market waa th .IS 
10It, until the Commodity Distributh n 
Dlvillon revlaed itaeU. 

Under the new rule, the USDA lOuGht 
commercial lrade aemoUna or duru m 
ftour which could be .hlpped to a maC':l. 
ronl manuflcturer and used Inter. 
chanleabl, with hla own .tock. After 
aaklnl both macaroni manufacturers 
and millen for their Idea of apeclftea
UOftl, IPOkesmen for the Commodlly 
DlItribuUon Dlvl.lon rtqueated the 
Durum Wheat Inatltute to pollitl mem
ben privately and develop apeclftC'a
UOnI Au.tactOry to all. ThlJ Itep was 
taken, and the foUowin, pointl were 
IUbmltted to the USDA. The, have lub. 
aequently been Incorporated In the 
apeclftelUona for lovemment purchues. 

1. ~eatlOl\l ahould call for a 
100 percent durum produet-aemo
liDl or flour. 

2. Molature Ihould not exceed 15 per· 
cenL 

S. UpecUlcatlOlll should caU for .00 
a.h on a It percent molature batls. 

t. SpcdftcaUona Ihould caU for 1.0'; 
ash on I moisture-free basi •. 

5. Protein aould be 11 pertent on a 
It pe.rcent molature baaIJ. 

8. Protein Ibould be 12.80 on a mol ~
ture-free bealJ. 

7. All the puta products .houtd ! e 
enriched to ltaDda~. 

The only quelUon nlled in the lpet . 
ftcaUDnJ wa •• requut that the USC \ 
annually COftIlder the protein levels f 
each cunent crop of durum. After I I ~ 
1871 bumper crop rehcted the lenero' , 
mol.ture of thlt I1'D'*inI Huon, 11 ! 
12.80 protein wa. revlaed downward I I 
the Grain Dlvl.lon of the A,ricultur I 
StablUuUon and COlllervaUon Bervl .! 

to retied the new barvut at 12.00- a 
proteJn atandard within whleh the In
dustry could continue IUpplylnl aem . 
Unl Ind durum flour. . 

TNlII ... Ad.-tlolao 

The concern for the content of duru l'l 
wheat in macaroni productl exprea.sr J 
In the prote.t llllnat the pl'OpOHd ne\\,' 
ltandardl for I corn-loy-wheat foOO, 
tOiether with the A8C8-USDA develol" 
ment of speclftcatlon. for milled duo 
ruma, Introduced I new que.Uon during 
the YN!'. While everyone-,rowef!l, 
millen and maClroni manufacturers
a,reed that durum wulndeed a ".tend· 
ard .of quaUt," for ¥the . be.t of 
producll, It wao .... lud by .. v ... (~ . ... 

!' ~ that :luch a yardstick wal to lome 
, (tent aubjecUve. The "Truth In Adver-
1 ,Inl Act" required the Federal Trade 
.-:Jmmlu.ion to enforce the law a,alnat 
11111 kin, fatae clalml In advertl. ln •. Yet 
when an advertlaer of macaroni prod
ud s offered his al "100 percent durum" 
with the Implication that they were 
thereby of hl,her quality, It appeared 
Ihllt the contention would be difficult 
to demonstrate objedlvely. There was 
::We aclentlftc data to aupport luch an 
assertion. There was acanty objective or 
clinical evidence that "durum II better." 
Yel all authorities and the literature, 
some of It datln, blck hundreds of 
ye l4ra, appeared to .upport the claim. 

The que.tlon wa. lett to lome exlent 
unreaolved. At the pme time It posed. a 
formidable amy of problema-In den
nlUonl, In the atandardlzatlon of tests 
for product color Ind Inte,rily durin, 
the cooldn, proceu, and In the evalua
tion of te.t multi by conlumer panela 
af JUfficlent Ilze al to be conlldered 
"objecUve." How could conclul lons In 
which III knowled,eable person. alree 
-be proved or demonltrated by obser
vation, testa and aclentlfic ftndlngs! 

Requttt f. Mark., RHHlCb 

In addition to III on-,olnl prol1'am 
of recipe development, food photOl
raphy, the writlnl and production of 
cducntlonll periodlcala and publtc.
tlonl, the Durum Wheat Inltltute 
reached for research and Infonnatlon on 
. Ull another lev". durinl the year In an 
application for a ,rant from the Na
tional Wheat InlUtute. The fund., pro
vldln, they were forthcomln. from the 
'2,200,000 pool belon,lnl to wheat 
Ij:rowera, would be used for market 
Itudy to detennln. new or Improved 
methodJ for the advertlaln., merchan
dldn, and promotion of durum-baaed 
products. 

AppUciilon for the ,rant from 
NWJ wu baaed on a verbatim tranl' 
rript of a .lrnl)ar Ippllcatlon made by 
wheat ,rowen, millen and the maca
roni indultry to Con,re .. In 1863. At 
that Ume, the requeat re.uHed In a 
$100,000 appropriation for the work, 
but conrurrenUy Con,reu failed to pro· 
vide a like amount for the housekeep
In. funds needed by the partiC'ular 
bureau which would conduct the Itudy. 
No report of the Itudy wal ever made 
by the USDA. . 

In revlvtnl the project for NWI, the 
(arty-over beneftts to the marketm. of 
other' type. of wheat were Itre~. At 
the end of the year. no reaponte had 
been received from the Natlonll Wheat 
lnaUtute. .' r 

A iutrriber of other acllvltlel expreu
protU'Dm of the Durum 

•• ~;;~it~.~;;,;;;rlare Incorporated In the 
I of the , ~ucatlon-Pro-

mollon Committee, or In the special reo 
port of the Durum Macaroni Hotel
Re.taurant·Institutional Pro g r II m, 
which follows. 

Durum HRI Prognm 

A .eparate pro,ram to promote the 
use and opprcdaUon of d!Jrum-based 
spaghetti, mat aronl and noodles In the 
hotel, restaurant and Institutional field 
has for the past several years been co
operatively ftnan(ed by one-third con
tributions from the Durum Wheat In.tI
tute. National Macaroni Institute and 
North Dakota State Wheat Commission. 
The pro,ram and Its funds are admlnls· 
trated by lhe Federation .taft. 

Since the effort began In 1965, the 
HRI Proeram hal produced a movie. 
"Macaroni Menu Malle": and a film
Itrip on the .ame .ubJect for tralnln, 
reltaurant personnel, "How 10 Cook 
Macaroni Foodl" ; a .et of 32 full ·color 
recipe (ards In larle quantity JIlul trat
Ing th. foods featured in Ihe movie and 
filmltripi a "fact aheet" explalnln, the 
advantale of ullng durum·baled prod
ucla for restaurant dlahea: a "National 
Palta Recipe Conte.t" for the owners or 
employee. of rel taurant and Institu
tional estabUlhmenllj redpc (ard. feo· 
turing the prlze.wlnnln, dishes: and a 
concerted publicity eftort In behalf of 
durum-baaed products In the rel tau
rant, Institutional and It'hool lunch 
prell. 

An Item of Incrcallng cost In the HRI 
bud,et hu been the char,. for distribu
tion of the trainln' film throughout the 
United States. In 1971, $7,839 was eJ" 

pended to reach on audience of 142,203 
profeulonab or Itudentl In the HRI 
ReId at an averaie cost-per·penon of 
five and a half cents. An Index to the 
lucre .. of the RIm .nd Its accompanyln, 
ftlmstrlp may be found In the apparent 
trend amon, mtaurantcura to Increase 
their service of POlta products, cooked 
"al dente," and merchandised as lome
thin, "extra lpe<'lal" rather than jUll 
another menu Item. 

The recipe carda have been dl.trib· 
uled at no chol'le Ihroulh coupon In
quiries In the trade prell, and reslau· 
rant trade shows manned by Plentiful 
Foodl personnel of the U.S. Department 
of A,riculture. USDA "Smart Shopper" 
bulleUn., reproduced acrosl the country 
by the mllllona as a aulde to the ule of 
low COlt or government donated foods, 
have llao featured mlcaronl pnxiucta 
(alon, with bread, flour and &elf-rlsln, 
flour) . 

The question at yrar's end wu 
whether the Puta Recipe Contelt 
Ihoutd be repeated blennlal1y. Finane
Inl of the compeUUon required a doub
lin, of the , 5,000 annual payment by 
each of the three coopcrnlon In the 
HRI fund. The North Dakota Wheat 

Commission and the members of the 
Durum Wheat InlUtute hod both ap· 
proved Ihe larger assessment. But DI· 
rectors of th:! Notional Macaroni Instl · 
tute deferred deC'lslon until their meet· 
Ing In early aummer, 1972. Opinion 
among the macaroni manufacturers ap· 
peared divided on the value of the con· 
test and on th~ rstlmate of cosls for u 
European trip offered UII a "rand prize. 

Durum. Standard of Quality 
"Durum, Standard af Quality" hllll 

been In circulation for over ten yeurs 
but II stili drawin g rave noUet's. Th~ 
IUm created by Bill Snyder of North 
Dakota Is distributed by Modern Talk· 
Ina: Picture S-rvbe to I -:-hoola . • ervlro 
dubs, public I: rvl:e television. The dis· 
trlbutlon Is sponsored by the National 
Macaroni Inltltute, Durum Wheat InsU
tul t! and North Dakota Wheat Com· 
mlaslon. 

Typical of audience reaction are com
ment. like these: 

"A Fre. hman clall In A,rlculturc 
found the nlmstrip Interesting and edu· 
catlona!." 

"Home Economics II-Grades 0 Dnd 
to-It wal a good film and well D.C

cepted." 
"EI,hth Grade cooking closs-The 

part on how the different Ihapes of 
paata were made Intrigued the stu
dents.' 

"Freshmen to Senior Vocational Agri
cultural Students-This Is one of your 
better films." 

The RIm received better than 500 
bookings during the tint four months 
of 1972 with 1,770 IIhowlngs. 

Daily Food Guide 
The Food & Nutrition Service gives 

the following Information to recipients 
of U.S. Dept. of Agriculture food. eou· 
pons: 

"Eat foods from the Basic Four Food 
Groups dally : 
MIlk Group 
2 or more servlnis 
Milk (fresh, dried or evaporated), 
Cheese, Cottage Cheeae, Ice Cream 
Vqelabl.·Fruh Group 
4 or more servings 
Carroll, Cabbage, Kale, Spinach, Ta. 
malor. , Cltrul Fruits, Juices. 
Neal Group 
2 or more aervlngs 
Beef, Veal, Pork, Lamb, Fish, Poultry, 
Peanut Buller, Eggs, Dried Beans, Peas. 
Bnld·Cerea1 Group 
4 or more lervlng. 
Enriched Breads, Cereab. Crackers, 
Mucaroni, Noodle!!, IUl~, Curn l11~a 1. 
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Macaroni Around the World 
PASTA IS Ol\' Tilt: HIS~:~ hum 

Italy , li lt' hll'thllian' uf ~ l'a!!lll't1i . Iv 
JapuII , IIIl" 1;,1t-s l Iwllw d of ('LH1 ~ Un\l' I' 

al'o~ plltllll ', lH,u'aruni. ~ IJ;I!!hl' lI i ,.1lI1 L'I!~ 
1Il IC IIII, !> "I'l' gaini)l!! In p"pulill"lty . Tllt'y 
al'l' truly,. Llnin·, . ,d I",u\. 

While Ihl' IL ·.~ pIlIlH· S til " \\'lIl'ld·wicil' 
S \lr\' l~' I'r tilt- ;\1 :H'"I'('ni .Iuurnal di~ · 

IIUSI'd Ih:.! 1110111)' pmhh'llls an' Iwld in 
,'0111111011 loy 111:'L',U" JI\i IIwl\ufal'lun'rs, it 
still il' t 1,-ar1y \,\'hh·nl that "all hushll'ss 
i~ lot'ld:' 

In Italy 

In Italy IIlm'uruni si,ll'S ,lIId l'OIl ~UIl1P' 
HUll Iw\'l' Il'\'l'lcd IIl f lind art' stl'ady 
II fl cr rlsi ll/! hllluwinJ.! Wurld W:lt II a s 
CUIISlIl1ll'rs 1:;,illl'1I uflhll'IIl'( lind then 
111·dinilll! IIHl'r th ' l\ (llIhLl'lwl' \\'ilS trans
rerred lu lIlell!. 

The Hulinn ('OIiSUIlll'rS' ('aling habit .i 
h l,"1..' chlln~l·d just lI~ thl')' ha \'(' in 111011)' 

Co"¥cWd II"hhed ,oodl to outomo,d 
Itorolle .y.tem. 

