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coasts, proudly presents the East Coast
number one name in macaroni pack?gnng
Rossotti. )

The narlecl DSIESS gift.

SO nOW We Can pr0V|de you W|th the f"’]e Give the hostess the best pasla pro- the linest pasta products. You'll be
. ol duct you can produce, and you're giving the hostess the best quality
' glving her the perfect hostess gift. If you start with Durakota No. 1
ln merChandBlng: graph|c and StrUCturaI deSIg‘ r Today's homemakers are creative — Semolina, Perfecto Durum Granular
they are Inventing masterplieces in or Excello Fancy Durum Patent Flour. g i

and machinery systems from Fibreboard along will#
Rossotti’s long established expertise in the pasta &
and frozen food fields. ’ :
Fibreboard and Rossotti. And now o
with the profit squeeze we're all facing i
its a new packaging idea that'll really flhl'ﬂhllil :
pay ofi. For you.

casserole dishes that are fit fora Glve her the perfect hostess gift.
king. Your role starts with giving her She'll be back for more.

the durum people

NORTH DAKOTA MILL
Grand Forks, North Dakota 58201
Phone (701) 772-4841
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Planning for Performance and Profits
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The Sales Plan — The Financial Plan

Check Boiler Efficiency to Reduce Costs ........o0vnnvennan
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@O0 PROCESSING & HANDLING EQUIPMENT

LIBERTYVILLE, ILLINOIS 60048
Area Code (112) 362.1031
TWX 910.684.3278
Hosking Liby

Dear Macaroni Manufacturer:

Is your factory running seven days a week and are you look-

A e i T

R S i i
T a T s

o ing for a 25th hour in every day? Relax, let modern, high s
m‘-"clo” e Mol Uiique Kgy Proincing BG4 S capacity, smooth running production lines cut the plant ?
e Durum Report from the Crop Quality Council .......covuivvriunininines back to five days so you can become re-acquainted with i

Joseph P. Viviano Insect Resistant Wheat Predicted .. ......... SR s e your family, H
Anthony H. Gioia Y hoand i
Emmuéa Ronzonl, Jr. Canadian Wheat Rofod Tosting MIL at Port Allen 4000 Hoskins Company represents three manufacturers of produc- _',‘g';
ﬁlcmuﬁ"ll“m Fewer Promotional Allowances — Automated Depot Block ........... tion lines which can increase your efficiency and production: EE'
oner
: Proposed FDA Sanitary Rules Rapped . ...vovvinvannriniiiines i
Central Area: New Technical § bt!dli-y About T DEMACO builds noodle, short cut and long goods lines from -
Alvin M. Karlin ew Techn ul ary — ut Tomatoes ......cocevnnvenans 25 pounds per hour to 4000 pounds per hour. Premixers can
Ralph Sarli T1st Annual Meeting at Pebble Beach ..........oovvviiiiiieiiiin, be put on new or old presses to improve mixing and sanita- )
3 wr%{&akiult‘::rh Many Varieties of Macaroni-Noodle Products ... ...veueeerenseeness tion. The new die washer can clean 4 long goods or 3 short i
Lawrence D, Williams Tk s Advesiiios goods dies in approvimately one hour, §
A s b D AR R AT : o
Western Avea; ASEECO has instilled accumaveyor systems for gentle storage K5
Vincent DeDomenico d handling of noodles 1 t of the m odle factories “
- estimated 170 billion cans, packages i and handling of noodles in most of the major noodle factories.
Angelo Guido Eﬂot’l Notebook: 4 bottles. With many clerks making Conveyorized stationary short cut bin storage has reduced .g
Canada; will s i: hpmm.: onGme". much as $8 an hour in wages and bin g labor and space substantially, ik
John F. Ronald magiana:for Moy with dlsiziinstion sl 0o, . SpMACn. It coding bund vy i
At e the Super Market Institute convention. “mnm%mi l. ‘;ﬂm"'l ]unuh'!,i‘:.u SEMCO engineers and builds flour handling systems from small :1
L"L' Speaking of conventions: the Tlst sack dump systems to completely intcgrated million pounds iz |
M. (Andy) Anderson they saw their salvation In comptic sl
Vincent F. La Rosa Annual Meeting of the National Maca- .4 check.outs with Universal Prols. systems including welded tanks, blending, regrind handling, o
roni Manufacturers Associatlon will be oo, but now consumerists are sa iz and air filtration systems to eliminate flour dust through- el
Debble Bract, Callfonih on the Moass:  the coding mystem will end companisy out the factory. i

MACARONI JOURNAL
Subscription rates

Domestic .—— % 8.00 per yeor
Forslgn —— ~$10.00 per ysar
Single Coples $1.00 each

Bock coples ———___$1,00 sach
The Macaronl Joumal 13 registered with
the U.S. Patent Office.

Published monthly by the National
Macaroni Manufocturers Assoclation
as Its officlal publication since May, 1919.

Second-closs patoupu at
Wisconsin, end Palatine, |!lincis.

ret Peninsula, one of the most delight-
ful spote in the country, See page 83 for - Do ceges cand . botiles

a bit about it and plan to attend.

Next month there will be coverage yreq pround the country. The Natlon:

priced. They are getting support if
Congress and In various state legisiy

of the Seminar un Wheat and Good Association of Food Chains conce

Manufacturing Practices held ut the - .
North Dakota Btale University, This 1 thts is one of the blggest log:

meeting drew good attendance.

UPC Faces Fight

Electronic pricing faces an uphill find some other dssue to use as a le\
fight and the story is in most food-trade to secure featherbedding in its cod
publications. Every year supermarkets tracts"
have to stamp individual prices on an

tive threats they have faced. Grove
Manufocturers of America Preside
George Koch says: “If Congress e
an Hem-pricing law, labor will have

THE MACARON] JOURN

1f you want to expand production, build a new factory, or
improve efficiency, call Hoskins.

Very truly yours,

HOSKINS COMPANY

C M Apomtims

Charles M. Hoskins
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AUTOMATIC LONG GOODS
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most simple:

Straight through drying, rather than cascading sticks back and forth through the dryer,
eliminates many unnecessary mechanical complications.

most versatile:

Two speed operation together with the DEMACO patented Lasagna Stripper, allows you
to manufacture, Linguini, Perciatelli, Maccaroncelli, Spaghetti, Spaghsttine or Vermicelli
without any complicated changes.

e

| most economical:

Nothing unnecessary means no unnecessary costs. Rugged dependability, always a
DEMACO characteristic, means less maintenance and saves you money. Simple construc-
tion means everything easy to get at and repair, minimizing any down time and keeping
you in production,

Write or call for complete Illustrated literature.

]
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Pasta Salads Suit

Pam salads are a wise approach to
spring menu planning. As we neces-
sarily continun our efforts to get the

most for our food dollar, we look to .

elbow macuronl, spaghetti and egg
noodles to 1rad a helping hand. While
pasta ls erjcyed in many of our favorite
recipes. «t snvves another very practical
role—that of -atilizing leftovers or per-
hars a belty~ term today is planned
nver foods--411 salads, casseroles, roups,
stewa among others, Speaking of ralads,
lel's take a look mt some of these sug-
gestions froin the National Macaroni In-
situte,

Macaroni Salmon BSalad Bowl has
elbow maceroni and canned salmon as
a base. Nutritious? Yes, Combining the
macarond with salmon provides a fine
source of protein. And remember,
enriched pasta supplies substantial
amounts «f B vitamins end iron.

Macaroni swiss cheese salad is a salad
teaming macaroni with cheese and a
variety of vegetables, Tasty eating, the
dressing it a blend of mayonnaise, sour
cream and. mustard.,

Pasta svlads have a special advat wige
In terms of time saving. Made ahead
and chilled, they are ready to setve
at a moment's notice,

Let's look for just a moment at mem-
bers of the pasta family for salad se-
lections , . , elbow macaroni, egg noodles
and spaghetti . . . no monotony in
stlad envicel Create special appeal by
spooning into an attractive bowl.

Caesar salad is a well known favorite,
but have you ever thought of making
one with egg noodles? This is a salad
which well proves pasta's versatility
in menu planning. And the result?
Beautif.l eating and a conversation
plece, too, as diners marvel at your
Ingenuity, Vary your salad making with
special seasonings. In springtime maca-
ronl salad, curry powder in the dressing
complements and accents the macaroni
and vegetables,

The National Macaronl Institute is
offering recipes featured so far along
with other suggestions, If you would
like the leaflet, just write the Macaroni
Journal.

Other Ideas

There are other elbow macaroni
recipes and additional intriguing salads
using spaghetti and egg noodles.

In the elbow macaroni category is a
snack tume salad in which the maca-
ronl teams with salami, cheese and
vegetables dressed with mayonnaise,
mustard and onion. Another combines
macaroni with kidney beens and

13
grated cabbage in a sweet and sou
dressing

Bpeghett and cheese salad is a real
surprise, i ocessed cheese and bacon

To eppeer in the May issue Progressive Grocer

spread mixed with celery, parsley af
mayonnaise is a brand new way to o
joy spaghetti, salad style,

Noodles and tuna come forth in
salad mixed with lemon juice
pimiento stuffed olives.

Mix and match to your culinary oo
tent using these recipes as a g
Remember pasta salads are a nour
ing way {o please famlly ond gue
at meal time, Utilize them to tite ful
by adding meats, fish, poultry, ched
and vegetables left from previous me:
It's a valuable tip in stretching the fog
budget, and et the same time knd
you are serving nutritious food, Co
plemented with complete protein foc
pasta is an excellent protein source.
contains the B vitamins—Thiam
Riboflavin end Niacin in eddition
Iron, Classified as a low fat, low sodiy
food, pasta is easily digested. The cart
hydrate content gives us energy.

—_
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A Message to Grocers: PUSH PASTA

. $122 million sales increase in 5 years.
Average gross margin of 19.1 per cent.
., Record-breaking consumption each year.

. Measured against all vegetable salads, pasta salads
are enjoying by far the ‘greatest growth,

5. Since the big salad season is just beginning, feature
macaroni products and related items In your salad
displays. Or os a quick and easy hot-wether meal \

in its many other forms, i

THE NATIONAL

MACARONI  §

INSTITUTE

PUSH PASTA

THE MACARONI JOURN

e confidence

craftsmanship,
e dependability
experience . . .

BALDARI.

WHAT'S PASTA GOT GOING FOR IT? s
JUST ABOUT EVERYTHING!

e

D. MALDARI & SONS, INC.

557 Third Ave., Brooklyn, N.Y, 11215
Phone: (212) 499-3555

s kS AL bt il Eathdsis e

AR

SNALLS

o

N,

Yy
%,

e,

‘ /’//////77/
/ ./

// 7 .:-
e

%
72

74

"'l- -
e,

_

rica’s Largest Macaroni Die Makers Since 1903 - With Management Continuously Retained In Same Family .

1975




Henry J, Guerrisl

Highlights of comments
by Henry J. Guerrisi

Budgeling is a much discussed tople,
but seldom defined. What is a
budget? Historically, it was a financial
document prepared by government to
relate anticipated revenues and planned
esyenditures of a fiscal period on a
basls for adjusting income to outgo or
vice versa. The French definition
bougette meaning wallet first used in
House of Commons when the chancellor
of the Exchecker would bring in his
papers In a bag and lay it on a table in
the House. It was a summary of the
levies needed to meet the King's ex-
penses and gave the House a method of
holding the King to account. After the
government takes enough to balance
the buaget, the citizen has the job,
budgeting the balance. This essential
purpose has not changed with the adop-
tion of a budgetary practice by non-
governmental enterprises and indivi-
duals, but the wider practice of using
budgets has given rise to loose termin-
ology so that today the term budget
and budgeting do not mean the same
thing to all people. Or.ginally, the bud-
get was understood to be a complete
and overall plan, but now one speaks
of a sales budget, expense budgets,
capital expenditure budgets, and the
like. Similarly, today one speaks of
budgeting ones time as well as money.
Can the term budgeting be applied to
the absence of a complete and compre-
hensive matching of anticipated rev-
enue with anticipated expenditures?
Can management, for example, claim
to practice budgeting if it budgets only
certain of the company's objectives?
The term budget then is an overall
blueprint of the comprehensive plan of
operations and actions expressed in
financlal terms. Budgeting is concelved
to be the preparation of a budget and its

fullest use, not only as a device for
planning and coordinating, but also for
controlling,

of the chart “Planning", We call this the
THINKING function, What can plan- mates on paper, thinking seriol
ning really accomplish? Well, at best
a plan is a sclentific estimate arrived at
after a study of a company’'s past per- course overall company fortunes
It is predicated upon man- likely to take, gives management
invaluable insight into the future.
formal planning procedure makes m

form
agement's estimate of future conditions
within the company, the industry, and

Planning for Performance and Profits

Presentation made by: Joseph P. Viviano, President;
Henry J. Guerrisi, Vice President and Treasurer;
Jerome V. Guerrisi, Vice President, Sales and
Marketing, San Giorgio Macaroni, Inc.

Refer 1o the lower left hand comer future company performance?

OPEBATING
*THE DOING FUWCTION"
INPLENENTATION OF THE TASKS SPELLED OUT

IN THE FLANS TO CONVERT THE BUSINESS
AESOURCES INTO SOMETHING A CONSUMIN WANTE

"COMMITTHENT
OF REBOURCES)

"COMMUNICATION"

“OPERATIONAL PLANS
AND PROGRANS™ "CORRECTIVE

AcTion"

IDENTITICATION AND ASSESENENT OF
OFPORTUNITIES EVALUATIONS OF Al~
TERRATI

IDENTIFICATION OF TUR TASKS TO B8
FERFORNED

WHY WHAT WVHERE WHEN BT WEOM

in the general economy, What can m

Planning little more than estimating probaj

The mere fact of puiting firm e

about what is lkely to take place
this department or that, and of wi

“XEw “MANAGEN! ¥
DIRECTION" INFORNAY I3

at more alert to condltions that

otherwise go unnoticed. Everyone

¢ted by the plan and many people
prepare it. The result is concen-
i though about future plans and
best to achieve company goals.
ygement has the benefit of ideas
suggestions of personnel through-
he company.

anning helps deflne objectives, It
il hclps develop policies, To properly
such items as material purchases
expenditures, the company must
a definite purchasing policy, in-
control techniques, and ex-
p control techniques. Perhaps the
valuable contribution is in the
of expense control. Expense plans
constant check on spending. Any
outlay not provided for in the
should not be mede without special

effcrt, finance must ask and
er many questions. The most criti-
RRuestion is whether the goals and
jtives put forth by top management
'be financed with the company's
nt resources, and if the company
i additional funds to meet its aims,

can they be ralsed without jeopar-
B¢ the company’s financial position?
the program of activity yleld a
accessible over both a short and
g term? Will there be sufficient
capital sources if the company
's this plan or that plan? Will
ohjective conflict with any other
'ny objectives? Only a realistic
ng program can enswer such
ions satisfactorily. What else can
prehensively planned program do:

forces the management o con-

{orces management to look ahead
) predict conditions likely to pre-
il outside the company during the

namg COMTROLLING
“THE THINKING FUNCTION" “THE SURVEILLANCE TUmCTION"

STATDGNT OF ORJECTIVES REVIEV AND AMALYSIS OF THE
OPERATION TO DETERMINE MOW

VE ALK DOING COMPARED TO:
STATED OMJECTIVES & COALS
PROJECTIONS & FORECASTS
TO ATTAIN THE STATED O= | wpu OPPORTVMITIES
Jcra — PRODUCTION SCHEDULES
Xov 1NPUTS
STAXDARDS OF PEAFORMANCE

n period.

nl:nmpels everyone in management
nsltil‘au from the president down
b take an active part in goal setting
nd planning,

‘demnndu a sound organization
ith responsibilities for each func-
on specifically assigned.

requires each department to lay
$ plans with the view to comple-
gnenting plans of other units.

means planning for the most
ective and economical use of
r. material, facilities, and cap-

7. It requires complete accounting
data showing both past and current
performance.

B. It forces management to put down
in cold figures the capital required
to achleve sotisfaclory results,

9. It instills in all management levels
the habit in giving careful consider-
ation to all factors before reaching
a final decislon.

10, It clears up many questions parti-
cularly in lower management levels
on basic company policies and ob-
jectives.

11, It helps eliminate inefliciencies and
wasle.

12, It promotes general understanding
throughout the company of the
problems faced in each department.

13. It serves as a means of checking
progress or noting the lack of prog-
ress towards stated goals. The com-
pany always knows where it is as
well as where it has been.

If we are to make effective use of the
resources of the corporation and if we
are o take advantage of the opportuni-
ties which present themselves to help
the corporation grow, it is essential
that we give careful thought o what
we want to arhieve before we commit
and/or expend our resources. Proper
planning and vontrolling should be con-
tinually refined so that it provides a
more orderly way of conducting our
business and enhancing our chahces to
better avoid the pitfalls of actions poor-
ly conceived.

At this time Mr, Joe Viviano will
address hhnself to the statement of
objectives.

After Mr. Vivianc concludes his re-
marks, Jerome Guerrisi will discuss in
detail the marketing plan and the sales
plan.

After Jerry has finished his presenta-
tion, I will discuss the finencial ~lan.

Setting Objectives:

Highlights of comments
by Joseph P. Viviano

Iin earlier comments, we heard such
Ii topics discussed and defined as plan-
ning and thinking and how impu:iwt
they ove in forming objectives.

My area of discussion is setting the
objectives or s the textbooks would
call it, Managemeiil By Objectives.

Simply put, Managemeat By Objec-
tives is a formal effort to define goals
or direction based on factual analysis
of the company's competitive strengths
and weaknesses. Where do you want to
be in one year? Where do you want to
be in five years? As some wise man

s 7
Joseph P. Viviamo

once sald, the measure of a true wise
man is he who knows his limitations.

Self Analysis

Before we get into ojectives, maybe
we better stop and analyze ourselves.
Who are we? If we can come to some
conclusion of our strengths and weak-
nesses on who we are, then the obvious
next step is now what do we do? And
finally, what do we do to do it? How
do we keep ourselves on this growth
in this day-to-day tough business?

My desire is not to bore you with
textbooks deflnitions, but I plan to give
you some practical aspects of objectives
and give you some ldeas we've used in
Louisville and Lebanon,

Step No. One is—who are we? Maybe
before discusing that, we should discuss
who should be d.cussing who are we,
Normally, corporate goals are drawn up
by those e..ecutives in a firm who are
in a position to determine and execute
policy. However, it generally would not
represent everyone. A speclal commit-
tec may be formed to help in coordin-
ating the thinking of all important
groups and include: major stockholders;
an influential member of the board;
a successor to the president; family in-
terest; clc. These people should be in-
volved in these special commitiees, In
smaller firms, llke most of us, it is most
important for the planner to be certain
that all interests are involved—at least
those who have power to make or briuh
pollcy,

All right—who are we?

I've put together a short list of ques-
tions that should have a bearing on
your firm's future, You might ask your-
selves some of these questions. You
might ask your operational people to
answer some of these questions. Get to-
gether and discuss and come up with
some conclusions on the answers,

(Continued on page 14)
11
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with our line of equipmef:r the macaroni and noodle industry.

) ACCURACY pPRODUCTIVIT EFFICIENCY ) WASTE REDUCTION

Form-fill systems for your flexible package needs.

We offer a complete line of form-fill systems with single and
multi-tube units that can produce packages at a rate up to
120 bags per minute.

Volumetric Autcmatic single tube form-fill-seal system with
a volumetric filler to satisfy a wide range of macaroni/noodle
applications.

Lo T ERY [

All systems offer the
latest automatic

bridging at the fill station.

be handled on vibratory feeders.

and package sizes.

features in net weighi

Our bagmaking principle, which eliminates the rigid
tube for package forming, permits us to handle a com-
plete line of products, including egg noodles, without

Net Weigher Automatic single tube welgh-form-fill-seal
unit with fully controlled feed system; up to three
Electroflex® scales; and high speed bagmaker. Weighs
and packages any macaroni/noodle product that can

T AT

e b

Du-O-Bag Versatile, high production system
requires only one operator. Each side has
controlled feed, up to three Electroflex®
scales or automatic self-correcting scale, and
bagmaker. Each side operates independently
of the other and can run different products

TR

Inline net weighing systems for rigid con-
tainers in multi-headed designs of from 2 to
8 scales work with existing carton units, or
are available as a complete system toinclude
a carton machine. Speeds from 30 to 90
packages per minute can be achieved.

¥ Automatic Recalibration ) Automatic Tare Correcting
Push Button Scale Setting » No Underweights

i Wright can help you save dollars and increase profits!

We offer two models of rotary net weighers
for rigid containers where speeds in excess
of 70 per minute are required. With either
12 or 18 scales, speeds up to 200 packages
per minute can be obtained. Product is
handled and packaged in a continuous flow
which greatly reduces breakage of fragile
macaroni/noodle items.

We assume the responsibility for the
complete feed system to the machines and
prepare even the most difficult macaroni
items for efficient weighing and minimum
breakage.