.. lIwr l'lIunlrll' ~ anti 1001n), tlU'l'f.· is mun .. 
1111' ,11 11\ Ilw ti ll' !. Al so l'onliUnll'rll whll 
hhn' ulwu)'~ hl't'n purtit'uhlr "lltIul Ihelr 
pa~ I ;1 lend 10 demnnd bl'lIl'r and belll'" 
Illwlity In k('l'llLn~ with Ihls Iht' GO\" 
t'l'IIllll nl hus l~sut'tI pa('kaJ!ln~ trllula
tions Ihul nuw requll'e Ihe food In bl' 
. "tlld in Ilut'ku j!rli packed al till' (1I1.'101'Y 
I"Illh :.-1' Ihun in hulk whlrh WIIS t'ummtJll 
Yl'!I1'~ u;,:u. i'.l cku!;t' ~ llt'S rllllAt' fruIII lUll 
10 2;1,1 Itl ~UO UI' 1.000 UI' multiples uf 
1,000 ~rllmli . Thl're musl hl' printed on 
the pll ~ kllGl' Ihe nUllIe of Iht' munufnc
luring finn, till' h€'lId utTke, Iht' locution 
tlf Iill' plunt, Ihe kind of p'I slu, und thl' 
nel weiGht. 

1I'lrd WhNII Jl il~la , p:.t'kcd in l·e llo· 
phanc, ;accounls fur lI5" ; uf the market 
with bux~~ 30", and pup~r 5'1 . Egg 
pilslil . Ihe top quolil)' product, mus t 
hll\'e " whole t'IU:S of chicken per kilo· 
gra m of hard whe .. 1 flour. HuH of this 
product is sold In cellophane wilh tht
olh :.'r llilU in boxes lind it sells for jUst 
.. buut Iwin· Ihe \'lIlue of the product 
wllhuut eggll. 2·-10 10 3-10 Uru pl'r kilo
grom. 

Thl'rc were upproxlmalel)' HOD n\!.lca
toni nUlIluful'turing plllnts In Ituly in 
1058. Therl' wcre 550 In 10UH. There hus 
h :!l'n II los.~ of IInolher hundred sincL' 
Ihal dull.'. Despite the Incr .... lIsin!: mor
talily uf munufuL' lurlllll units competi
tion rl'mUlnll vcry keen , It Is eslimutecl 
th ol unly (15 rnclories 1111\'1.' higher pro· 
duction Ih:.n :10 Ions duily. 

Sp.in 
Our t'orrt'spondcnt In Dart'elonu. 

Spliin I"l"purls Ihut IllL'rc lire 152 plunls 
in that cuunlry. with an estlnwted pro
d.J( tiun of 120,000 Ions. Mac .. ronl und 
vermicelli arc the most populoI' prod
Ull~ and sell in cellophune bUJlN from 
22 to 26 pesetns per kUogrum. Thl! am-

her H'lI\olina frutll wludl Ihl'y an' 111:11 
losl 1! :O!\\' l'l'll tJ and 10 p"'I'I .. " IWI" kll ' 
grum. 

Pril'e l'umpl'litiull i" kl' l' ll in SII ;11 
with mud} luw quality pa,,11I 1111 II , 
murkl'\. The t'unsUllll''' tiUl''' 11111 kill " 
ho\\" Iu prl'pal"l' m,lI1)" tiUll' renl rl'I'i p, 
of pus l .. and Ihere I ~ 1I l'UIlSUllll'l" l'll! 
I'atiullul joh lu be dUlle. 1I11wl' \'l"I", II , 
rlililuruni hu sinl'lis has 1J1~ 1'1I s ll'ad~' au, 
il UPPl'ars thaI it will Io l' h .... Ul'!" thi s ),1' : ' 

th:1II last. 
Portug.1 

For thl' lasl Iwo )"l':II'S In l'url1lt.: ;, 
Ihere hilS Ill'cn .1 til'clinl' in nWl" ,TI'1 1 

consumptiun Uct'UUH' o f an llppUl"l'nl I" 
cat uld f .. sh iuned foml . Bul Ih l' IIfll'I' I. 
munu(uclurel"S of Ihl.' counlry a l'~ 11111 : 
mistie Ihal the trcnd will be shorl-li\ t'ti 
They prodUce about SO.OOO tonli ;iIl 

nually. mosU)' nesls lind spaglwtli. 

Aulomoled .t"oge .yltem at I,aibo"tl plo", I" Pa,mo, St,ow a"d Hoy 0" " .. die.: holl y.llow 1," p,oduct,., 
hoU """ hpillochi. 

IK Tilt; MAf'AKOSI JUURSA!. 
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PO$la Alime"'iclg, Pedloglia. 

Switufland 

(l\l l flle' lIl!. Dr L1I11I ~ C.,p,,1 "I Iii · 
S l\' ''~ ~1 ; 'l' lInJIIL ~lilliural' lu rl'r ~ A · .·",' I:" 
" " 11 , , ·p. II'lS dl'I·linlnt.: ",a le ~ 111 I!I";I WII! , 

:,,1111 ,· pno~P"l"S l""tlll'l" dull Tllt 'n ' :,1. ' 
;11 SWI"~ 11 111 111Ifadurt' I·,. wh" ;, Il' 1 ,,111.:11 ' 

111 l' IlIl '1 t'U1I\IIl'II1\1111 WILli ., ~all'~ 1'1" .. 10 . 

l.-ln I·UlI1pl!t·:,ll·d by till' ilUlItPIl1j! " I 
11,.11;,11 "r"dul' l ~ IlIlu Ilw 1II;lrkl ' lpl;u"I" 
:iW !',. prudut'! 1U1l I ~ l':, IIII1 ' lll"tl ill :\:\' ;'. 1I1i 

'1 10 '111,' puulld ~ .1IIt! lind:, IIt>UC tll'~ 111 .... 1 

!"'IJtlh,r fu llllwl 'd by ~ IJ a t.:llt'l1l ;,IIe! , ,1· 
t. ,II' 1Il"~·.,rlllli FlIlI slwll t.:"utb ;.1.· p ,ll·k · 

"cui mosl ly III Cl'l\uplllllll' h : lt.: ~ .. I ;111 11 

" Il Ilt.:f; 'I11 ~ :oUt! Ihl' pl'll'e r ,UI)!I' I ~ IH" ' 

Iw. ·. ·n ";1; ilml 1125 S\\"! ~~ ,'1'111:, liI'l" kll" 
~ 1 · ·11 1 

Belgium 

1I ",·I ·CIfPIll"lI .• ~1iI1~ S ,\ !I' B,' II! I\1I1 ' 
" Iu,ll Ih:,1 Ih,·:\ "1:1111 ,,, 111 Ih"t 1' ''11II1I ~ 

"1", 1U\·\· 15 lII illillll k!l"t.:ram.. Wilt. 
" .1"111 Ihe lI1usl pllplIl.,r , '111 1"1111"\\',·,, 

\ , p;'t.:!u:tlI .,1111 \· .... UW·l't1' mall" " I 
.' 01.1111 w !1l'al ."c lllullllll Silll' ~ !1:I\"t. 111" ' 11 
" .• dy ;11111 fulure P""~ II\'I· I ' I""k 1',,,,,1 

England 

~ l:,,·, 'flon i ~; II,'s LII ~;IIt.:I:,nd 11:1\'1' !>""II 
I' \\'llh 1Ill' {ulun, IlI·uSI,,·, ·1 , '''III1I1U,,\I ' 
' . . ,dy I!ruwlh. 1'1Il'rc :,1'1' .. ,,1:1111 , "' 

""ulIlry 11I·"dlll·lIlt.: ;111 . ·,,11111;.11 '01 
_1.' H. 1O I"n", . 0111' IIf Ihl' 1110., 1 ~ UI· t"t·~ · 11I1 

1 Ih,· -I l ~ l'iI ~ 1l1 """Ih. Lltl. III SI 
.\ !I.m·. IIt· ,1 s. TIll' n .;Ulilj!llIt.: ,lan·I·I .. , " 
F r,, 'ddl,' r .. x wilh 111111'1" llalt 't' I .. ' ~. II I' 
,i ud lll !: G. J "kGrt' I!II'" V. I'nn·. B C 
H,·;,t!. ,'lId D. W. SUllll'rJand . 

Tllt,y iln' huiltlillt.: iI nt·\\" 1,;, ,,,1:, I: .. " 
' '' IY Ih;,1 11'1111", upI ' llt"d UII JUII,· ;:"; alld 
n.,n· ; "T.,n~I'd fill" ~P t: l'HlI I l"lIlIl ", I" 
' 1" n.· p"I·1 \'IS IIIII"~ frlOlI! 1.011111111 \U (;"'; 11 
\" :,II1I1OlIlh. AlIlI'rklll1 1·1OlIl' ; It.:U'· ~ lin' III ' 
',11 . ·,1 \\"ilh the IIl1"ilalillll 111:11 IIII' f:w · 
1o . r~· IS 1I1um'clLalt'ly ;UIJUl"'1I 1 I .. \'t ' llIlIlI 
li ' ,1 1 ('0111"1' 

Germany 

IJII:I Gllltkl' lI in W" s l O"l"lIliOny .. . 

l'I " ,hld. " I, I" 'I'"!." III t i, ·IIl I.d Ol 
p;" 'kl" ,1 \" ., 11 III ", ·1 1"1,11,. 11" ., ll, ! !, .1,1' ·01 
1';,,1,," , ~I " .· I I" 'I' II!. " \ .. 1 ".I Il · · " I !" " ,j 

1It·1. 11\ ' It .. !.· ' 1',,,.: 1," 11 1. II ,, " . • 1" 11" ., . ". 

.t l, .. . S I\ .,I " ,. II .• ",1 ' 1"" ,1,1. 

Sweden 

'I'h, ·I , · .,1 . , h I, , · 111: .. .. 1" 111 p !,. III . 

S w,·tI , ·II . t \ 1111 ,. 11 , · ~ ! : r l1 . ,h·d I' I .. d u. " " 1' 

•• \ !1.:IIIU.III1I1 k ll" C. I" It . · 11111 , ' . , 1, ' i" ,I " I 
,·nl . 1\ 1' :,1" :\n TI" KI" III ' I III SI . ,, ·" 
h"I " . 1"1"'11' I h:,1 , ·11 •• ,\\ Iy l'" 111,11 , . 1"1 1. 

111111 1., . 1 . , ,, .kll ll.: 1""1,,"1 11' " I ' I h. · m,,· 1 
!," p U] :' 1 "1"1 10"11 .p:tj:lwl l , 1\ ll h :!;I "" 11 11 
1II"h'r 1. '111'111 ., . hlL:h pld,·I, ' II.·" Sw.·" 
\.11 ~pnllC wl,, ·,.1 I- 1,]. '1 ,,1. ·, 1 Il llb l ' S 
"I C.,n.,oIl ;,1I d ll l l ll l1 I, . I" .. k . · Ih, ' p .. . r .• 
C""~ l lIl l p ll"" 11', '1 .. 1- .• 1, · 1I ]l\I .. I,1 •• 11" 
IJII ' l u l ll l" dl"I I"lI l! ' " I" 1111 '1, ·;,- ,· . , ,11 

'11111 1'11"" 
Till .• I' l ... lllC . 1"111 ' l\"lt!1 "I II ,,, 'I II " il 

.. ,,1"1", ·,1 1"1' '110 ' 1"1 , ,,",, Willi 1, ·,'11" " .• ;1 I 

. ·,,,,kllll! 0111"1 '11"11' :\ I} 1' ..... 1 ' 1',,,":1,, I T' 

1"1 11'" ... Il ~ 10,1 ' I'" ..:i ,,· I! l 1Il1' ,·.j \1 :1:' 
·JI I IIII I' . ·, ,1 ;,"11 ~lwk· . CI""1l I" ' PI " ' I 
p. ,'_ " , 10 1 " ,111 . ,1,. • .. u ... · r\ 1· .. ... ·" .l. · 
1I 1,.d, · , 01 111; ,, ',11 " 11 1 .1 ... 11, l' 1"1'110'.1 11 ;1,. 
.!" , ·.I h.," • .. w i "," ,:,1" · ;.11 ... · 

1"'i' III , ,1 . , a 1,.,,01 l ' 11 .•• ·,1 ." .' -." .... . 
" "11 . 1,1 .10 ·,, 1 It Ilh lil li" .'I'I', ','I I11 C I I. ' 

'11I" I1t1~ 
Finland 

K . .. kll . ... uu·lllk, · C ITK . 101" till I. .. 
t "I~· " '1'''1 1. II ...... , ;,1. ' ;. til . .. ,.1 ""1 " J, .II · · 
III FIIII .,IUI 1\1 111 ., 11 , .. 11111." , ·" 11I , ·dll.·· 
11, '11 , .\ ,; ,;.1I1i 1,.11,. S h"ll . 111 1,1",11,, '" 
" I,· IIII' 11 " .", 1 1"'Jlllla r ;.1 101 :,1" 111;"1.· 1\ II h 
01 .. " .... 111· WII , ·.,1 Th" y ; ,1'1 ' " ,101 III j".I!1 
pJ,"' 1I" 1",c' ,,1,,1 p., · ,, ·j"';,1 ,! !" ' \' '' .• , ·!I· 

'if~~~J"; .... J' .... ' . 