Wright has the capability of designing amachine for your
packzging requirements. Call our representative today.

THE MACARONI JOUR

IGHT MACHINERY COMPANY, INC. Durham, North Carolina 27702 Telephone 919-682-8161
Canada: PMA Packaging Machinery Lid. Montreal Telephone 514-744-6424
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Setting Objectives
(Continued from page 11)

The question is who are we? Of
course, all of you have to decide for
yoursnlves who you are,

1. What's our business? Those of us in
th> macaroni business—are we maca-
rond manufacturers? Are we macaronl
distributors? Are we sellers? Do we
have a retail brand? Do we sell strictly
to other people who retail it—process
i1? What s our business? What are our
limitations? It's the old story—do what
you do best—don't try to be spomething
you aren't, The wise man knows his
limitations.

2, Where is our market? Who are our
customers? This i{s not as easy as it
sounds. Again, is our market retail,
wholesale, industrial, institutional? Who
are our customers? Location? Area?
When was the last time you did a
freight study of your customers? I am
sure all of us have the same problems—
you have a good customer 850 miles
away and you ar® doing very poorly
100 miles away---why?! Maybe this is
something that should be d!scussed.

3. Where will we be in five years?
A lot of people say this is a foolish
question. It 1s something that all of us
need to think alyot. Where will you
be in five years? '\ all need to look
to the future 10 mak. some predictions,

4, What should Return On Invest-
ment be? As Inflation hits us, measure-
ments of business are changing. The
days of profits only as a use of measure-
ments are about over. Return on invest-
ments is becoming a popular phrase.
Return on investments will be a most
closely scrutinized item that lending
institutions will consider, It forces man-
agement to appraise every single dollar
that they invest in the plant, equip-

ment, sali: ~aw produst, whatever it
is. It sets » ¢', . vous standard. Does that
Investment ¢ - .. 1 chance of returning

a sufficlently igh figure of retum to
warrani the risk involved?

5. What image of our company do
we want conveyed to the publie! This
is simply who are we. Who do we want
the public to think we are? Are we
a quulity house? What kind of adver-
tiring do we expect to do? What mes-
sage do we want to get over to the con-
sumer?

6. What personnel polices do we now
practice? What policies do we want
to follow in the future? There are
some policles we have to follow, Do
you promote within? Have you ever
thought ebout it? It's not a bad idea.
Do you administer salaries to stimulate
maximum production effort? Do you
provide for incentive for personal

14

growth? Do you ever wonder why some
companies seem to have all the sharp
young guys and other companies just
hang on with the same old people?

7. What raie of growth do we want?

8. How should we grow? These two
questions are related. What is the value
and what Is the cost of growth? If in
five years you could be twice the size
and tonnage that you are today, 100%
Increase in tonnage in 1980, would you
want that? It is not that simple a
question. First of all, would you be
profitable twice as big as you are? How
much investment would it take to be-
come twice as big as you are? Where
would that money come from? Would
you have twice as many headaches?

9. How can we finance growth? There
is nothing worse than a growing com-
pany who runs out of finance,

Where Do We Go From Here?

Now we know who we are—where
do we go from here?

1, Select goals.

2, Specify the minimum expectation
for results. You must allow for varia-
tions as one cannot predict results in
today's world. Broad general goals must
be narrowed to those specific ones
which will most likely be profitable and
conform to management's vision of bus-
Iness.

3. Communicate your expectations
clearly, It doesn't help at all if every-
body in your Director's meeting or
everybody in your management meet-
ing know what your objectives are but
your super isors or your fcreman don't
know what your objectiver cre, Let
everybody know your objcotives or
goals clearly. People can better support
objectives which they understand and
they can channel their efforts towards
this achievement. People, as a rule, are
reasonable and an employee will res-
pond enthusiastically when he feels he
is honestly informed of the facts con-
cerning his company’s objectives and
just how he fits into the plcture, Put
some interest and motivation into to-
day's job—into today's living. It's up to
management {0 communicate to our
people based on our objectives how
they can win at their jobs.

4. Moniter the project, but delegate
responelbility. You have to let the em-
ployee, whether it is a supervisor or a
foreman, have the authority—have the
responsibllity. Keep him informed. Once
a program gets in gear, keep it in gear,
and take it all the way down to the
packaging line. Help the supervisor
develop discipline to manage the
process in an orderly way. Let every
single employee in your plant know

5. Expand the process. If it vu

and it will, keep it going.
Why Do Things Fail?

Why demands are not made o
jectives reached. Why do things full§

1. Management

Make each member of your team & pi)
of the goal setting, It Is the task

the department head to establish
goal for attaining company objecl;

and goals. The first year is the
difficult, but work at it. Get eve

involved and make it their objecti

2. Psychological camouflage. (a)
you managers consclous of the varia
between the performance they are

establish expectations. He might {§
sincere In belleving subordinates
doing the best they can and these s

people look for faults elsewhere.

you heard statements like: We
solve the problem, but it'll cost

plenty of overtime? If you want

cut inventory, be prepared for ou
stocks. Ever since we cut the main

ance budget, we haven't been abl

keep the plant operating p
These are faults of paychological

ouflage. (b) Reliance on procedures
eslablished companies. A manager
avoid the task of making demands

displaying a varlety of fancy

ment programs. There are no luit
for good sound management. (c) §

ally, are you setting general

in vague terms? Avoid words

improve, better, increase—bad v

don't use them. Get to the numbs

by how much and be specific. A
ager may sel tough goals and Insis

be achieved but fall to prodice
method of accountabllity in sub r§

ates,
Conclusions

In conclusion, I am sure you
read ahout companies that have t:
themselves around in a short |

of two years, They come from

average performer to a leader in
industry. Why? What produced

changes? In most cases, it wasn't #

thing spectacular happening, It

probably a change in management,
in most cases, a change in manage

a declsion by the chief executive offfl)

that the company must and
make gains and objectives were

THe MAacaront Jou

ifically meet these achievements.
by other support programs and acti-
always are necessary to translate
determination into results.
1l these programs and activitles
|d have produced little results with-
a clear set of demands or objectives
mproved performance that was spe-
ally placed on the company's man-
Bnent team .

goods inventory, for example, designed
to cash in on a sudden boon in the
market, may strain the company's re- ]
sources and leave it extremely vuner- 4
able to the financlal dangers inherent in
a volatile market. Adequate financing :
of operations is an important a con- f
sideration in planning as the profit ob-
jective or the return on investment.
Consideration in the financial plan
must be given to:
1. The forecasted balance sheet,
. Budgeting cash.
. Budgeling Accounts Receivable,
. Budgeting inventories.
. Budgeting prepaid and deferred
charges.
. Budgeting fixed assets.
Budgeting Accounts Payable.
. Budgeting liabilities.

The Sales Plan:

omments by Jerome V. Guerrisi

gaw>»

e sales plan is the cornerstone of
he company's entire operating
get. All of the operations are keyed
lanned sales. It follows, thevefore,
the determination of the sales
and the amounts of products to

e ey

Jerome V, Guarrisi

Industry outlook and position of E
company: F.
Analysis of the competitive situa- G

i

&

B

old must be accomplished as the tion—Position with regard to prod- 2. Profit and Loss Statement,

ndill step in planning for the forthcom- uct development (innovations), new  One of the most important steps in [
period or periods. products, ete. financial planning is what is a reason- o

fter the budget Is completed. there General Economic Conditions able return on investment. The over- {
continuing duty to analyze sales Ordinarily, the appraisal of the gen- riding objeclive must be to earn a ;
ormance against the budget in order eral business outlook is the most signi- satisfactory return on funds that have

HER: 1o attempt to bring performance 1cant factor in forecasting sales and been invested. Many times we assess g
ne with the plan or to determine ©n¢ Which creates the greatest problem. the progress of the company with re- o

and how the plan Itself must be Obviously, no method of sales fore- spect to net profit on sales rather than 18!

casting is foolproof. Realistically, a
combination of methods is used. Few
companies here would use one method
exclusively.
The forecast of most companlies repre-
sented here is a synthesis of:
Territory forecast
Division forecast
Region forecast
Sales Management forecast:
“W'reasurer/Controller forecast con-
sidering be expected from proposed plan of
a. Recent experience adjusted on operations.
five year date to annual basis 2. Serves as a guide to executives
b. Long ferm trend method. and managers responsible for in-
Executive of top management econ- dividual segments of the operation,
omic forecast. 3. Serves to measure performance,

Operating and Controlling

The Doing Function (see upper portion
of the chart.)

Operating covers the day to day,
menth to month operations of the Cor-
poration.

In the planning stage, control implies
the fullest utilization of avallable In-
formation in welghing alternative
courses of actlon and policy, and in
shaping plans so as to achive the best
possible accomplishment of the com-
pany’'s objectives. In the operating
stage, control is concerned with keeping
the operations in conformity with the
plan.

The Burveillance Functlon

(See lower right hand portion of the e
chart.)
(Continued on page 17)
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on return on investment.

Taking everything that has been said
here we are now in a position to pull
together our plan.

1. Profit and loss statement.

2, Balance Sheet Statement.

3. Source and application of funds.

Purpose of Planning

1. Provides top management with
summarized picture of resulls to

hged.,

les do not just happen. They are

result of sales efforts of one type

nother, Consequently, the best sales

, profitwise, is that one which

jeves the best balance between re-

(income) and efforts (selling costs.)

planning and control of sales and

B costs must go hand In hand.

ir guide is then:

rales plan (income)

sales effort (selling costs)

:fore an accurate sales budget can

prepared, a sales forecast must be

e. The forecast, to be useful, can

be made simply in terms of total

i for the budget period. The sales
must be stated in quantities as

13 dollars, by product items, and by

ths for the total company and sales

i tories, taking into consideration
orofile of each sales territory-ma-
development territory-territory/

:ners of opportunity.

rincipal methods of forecasting

2 you will recognize are:

Jury of executive opinion

Sales force composite

Statistical analysis

Combination

e above methods bring to play

significant factors. Past experi-

—referred to above as sales statis-

b Company policles and limitations:

Proposed changes of products

Manufacturing capacity

Marketing methods

e !_975

The Financial Plan
Comments by Henry 1. Guerrisi

he financlal position of a company

relates to its financial well being.
The amount and composition of its
assels in relation to the amount and
composition ‘of its liabilities and both
In turn relate to the nature, scope, and
slze of the company’s operations. Fin-
anclal position is both an objective and
o result of operations. While earning a
profit Is the number one objective, the
year’s plan must also be laid with the
view to achleving a sound position
financially, And this latter objective
may seriously modify steps planned
solely with the first objective in mind.
A too haestily expansion of finished

L
{h
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JACOBS-WINSTON
LABORATORIES, Inc.