'. ~ ' " , 
'. ". , " : ... 

\,; . ., 
I, "~ '.\ .. . :,, ' , " ,. ,' 

. ' . " 1'1 '" , ... . 

In M elt ico 

1 :"" ,,: , \1 .. , I " , ! ' j " 

I I , I ' .\ J" ", " 1' I ' 

.. • l. . 11 ' 1,. , ' • ",,1'1 ,'. ' , I ' 

I n I' ,, ·' Ii', . \ • • ,1 .. . 01 .,1' ,110 , • 

1 • I. , ' .. ! ! , ' " ~ , ,'1 . ,!;I 

'1", I , " , " ... , ,' I ., 1' : d ,' .1. \1 . ~ " 

\I .!I, .,11 "\ ' ' '' C' " ' !"" ".1 . ! ... . " I" 
" '11- ." ,, 1 !,, ·I, ·. ,pll , •• ,.n· ,l ll J, t l" ' \ .1 

h .l" ": I .,1t ' !" ' I !" '1 "' II 

~I .. -I 1''':''' 1. " . 1 " " " . , -I I ' ." " 1 ' 
" " ';" - , II ~ I" \ I ' " ." •. , ,,d . . \1' 1' .• • 1. . 

1" 1 " " 11 ' ·111 1" 11 ": c ... .. I • . 111 ' .• " .. 
. ' .tl l" , I :.: , ,, ,, 1. III ' F I", ,, , " " II OIt" 'ld·. 

,1' , , I II : ' !' " !l I.1 ., t" 11 p !,. I1 \ · "'1 " ": ·.·m·, 
1111" F . II I· h ·.1 .:; . ",, 1 •. • 1, · 11 1 .. · 11., 1,.11 .. , ·, 1 
I" p .. h " , h, I. 110 ' , . 1 , ·, ·I I" I.b." ,, · 111 ~ I " I 

:': 1 .• " '1 \1 ., 11 ' ,11' " ,.,,, 1 .. 1, ~, . ! ,j .• 1 " '1., :1 . , 1 

.. l lh. .• 1'1 " , . " I -; .', I " !t il ... · 111 •• 1 '" 'ill" 

jl l . " I"' · ' ''11 I' " ... ·k"I! . ·,1 \ \ 11 11 I h. · I."I,.1l'. 
... 1, 1 11 1 I'\l lk 

\11 :'-. I" ,d .,, ·. I ",.1, .. 1', .• 1 

111 ·, ·.1- 11., 11 1, ·, 11 11'1 " ,"111,1 111 t ilt" ,," 111-111 

.. 11. 1 1" ," \111 1 \1\" 111 """11 

Haili 

I II l h . 1' .01 11010" , ,11 . Ih. · 11 ., ,11., 11 S"" I" I, 
, -I ~I . " .• 1" 111 :\1.,1 11 11 ,,, '1\11 "1 . 111 1" ,1 t " 

1'1 .1 .. , •. ,., . Ih, ,1 11,, · 1" 111 1' 1. ,111, III !I, .• ' 
' '' ' 111' 1.\ ,11"01 11 ,, , .,n , .. 11111", . ·<1 1.:"1111.1111 ' 1 

!1 " ~ I." · """' t .. 11. 1 \· .. III <I ... ·!I I ,. 1, ' !h, 
1"".1 1''' !' II I. 01 , '11 1. 11.. \\ 11 ,." , '11.,1 I' ." '1 ' 
P" _' , I I, . I" " ' 1\ .. . 111,. , 1' 111 1!" " I' I ' . , 

' LIII " I I" 111t11! . ,1 II· ' I'I .. !II., · I ' · , ·11· .. ' 
::-~ III" 111"1 ;:1111 II .. wllll ' l! ,,,.,k. ·. lu II , 
", , 1 .. 11 ' " I 111 " ,'",,'11 1 . , ·11 .,1 ::. 1:liI ;:1 h , 
1 .• ,' '' '' ' . , ·11 .• 1 " Ii 1111 .,n,1 ·W ,,' p ... k .• !:, ·
•• II .• 1 :,Ii ~H S ., ]. ·· .• 1. · ~ I, , ,, I ~ .• n , II'I'" 
!" .•. , I! ' M ~I 

Brazil 
A llc. ·I .. 1 .... .. 1 .• III S ., .. I ' ., ul . ,. 11I .' ! ll 

10·11. 11 ' LtI" I" .,It · I ~I I " I .• ll t . !II lb ., ' 
" " 10111 1'.\ PI ' '''''' ' II 11: 111' I .. ';UII.l11I1I 11 .· 
.1;, 11.\' S" .. a:b. ·lt* I,. I I,, · 1" .. · 1 1"'pu l. , · 
1.\'1"" \\" 11 II , ·!!C 111,,"11, ·· 0"1 , ,., ' 1" ,111 1101 
Al l lli, ·I.,! . ·,,1"1"1111' I ' I" " 11 11 \1 , ·01 .• 1> 01 
'1 11.' ]11 .1 .I "u , I : ' I d ~ ,. \, . ,IIIIiI'lI !1 I, . 1" .• I! . 

, t· , ,"l lu l lO ·,1 "II J" 'c" :! ~ , 

I"IJI ~ ."all·,· s lc,llIl' I,ul lhl' IlIIUI'I' I, ,,.k .. 
'II mct/1t wilh liul;Sl ilUIt' \lrlltlUl"l .~ . Th"I, ' 
aI',· llU ,,1;lIIls in W,'slt'rn UI'nu;II1Y 
\\"l lh a u 1' ~ l il1l;lIeti :iI1l1twl pn.HIUl'I""1 
" I :.!uu,tm:t tUIIS. t.:uI1IP"lilllJlI IS kl 'l'n ;lIIcl 
Ih l' l"l ' b d illllUhy i n !:t'l1ill~ at!"llu"h' 
Idurn fur j.!uut! Ilt!:!lil), " .. "Chll· IS EI!I! Ihal" AU Tie KIll"" i" Slocltholrn. S .. ed~" . 
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In Semolina and Ourum flour, quality has a 
color, Pure, flawless gold. The color of King 
Midas Semolina and Durum flour. 

It's the color we get In Semolina and Ourum 
flour because we begin with the North Coun
try's finest Ourum wheat, and mUll! 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 that you've got the right start 
toward pasta with line ealing characteristics. 

ttl: 

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 
Ourum flour mill at Hastings, Minnesota, rounds 
out a distribution network second to none. 

It still 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 trom Peavey, tor Palta with 
"The Golden ToUCh," Pure Golden Color. Greal Eating Characterlsllcs. 

At the new Peavey mill In Hast- Ing and filtering processes that 
Ings, Minn .• as In all the King make Durum run on a Semolina 
Midas Semolina and Durum lIour mill somothlng special ... proc
mills, Durum wheat receives all esses that mean pure, golden 
the extra mllllng, cleaning, purify- pasta with fine eating character-

isllcs. And at the Peavey mills, 
automation of virtually all proc
esses means that quality levels 
are maintained - all the way. We 
wouldn't have it any other way. 

Peavey Company, Flour Mills, Minneapolis, Minn. 55415 

~~~ PEAVEY COMPANY V Flour Mills 
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Macaroni Around the World 
(Continued from Page 19) 

taln be~all!le of the tow protein levels 
In the wheat nours that are used for 
procelling. However, sales are up and 
pro.peds are good. 

V.n .. lI.l. 
There are 87 macaroni plants In Vem!

luela, aceordlna: to our correspondent In 
CaracQl, They are producing 98,000 
metric toni annually and production 
was up lome 4% In 1971. Long goods ac
count for 7~% of the production, ahort 
cut. 20% and twllted lood. 6%. The 
Industry In Venezuela I_ In need of 
technically trained .upervlson. 

Me. ZMllllld 

TimaN Millin, Co., of TimaN, New 
Zealand I, one of the two plantJ in that 
country maldng approxlmately 2,000 
tOni at maearoni producll. New Zea
land flour leU, at $80 a ton with ell 
32.5t per pound. 'the retail JeUin. price 
ot spagheUI in 14 01. cartons or ceUcr 
phane ba,. 11 1St. 

Though the trend of macaroni ule. 
In New Zealand hu been .teady .ome 
of the major problema are educaUn, the 
public to u.e the dry plllta in Ueu of the 
canned product. DlllrlbuUon COlt. are 
heavy and there I. preaenUy In.ufficlent 
volume to warrant automatic packing:. 

Jopm 

Mr. H. Slmldsu, Technical Director, 
Flour Milling: Indu.try Development 
Foundation, In Tokyo, Japan writes the 
followln, Intere.tln, report: 

We wllh to ,Ive you a ,Umpse of the 
Japanele noodle lndustry becaule 
noodle. are far more popular with the 
lapanele than macaroni and 'pa,hettl. 
~ you know, Japanele slaple food Is 

rice, but Japan I. also a big: noodle
eaUn, country and about 1,285,000 
metric ton. of flour (38% of tolal flour 
production In Japan) w .. consumed for 
noodle manufacture in IIno. This WII 
compared with about 100.000 metric 
ton. (3 ';\ ) of senlollnalor macaroni and 
1,160,000 metric toni of bread flour 
(32%), 

Japanele traditional noodles ore pre· 
pared by cutting douah .heet which has 
been fonned by three or four pairs of 
rollen and not by extrusion throuah 
dies 8S macaroni proeeuln,. In controlt 
to durum .emoUna for macaroni. Jap. 
one.e noodle floun are milled from a 
blend of Japanese dome.tlc .oft red 
winter wheat, white wheat from the 
Pacific Northwest of the United State .. 
and another .oft wheat Australian 
F.A.Q. But Japanese public taste, es
pecially of the youn, and lrowinl ,en· 
eraUon, hal recenUy chanled to have a 
tendene)' to prefer finn and sU,hU, 
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chewy noodles, Therefore, most proces· 
son blend a quantity of stron, bread 
flour to noodle flour, resullin, In an 
eaUn, quality of noodles much more 
similar to that of lPalhelU. 

Under these circumstance .. Japanese 
macaroni manufacturen are beaJnmn, 
to consider the clear deflnItion of maca· 
ronl and lPalhelti In order to ju.Ufy 
their bI,her quality and price from an 
ordlnlll'7 noodJe, Japanese noodle. con
tain 1 ~ .. It and no eill. 85~ of Jap
anese noodle manufacturen are minor 
fonn enterprises and number about 
10,000, There are only 14 macaroni 
manufacluren. 

CbIn_ If...u.. 
Chinese type noodle consumption hal 

been Inereasln" There hu been a par· 
tlcular rush on Jeml-cooked Chinese 
noodle packa,es, These .nack type 
packaae. will faU under Ihe catelory 
of convenience food. and are made by 
short deep fryln, or steamln, ot twisted 
Chinese noodle .. 

These noodle. are prepared from at· 
kallne doulh fonn~ from seml-.Iron, 
flour (11·12'" protein) by mlxln, with 
25~ of water and 4~ "Kanshul." 
"Kanshul" It • concentnted a1kaU .olu
tlon composed of potaulum and/or 
sodium carbonate with or without a 
.man quantity of .odlum phOlphate, 
Thl. alkaline douahln, water dluolve. 
a port of the protein In the flour and 

NacaroDl MutufacharlDg ht. Japu 

JUt. the aperture between Rour po.rtleles 
In the douah, be.ldes developln, a 
Iluten strand, TbII phenomenon results 
In III dOUlh beln, more dense and sUf!'. 
Noodle. made from .ueh dOUlh will be 
flrm. touah, .mooth and doe. not swell 
or dlslnlearate In cookln,. Thu. It 
favon saUa:loetory rnosUcaUon sulUng 
for the youn,er leneraUon'. taste, 

FJOUI"l for Chinese noodle. are len· 
erally mlUed from dark hard wlnler 
wheat and their consumption I. el U
mated at about 270,000 metric ton. an
nually. 

Macaroni con.umptlon hal .teadily 
climbed In Japan and by 19n will hit 
140,000 metric tOnt, There I. concern 
that this climb cannot continue and (hal 
competition will become keen with 
overcapacity, There I. concem at pres· 
ent because of an Irrelular supply of 
durum wheat which Is released throulh 
the lovemment and the fluctuation. of 
It. quality, 

----
Japan ... Finn In Las Angll" 

Nluln Food Producll, Ltd. (Japan 
hal put the fll"Il wholly owned Japanell 
finn In the UB. at 2001 W, Roeecran: 
Avenue, Loa Anlele •• They will manu 
facture and diatribute 'TopRamen' 
noodles In .oup. More than four bllliol 
servin,. are produced annually In Ja
pan for world distribution, 

Total Production (Kg.) 
Short Cut Monthly 

Macaroni 5palhelU ok Stamped Total Exported Capacity 
1961 148,420 9,134,330 11,289,366 21,782,118 261,213 3,ootl,4oo 
1962 531,812 14,891,189 18,948,968 33,780,358 188,628 4,OIt1,OOO 
1963 681,810 18,8«,7t18 21,720.280 42,24f1,646 220,233 4,fU8,000 
1964 528,352 28,8~,t38 22,4~,447 49,860,237 263,199 8,399,000 
1963 4oe,O~ 33,285,014 25,W,9tO 69,OH,478 296,2.tI9 7,6&4,000 
1968 423,778 40,221,518 21,433,202 68,ogB,tlOa 333,238 7,881,000 
11181 3'2,908 «,035,878 28,1183,570 10,962,334 316,0'18 ',692,000 
1118. 332,123 49,132,438 20,218,524 18,21l1,063 416,136 8,471,000 
11188 316,841 111,278,817 28,873,431 78,468,088 487,489 8,430,000 
19'/0 310,9'/8 ~11.482,710 31,2_0 92,9'/8,288 442,6111 10,315,000 
19'/1 315,827 81,271,961 28,283~11 83,639,243 38t1,N3 11,7"',000 

, 

Cfkont- Unique New VMP-3 
Ixtrucled Noodle Dough Sheeter-1600 Pound. Per Hour 

;. " cz."..OfI' VMP·~ 

SUPERIOR IN NOODLE MACHINES 

IT'S ALL WAYS etrmont! 
. Machin. can be purc:haaed with attachment (or produclnl 
short c:ut mac:aronL 

TAiLOR.MADE FOR THE NOODLE TRADE 
Available with or without vacuum process 

Two apMd motor donll ftlllbUity lor 1600 Ib .. or 1000 
IhI. S-r hour or .n, '.0 I ... ee- ou'put. cu bt '""'led. 

lot almplldty 01 openUoa. 

• CoDllnlctlon to wlth,t.rut b .. YJ dut" round.lhl-clock u ... " ,. , 
conuol .. AutomaUc propordonm. 01 •• tar with ftoW'. _ 
T.ms-ratur. control lor water ctwnber. 

'. 

DI,I,lon of Carll,l. Corporation 
280 Wallo bout Street 
B~ooklyn, N,Y, 11206, U,S,A. 
Telephone (212) 387·7540 
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Quarterl, Duruftl R.port 
Darum ,rowen Intend to plant 2.5 

mUlion acru to thl. trop In 1972., ae.
rardin, to th'l Marth 1 IUrvey of th, 
Crop Reportlnl Board. Thll would b'! 
a 12 percent drop from la.t year b'Jt 
would .tll1 be 19 percent above 1970. 
North Dakota lrowers plan a 10 pertent 
reduetlon In acreale but arowers In 
other Important produclnl States tut 
plantlnl' from 20 to SO percent from a 
year 010. Nearly 90 percent of th., 
planned acreale II In North Dakota. 
Top.oll mol.ture condition. were plenti
ful to aurplul In 74 percent of North 
Dakota countl" In early May and were 
adtqvate In the remalnina countlea. 
S:Jbloll mol.lure was rated plentiful to 
rurplv. In 58 percent of the eounUe .. 
On May 1 fteld work In North Dakota 
wa. reporttd muth behlnd lut year due 
to tool wet weather. Only 1 pen:ent of 
th. durum wal planted In North Da-

t kola by May 2 compared with 13 per
tent Jast year and 22 percent for that 
date', IO-year avenle. . ( 

Durina the Janual')'-March quarter. 
U.S. rxporlt of dvrum wheat ' tota1ecl 
lUI million bUlhela. This WIll more 
lhan doubl'! the amount Ihlpped during 
that quarter in each of the previoul 
two yean. Export. July ID71 lhroulh I 
Marth 1972 at 24.8 mUllon buahell are 
sllrhtly behind the rate of a year alo 
when 'B.4 million b'JJhell had b~n in- ' 
'Pctted durlnl thoae month.. • 

DunuD WbMt Acnage ,laatcd (1_ ..... , I ..... ol"" P'~l<I 
1170 

Minnesota 3D 
North Dakota 1,812 
South Dakota 110 
Montana 129 
California 10 
United Slatel 2,091 

positioRl April 12, 1972 amounted to 
43.S million bUlhell compared with 39.5 
million a year e.rller, Commercial dl.· 
appearance of Canadian dUNm AUIU.t 
1, 1971 throulh April 12,1 lD72, domeatlc 
and export, total 34.7 million b:JIhell 

_,alnd 27.8 million. bulhel. the year 
betore. DI .. ppearance In both cah': 
loriel WII above year· aao rale. ExporlI 
were up about e million buahela and 
dome.tle dl .. ppearance wu about 1 
mllllon bUlbe" aheed of the rate tut 
year. 

1111 1112 
41 lUI 

2,te4 2,218 
143 118 
188 114 
10 8 

2,828 2,482 

Multifoaol. Inu •• 
Annual Report 

of Iii I 
88 
80 
81 
88 
80 
87.8 

International Multlfoodl announced 
that it planl to build a $2 million Kau· 
kauna Dairy Co. plant In Little Chute. 
WI •. , and that It I. "acUvely searching" 
for an entry Into the European con· 
lumer p~ueb markel 

The anno\lf\cementJ, m.de In con· 
JuncUon with the lauance or the com
panJ'. 1972 annual report, aald that th! 
apedatty,:-chine produc:ta plant In WII' 
COftIIn would be operational by Septem' 
~rf ll72. . . 

'Ionll"-" ... _ 
Afler a cold w.I' .. rI.", ... U~ n' 0 The ·lI!nneapou..bued dlveraUted 

... I food proc:euJn, company ,bo an · 
aprin, at aU, but. transition from mow nounced that the 13·ftoor luYe':"" 
one. week to 80 and 80 dearee tempera- BuUdfut. which It ha. OCC'Up!~ in 

.,ture., the nm-pianUn. of' 1mI1I downlcJ?m Mlnneapoll. alnee 1058, will 
aralnl belan In earnest in mid-May In be renlmed the Mu1tlfoocb Bulldlnl 
the upper mldweaL In North Dakota later thll year. 
on May 8 only 8~ of the durum acre-- • I •• 

ale had been tHded. A week latir,t}!" MulUtoocb' President William G. 
percentl,e Jumped to 20'1 , By M.y':l4 PhilUpi .110 .. id that the turnaround .,r 
It WI. 113" In. ' the company', MI.ler Donut operaUons 

" 11 wltneued by the fad that .3 _hops 
MoiJture condltionJ were adequate In have been opened or entered the dL" 

36" of North Dakota toUnU ... and velopment .tll~ "nee Marth I. 
Dunua Btocks plen"'ul to aurplua In 82". Wild oats " ... " 

On April I, lDU, .Ioeb in all poll_ were such. problem In many fields that I 1MI II1WDt 
tlonl t."ltaled 98.7 mUllan bu.hels, 26 Ipraylna wu common and tome farm· Once the larll:e.t flour miller In NOMl 
puctnt n;'lre th.n on April 1 last year. en were holdlna up teedlna operations America and ."«COnd laraelt In til : 
F.rm .tockl were 34 percent lafler than to ad a aood IdU. United Statu, M'JlWoods hat fallen I , 
a ytar ala and amounted to 72.2 mUllan ' fltth place In \hit country .Inee ttl i 

bu.h"11. Oft.farm Itocks were up 7 per. completion of tbtl sale of Ita Clevelall . 
tent from a year alo and totaled 23.0 Wheat Foun"" mill earlier th1J month, Phtllipi aah . 
mUlion buahell. Disappearance durinl After ten yean of dlKuulona the and ,will fan to alxth place later th' ; 
the Janl!al')'-March quarter 11 IndIcated wheat IndUitry IUcceeded In manhaU- year when ill Detrolt mill will be tOI ' 
at 18.8 million bUlhell compared with Inl united torce. to ledIty before th, down to make way tor a riverfront n 
14,9 million the lime quarter lalt year. lubcommJttee. of the House and Senate newal project. 
At the tnd of Morch. CCC owned 7.8 May 4 In behaItoflellJlation caUedthat 'A product line break ' down Ihowe 
million bUlh:-1I of hard amber durum, Wheat and Wheat Foods a .... n:h, Edu- th t I r ' ~ I h 
1.5 rdlllrn bu,h~ll of amber durum and a sa u 0 COIlIumer pn .... ucll n t cation and Promotion Act United StateJ rose from ahc to nine po. 
83S,COO b!Jlhell of ordinary durum . 
wh:-ot. The A,enry had extended ware- Statemenb were made by repreaenta- cent of total COInPIR¥ Hie .. and eam 