EST, 1920

Consulting and Analytical Chemists, specializing in
all matters Involving the examination, production
and labeling of Macaroni, Noodle and Egg Products.

1—Vitemins and Minerals Enrichment Asseys.
Sclids end Color Score in and
3—#;“_. Egpe

3—Semoline and Flour Analysis,
4—Micro-enalysis for extraneous matter,
5—Sanitery Plant Surveys,

6—Pesticides Analysis.

7-—3acteriological Tests for Salmonelle, ete.
8—Nutritional Analysis

James J. Winston, Director
156 Chambers Street
New York, N.Y. 10G07

Informed
Sales
Representatives

WANTED:

Have them read
The MACARONI

JOURNAL

P.0. BOX 336
PALATINE, ILLINOIS
60067, U.S.A.

Please enter one year subscription:

[0 $8.00 Domestic  [J $10.00 Forelgn

Name

Firm

Address

City and State Zip.
Renewal New Subscription
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1 Financial Plan
{Continued from page 15)

different abou e
- Yy {o examine the type of variations

Wakefield | |

Eggs? :

ch may occur and their significance.
iations may 1all in these categories:
Reallization of Income

Production of Goods and Services
Incurrence of Cosls

Actual vs, Budgeted Sales

ith reference to the first category,
Realization of Income, the measure
merformance is the comparison of
al with Budgeted Sales, There may
pther Income but the principal an-
is is concerned with Sales. The sales
n ls the cornerstone of the entire
get. It not only indicates the amount
venue to be expected but it governs
e operatlons of the company. Ma-
al requirements, labor requirements,
t of production, all are keyed into
mated sales. It should readily be
t that sales performance under
budget is an extremely important
Hect for analysis. This analysis
d be prompt and should be in
ent detail to permit management
ke whatever action may be feasible
eceasary. The mere comparison of

sales with the budget Is not
gh. It should be recognized that
Ps in excess of the budget may con-
ably cause concern as well as sales
Ber budget, although admittedly, the
cern may be of a different part, with
omer sales in the future rather than
nediate profit,

Service - for one thing
After all, with USDA supervision and regula-
tion, eggs are eggs. Right?

Wrong. Eggs and egg products are only as
good as the people who supervise thelr pro-

duction and processing. And quality means Physical Operations

nothing If you can't get product when you

need it. 'he second category of control con-
s the physical operations rather

Our people make the difference. We're prouc ln the monetary aspecis of the bud-

Comparisons in this areu deal with
; thing with flow of production, the availability
us. We've got the product and the knowhow i utilization of equipment, the avall-
to deliver what you need and we'll bend over ity and utilization of manpower. It

!.
!
|
L]
|
L]
|
1]
|
i of our new AA production !acllltr—alq Reo
|
i backward to please you. cerns the occurrences and transac-
]
|
L]
|
(]
|
L]
!
|
L]
!
|
L]
|
L]
I

Farms. And quality Is a persona

There is a difference In Wakefield Eggs. Try :n‘:h'.‘l?'h:e‘dzzu" the ﬁ“‘m::l i
us and find out. | on"the ﬂmn’ d""“ﬂ "“mu"m of the
i:et but on the non-monetary quanti-
of pmduct produced with the bud-
d guantities. Production at less than

MILTON/G. WALDBAUM

WAKEFIELD NEBRASKA

88784 .ned levels may result from numer-
(402) 2687-2211 causes, and jt must be promptly
plained and action taken to remove
Wakefleld, Nebr, Grand Island, Nebr,, causes. -
Dan Gardner, Bob Berns Sidney Waldbaum,
(402) 287-2211 (308) 384-8380 Cost Control
mfﬂ \.fum NY., gmm& m,.‘.. S Dc:tnrnn.u:i%h.. he third category of control relates
rman, ane 8] h " costs, varial
(212) 0258508 (312 887.0352 (313) 84243 aCAualyl of cost fos o

portant, not oaly for their own sake,

Iso =
CARTON EGGS ¢ FROZEN EGGS 2% because they may be indica

s of deviations in the under
EGQ SOLIDS ¢ CUSTOM BLENDS o it undeciying
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the second and third control categories
are related. Cost control, to the extent
that cost variations are a function of
action rather than price, is achieved
by attention to both physical happen-
ings and monetary transactions. More-
over, in the case of cost control, the
problem frequently is complicated by
the fact that in the area of indirect
expense, comparisons must be made
with expense allowances at the actual
operations rather than the budgeted
operation,

In the categories discussed, compari-
son of budget and actual data are the
princlpal measurement available to
management in determining the effl-
clency of operation under the budgetary
plan. Since the achlevement of attain-
able goals under the plan is manage-
ment's principal function in the execu-
tory stage of operation, the need for
such measure is paramount.

Results Approach

We have been discussing the concept
planning, which in essence is manage-
ment by objectives or Results Approach.
It provides a broader approach to
decislon-making, forcing more and
more decentralization and encouraging
sounder decisions at all levels of the
echelon, It develops a closer under-
standing of direction between any exe-
cutive or manager and hiz subordinate
in the way It focuses on basic objec-
tives. The principles of this philosophy
provide a clear understanding of the
essence of individual action versus
group actlon and thus gives manage-
ment a clear perspective in approach-
ing intertwined problems. It provides
management with a vehicle for develop-
ing all men to strive for greater
achievement. It leads logically to the
only sound basis we know of for an
integrated  management-by-objective
program throughout the operation. This
ncts as a powerful influence in develop-
ing short and long range perspeciives
and getting away from crisis manage-
ment.

Check Boiler Efficiency to
Reduce Fuel Costs

If you've been wondering whether
your gas or oil fired firetube boiler is
burning too much fuel in relation to
the amount of heat or power it's pro-
ducing, there is a way for you to check.
Fuel Efficiency, Inc. of New York will
send you, at no cost, a set of charts
that plot stack temperature against
combustion efficiency. By determining
the stack temperature and the percent-
age of carbon dioxide in the stack
gases, it is possible to read, directly
from the sppropriate chart, the com-

bustion efficiency of your boiler,

According to Herman Knapp, Presi-
dent of Fuel Efficiency, proper burner
adjustment is critical in reducing fuel
consumption and cutting fuel costs.
A properly adjusted burner can make
a difference of 10 to 16% In total fuel
used.

Efficiency Check

To determine the combustion ef-
clency, a small hole is drilled in the
stack and a CO; analyzer and long
stem thermometer are inserted. Once
the stack temperature and the percent-
age of CO; in the stack gases are
known, the combustion efficiency can
be readily determined by consulting
the chart.

An 80% combustion eficlency is con-
sidered good for a firetube boller, how-
ever, day to day experience shows that
many firetube bollers are operating at
a combustion efficiency of 70% or less.
By adjusting the burners to create the
optimum stack temperature and correct
fuel to air ratio, the efficlency can fre-
quently be improved by 10 to 15%.
In addition, the installation of Brock
Fuel Saver Turbulators, a type of fire-
tube baffle, can further increase the
thermal efficlency of the boller and
result in an additional 8 o 12% fuel
savings,

For a free copy of the chart showing
hov: to compute boller efficiency and for
the name of your nearest dealer quali-
fled to perform the carbon dloxide and
stack temperature tests, wrile to Fuel
Efficiency, 1Inec, 131 Stuart Ave,
Newark, New York State 14513,

Air Pollution

“Most people who yell about air pol-
lution think somebody else, mastly in-
dustry, is making the air dirty, All of
us will be in the act as the causes, as
well as the victims of alr pollution,
before we're done."

—Richard J, Sullivan, Director, New Jersey
Division of Clean Air and Waurbcommmr-

ing on plans for pollution controls on state's
3,200,000 registered automobiles,

The Life You Save ...

Polls show 70% of Americans favor
retention of the 65-mile-per-hour speed
limit on the highways,

More importantly, year-end statistics
reveal that traffic deaths declined dra-
matically In 1874 to an estimated 45,400.
The toll—lowest since 1863 when 42,600
died—{ell 0,400 below the 1873 figure.

““These statistics clearly demonstrate
the life-saving value of lowered speed
limits and less driving," says Dr. Janies
B. Gregory, federal highway safety
chief.




s about an hour north of  Los

Angeles, California. It grew out of
the barren hills near Moorpark in 1961,
and 1's stll growing But adrcady, with
s mare then 3000000 birds amd 1ts
vist  compies  of  support facihities,
there's very sunply no egg operation
like it the entire world. Hundreds o
acres ol lay houscs, research facilities,
Luboratories, oflices, dryig rooms, stor
age houses, maintenance shops, a fer.
tilizer plant, o packaging and pr sing
plant and even o feed null All blended
carefully into one masterplannad and
fully  integrated  fueibity - That's Eap
Cily

But 15 11 just efliciency that dictates
the Egg City approach™ Is higger asito-
matically hetter! Why go to the trouble
of controlling production so carefully
from start to fimsh 1l you don’t have
107 The answer s quality—the guiding
watchword st Egg City since its first
hen lind her first ege. Quality is why
the company has 1ts own  breeding
tflock. and hatches its own chicks (about
250,000 o month). IU's why they have
their own veterinarians and their own
chemists. Quality led them to develop
their own vaceines, and build their own
feed mill to meet their careful feed
mix specifications. And quality, com-
bined with eflicieney, 15 why  today
Egg City is known throughout the
world, and can serve those world-wide
markets with fine, consistently  pure
cpps and egg products

The Egg City Story
1's ineredible to think that o facility
as vast and complex as Egg City less
than 15 years ago was only an idea

Egg Zity's foundor Juius Goldman proudly disploys his product -
one ot cuer 3,000 000 eggs hes company processes every doy

18

An oeria) view of Egg City—630 acres of mzdern egg-processing technology

i the mund of its ereator, Julius Gold-
mian. But not if you know Julius Gold-
an The operation that is now Eug
City began early i 1 Lwith o 3.000
bard ranch in California'’s San Fernando
Valley A year later, the count had 1isen
to 10,000 birds, but the  residential
growth of the Valley had begun to
make ranching difticult. The scearch for
a more suitable location led to Mo
park. whizh has one of the most de
able climates in the world for poultry
production. Today. more thun 8 million

cubie yards of Moorpark
haped into the foundation
Egg City us it now exists

Technology—With A Personal Tout a den forms,

Almost everywhere you look at b oo
City. 1 every step of the produ
. complex machinery has
designed or installed W anerease o iff s
cieney and improve quality
the years. the company has never
sight of one important fact