houle loanl on 220,000 bu.hela of du- Uvea of naUonal. and '- Itate fanner lnll roM from fouf to eleven percent 
rum. At the end of April, producera had IroUPI, flour mllllna, baklna and other Th~ company'iut y;tar reported laIc : 
placed 22.2 million bUlhel. of 1971 crop end product manufacturen, and rot $457 millIon' and 'consolidated ne l 

durum under loan. Loans outatandln, union .. . Walter F. VIUaume t appeared I eiirnlnaa of $IUI nliWon both up from 11 

on that date totaled 14.2 million bushels. for the ' NaUonal .bcaronl Manufac- year alo. · We- f- ~ 
Cu.adlaa 81tuat1oII turera Auoclation. The aetion, wu en· . The rePo~' ~ J~ the ~11 or == by the U.s. Department of Arrt· a recenUy' pUbUahed itudy of the news 

Canadian farmen Intend to plant 5 ' f 'I 'f of the amall 1nvHtor~ foUOw' • ,neWS 
per«nt more durum wheat In 1972 than Whl1e the tuture pf'OIIUI ot ,an)', blU"iY in.aazine i tonnit~eompJete with the 
they aeeded In IG71, accordlnl to plans throulh Con,reu 11 dIfllc:ult to p.redlelt tc:Ornpan,)". adverUH.nenta, cartoonJ • 
on March 15. 1t thOle IntentiOCUl are '" I the unruerwd backlnc tor thiJ bill IharehOider quiz, 'pat column-.; lettu. 
tamed out, Prairie farmen will plant Increuel the odda In tlVor~ of enad· and ;;';';;~;iY 
2.580,000 ."rel of durwn: , The vl.lble ment thl' lealon. ' 
supply of durum whea\. l~ C~adlan -..,;,;'-""",,,,",,,,,~" 

Microwave drying, the flrlt really new development In a long time, hal been quietly proven 
by lOme of the largel' puta producers. 
• It drtn ten timet faller. It USI. 1/5 the apace. It reduces dryer maintenance to 
about anI hour. welk (aU Ilalnlellll.ll) • It Improvel product quality. It can double 
or triple production • Lower capita' Invellment • 11 generally can be Inatalled without 
ihuttlng down the line. Are you ready for It? 

, .. ~ -' " '. 

MICRODRY CORPORATION 
3t11 FOltorla Way, San Ramon, Cal. 84583 

.15/837·9100 



Society Building DedlcatH 
Guest. attending the formal dedica

tion of the new International head
quarten of the American Association of 
Cereal Chemist. (AACC) and the 
American Phytopathological Society 
CAPS) on May 11 wltnelSed a unique 
twill' to the traditional "ribbon cultlng" 
ceremony. 

Barring the main entrance ot the 51. 
Paul suburban (3340 Pilot Knob Rd.) 
three.level buildIng were several poll 
ot growing wheat. a commodity Iym
boUe to both organizatlona, which were 
"harvested" by the presidents of the 
two locletlea using golden sickles. Doing 
the cutting were Dr. Kenneth A. GlUel, 
AACC prelldent and Vice Pre.ldent for 
Alrtculture, North Dakota Slate Uni
venity at Farlo; and APS prealdent Dr. 
Joseph P. Fulton, Proteuot, Depart
ment of Plant Pathology, Unlvenlty of 
Arkan .... Fayetteville. 

In attendance were approximately 
100 representative. from both the 
AACC and the APS In addition to 
guests from local government and In
dualry, wbo heard .hort speeChel from 
Gillel anti Fulton. Prealdlng ovu the 
program was Daniel O. McPherson, 
Vice Pre. ident and Director of Quality 
Control tur General MUla and chalnnan 
ot the Joint MCCI APS committee 
which wa~ l'C,poliaible tor the deslln 
and con.trucllon of the building. 

Tour Fadlltl .. 
Followlnl the half-hour dedication 

ceremony, everyone was given an el
corted tour of the 12,900 square toot fa
cility, wlth the atarr explalnlnl the 
operation. of the various departmenlJ 
Rnd polntlnl out the expanllon area. 
designed to accommodate the future 
need. of the .ocletles and poulbly a 
third orlllnl14l1on with related acllvl
tie •. 

The building, corutructed at a cod of 
$33',000, is divided Into three wing. to 
meet the requlrementa of three ballc 
function. ; the editorial win" the exeeu
live win, and the rental rpace to be 
used tor the office expansion. 

AACC 
The AACC, leading aociety In its fteld, 

Is composed of chemist., blolo,lsta and 
• ome en,lneers engaged In the overall 
proce" of converting Cl:.!rea) gralnl 
(wheat, rice, com, etc.) Into edible and 
non·edlble products. The group was 
founded In the .prlng of 1916 In Kanlls 
Cit)" Mluourl by a group of mmln. 
ch~mlatJ whose goal wa. to .tandardlzs 
methods then beln, used In the millin, 
and baking Industries. From the orig
Inal 11 charier members, the organiza
tion hal grown to lome 2,000 members 
In 34 countries. It. two profellional 
publicaUonl arc read by more than 
".000 srlentl.t. In over 60 counlrieL 

------- -

API 
The APS, aliI') the leader in Ita tphere 

of actlvtty, wa. founded in late 1lM)8 and 
II dedicated to the elucidation and con
trol at plant dlleolta. In the enlUin, 64 
yean, the Sodel)" hal crown to almost 
2,800 members In 87 forelen c:nunlrle. 
and all ftfty .tate .. It'. major publica
tion, PhrtopaibolOlf, : , II' read by 
more than 3,000 aclenUlla ' In lOme 84 
countrh!1 of the world. 

Whlat Institute HI_ .. talle -
The National Wheat Institute, funded 

by the IUlhUy more than .2,000,000 re
maining In the wheat export certlftcate 
pool, awarded a contract to Battelle
Columbul Laboratoriel to eonduct a 
survey of exiltlng research and promo
tion on wheat and to Jdentlfy promlain, 
arell tor further IclenUftc activity. In
fonnltlon developed II a re.ull of the 
Battelle Itudy will be uaed~ III the bul. 
for future projects to be ftnaneed by the 
N.W.I. and w11l allO be made available 
to others In wheat reu.reb and promo
tion. 

.1,9",188, alalnst tl,130,9';2 In the 
previous year, while an Income tax (r~ 
dlt ot $51,800 waa reported thl. year, 
ag&Jnst a tax provilion of M(H,700 In the 
-flO week. ot 1971. 

... DM Dlyldl". I .. 40th Y ••• 
Archer Daniell Midland Co. deelanod 

a dividend of 26_ a .hare on the com. 
man· .tock. payable June 1 to Itock· 
holders of record May 22. Thl. w1l1 be 
the 183rd euh dividend and 183rd Ct 'n. 
aecutlve quarterly payment, a record of 
more than 40 yean. Total of ',-fl32,! ~ 
share. of ADM common Iharel II o.:t· 
atandlng. 

F_u Dried NGad ... 
Free ftowing, freeze dried. Inst: tI 

noodle ean be handled on senait ' 'C 

equipment In blendln, and 1W1n4 ope J. 

tiona of dry mb:e.. Product requl, !I 
ooly the addition ot hot water to be : \. 
.lanUy rehydnted. Ville appl1catiL I' 
wou1d be In lnatant dry IOUp mlxe. a d 
other pre-prepared. iuatant, put. pre I· 
ueta. Product ellmina.tet the 10 to ,0 
minute cooklnc time which otherwi ;e 

Can ...... Up would be iequlnd. 
Net Income of COM,ra, Inc. tor the Additional lotonnatlon II avaUat> e 

third quarter at the 1972 flacal year In- . from Rlaht-Away l'oodJ Corp., P.I J • 
creased S3~ over the lime 1971 period! . Box 184, Edlnbura, Texu 785S8. ' 
accordln, to • qu.rterly report luued .. (:.. , , ' ) 
..... ntly. Eighth ""'CK.IM.+. \ 

Net I.le. of COM .... tor the -flO weeka IPACK-DlA~ (lntel'1llUonal ExhJbi. 
ended April 12, 1972, allre,ated $227,- tlon: packJ.n& .nd pacltalipJ, meebanj. 
U6,217, compared. wIth .207,088,'07 In cal han~ food&ptOOUIln'; equip. 
the previoul yeQr, an Increue ot 10~. · ment lnCludlnl macaroni \ machinery) 
Net income In the -flO weeka of the cur- held on the, Milan ' 'l'r.lde (FoIr 
rent nKat year WIUI • 2.008,M8, equal to • ;~~~~~~ ~~~~I~t'7S. ' 
051 a abare on the common Itock, com-' , bt con. 
pared with .2,628,212, or ~ a abare, In ,..nan. 
the previous year • .Income. betore tu: 
provlaJon. In the 1972 ftacal year was 

ASEECO STORAGE SYSTEM 

~::~: YOUR. PUNT CONTACT ASUCO-the Engineering 
Aj IIrm~ willi 25 y"" 01 MacaronI Plant eltperfenco. 

ori'~iDuf~ ,l ipan,fbl/fry,tOm Cone.pt to Op«atJon 10 "J,I/er Sale S,rvfl.:e" " . 
~,;;, vit. aLYM~fa .aU ... VA"D, LDa AN ..... " CA .. lfI •• 000 •• I.,:al :a •••• o., 
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Food With a Foreign Accent 
I F THE Statue of Liberty II JYmbolic 

ot America 8S the "meltlna: pol" of 
the world, the United Nations 11 lurely 
It. chef. In both homel and restauranll, 
menu. have taken on a distinct forelan 
accent. 

Due In larle measure to a wide range 
of exotic froun food, now available, 
the Great American Appetite of the 
belt·fed people on earth II rapidly 
achlevln'lloballophiJtlcatlon, a recent 
Jurvey dJ.clo.ed. 

Nationality and ethnic .peel.llle. Ie· 
counted for more than • f150 million 
share of the boominl frozen food mar. 
ket la.t year, aceordln. to Allan N. 
Cooper, executive of the Anaconda 
Aluminum Company, one of the na. 
tlon'lI I .... ed luppllen to the froun 
food Indu.lIy. And thla I, only the be
elnnlR' for Intem.tlonal epleurea. 

Because of the enihuaiasUc accept. 
ance of these compaNltively "unUJual" 
dlshe!'!, he predlcll that the sale, vol
ume of frozen forelln foodJ wlll be 
more lhan doubled In the next 10 yean 
-poalbly tripled. 

C .. alIrily 

"CreaUvlty 11 the keynote," Cooper 
.. Id. '"Today'. menu planner. want con. 
venlence plua orllinallty. They find 
thll in froun naUonallty .peelaIUel. 

"But only the .urface of the market 
hu been aldnuned. Tremendou. de
velopmenlJ are comlnl alonl throuah 
new food Proceuinl technique.. new 
packaalnl concepti and more 1malina. 
Uve merchandlJinl." 

M ~nUy al two decade. ala, na· 
Uon,my food. for the leneral public 
were limited to quaint ItaUan and pre. 
tenUoul French cafe.. and family. 
owned ChlneJe re.tf,urantl and other 
luch atrno.pherlc eaUnl placeL In 
home .. ethnle meall ftourlahed only In 
the "old world" environment of recipe. 
handed down throuah the family. 

Today, however, If the averale 
American menu were a pauport, It 
would be .tamped with vi ... from at 
lealt haU a dozen forelln lands. 

Plua hal become a .tandby item, 
taco. and tamale. vie with ell roll. 
and chow meln, bllnt.z.el and balels are 
becomlnl u common al Polynesian 
sltewered Ita·bob. or Auerbraten with 
.patde. U'. not unuJUal to find Mom'. 
apple pie replar.ed by a multl·l.yerK 
Doblsh torte. 
~ this new cOimopoUtan type of 

culJlne widen. the horizon of American 
dlnen. it hu had an Increwnl Impact 
on the food IndUltry, partJcularly the 
fraun food IeJrnenL 

Since many of the exotic dlJhes com. 
Inl Into favor requIre an array of In. 
lredlenta not commonly found In the 
averale kitchen or-more Important
an unfamiliar expertl.e In their prep· 
aratlon, euy.to-fix frozen dlnncn. en. 
treel, han d'oeuvre. a.nd dcsaertl claIm 
a .teadlly JI'Owlnllhare of the market. , 

lIaUan No. 1 

The mOil recent ,taliltici available In 
the Anaconda auney .how that llallan 
foodl lead the popularity parade of 
frozen naUonaUty tpeelaltle. with an 
e.Umated f90-mWlon volume of Ale •. 
Second place I. claJmed by Chlnele and 
olf?er Oriental foodJ at $30.mllllon. 
Termed by lOme market experts •• the 
fU~lt Irowlnl entry In the fteld, Mexl. 
can food now produce. tZ5-mUlJon 
trom the frozen food Jocken. 

A Jilnlflcant »-mlllion Inroad has 
been lained by KOIht r frozen foodl. 
aalnlna a place at the table, but not 
yet puahlnl lhe le.den .re Hunaarian, 
French, German, .Armenlan, Poll.h, 
Swedl.h, SpanJ.h and ".11 othen" from 
varlOUJ port. of caU. the dudy revealed. 

U I. intere.tlna to note that .sale. of 
theee .ped.IUe. do not tallow tradl. 
tlonal ethn~c pattern •. 

In New York, for In.tanee, It II can. 
ceded that the Imh Catholica and other 
ethnic IrouPI buy more KOIher prod· 
uct. than Jewllh ' people do. Mlnnea. 
poll. with III atron, Swedilh heritale 
J. one of the better ~rketa for Mexl. 
can food •• fnee hot tamalel and enchl. 
lad .. left the old nellhborhood In the 
Southwelt. 

lAI.madoaal Flnor 

The food. themaelvel (lOU ethnic 
and nationality Unn. Now on the mlr~ 
Itet I. Koaher Chinea! •• t,)e turkey 
rout and lrilh plua (with a thin cru.t 
and thick lIuce-developed by an 
American IOldter on duty In Eaat Mri. 
cal. Many Jewl.h dl.he., of courae, 
come from other Jandt ,uch II Poland, 