Rkesearch technicians
production process

bt ess, machines can only help peaple
n ke then place

+ Oy does it own breeding, and
Q contral starts before o chuk s
e worn, with screntifically dispersed
Ao rotatien durimg hato hing, care
fu monttored by company  techng
o Stafl chemists contiol the bieds
g ol diet, and g City's veterimaay
[ Hll winates them against disease
ll'l|'_..lll.‘{|. |u-|.-‘u||u] SUPHCIVISEHN ol
s at the feed malle tos whers
gkl prople prepare 400 tons ot up to
an iterent types of feed o day, de
sending upon the season, age of the
ﬁn! and other important factors. Onee
wessed, the proper teed mix s des
].l‘\'mul fresh three times o day. aginn
elo~cly wautched by trimed people

{Even more important than what goes
Inte epr production, though, 15 the
N"Il:-.‘lv:l product, and even more e
ortant than Ege City s quality control
%)ul‘illnl'lt‘s are the people who stall
gl'lll All of them are top professionals,

d us i team thur only Job oas o
ke sure that the eges. m whatevel
forin they are produced, are always
ﬁl‘uplvlbl_\' pure and consistentiy aood
to meet the demiands of o growing Lt
of customers

One Product—Many Forms

You might think that an egg 1x an
egr und @t some ranches it might b,
but at Egg City. the egps come i nearly
ach one designed 1o 11
the spectal needs of o particular cuse

There are tresh shell egps. ol
cotise. i cartons, tlats and 30-dozen
car <. and even contamertzed shipments
ustomer needs them. The Ege City
I hine meludes whole eggs, whites
an. . olks i plan, salted, sugared o

i the « @baed form, pucked o 30-pound tins

or « -gallon cartons And there alsy
Is proy-dricd albumen in standard o
an -l wpe, which comes i 150-pound
dr s Inoone form or another. these
Preoucts are used world-wide by the
mo- clacturers of bread, pasty, noodles,
chi ulate, dressings, mayonnaise and
d‘l-'f louds, And no matter what torm
ll. sed or who uses it every product
ha: been corefully checked by Egp
qt mspectors and by o team of Tulls
l!'ln mspectors ol the United States
partment of Agriculture
-',il'ut'v more, in processing as o pro-
lﬁ‘r!mn. quality 1s the singular watch-
| Woed at Ege City, and dedicated people
qn:hlnud with advanced technology are
ﬂ@l means by which that quality s
aclieved. There are machines  thin
wosh, grade, weigh, candle and pack-
age the cpgs. There are  automitic
breaking machines that separate  the
Yolks and whites. But most of all, there

Tok Macarost Jouks May, 1975
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Egg City's computenized feed mill preduces
ditterent biends for speciahzed treatments

are prople whoo ke the maches
work The samee <ind ot peoaple mone
Al

e the ~eeret ol

than A6 ol them Wwhe t
Fup City wiak eojre
th s company s sacoess Theyre the rea-

son s grown and the reason it owaill
Kiep oo growing in the yvears abead

Egg Production

The natien’s layving tlock  produesd
L9954 milhon caes durimg February, 47
less than last yvesr  acearding to 1he
Crop Heporting Board Lay e am hand
during Febraary averaped 262

mithon,
At helow o vear ago Layers on March
1 ototaled 281 nallon, dewn &

thee 2906 nalhon oy

Trom
1ovatlier and 1

below o month carhier Rate of Tay on
Mareh 1 3 cees per o
layers, about the same e the 631 &
vt atdo and The 63 2 Febnuan 11955
Bty pe chicks hat hed during Febru-
sy, 1975 otaled 373 nalhion, down 17

from the 377 nalhen produced @ yew

averaged

ago Eggs tnoancubators on Mareh 1.
A9 7 malhon woere shghtly above o Ve
HIUL

Public Hearings

Pablic hearimg on o proposed Eeg
Restarch and Prometion Order will be
held by the United States Department
ol Aprcultare o Athanta on May 4,
Ihladelphig o May 1L Des Momes on
May 15, Dallas on Moy 18 and South
Sun Franeiseo on May 22

Egg Mix Buying Scheduled
Plans 1o buy 324000 1hs of egn nux
for distrithution i supplemental feedimg
programs were announced by the De-
partment ol - Agriculture Shipments

Dricd egg products are shipped n
pound drumy or smaller pack

were scheduled  tor the pereanl Apnl
1-15

Emergency Farm Bill

An ocmergeney Farme 10 wie ap
proved by the House Agneulture Comn
mittee by o vote of 3240 Among pro
Cestotis ts lor i wheat target price in

erease To 84 10l an inetease 1o §
ot the loan rate The Adoostration
Bas opposed the target and o pric
e reases, particudariy those Tor ey
aned cotton, e there were somie indica
fons o attempts made tooreach com
promise Hgures  Uonsamer ainlerests
have expressed coneern over the oot
arpaet b the cotistiier on The increase
suppeart levels tor daiey products Bat
the Conmtter with o gosdd supply !
treshinen Congressmen ate gommg foodae
somethong tor the Farm Vole i view

al the set-bigk ot 40 i larm W heal

prices trom the store hoghs
at the enid of Febraary, 1974

fid

Durum Planting
Intentions Cut

The US Durum Growers Association
has been holdimg  tegional meetings
throughout the territors They point e
the domestie duram nall wend e 195
A200h000  hushels compated 1o
000 1954 o decrease ol 12
They  vegard  blending ol cheapee
wheitls with durum as o serious threat
andd are urging their members by stop

look-listen betore seeding this sprimg
ohserving that any mereas o durun
avreage would T g disaster USDA
reports March intentions were for 5
more durum than o year agos dinva
from the 10%. ligure issued o Janoe v

v
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When the durum wheat

is still growing in the North Country,

Peavey goes to work. Checking field

samples for quality and anticipated

yield. Then, we collect and move the

harvest through grain elevators and carriers

to the mills, Not just flour mills, Durum mills.

There the grain is processed into the finest King Midas
Semolina and Durum flours, By this
time, our sales offices are already
matching our supplies with your
requirements. So you get the {inished
flour where you want it. When
you want it. But we don't stop there.
Our Technical Center continues to look

for ways to make our products perform a little better.

And to make our systems work a little faster, You've

got a good thing going in King Midas Semolina and

Durum flour. Because we don't stop working

until dinner’s on the table.

Peavey Semolina and Durum flour.

Sales Offices:

Minneapolis, Minnesota (612) 370-7840;
White Plains, New Yock (914) 694-8773;
Chicago, Illinols (312) 631-2700

4 34")> PEAVEY COMPANY
Four Wil
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arlier commenta In this report show- room and held them there until larvie grain foods, including wheat, have the
better durum performance under developed. effect of lowering concentrations of sl
aght stress can be multiplied many Sturdy, the most resistant variety, lpids (cholesterol and triglycerides) in =
s by the reasearch contribution to ayeraged 40 larvae per 100 grains in the blood and tissues, AIB's research
m rust resistance. The most devasta- fiye {ests, Dr. Boles said. Triumph, the Wil study the extent to which complex

Durum Report from the Crop Quality Council
by Vance V. Goodfellow, President

e e

a number of the company's businesser other women's magazines with a com-
reporting any changes occurring in | the third quarter slowed in reaction bined circulation of more than 50 mil-

to general economic trends. He attrl- lon.
nstruction of a second greenhouse

buted the declines primarily to wide- The full-color ad features a hearty
ge is now underway and will permit  gprond efforts on the part of retallers main dish that costs about 26¢ a serv-
anded testing of experimental adult 554 industrial producers to reduce in-  ing—which includes the cost of a 6%-
plants for rust reslstance alding  ventories as commodity prices weak- oz, can of tuna. “At 26¢ a serving,” says
pt breeders in selecting parental ened and consumer buying attitudes be- the headline, “Tuna Helper proves
ps. Testing plants in the greenhouse cgme more cautious. economy can be dellcious.”
the seedling stage to maturity  ng. MeFurland also observed thatre-  The ad promotes all five varieties of
provide much needed information 4, 0o gelling prices, particularly in con-  Tuna Helper—"each with its own spe- b
the genetics of rust resistance. sumer and bakery flour, starting at mid- clal blend of Betty Crocker seasonings ;

— December, also affected the rate of sales  and sauce mix."

gain, The magazine schedule is timed for
Resistant Wheat? Sales up 15% impact during the Lenten holiday sea-
eats of the future may be able son. In addition to Family Circle, the
withstand attack by stored-grain For the 30 weeks ended Feb. 23,

od will appear in Better Homes &
an entomologist of USDA's 1975, net sales of General Mills were Gardens, Good Housekeeping, Me-

cultural Research Service belleves, $1,744,570,000, up 15% from $1517,- Call's, Redbook, Ladies’ Home Journal,

500,000 in the same period of the pre- Women's Day, True Story, American
pr. H. Paul Boles found significant  yi5,5 vear, Net earnings in the three Home and ;ymnu'. %
erences in resistance to one pest of quarters totaled $66,537,000, equal to
d graln, the rice weevil, In 15 ¢399 4 share on the common stock,
at varieties that have been grown against $50,285,000, or $2.51 a share, in
ested in Kansas,

L
4 stem rust attack on durum wheat Jeast resistant, averaged 56.4 larvae, carbohydrates (such as celluloses and 5
1974 Durum Production Summary in some reduction of :;])luhettl color'. Better durum varieties from resea urred in 1054, just 20 years 8g0. Infestation ranged from 31 to 60 larvae hemicelluloses) on wheat or wheat 1

Tests indicate that small amounts of ara again apparent when considery i 2 roducts are res ible for ) i <

Total 1974 U.S. durum production is frost and sprout damage had little affect  that nx‘o'u cnl::. ylelds are reported et p:lm::t ::l n‘::; ?ﬁﬁwﬁ‘ﬁ pﬁ: ;lum:; m:jn ey el dn o) :’hole:leml and l:l’lf’lz?yceridzr leov::g rixg i
eatimated at about 10 million bushels,  on pasta quality. It is recognized that ~lowest since 1061, Under drought sirgl3 1o 35 bushels per scre, The con. blood plasma—and thus may establish g
1 percent above 1073 and § l:i“e“t certaln carlots of durum have shown 1961 North Dakota durum yields avilb iz succession of better durum var- a dietary significance for wheat-based bt

above 1872, The acreage harvest h‘::: damage in excess of what is given in aged 115 bushels per acre; 1074 B < a5 been a major achievement in  General Mills Gains foods beyond their nutritional contri- §
placed at 4 million, up 39 percent the North Dakota report. The report, it acre ylelds were 20 bushels represedl oration by plant scientists sup- bution. i

1073, However, the average yield of gp0.14 e remembered, discusses county Ing a 74 percent increase, a highly sglli 3 by the Nationsl Macaroni Man- ,, Dermings of General Mills, Inc. for by
10.8 bushels was down 7.4 bushels, the % i y the first three quarters of the current ol
averages and not specific cases. Indivi- nificant benefit for durum gro clurers Association, other industries, foxi
lowest since the drought-plagued 1881 4., oota may represent durum dam- millers and pasta manufacturers. | ivackiciant) fiscal year were 12% ahead of a year i

i crops when the notlonal average fell a0 by early frost and weathering and  The eed for better ylelding d earlier, even though slackening In gen- Tuna Holper i3 §
‘ to 12.3 bushels per acre. may not be sentative of the total vy ’ he national Cereal Rust Laboratory eral business conditions affected results  Tuna Helper launched a Spring pro-
ay Tepre; with high quality and diseasu y i)

North Dakota which produces 85 per- crop avallable, tance has been continuouily stressed functioning in new facilities is con-  for the most recent quarter, motion with a timely economy story 5

cent of the nation's durum suffered 5 = it ated the Council, Ward appears to be a buting Wu:lhe overall Tm ‘eﬂort Chairman James P. McFarland sald via ads in April Family Circle and nine A

from one of the most adverse growing urum “"'"d'":."" Drmwu nificant step toward this goal but wo its annual rust survey is monitoring 4

seasons since weather records have 9!