Czechoslovakia, Hunlary or the 
Netherlanm, conlributing to "Contlnen
lal" JpeelalUtJ. 

The IntemaUonal note II calTled even 
a .tep further to the producer and the 
product In al lellt one outatandlnl ex. 
ample-Jeno Pauluttl, Ion of Uanan 
lnunllranta In MJnne.ola, atarted. the 
Chun Kin, Corporalion In 1048 and 
bum It Into the world'. leadlnl pro
dueer of canned and froun American. 
Oriental foods. 

Chun Klnl" remarkable JUece .. 
.tory abo llIuttrat" a lenera) Amerl. 
can bUllne .. trend thalli C'UlTenu"J-" 

fleeted within the trozen food lndusu)': 
merlen and acqulalUoRJ. 

In November, 1968, R. J. Reynl'ldl 
Tobatto Company paid Pauluttl $tl3. 
million for hi. company. They not (July 
purchued the company, but Ihe mar. 
keUnl and purchalln, I8YVy of Pau. 
lucci, who they named board chairman 
of R. J. Reynolds Food .. Inc. 

N... c.poru. HOlD" 
other ethnic food. have found Ilmllar 

new corporate hamel. For example, 
Roman Producta Corporation, with Jo
lleph and Cyru. SetUneri founded on 
nvloll in a amall lanle In South 
Hadc:enaack, New Jersey, then built 
Into an enormoully IUcceuful bUllneu. 
wa. acquired by H. P. Hood & Sonl , • 
leadlnl paclter of frozen cllna fruil 
and concentrateL 

Beatrice FoodJ, onee an all.dalry 
company, now OWhl . Temple Frosted 
FoodJ (ChlneJe·.tyle productJ), LaChoy 
Chineae FoodJ, Gebhardt'. Mexican 
FoodJ, ROI8rlta Mexlcan Food. nnd 
Lambrecht FoodL 

Hy Ep.teln belan maklnl and .elllnl\: 
frozen blintzes In lhe Bronx duri ng 
World War II becauJe his wholesnle 
buslne .. provided him with the wur
scarce InlfedlentJ. Consumer demand 
led to cxpaRJlon under the Milady 
brand, which wa. ftnally acquired hy 
Pet Milk CorporaUon. 

Other well eitablilhed food com· 
panlea luch u Campbell', Swanson, 
Sara Lee and Banquet noted the popu· 
larity of naUonamy fooc1l and devel· 
oped their own product vemDnJ tl> odd 
to already c1Jvenlfled lIn·u. 

'l1l1I exceptlon.l demand for ethr c 
foodl 11 therefore openin. up Invltl:·g 
proapeeta for even the ImaH bu.lne~ :· 
man who 11 armed with an unUJtHI 
recipe, inlenulty and Jft'at enerJ,Y. 

........... Coaco ... 

Pack"'n, " • primary concern J, 
marketln, theee frozen JpeclaIU, :, 
Cooper pointed out, beeawe It mu . t 
function In a number of Importo ;.t 
are~product protection, CORIUm, r 
convenience, minimum cost and ml)( l ' 

mum attention-c:etUnl. 
The .urvey showed that aluminum 

fall conlalnen, pioneer of the early 
video-dinner d.,. .. II IUU favored-but 
often In new .hape ... Ize .. colon. 

"For the retail market, tny JeCtions 
are .0meUmtJ taUored to ftt the ahape 
ot the food," .aJd Cooper, who" Ana· 
conda', marltetlnJ manlier for con· 
lalnen and packa,ed foU. "Colored and 
patterned foU, too. add eie appeal with 
Ilamour to exoUe food&. 

(Continued on pale SO) 

The Defense of 
the Standards Continues 

Plus 
Weekly NewsleHer. 

Periodic Survey •• 

Technological information. 

Rnearch and relation. in the durum area. 

Muting. and Convention.; ellchange ideas with colleagues. 

Up-to-the minute fact. and information for your key personnel. 

Your Membership Supports 
THE NATIONAL MACARONI MANUFACTURERS ASSN. 

P.O. Ball 336, Palatine, lIIinoi. 60067 



Food with Foreign Acclnt 
(Continued from pale 28) 

''The top companies In naUonallty 
specialties reco,nlze the Importance of 
merchandlslnl the package, 8S well as 
the food, 10 interesting new dellan. 
and concepts are constantly under de
velopment" 

S ince frozen food. mUlt be stocked 
In freezer case., limiting display effec
Uveneu, the appearance of the Indi
vidual package fighUng for attention is 
on Important point of sDle factor. 

At the . ame time, the comprehensive 
• tudy noted, the customer IIkel 8 multi
purpose container that lerves as a 
ItOrDle-prcparatlon' l ! rvice ute n ,II. 
R1ald fall contalnen coated with a tpe
d.t pl.sUc compound to make them re
aemble table china add an extra lUXUry 

touch. particularly desirable In maa
feedln, operations such 81 airline 
meal .. 

Another Innovation ,alnlng wide ac
ceptance .. the smooth-walled alumi
num foil container with a peel-of! cover, 
uaed for spedalUes lUte Macadamia 
nuts or AUcel to accompany 8 lourmet 
dllh. 

Lug, Pocb 

The lreale.t chanle from the famU
lar compartmented aluminum foil din
ner tray, however, Is a switch to larle 
slu entree packs-two- to four-pound 
capacity containers for lenerous fam
Ily-size lervln,. or institutional use. 
SpalheUl, Continimtal casseroles, chow 
meln, sluffed JA181na or Mexican main 
dlahes are best tellers In thelt! quantl
tiel. 

Many hOUJewlves prefer the lar,e 
packa, Anaconda'i I tudy discovered, 10 
they can exertlte their own creative 
nair with orilinal touchet and the addi
tion of family-favorite side dlshu. 
Worklnl wivel and bul)' homemakers 
a1&o admit that addtn, their own "In
spiration" keeps them from teeUnl 
they've "cheated" their famille. by 
.Imply takinl dinner out of the freezer. 

Lurie packs for prepared frozen toods 
were orilinated to serve volume feed
ers such as reltaurants and institution., 
Thll market hal become an unexpect
edly larlo and prontable cUltomer for 
nationality spedaIUe •. People who dine 
out are especlal1y partial to forelln 
foodl, and u number 01 reltauranla such .1 Fred Harvey', feature nationality 
menu, one day a week. 

Schoola and collcles allO flnd the 
nationality menu an InterelUnl and ac
ceptable variation. 

MUI-fecdlnl operations are ham
pered today by • severe ,hortale of 
skllled labor In the kitchen, So they are 
makin, increued use or frozen pre
pared toods to keep hleh costs in line, 
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accordin, to the National AIIodaUon 
of Froun Food Packen. 

anal Polealltl 

The 'rtatest potential for interna
tional menw, however, dill remains In 
the home kltehens where frozen foodJ 
act u travel alents to transport adven
turous Americans anywhere around the 
Ilobe in the lena:th of time it takes to 
"hellol and serve." 

But wanderlust alone does not ac
count for the lrowth 01 the new cOlma
poll tan appetite. An Important factor 
noted by John Helleson, foodJ market
In, manaler for Better Homes'" Gar
den •• is that we are now In the mldlt of 
a "Flavor E ...... This meana that .s a 
rule fewer dJshu are' served. hut each 
one is upec:ted to be a "ftavor experi
ence." 

Good Bwlne .. Malwne describes It 
as a combination or lute and eye ap
peal: '-rhe new view b to re,ard food 
u an art and pleuure, aomethln, that 
while It hat roota In hard neceaib' 
nonethele .. lives forth deU,hUul bios
IOmi to please the sellll!L .. 

This i. the traditional view held In 
Europe and the OrIent, but the modem 
American translaUon caU. for the ef
fect without the eft'ort. Thla Ieaclt al
most inevitably to the flftl.tt where 
InternUn, rorelln foodJ that are .tored, 
ready for instant preparation. 

Widespread alftuenee allO contributes 
to modem ,ourmet tutes. The Ana
conda study Indicate, that in the case 
of nationDllty food .. this utendi down
ward. to the upper portJon of the lower 
Income ,roups, poulbly reftecUn. total 
acceptance 01 our mixed national arI
lin, as well as uPlT8ded. eaUnc hablta. 

"Education and travel is a1Jo broad
enln, the ethnic bue at a npld nte," 
HeJlelOn eommenta. "Half our popula
tion t. under 25 yun of .re and the 
youn, marrleda, a bllh pelftntqe well 
cducat~ are eookI.n, dUl'erently than 
thelt parent.. Strocanoft, coq au vln 
and beef BUflundy are part or their 
relUlar meal plannlnr, as well u Ori
ental, Po)ynealan and Mexican d.1shes 
that brtak away from tndltlonalfare." 

Many acquire lute. for fortlen foods 
by travelln, .. broad, he pointed out, 
and are then able to a:ratlty thne tute. , 
at home by ahoppln,ln the frozen food 
section or the aupermarket. 

A chanlo In entertainment pattenu, 
with emphuls on .naclu and buft'et 
suppen, reinforces the popularity 01 
Intematlonal ,peclally Item. u "lOme
thine dift'erent" and yet easy to ax. 

Convenience, ' the Anaconda study 
clearly showed. 11 a primary reuon for 
the II'Owln, reliance on froun food..
and 11 tbe food hat that c-ertaln aoph1lti
Cited forelan ftalr, 10 much the hetter. 

"Golden Elbow" Geh btenllt , 
An e.xtenalon of a year, to April : '. 

lU73, was &ranted by Food. and Dr. I 
Adrn1nl.straUon to General Fooda COl , 
to conduct markeUnr teatl at "an e, _ 
riched macaroni product that devlat' j 

from the standardt of identity tor mac;, . 
ronl and noodle producta." Thil is t1 . ~ 
product marketed under the nam,' 
"Golden Elbow" that hal .Urred ",' 
much opposition from macaroni manu 
facturers, durum. millen and durtJm 
,rowen because the principal Inlre 
dient la not durum semolina or wheal 
ftour. The product I, labelled "enriched • 
yellow com-lOy-whea .. macaroni." 

The flnt markeUn. permit for the 
product WII wUed June 20, 1969, and 
the onllnal speciftcaUons provided for 
yellow com ftour not Ie .. than 50~, lOY 
flour not Ie .. than 27~ and hard wheat 
flour not leu than 10~ by wel.ht of 
the farinaceou.a lnaredientt. 

Conl· .... WhMl 

The pennlt WIS modified Sept. 9, 
1U71 to provide for 38~ yellow com 
flour, 30~ soy ftour and 30~ hard 
wheat ftour. 

In Ita request for an extenalon, Gen
eral Foods Corp. stated. that. In It. 
Judlment. It would eenente additional 
informaUon to conUnue the aCtepUlbll · 
Ity ,tudle, related to the lJroduct. Thl' 
company .taled that a number 01 ,chool 
lY.tema ,are uJM:rimenUng with Ull' 
product and plan to include It In .ome 
of their menw in the comlnl years. The 
permit extenalon, pubUshed In the May 
5 .... raI It ........ provides for exten
.Ion to April 28, 1U73, "or until the pro
porII' tl .tendard ot Identity for enriched 
mat.lroni with Improved protein quality 
become. eft'ect1ve, whichever OCCUfi 
ftnL" 

A Slice of .IUD 
PIua, Oft\clal pUblicaUon of the 

North American Plua Al!!fOdaUon, car· 
ries a lead article in the Marth-April 
luue with the headln" "Pasta, Your 
Way to Increased Proftta." . 

Martha MOler adviR. plueri81 to 
tum to pasla, plua'. dlatinlUl.hed an
ce.tor, to add variety and customer ap
peal to the pluerta bUI aft'alr at very 
little cost. 

The pubUcnUon 10el to over 25,000 
piua men. Th t PI.ua AuoclaUon claim. 
the IndUitry .'a, lrown 1,500,;\ &lnre 
lU50 and sun mow. amuin, lrowth
p1n:J la the number one fait food choice 
amonl yO\Uli itdulta. Youn, adultJ are 
the people who eat out most otten. The 
pubUc apent approximately f3 billion 
on frelh pizza lui year • • 

COME Take 
a Photo Tour. 
... and see why you 
always get Top Quality, Uniform 
Color, Quick Service, Safe Ship
ment and Outstanding Product 
Performance when 
you buy Venezia 
No.1 Semolina, Im
peria Durum Granu
lar, or Crestal Fancy 
Durum Patent flour. 

Call (612) 
646-9433 

Ext. 281 
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Hamburger Helper Scores 
From Triansle Packasins In Action 

When yuu run thn.'l' !lhirts Sl'Vcn days 
/I wl'(,.,k nnd "till cun', mcet the dlmlillid 
for 1I new product. ),ou'\'(' gul a winner. 

Bul when thut product ;s selling in 
the compl'till\'l' convcnience fuod Innr· 
kct. you'vl.! gol II SUpt'f success. 

That's the brief. surging history of 
Genl!'rol Mills' Hllmbun;:cr Helper. 
which. in Il lillie more than se"en 
months since Its npl\u'lwlde Introduc· 
tlun hu s become Il run·pwny best seller. 

Hamburger Helper Is one 01 the 
srowlng number of semi· prepared con· 
"cnlenee roods thot stili require 0 dc
(tree of culinary involvem'!nt. 

It elevates common hamburger. or its 
more elite cousins such as ,round beef. 
to the runk of u specialty noln course. 
To the puiate, It's light j'Cdr~ oway from 
the ubiquitous pnlly-on or 011 the bun. 
Five main cuurses al1.! marketed under 
Ihe brand nome: Polato Siroganoff : 