A e 7

must continue so that durum whs
been kept. Heavy snow melt and al- The annual durum varlety survey o, compete for acres with bread whej
most continuous rain showers delayed compiled by the North Dakota Crop and  Hyals The North Dakota spring bred
fleld work, Nearly 75 percent of the Livestock Reporting BService shows wheat yield of 20.5 bushels per o
North Dakota durum was seeded from Rolette the leading variety seeded, rep-  ymnared to 20 bushels for durum
May 28 to June 15. This was followed resenting 37 percent of the acreage. pLrobably not significant in 1074 b
by drought and heat affecting most of Leeds wes second at 28 percent, doWn o indicate potential trends.
the state, significantly reducing yields. from 50 percent a year earlier; Wells
Wet weather in August and Septunh:; ranked third with 19 p:hmm of the Durum Rust Reslstance
slowed harvest an damaged swath acreage, Ward, new to the survey in
graln somewhat. Frost hit latest durum 1973, was in fourth place with 13 per- e o H i
plantings in northern sections along the cent and would appear the new com- Team efforts between the
Canadian border adding further to mercial challenger. breeder, plant pathologist and the i8

weather-caused reduced production. Ward's showing in yield comparison search geneticist are continuing to pr

Despite adverse harvest weather the with other commercial varietles grown vide excellent protection through dev
quality survey conducted by the Cereal under 1074's adverse weather is worth
Technology Department, North Dakota noting. Ward was the top ylelder aver- durums. The 1974 stem rust suny
State University, shows that 78 percent  aging 23.5 bushels, This was 3.5 bushels shows all commercial durum and &}
of the crop will grade No. 2 Hard better than Rolette and Wells which vanced experimental lines highly
Amber Durum or better and 84 percent averaged 20 bushels and 54 bushels sistant to prevalent rust races. Mai
will grade No. 3 Hard Amber durum or above Leeds that occupled second place. taining this protection requires cd
better. The overall durum quality for Ward will likely move p significantly tiuing cooperation and support. Proj
pasta was reported generally good, The in 10875 plantings based on this yield funds for both state and federal p
1874 crop is considered more variable advantage, The new durums released in

entlally dangerous stem rust races.
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grams need strong support. Inflatior k the prior year. Campbell’s Cream of b3
than in previous years. It appears that 1973, Rugby, Botno and Crosby showed seriously eroded research dollars 1f we can identify the characteristics All of the 39-week figures repre- Onion SOIJP A
late, poor harvest conditions disturbed promise in experimental regional tests bringing funding back in balance is t make some wheats less attractive sented new records for the period.

the normal maturing process resulting and will likely expand in acreage. urgent priority of the Council. ess able to support a population of

“Cream of Onlon Soup has proven e
itself in consumer market testing”, re-
ports Donald E, Goerke, Campbell
Soup Company's markeling director for
canned foods. “Home-use testing among

General Mills' net sales for the 13
¥hovila than others, plant breeders  yocks ended Feb. 23, 1975, amounted
: ways of intensifying these |, ¢52 968,000, up 5% from $488,103,000
‘.E"";r"'";"f!'um “f;“““e wheat varie- j; the ‘same 1974 period. Net earnings

1974 UNITED STATES DURU PRODUCTION
(Based on U.S. Government December 31, 1974 acreage production figures)

Viatd ot Acre g B :zl'ei;l: quﬁl;l"'-‘l' Weﬁnﬂff:ﬁ:‘lnbo?unl homemakers gave it high ratings for l‘
of the wi r. es a share, ag h OF jts good onion flavor, and ooth,
Acreage Harvested “L,inuo ll'"l?ud (bu.) Production (bu.) I nician Ralph L. Ernst tested at the 85¢ a year ago, ; ik creafny conslstency”, he said. sm

State 1873 1974 Indicated % of 1974 1873 1974 1973 b Graln Marketing Research Center  Pre-tax carnings of General Mills in  Cream of Onion has been developed

Minnesota 58,000 84,000 125,000 145 36.0 28.0 088, ' ”1“'“ relatively high susceptibllity the third quarter were $20467,000, 15 broaden the appeal of the popular

North Dakota 2,530,000 3,440,000 3,780,000 108 21.5 20.0 60,575,000 Jit!e rice weevil, against $32,120,000 In the 13 weeks yed.and-white label “cooking soups"”
th Dak 112,000 208,000 230000 107 240 14.0 0 § Sayp

st 182,000 267,000 330000 122 220 100 204000 New Development e E e oo, o to complemant. the existing product
iforn 2 000 1000 133 50.0 50.0 100, Tve Weeks - aro WHON,  line.

c“t'.l.s. - z,m:% a.ss’n.oou 4,469,000 1007 272 198 75,133% Breeding for resistance to stored- against $122,525,000 a year ago.

‘Based on U.S. Government January 22, 1975 prospective plantings

: A T¢ off store coupon appears as
"B :lmnl:lh“ not been attempted, PR T part of the full-page full-color ad which

es . Wheats have been de- ran in the April and May issues of
ped, however, that resist attack in Wheat vs, Heart Disease?

1674 CANADIAN DURUM PRODUCTION field by such | i tha ekain Family Circle. Pictured in the ad is a

(Based on Statistics Canada November, 1974 estimates of production)

hingd A research contract to study useful- macaroni casserole utilizing the new _:_*‘
Acreage Yisld per acre (bw) Production (bw.) 1 bug, and wheat stem sawfly. .00 of wheat-based foods In lowering Cream of Onion Soup as an ingredient, M
Province 1873 1974 1973 1974 1973 197 2 researchers released 240 rice risk of cardiovascular disease has been Day time and late ovening network e
Manitoba 100,000 100,000 240 20.0 2,400,000 bvils in a chamber containing 80 awarded American Institute of Baking television commercials supported the ! .';
m:":hﬂm 2.%.%3 2.2%.% ﬁ'g %?-; 4g.mm M Ples of wheat, After a 7T-day egg- by the National Wheat Institute, Studles Introduction during March, April and R

Pralrie Provinces 2350'000 3.000:000 2210 205 51800000 transferred the with humans, as well as animal experi- May, 3

period, ' they
s Guttodtad om The Baslsof mbditlons’ oo ot ook Oiohes 58 et ples 10 & controlled-environment ments, already have shown that cereal

Y, ..1975
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Canadian Wheat Board

Testing Program

The Canadian Wheat Board is plan-
ning for the production of up to
1,140,000 acres in new varieties of grain
under contract with the Board's market
development program, This compares
with last year's program when about
418,000 acres were planted under con-
tract. A larger number of farmers s
expected to participate this year than
last,

According to C. A. Gusberti, general
director of sales and market develop-
ment for the Wheat Board, eight va-
rieties will be involved in the 1075
program, including three utility va-
rieties of wheat, one durum variety,
three malting barley varieties and a
new variely of oats,

To test market reaction

Mr, Gusberti sald the increased acre-
age for 1075 is a “natural expansion”
of the market development program.
The purpose is to test the market re-
action to the new varietles which ap-
pear to have growing potential, he
said.

Producer contracts in the new year
will be lssued by the Wheat Board it-
self rather than by country elevator
companies, Complete information on
the guarantees as to price and quanti-
tles will be issued later.

Among them will be

Wakooma durum—Developed by Ag-
riculture Canada and licensed in 1072,
this new variety of durum is showing
considerable market potential in qua-
lity-consclous markets. Productlon con-
tracts for approximately 10,000 acres
will be available this year and pro-
ducers will be assvred the delivery of
their entire contracted production.

Exports Drop

“A reported cancellation of some ex-
port sales and modification of the volun-
iary export reporting system do not
appear to give a reason for changing the
export estimate,” the Department of
Agriculture states in a revised analysis
of the wheat situation. The export pro-
jection of 1874-75 is 1,100 million bus, or
the top side of the range of 1,000 to
1,100 milion bus that was the pre-
liminary estimate in November. Wheat
exports in 1873-74 were 1,149 million
bus, and all-time record outgo was
1,186 million in 1872.73.

The July-December, 1974, disapear-
ance of 942 million bus is one of heav-
iest on record, the Economic Research
Service says in its analysis, while call-
ing the use pace “restrained, compared
with last year's torrid rate.”

Thus far in 1074-75, U.S. wheat ex-
ports to the U.S.S.R. are 17,462,000 bus,
with estimates that another 25 million
may be shipped before June 30. That
comperrs with exports to the U.S.S.R.
of 160 :aillion bus In 1873-74 and 348
million in 1872-73. Shipments this crop
year to China are near 55 million, and
it is doubtful if more will be cleared.
That compares with 117 million In 1873-
74 and 22 million in 1972-73. These are
Important markets for American wheat.
It is no wonder than any move they
may make reverberates throughout
breadstuffs.

Seaboard Mill at Port Allen

Seaboard Allied Milling Corp. for-
mally opened its new flour mill in Port
Allen on the west bank of the Missis-
sippi Rlver across from Baton Rouge
at a ceremony Jan. 20, On hand to
mark the opening and to tour Ameri-
ca's newest and most modern flour mill
were Seaboard officials, state and local
leaders in government end business
executives of baking and allied indus-
tries in the area served by the new
milling plant.