Rice Oriental: Beef Noodle: Hash: ond 
Chill Tomato. 

Two Pouch,. in Carton 

Hamburger Helper's Ingredients cume 
In two pouches 10 the curtun: a smull 
one for the sensunlng and another for 
the main component-potatoes, noodles. 
etc. Preparation culls Cor browning the 
hamburger, draining all tht. fal, adding 
the Ingredients and water, stirring and 
~Immering . 

The product Is now packaged on Unt' 

line utili zing a Triangle rurm·nn·sea l 
bog machine equipped with Flexil ron 
sco le9. lit General Mills' plant in West 
Chlcllgo. Illinois. Two more Triangle 
unit JII are scheduled for Instullation in 

tht.' Wesl Ch!cuRu operation und ut Ludi. 
Calirornla . 

The Trlongle equipment has Ihe ca· 
pueilY 10 run 01 00 to 100 bugs Iw r 
minute. They operate as fll st us the 
cllrtoners they feed to cun uccommodn te 
them. 

Compatibility 

Hobert Dolg, Generol Mills produc. 
tion engineer, lind Donold Shermon, thl! 
Packaging Department superintendent, 
sUI'\'eyed a \'orlety oC bag machines 
synchronized with cartoners before 
recommending the Triangle form·nn· 
5eal units. 

One key reDson for the company's 
choice was the machines' compatibility 
with a \'arlety of cartoners, In fact. the 
second unit soon to go on the line re· 
qulred only one minor modltlclltion to 
team '""ith a new Jones cartoner, 

While \'Isltlng \'arlous plants using 
Triangle gear, Messn. Doig und Sher, 
man were Impressed with customer 
feed buck on both performance und reo 
lIubllity of the equipment. 

"With the demand running 115 high liS 

It 15 for Hnmburger Helper, there Just 
isn'l any room for murglnnl mlll'hlnt.' 
performance." says Bob Doig. 

"So fur Ihe Triangle machines huve 
gh'en us ubo\'c (I\'ernge elllclenc)'," he 
udd" "Wc uperate thelll round the clock 
os fU !lt us thc curtonlng equipment l'un 
hundle tht!lr output." 

Con'unlenu 80nanlll 

Ever si nce the eorly '505 when ul r· 
IInl's tlnt begun ser\'ing prepared in· 
nlghl dinners and coke pm-mixes camt! 

We"t,hl, f,ft flnltro" tco'-I. 

Robert Dol,. ploductlon u,ln"" 

on the llI(lrket, convenience food , hi!\ t · 

charted phenominal growth. 
On the honlt.' front there ore plen, y 

reasons for the uonanz(I in eusy·to·prt·, 
pare food s, To name D few : workin.: 
wives: (I dl'slre to eeonomi7.e, 11l\'e li m~ 

,md ~implify rood prepurutlon : undo Ih .. 
foci thut lIefs rucc iO every gal ellll" 
cook like mom. 

On the munuracturer~ ~ Ide, hlRh l.1 
skilled home ecunumlsts und food t~'l h· 
no10elst s hnce strl\'en to produce " 
runge of ptl'pllred packuged fuotl th,, ! 
art.' us nutritionally well·Il'llunced ... 
tlll'Y ure delldoUJ;, 

From till!' IJUl'kuglng industry l'/t ll ,' 
Ill'W flIms thul pw\'lde virlUally lUI" 
producl protection, und the (orm·li l , 
seal mllchines with their IIbility to Ct 

nomiclllly product.' puckages ut hi, " 
speeds. 

Pouches Popular 
Pouches continue to Guill In POpUli, 

ity. One reuson puckllGets ure pref. 
r ing them I~ thllt once the puekugc h 
ht.'t!n upcnt.>d the customer usuolly u~, 

CCunlinut.'ti un puge 3· .. 

TilE M .... CARONI JOURNAl, 

(KNOW-BOW.) 
eThere Is no substitute for the engineering expertise 

that comes with experience. Buhler has II. Over one

hundred years experience In the design and ope; dllon 

of hundreds of modern, efficient macaroni plants and 

machines In practically every country of the world 

where macaroni Is made. 

Single Icrew pre .. e. from 600·4000 Ibs.lhr, 

Double .crew pre .... from 1200·8000 Ibs.lhr, 

Four IefeW prelle. up to 16,000 Ibs./hr. 

Shaking pre·dlyers for ahorl goods 

Short good. belt dryer. from 600·16,000 Ibs,/hr. 

Two •• Uck .prllder. and f('lur-.Uck .preaders 

Long good. dryers from 6(11)·4000 Ibs.lhr. 

Long good. accumulators for one shill per day discharge 

Long good. cunefl 

Raw mltlrlal handling .y.teml 

Complete production line. 

U.S.-midi motofl 

U,S,-mlde e'ectrlca' control. 

U.S,-made cllmale control. 

Engineering .ervlc .. including design, planning and inslalla
tion of complete macaroni processing plants 

If It's anything 10 do wllh macaroni ptants or equip

ment, talk to Ihe experts at Buhler Corporation, 8925 

Wayzata Btvd., Minneapolis, MN 55426, 612-545-1401 I 

Eastern Sales office: 580 Sylvan Ave., Englewood 

Cliffs, New Jersey 07632, 201-871-0010 I Buhler Broth

ers (Canada) LId., Don Milts, Ontario, 416-445-6910. 

SkU1od,o.poriencod BUHLER Engineers dovotop tho 
opllm31 proconing • .,stom 111101 m3king II carelul 
3nal.,ll, 01 the cuSIomer ', J)a,licular plant layout, 
operation lind .pecllic requirements, 

Evory 13COt 01 m3chlno opor311on undorgoes scrupu, 
!ous elamlnlltlon b., Buhlor 0031gn Eng!noors. El' 
!rUllon 01 short goods will bo vlowod in n.lrcmo 
.Iow.mollon I'om hlllh·speed, 500·'n,mos·pel· 
socond movie Cilm011l usod ilbovo. 

Buhler doslgns, labllcli iol lind Ins!aUs :III typos 01 
m3cllfonl oQuipmenl lor ony slzo oporation, Abovo. 
world 's !orgost s horl goods pross i4,sCIOW, 16,000 
!bs. /hl. cllp .. clt." dwarla 100 Ib. /hl. laboratory 
modol shown In Insel. 
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Hambu .... H.!pa. 
(Continued from page 32) 

all the In.redlenll. Thus. the packaler 
h8l quality control rilht to the table. 
Pouches have _00 enabled. packalen to 
put l evenl different In,\edien l'l In the 
lame carton. 

Thu. modem packi,in,. imallnatlve 
food lechnolO1)', and Innovative mar· 
ketln. teaml put delicious, economical 
and talY·t~prepare di.he. like Ham
but,er Hp.lper on America', dinner 
table. 

.lei Campalln 
General Mill. I, Itepplnl up III in

troductory campal,R for new Ham
buraer HeJper Dlnnen with an ex
panded prlnl ('Impalln in Family Cit. 
cle and other major women', maaa
nne •. 

Four--color. full-pa.e ad. in June and 
July luue. will eany pop-up COUPOTlJ 
to more than 20 mi1llon houlehold., 
and print IUpport wUl conUnue 
throulhout the remainder of the year. 

TelevWon advent.ln, on top-rated 
network primetlme show.. daytime 
network TV and lpot TV will run con. 
currently with print In what amountl 
to one of the mOlt exlenlive IUJtaininl 
advertJlln, campa!lhl in the com
pany'l hlltory. 

Hunt.W._ Skillet Dlnn ... 
II N an advertlaement In the May iasue 
Ii of Pro,rellive Grocer Hunt-WelSon 
takel twelve pa,ea to tell retailers 
about packale dlnnera. the ' mOlt IUC' 
ceuful new Item In UI71. There are 
Illultratlonl in full color on each pele. 
Copy 18Yllln part : "In a recent Proerel
aJve Grocer lUrvey, 'You·add·the·meat' 
packaled dinners were named by Ilxty 
percent of retailers u the most aucteu· 
ful new Item they had handled In 1911 
-and they were named more than 
twice al many times al any other prod. 
uct." 

"In two yean, between 1919 and 1871, 
dry pack'ied dinner volume arew 62'" 
from '98,677,000 to ,149.2 mUllan. Thl. 
dramatic increaae wal largely due to 
the added cualomer appeal and variety 
that have relulted from the Introduc
tion at luccellrul new lines like Hunt
Wellon'l Skillet Dinners." 

Six RauonJ 

She polntl are liven u to why ·'you. 
add·the·meat" packa,ed dinners '0 bl, 
with consumers and arocers. 

(I) Conlumers demand quanty and 
menu variety on a par with tonvenl. 
ence. The new wave at conaumerilm 
hal placed added emphaala on the 1m· 
portance at both economic and nutri· 
tlonal value In toods. AA a rerult, the 

loousewlte I. no lon,er content Just to 
'.hrow toaether a almple meal-ahe 
'Nantl to maintain the hlah level of 
'meall she nann ally aerves her family 
Imd ahe wanta to do 10 within a rUlOn· 
r.ble ,rocery bud,et. By UIIn, onty the 
hllhel t quality lnlred.ienta, the new 
packa,ed dinners olrer the modem on. 
the-go shopper al1 the convenience .he 
needl without any aacriHce In menu 
variety or lood nutrition. 

(2) Con.umers want to maintain their 
Involvement In meal preparation. Re
lardlell at their dealre tor convenIence 
producla. modem homemaken are not 
all ready to let ,0 the bade relporuI· 
blllty tor puttIn, a ta.ty, wholelOme 
meal on the family dinner table. Be it 
tradition or otherwise, women are more 
inclined to buy a packaled dinner that 
offen lOme convenience but lUll aliowl 
them to .. leet the meat and combine the 
leparate Inaredlenla In a way that It 
win ,Ive the meal their penonal touch. 

(3) "You·add·th ... meat" packaled 
dinners are the faate.l ,rowl", profit 
makers in the packaled dinners cate
,ory. In the year pl'eCffdlnl the intra
duetion of these proclucta, doUar .. tea 
at packa,ed dinners catetory were 
worth over ,98 million. In 1970, the 
year thete new ltema were edded to the 
('ate,ory, dollar .. let l'OIII 9.3'; tal. 
lowed by a 40.8~ Increase In 1971. 

(4) These dlnnen offer hl,h mal'lln 
and taat turnover. The Pro&reuive 
Grocer Ihowl that the avers,e marlin 
on "you.add·the-meat" pack.,ed din. 
ners exceed. 21~, well above the aver
a,e tor both the enUre paekased din. 
ners cate,ory and the totat Itore. In 
addition, 68'.\ at the rurvey rerpond· 
enta view these new packaled dinners 
al equal to or above the aVera,e weekly 
turnover In the lroctry department. 

(S) Thele producta mean new dollar 
.. let. not doUar tradin" Beeaute there 
II no other item In the Itore like ''you· 
add·the meat" packaled dinners, CUllo
men! won't be aublUtulln, their pur
chBlea for other produetl when they 
buy. 

Even more Important, these new 
packaled dinners offer food retal1ers 
an opportunity to reclaim a lal'le Ihare 
at the eatimated $8 billion In .. les that 
have been wooed away by the booming 
ta.l foed outlet lnc1ualry. 

(8) These producta can Inean exira 
.. Ies In the meat department. The Ihop
per mUll buy tre.h meat to prepare 
these new ~acka,ed dinners. Thll 
meana a arowth In meat department 
salea from 5 to 10 ... . They have related 
Item potenUal In the procluc:e depart
ment. with son drlnlu, or peper prod. 
ucta with a "quick meal·euy cleanup" 
dJ'l'loy pouIbWty. 

Tho Plod .... 
Amonl the Hunt products are Skli et 

LauRna. Skl11et StJ"Olanolr, SklJ ~ t 
Mexicana, Skillet HawaUan, Ski! ~ t 
Oriental, Sldl1et Barbeque, and SkU ~t 
P1ueria. 

The lateat entree are Hunt'l SkUll t. 
brand Baked Chicken Dinners. Baked 
Chicken and Drealnl calli tor 2\11 
pound. of chicken to which I. added a 
pack at lealonln, mix, a pack.,e of 
dressln', a can at sauce and another 
can at trult topplnl. For the lame quan. 
tity ot chicken In Baked Chicken Wesl. 
em there 11 a can at .. uce, • picket of 
mashed potatoe., and a can at btan • 
and mexlcorn for lervln,. For Baked 
Chicken Italiano there II a can ot saUte, 
a packale at rotinnl. a packet of JealOn. 
In, mix and a packet at thee .. toppln,. 
With chicken consumption ,rowin, It 
twice the rate ot beet, Hunt'l looica for 
,ood repelt buslne ... 

LowlY" Foocl ••• palt 
Richard N. Frank, President, LaW1')'" 

Foods, reporla cohlolidated net .. Ie. In 
1911 at 'U,6S2,838 were 10'- Iftaftr 
than In 1870. Althou,h the Increl. WIS 
amaller In lalea arowth than the aver· 
a,e for recent yean. mana,ement wo. 
aaUlfled because few new produetl hive 
been Introduced and the bulk ot the 
rrowth came from exlaUn, linea. Furth· 
er, the untavorable etonomlc cUmate In 
Calltornla resulted In ,enerally Hut 
restaurant lalee. 

EmpIwil ... TV 

Televialon became the principle me. j • 

lum for tompany advertldn, with It I 
development ot leveral thirty secor. t 
IPGt commerclaJa. The apparent .uccel : 
ot advertJaln, and promotion protrarr ; 
aeeml JUltlHed. and leads to the plan t 
ahlrt a tarler part ot promotional apenc 
Inl toward consumer oriented prt 
,rami. 

Marta are beln, Inlenalfled In th 
arowln, "away from home" aermen 
ot the tood Indu.Uy, and the food au" 
Ice divlalon introduced a new line u 
sauce and aravy mlxea tor .. te to res ' 
tauranu. achooJa, hOlpitaJa and almllo1 

mua teed1nl InlUtutionl. Lawry'l ha ~ 