The mill is the fourth new flour mill
built by Seaboard in the US. in the
past 12 years. It is the first plant in the
company's current construction pro-
gram, with building now under way on
another new flour mill in Albany, N.Y,,
which begins operations late in 1875.

For Seaboard, the Port Allen mill
has several distinctions, It is the com-
pany's first plant to grind durum Into
semolina and durum flour. It also is
the first Seaboard mill in the US. to
be bullt at a deepwater port. Ocean-
going vessels can dock adjoining the
Seaboard mill, which is located direct-
ly in back of the Port Allen grain ele-
vator operated by Cargill, Inc. In fact,
Seaboard will make extensive use of
Cargill's grain handling and storage
capacity, which in turn reduces the
need for graln storage at the mill.

Capacity of 8,000 cwis

The new mill has a dally capacity to
produce 5,000 cwis of hard wheat bak-
ers' flour and 1,000 cwis of semolina
and durum flour. Opening of the new
mill brings Seaboard's aggregate dally
wheat milling capacity In the U8, to
70,200 cwts. The Albany mill currently
under construction will add another
10,000 cwis to that total, including
6,000 cwis of bread flour and 4,000 cwis
of durum products.

It was In 1063 that Seaboard began
a program of shifting its flour milling
capacity from being largely concen-
trated in the hard wheat growing areas
of the central Plains to southern and

———— i | e il kL omlid TS

eastern consuming centers, The |
step was the opening of a new mill y
Chattanooga, Tenn., in 1863, That p. y
now has a capacity of 7,800 cwis. |
second new smill bullt by Seaboar! "V
the plant in Jacksonville, Fla, il |
began operations in 1865 and now

daily capacity of 5,500 cwts. The ti

new mill built by the company Is
Culpeper, Va,, which began product
in 1970 with daily capacity of 7,000 ¢
and now produces 12,000 cwis of flo
per day,

Other Seaboard mills in the U.S,
clude 4wo mills in Topeka, Kas., wil
a combined capacity of 13,800 cwts,
Kansas City mill of 11,800 cwts, B
falo, N.Y,, with 10,500 cwis and Cle
land, Tenn,, at 2,700. The Buffalo
also has capacity for 1,000 cwts of

Buili with Revenue Bonds

While mill cost figures were not
nounced for the Port Allen mill, son
hint of the outlay is provided by
sale by the Parish of West Baton Roug
La, of $4 million of industrial
equipping of the new plant. The
is located on a 10-acre tract leased b
Seaboard from the Greater Baton Ro
Port Commissiin. Assuming that
new plant was built entirely with
proceeds of irdustrial revenue bo
would indicate a per cwt constructis
cost of $6686,

In addition to jis active mill bulldig
program in the U.S., Seaboard has d
versified overseas by constructing a:
operating new flour mills in five couw
tries in South America and Afrid
These overseas mills, with a combine
capacity of 13,600 cwts, are located |
Quayaquil, Ecuador; Freetown, Sl
Leone; Georgetown, Guyana; Bucha
Liberia, and Sapele, Nigeria.

eliminary

Microwave
Drying —

Controlled
Cooling—

D. H. Willard Dies Suddeni}

Devoe H. Willard, deputy adminl: (8
tor of the National Wheat Institute, :lis
suddenly on Feb. 6, succumbing 10§
heart attack. He was 58,

The N.W.I, of which Jerry Rees, e
ecutive vice-president of the Nati:
Association of Wheat Growers is
ministrator, is using funds accumul.ue
from the export certificate pool to 1
sor reasearch aimed at broadening r
kets for wheat.

Mr. Willard joined the Institutc 8
May, 1072, guiding in the selection §
appropriate research projects and maij

ith lower operating costs...

trowave drying and controlled coaling, with or without preliminary drying
1@ same unit, can do this for you:

criea ten times faster ® takes one-fifth to one-tenth the space ® improves
uduct quality ® reduces dryer maintenance to as little as one hour per
ck @ lowsrs capital Investment ® lowers power costs |n most areas
generally can be Installed without shutting down the lines

taining contacts with producers, proce When standard preliminary drying immediately precedes microwave
sors and the U.S. Department of ying (as In complete unit shown above) it eliminates the need for equilibra-
culture. He most recently headed (4PN periods and reduces time and space needs of preliminary drying as
National Peanut Council and befofich as 60%

had directed the Plentiful Foods Pr
gram of the Department of Agriculturg

Controlled cooling (third stage) determines product moisture content
d appearance,

Oven In leading pasta plants, Call or write today.
Tue M
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Fewer Promotional

Allowances?

The head grocery buyer for Lucky
Stores' southem California region; chal-
lenged suppliers to “dare to be differ-
ent” by offering their products at a
lower year-round base price wtih fewer
promotional allowances.

“There are {00 muny price changes
already, without having to make so
many changes for allowances, too,”"
John McLish told the Food Industries
Sales Managers Club in Los Angeles.
“There are too many deals on too many
items, If you would reduce your hase
price and offer allowances less fre-
quently, we could price at more rea-
listic levels on a day-to-day basis.”

If an allowance exceeds 10 per cent,
McLish sald it means the base price
of the item is unrealistic.

“You'll sell your product a lot better
if you set a more realistic price to be-
gin with, If your product sells for 8¢,
offer a $2 case allowance and the price
drops down to 69¢. You'll sell a little
more until the allowance ends, and you
ralse the price 20¢—then you won't sell
anything.

“Instead of offering such large allow-
ances so frequently, keep your deals
within 10 per cent and use the money
for consumer advertising.”

Intelligence Insulted

Supporting McLish from the audi-
ence, Lou Amen, owner of Super A
Foods, lashed out at suppliers: “Why
do you insult our intelligence over and
over by raising prices, then giving us
big allowances?" he asked.

“We're the one who have to take the
criticlsms of the consumers, and we're
the ones who have to cpend so much
time and money making price changes,
while you continne to make big profits.
It's !:ime we pul ite shoe on the right
foot.”

McLish noted that less than 15 per
cent of store merchandise carried allow-
ances 15 years ago, compared with more
than 50 per cent today, some as often
as four times a year.

"“The real reason for thes? allowsnces
Is {0 remain competitive, and I gness
we retailers are parily to blame for
that. After all, the first thing we ask
you fs what your deal is. Maybe we
all need to examine our approach.”

McLish spoke as part of a four-man
panel viewing industry problems. Other
panelists were Ed Maron, vice president,
groceries, Ralph's Grocery Co.; Bill
Cash, head grocery buyer, Vons Grocery
Co., and Ed Murphy, sales manager,
Hughes Markets.

However, it was McLish who at-
tracted most of the audience's questions
during the question-and-answer period
following brief opening remarks.

Threat of Controls

In response to a question, McLish
said the uncertainty of the economy
and the threat of new price controls
have made suppliers reluctant to lower
prives, even when thelr costs go down.

Asked his opinion of prepricing,
McLish sald he Is against it “because
the preprinted price is a phony price
anyway.”

He suggested promotional deals last
longer than two or three weeks, noting
he prefers a four-or-five-week period.

“When one manufacturer offers a
dean], his competitors offer a similar
allowance. But it's impossible to pro-
mote them all in a three-week period,
50 no one really gets a good deal out
of the situation. If some of you would
extend your deals, we'd be able to pro-
mote all your items more equitably.”

Maron discussed Ralph's experiences
with the IBM scanner at a store in
Lakewood, Calif., and urged manufac-
turers to speed the process of source-
coding thelr products, “If Wrigley can
put a UPC symbol on a small pack of
gum, all manufacturers can overcome
the space problems," he declared,

Cash urged suppliers to make their
fact sheets more explicit in laying out
promotional deals. “Let us know exactly
how an allowance is to be paid; whether
the dates involved are the order dates,
the shipping dates or the dellvery dates,
and whether they have floor stock pro-
tection.”

Murphy, whose company buys
through Certified Grocers' warehouse,
sald for a chain buying through a
jobber, communications are important
between the retail buyer, the ware-
house buyer and the seller,

Poor Packaging Seen
Automated-Depot Block

Vernon Winter, vice president, ware-
house operations, Spartan Stores, Grand
Rapids, estimates that losses from dam-
aged packaging amounts to approxi-
mately $150,000 to $200,000 a year, “and
probably half of that is the result of
poor packaging.” He made his statement
on a panel discussion of warehouse
sanitation at the National Association
of Food Chains clinic.

“In many uwtances, the merchandise
we receive comes in & rolten condition.
We are working with our buyers to get
them to get the vendors to improve
case quality.

“Because of the condition In w.ig
80 much of the merchandise comes
us, we decided against using an ai
matic depalletizer in our new autom
warehouse.”

He urged other retailers to join

. we can ship them, so orders are
¢ backed up and the lead time Is

r than ever before.

R .ard Brown, vice president, ser-

.nd research, J. Weingarten, Inc,,

pu on, discussed his firm's experi-

in his campalgn against shoddy p.c@lc. with Sl's Cartrac mechanized-

aging “because of the economic &
ation we are all in, and because jo
packaging means we can't put in
much automation as we would 1

“I'm not satisfied that only 65%
our merchandise can go onto automals
conveyors. We must get manufacture
to make the changes in shape, size
construction of packages so we will }
able to get 85% of our products on
automated system.”

Warehouse Sanitation

On the same panel, Bert Hambleto
president of Assoclated oce]
Seattle, related packaging to the pro
lema of warehouse sanitation.

Associated's Seattle warehouse
seized and shut down four days
March by Food and Drug Adminis
tion inspectors because of lack of prop
sanitation.

He warned that once the FD
straightens out warehouse sanitati
problems, “I think they will hit yo
retail stores next, That's why I'm
ing this plea to product manufacturd®
to give a high priority to better pad
aging that will keep the whole food di
tribution system out of trouble.”

He was especially critical of bagg
items such as sugar, flour, salt and p
food, “Merchandise like that should
be packed in bags—bags have no plag
in a modern warehouse. Most epillag
and contamination result from (o
bags, and they are not suitable to t
advanced mechanization and autc
tion in today's warehouses.”

Other Problems

Joseph Beerman, director of distril
tion, Steinberg's, Montreal, said
though some productivity increases
likely with mechanized warehois
other, unforsecn, problems have ¢
ped up. Steinberg's has been wor A
on an automated facility some time, a2
expects 1t to be operational by July.

“The system has minimized the phj
sical efforts involved in conventl)
assembly lifting, but the repetio
monotony and boredom have increasg
and created mental problems. By if§
volving employees in discussions wi
management about the system, we
hoping to minimize these problems.