recently developed a unique line oj 
productl baaed on lOy-protein tech· 
nolol1 which facUitate. the .... onlng 
and redUcel the cost ot llverat popular 
dllhea requlrin, the use at rround meat. 

Co11/anola Co._ 

In 1971 they completed the Ant .ta,e 
ot a lon, ran,e plan tor the enlarce· 
ment of their corporate headquarten. 
The improvementa to buUci1nc1 and 
arounds have peal1¥ Jpcreued their 
abtUty to expose vt.aIton to Lawry'l 

(Continued. on Pile S8) 

• 
SAN 

BERNARDINO 

• 
RIVERSIDE 



A & , Turn. to DIKount 
With • flurry of promoUon. A&P 

. tore. are beln. converted to lOme
thin. called ~ere Economy Orlai
nates" or WEO. for short-lOrt of super
duper dilcount .torea. 

By mid· May more than 2.600 .tores 
had made the switch and by next Feb
ruary all of A&cP'. 4,200 atore. scattered 
over sa .tatel, the Dlslrlct ot Columbia 
and Canada wUl be operating under 
the distinctive lreen WED sllnboards. 

Price Wan? 

"Supennarketen who have to com· 
pete are reeUnl from the efteetJ," 
etaim. SupennarkeUn, Maladne. ''Th'! .la,. may be aet." add, Supermarket 
New., "tor a aeries of price wan," 

WEO. ,are A&P'. .n'.wer to .ome 
"rious and dulurh!", problema pl_lUe
Inl the tomp.ll7: the steady tfOllon of 
A&P', Imal' ... price leader. ever 
fterct!f competition within the $14.5 bU
lion retaU food bu.lneu. and A&P's 
own levelln, .. lei and shrinldn, pro8lt;, 
In III &c81 year endln. Fedruary 26, 
A&P auft'ered third quarter and fourth 
quarter laue. totalln, $1.7 mUllan. 
Proftt. dropped to 68, a .hare. ('Om
pared with $2.02 a year earlier. That 
made ftleall971 A&:P'. wont year .Inee 
the company went public In 1951t 

WANTED: 
Informed 

Sale. 
RlpreHntatiy .. 

H ... them rHd 
The MACARONI 

JOURNAL 

'.0. lOX II' 
'ALATINI. ILLINOIS 

60067. U.S.A. 

Toa.uge Recot'lry Provnm 
A&:P'. Chaiman and Chler Execu

tive, WilUam J . Keen, who took over 
after Melvin W. Alldredlc, reUred ll.t 
year, apealu of WEa. almOit al thou,h 
they were .ome hlah-powered break
faat cerul that will do wonden for an 
undemourb.hed corponte body. "We 
have to .tart the ,rowtb factor In thl. 
company n,ht now," Keen .aya. '''I'h1. 
I. a bu.lneu baaed .trlcUy on volume, 
and 181e. me8lured In tonna,e." Refer
rin, to the WEO lbelt, Keen aay. that 
"this I. a tonnl,e recovery pro,ram"
meanln, that the retailer who move. 
the mOlt ,oodIlI the one that will come 
out on top. 

Mr. Keen mI,ht ,et an araument 
from other hl,h'proftt, lower volume 
chalRl lUeb a. s.teway, W~,\n-Dlxie, 
Jewel Food and Lucky Storel, but none 
at them could araue with Keen'. ba.ic 
tood merthandilln, phUoaophy: '1 want 
to let UI back to load, aound, ba.lc 
tundamenta1a. Thb company wu bum 
on quality tooell .old. at low prlcu." 

lruno lultonl Dea. 
Bruno Bultonl, praldent of the Bul

tonl-Perudna tood IndUltrie., with 
opentlon. In Italy, France and U.S., 
died In Peru,la May 11 at a heart ail
ment. He wa. 73. 

Loophol" 011. ..thoI" 
Once a,aln, poUUclan. are mak II 

noises about cloeln, 8O-caUed looph. t . 
In the tax law .. 

The object i. to ,et more money t l m 
middle Income taxpayer&-8nd II m 
bUlineu, of course. 

The drive 11 prompted by ever rb inl 
,overnment .pendin,. 

Maybe inltead. or lookin, at "Joup. 
hole .... they .hould look at the ratholc. 
throu,b which .0 much of our taxel 
dl.appear. 

- Nat/on', Busintss 

A. GocNIonan' & 5011.. Inc. 
New officen have been elected at A. 

Gooctman at Sona. Inc.. Lon, bland 
City, New York. They are : Robert 1. 
Cowen, Sr., president; Melvin Golbert. 
vice plftldent and aecretary; and Ro
bert I. Cowen, Jr., vice prell dent and 
trealUrer. 

' __ n ... 1 Choll," 
John P. Roberta, recently IOle. mar· 

ketln, mana,er tor Sultonl, hal been 
appointed naUonal aale. manaler for 
Roman Producta. 

The cOitlielt item In the average 
American con.umerla budlet 1. ,avern· 
ment: tederal. atale and local. 

JACOBS·WINSTON 
LIIOIATORIES, ·lle. 

Est'. 1920 

CoruuJlln, and Analyllcaf Chemists. spedallun, In 
all maller, InvoMn, the examination, produclion 
and labelln, 0/ Macaroni. Noodle and Ell Prod"cis. 

I-VI"""I ••••• ' MI ...... "'rIc~ ... ot ADo,.. 
~ SoU4t ... CeIor Sc... I. In .... 

NMoI ... 
S-Sooo.n.. ... Flour A .. .,. ... 

4-Mk ....... .,. ...... 0""._' _r. 
Please enter one year 
subscription: 

o $9.00 Dam .. !Jc 
, 

~.Ite.,. ...... So".,.. 
6-Pntlckln A .. .,. 

o $'/0.00 Forolgn 
Namo ________________________ ___ 

7-1 ............. 1 T_ '"! .5. .... """'1 ...... Firm _____________________ -'-__ _ 

Addre .. ________________________ ...:. 

City and Stato ____________ Zlp __ 

Ronowol_____ Now .;ubscrlpllDn-.--

James J." Winston. Director 
156 Chambers Street , ' 

NeW Y!lrk; N.Y. 10007-
, 

hereUnde! 

We respectfully suggest this 
five-point program for reducing 

that waste line. 
Thecost of government Is literally eating the country out 
of house end home, In 1970. "merleans spent $14 billion 
more for governmenl then for food. shelter. c1othlng.nd 
new CAVS c:cmblned, 

Isn't it scary thet the eosl of government lnert.sed by 
67" from 195810 1971?Thor"lmosllwlce os much., 
thecost of consumer Items. UncontrOlled federeJ 
spending looms as a continuing threat tothe economy. 
The Inevitable results lire government deficits, inflation, 
Increased ta'es, 

Whet to do? We suggesllo lhe Presldent.nd Congress 
-put government on 0 strict diet, Set up strict spending 
guidelines. Exerdse strict controls on lhe Feder.1 
budget. ~ II start, we recommend five reforms: 

I. Project 111 mol.upendlng over. nvt-yeorper\od. 
Show totol costs os well .. del.IIOd spending, Such 

projections should list seperotely bolh octu.1 spending 
.nd spending lhel hes betn outhor'oLed but not yel spent. 
Then Congress and the 10.poyeN. will h.ve 0 yardstick 
for measarlOtJ new and continuing programs. The costs 
of new programs Inlti.ted Inlhe 1960's lnamed 3000. 
during lhe first nveyears, lithe ta.poyec knows lhe 
fut ... 0051s, he willlhink Iwlce .boullhe true worth 
of the progrom. . , " 

2. Evaluate all spending programs at leut once every 
Ihree years. 

Determine their need and effectiveness lind see what 
costs C8n be eliminated. This Is zero-based budgeting, 
which means that en epproprletlon for a progrem must 
be jusllfled from scr.tch, If needed 1\ should be 
re-enected.1f not, eliminated. As It stands now, almost 
$175 billion olthe proposed $247 billion budget for 
FISCIll1973wouid be spent .utomatlcally-.bout 
$2.650 per f.mily, 

3. PIlot 1 .. le_ proposedl1\llUo ". ,f' '"'Ifom. 
See If II will work before fulHcale openllionsare 

funded, If 1\ works.lhen and only lhen should Congress 
put It Into n.llonwlde operallon, this procedure will 
evold many expensive pro}eds that lookgood on paper 
but don'l solve the problem, '" SeMlor M>r.h.m 
Ribl<:off sold In urging lhellhe proposed F.mlly 
Assistance Plan be pilot-tested: "Right now we have 168 
progremsat a cost ofS31 billion to alleviate poverty,and 
we've got more poverty In this country than we had 
last year:' 

4, Designate o)o1nl Congressional CommIUoeio 
evaluelethe federal budgelln lenns of priorities. 

TodllY no committee Is responsible for the total budget 
picture. The Federal budget Is a thing of bits and pleces
a scr.mbled multibillion doll" jlgsow puule, Each 
committee has a favorite piece and tries to squeeze It 
In somehow. No committee evaluates the budget In 
terms of balancing tOK receipts and expenditwes. Excess 
costs are simply added to the national debt. A tatel 
review by one committee. to be made public, could help 
bal.nce the bu~get. 

5. SubIt<I spedal f<deral programs, .udI .. SocIal 
Securtty, Medicare ancllflghwoy., 10 the dlsdroll". of 
conlrolled spending lusla. other lax'supported 
programs are. 

There are aver 800 trust funds, which do not come 
under the annual appropriations review. An annual look 
might change priorities substantially as times change. 

These five points can bring the budgetary process 
under control. Until the AmerlC8n public Insists on steps 
like these, election results will be meaningless. What's 
needed Is millions of Amtrlcons t.lklng 10 Ihelr friends. 
neighbors, colleagues and public officials about ways to 
bring spending under control. . 

For further background wrllelo: The Chamber of 
CommerceoftheUnltedSt.tes.Washlnglon,D,C.20006. 
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Food Trade 
Conventioft Calende. 
Jut, 1'-101 National Macaroni MIn. AII

loclation, Del Coronado, Coronado, 
Cal. 

Aug. U·1I1 Poultl")' &c Ell InsUtute of 
Ameriea ProdueUon Ie Marketln. 
Conference, Muelebaeh Hotel, Kan
sas City, 1(0. 

Oct. U·II. Nst'). Aun. of Food Chains, 
MI,mJ, Florida. 

Oct. so.WoY. 21 PMMI Pad,a.ln./Con_ 
vertln. Maehlnel")' Show, MeCormlck 
Place, Chleaao. 

W09'. 11·111 Nat·). Frozen Foocb Con
venUon, s.n Fnmdaco, Cal. 

Dec. 2· • • Nat'l. Food Broken Aaaoda
tlon, New York, N.Y. 

Ju.. 141·11, NaUonal Maearonl MIn. AI
soelatlon, Doral Country Club, Mi. 
ami, Fla. 

Lawry', Report 
(ConUnued from pa.e 3f) 

many attribute .. At the newly named 
Lawry's Callfomla Center in Lo. 
&llele. the beautiful "minion" sly1e 
.ardeRl, the Inlerettin, .ift, wine and 
.ard:n .hopI, a. well a. an unuaual 
aelf-aervlee re.taurant, La Coclna, have 
been .dded to the tour and group luneh
eon pro,...ma 'UctHlfully oft'ered for 
the put 10 yean. 

'Get-Conventlon Tou. FIIda,. July II 
JuUw GoldmAn'. En Clty j Lawry', 
Callfomla Center. 

De",... La .. ,no 
Strlppe ..... nted 

De Frandscl Machlno Corporation 01 
Brooklyn, New York hu been ,ranted 
U.S. Patent Number 3656603 for their 
lal8ena .tripper. The stripper, which 
operate. either Independently or a. Ilart 
of a Demaco Ion. lood. line, has • 
unlque method of handlln. dried I.
u,na. With .peelal .oft clamp., . he 
machine lra.p. the dried 1.."n8 by 
the heada and removes the I, .. ,n, fr m 
the .Uet In 8 hOrizontal dlrecUon. TJ ~ 
separated from the .Uck, the I .... nl 11 
releued on a mOYinl table. Thl. t. Ie 
then move. down to a conveyor. '1 Ie 
lu.,na I. then conveyed throu.h • 
multiple laW which remoy" the hi d 
and cub the la ... n. Into requh d 
lenltha. 

HODdIlag NiAlmlud 

The principal advanta,e or thl. mel'l
oel of openUon 1a that the handlln • . ,l 
the la.a,na b ml.hlm1zed and, thfOrefolo,!, 
the amount of wute or brea"'a.e II .1 .n 
mlnlmlud. 

Mach1ne. u.lnl thI. patented methl,d 
of operation are currently In ItrYJee at 
Viviano Maearonl, Carneale, Pa.; Gioia 
Maearonl, Buffalo. N.Y.; Delmonico 
Food., LouiaylUe, Ky.; Ideal Macaroni, 
Bedford Hel.hb. Ohio; American Beau
ty Macaroni. Denver, Colo.; The Great 
A &c P Tea Compan,y,Jloneheada, N.Y.; 
and Proclno-Roul, Au~ N.Y. 



Okay. 
Who put egg in the noodles? 

Sal Marltato did. 
So now when you buy Mull lfooda' 
new noodle mix called " Ouregg" 
- all you add 'I water. 
We'vo gone ahead and added the 
egg solid, to MulUfoods' lop-
quallt)' durum flour. • 

A number of our customers have already ordered 
" Duregg" In helly lois. 
Here are a few reasons why you should: 
• Duregg eliminates lime-consuming, In·plant 

blendIng 01 flour and egg Bolids with ex. 
panslve machinery . 

• DUfegg Is rsady when you need it. No thawing, 

less chance of contamlnaUon, and Ie •• 11m. 
and meal. 

• Duregg eliminates the need 10 fe-freeze 
unused egg. 

• Duregg assures a conslslent blend. 
• Durogg eliminates the nec8sIUy to Inventory 

two Ingredients, Storage and record keeping 
II reduced, 

• DuregQ almpll"" delivery, Now U', one 
lource - Mulliloods . 

• Duregg lowers your manpower requlremenls. 

Enoughl8ld. O,deryourDureggwlth a phone call. 
Tha number Is 612/339-8444. 

~MlJL.TIFOODS 
• DURUII PRODUCTS DIVISION' . 

• ,. GENERAL OFficES. MINNEAPOLIS, MINN. 55402 
, .. 
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