“Also, the increased ordering capaci
requires that new patterns of sto
orders be developed, because the
chince can produce orders more qui

s, MacAnot. Jo

1.ce system, Indicating Weingarten

an; {o extend it to its delicatessen and
minissary-type operations,

Robert Tannehlll, general manager of
bx Grocery Co.'s Belle Vernon, Pa,

ision, talked about the Rapistan aut-

aled frozen-food system his firm in-

led in December 1073,
"Warshouses On Wheels”

In the sanitation session, Dr. Howard
bberts, acting director, FDA Bureau

Foods, discussed railcar sanitation,
ing his agency regards the cars as
regards the cars as “warehouses
wheels."

[Problems in enforcing railcar sanita-

have occurred in the past, he noted,

cause each car is used for shipping

variety of commodities and it is

en difficult to assign blame.

oposed FDA Sanitary
les Rapped

‘ood industry representatives sharply
licized a proposed Food and Drug
ministration upgrading of food ser-
» sanitation standards, claiming

kny of the new rules were unneces-

und could cost the food industry
billion to implement.

~mitation standards governing food
3 are set by State and local govern-

1, not FDA. But industry spokes-
expressed concern that a section
e new proposals, which recom-
's their adoption by State and local
ies, would lead to widespread ac-

nce,

* new regulations would replace
ards set in 1862,

enty-nine States—and 230 local
nments—use the 1962 model ordin-
according to FDA.

Favor Uniform Code

| “c're in favor of a model uniform

v and we would accept this one, if

felt it was livable,” Paul Korody,
director of government affairs, Na-
ial Association of Food Chains, told
wess Interview.

orody predicted “many States”

puld automatically adopt the new

fe. He listed NAFC's two main ob-
lions to the proposed regulations:
hether these changes will provide
umers with better food store oper-

v, 1975

atlons at the value of $2 billion,” and
the omission of a “grandfather” clause.
A “grandfather” clause would exempt
those establishments in business hefore
the effective date of the regulations. In
a letter to FDA, NAFC asked that this
be done, particularly with regard o the
construction and equipment require-
ment changes In the new proposals.

New Proposals Vague

Moreover, NAFC sald, the new pro-
posals are vague and do not specify
which establishments they would regu-
late. The deadline for filing comments
on the proposals was Jan. 28, and the
regulations would go into ¢{Tect “within
a few months after all comments were
considered,” an FDA official sald.

One section deals with operations in-
volved in Interstale commerce, such as
galleys aboard alreraft. But the recom-
mendation to State and local agencies
to adopt the code would govern stand-
ards set for restaurants, according to
FDA.

Korody sald, however, that if the reg-
ulations were adopted by States, they
would also cover markets with delica-
tessen, bakery, meat and snack depart-
ments. He estimaterd 50,000 stores would
be affected.

Moreover, FDA has said it is prepar-
ing similar regulations covering food
retaliers that it will recommend State
and local governments adopt.

“That's why we decided to go to
work on this right away,”" Korody de-
clared.

Areas Covered

The proposed code covers the follow-
Ing areas:

e A requirement that food brought
to establishments be *“wholesome
and free from spollage.”

o Rules governing food handling and
storage, including temperature re-
quirements for refrigerated storage.

e Personal hygiene of employees.

* Rules related to equipment used.

e General standards covering main-
tenance of buildings, plumbing,
waste disposal equipment and rest-
rooms.

Korody sald many of the regulations
would impose superfluous standards
that would 0t benefit health and
safely. He cited one regulation that
would change the present one-sink
utensil washing requirement to a three-
compartment sink system, and said the
change is unnecessary.

In its letter to FDA, NAFC clalmed
the new standards would have a “pro-
found impact” on store profitability, and
would “ultimately cost the American
people several billion dollars in addi-
tional food costs, as retailers will most

certainly have to pass on to consumers
the new remodeling and equipment ex-
penses.”

The assoclation asked if FDA had
considered the economic consequences
of its proposals and if a worthwhile
tradeof in benefits would result.

NAFC estimated it would cost $38,035
to remodel a typical 30,000 sq.-ft. store
to comply with the proposed regula-
tions.

The necessary remodeling would in-
clude:

e Installation of thermometers at all
food service cases, at an expense
of $500,

» Equipment sealed to the floor or
installed on raised platforms, at
a cost of $3,000.

o Anti-backflow devices for all fau-
cets, at a cost of $4,500.

e Conversion to three-compartment
sinks, at a cost of $3,135.

® Most expensive of all, compliance
with a rule governing drainage
from walk-in refrigerators would
cost $16,000.

GMA Warns On Packaging

Standardization

The Grocery Manufacturers of Amer-
ica has advised the Massachusetts Leg-
islature a proposed law to standardize
grocery package slzes and welghts
would result in “Increased food prices
and increased burdens on the solid
waste and energy systems."

Thomas E. Wheeler, GMA vice presi-
dent, said package standardization s
adopted in the bellef it is a consumer
benefit, but in reality it is “a consumer
detriment."

He warned Bay Slate legislators of
the greater burden consun.crs will have
to bear if the law goes into effect.

“The requirements of H. B, 1083 will
impose an antipreductive drag on the
food industry by requiring a myriad of
new packages which do not make as
productive use of raw material, labor
and equipment as is presently the case,”
Wheeler said,

First Aid Kits

You may be breaking the law and
not even know it.

The Qccupational Safely and Health
Act (Federal Law Subpart K-1010.-
151 (b) ) requires that for most U.S. bus-
inesses "“first ald supplies approved by
the consulting physician shall be readily
available." Yet, almost half of the na-
tion's businesses neither have first aid
kits or dispensaries nor are aware of
this legislation.

Industrial first aid kits are available
from Johnson & Johnson, 501 George
Street, New Brunswick, N.J. 08903,




' The new breed

When the worlds largest and most successiul
& manufacturer of pasta equipment redesigns their
j% nresses. you know they re even better than before.
This new generation of presses has high speed
turbine mixers for improved hydration. redesigned
double-shaft mixing troughs for more thorough
kneading. and doz-
ens of other design
changes for faster cleaning. easier maintenance.
Automatic metering of the micro-dispersed water L
reduces the chance of moisture buildup on the
trough so there s less danger of dough fermenta-
y tion. And plate counts are still lower than before.
el \vcn the paddle shalts oscillate to sweep all cor-
arsfree of residue. The new breed of presses is available in models from 1100
'more than 4000 pounds per hour. for

oth long and short goods. The new BRAIBANTI CORPORATION

r o 1 i H 2ND STREET

eed from Braibanti another fREAIT SIND CIRREY. st
ow standard for the Pasta Industry. TELEPHONE 1212/ 682-6407

Braibanli

DOTT INGG. M., G. BRAIBANTI & C. S. p. A. 20122 Milano-Largo Toscanini 1




New Technical Subsidiary

Campbell Soup Company has an-
nounced the creation of Technological
Resources, Inc, a new subsidiary,
formed to develop new technologies
and to pursue technology-based busi-
ness opportunities and products.

The new subsidiary will develop and
market technical products for industrial
and consumer markets. It is alreacly
offering a variety of analytical services
to a wide range of cllents, including
government agencies, manufacturers,
food service operations, medical and
other technical organizations.

Campbell also announced that Dr. E.
J. Briskey, vice president-technical ad-
ministration, will serve as president of
the new subsidiary.

“Technological Resources will draw
on many years of staff research exp’ -
lence and will offer a concentration of
research cepabilities and laboratory fa-
cllities," mocording to Dr. Briskey. “Its
highly trained staff of scientists and
techniclans is already performing mic-
roblological, nutritional, residue, con-
taminant, water and waste water analy-
tical services for an expanding list of
cllents,” Dr. Briskey said,

The new subsidiary is located at
Campbell Soup Company's General
Offices in Camden, headquarters for the
company's worldwide research network.

About Tomatoes

Agriculture's stake in the quality of
the environment is evidenced in grower
contributions to research aimed at re-
ducing the waste disposal problem in-
volved in processing America's favorite
vegelable,

In whole and sliced form, in julce and
soup, In catsup and puree and paste,
Americans today consume over 50
pounds, fresh weight, of processed to-
matoes per person per year, four-fifths
of It originating from California farms
and processed in California canneries.

According to Dr. George Johannessen
of Livermore, manager of the California
Processing Tomato Advisory Board, the
organization is sharing research costs
in studies almed at reduction of tomato
canneries' waste disposal problem, as
well as improving the quality of proces-
sed tomato products,

“One of the largest items of overhead
at a cannery is involved in getting rid
of both liquid and solid wastes,” Johan-
nessen lold the Council of California
Growers.

A former Assoclate Professor of Vege-
table Crops and Pomology at Cornell,
Johannessen said new research efforts
will be concentrated on methods of

TP PSR

leaving a major share of wastes—skins,
seeds, water, dirt and extraneous ma-
terials—at source, to be reabsorbed into
agricultural lands.

Cost Biudy

The US.D.A. Agricultural Research
Service and Economic Research Ser-
vice are conducting work this year on
relative costs of decentralized prorces-
sing where partlal processing into a
non-sterile single strength julce is done
in a rural area close to the source of
tomatoes, The juice, minus skins and
seeds, will then be hauled to a central
plant for further processing. Major ad-
vantages envisioned are Iimproved
quality, increased recovery and elimin-
atlon of much of the liguid and solid
wastes at the cannery.

A logical next step would be further
processing into a more concentrated
form with large bulk tank storages lo-
cated here close to the source of the
raw product. Whichever method is fol-
lowed a constant flow of product will
be a major requirement for success.

The importance of processing toma-
toes to California’s economy has been
measured by Edward Jesse of the
U.8.D.A's Economic Research Service
at Davis. He said that, in 1873, US,
farmers produced a quarter-billion dol-
lars' worth of processing tomatoes, or
40% of the farm value of all processed
vegetables,

“Add on the values of processing, dis-
tribution and marketing and you're
talking about a $1 billion industry, 80%
of it concentrated in California,” Jesse
sald,

What Do We Do Now?

Steve Weinstein, writing in Super-
market News, looks into the crystal
ball,

The $64 question for 1975 continues to
be the extent of inflation and recession,
and the effect of the economy on super-
market shopping and, correspondingly,
on reiail profits. There are no ready
answers. Nevertheless, there has been
a host of clairvoyants holding forth on
food prices, unemployment and gross
national product, ad nauseum.

Almost every prediction is hedged.
Thus, supplies, according to one source,
will be adequate and prices will fall in
line if the weather is ideal—or even
adequate. But the weather has not held
up In recent years and may not in
1975, Or, the over-all economic picture
will be painted in a particular way, un-
less the Arab oil exporting countries de-
cide to indulge in more blackmail in
a further attempt to isolnte Israel,

Predictions

The latest predictions were made by
two veleran soothsayers, Clancy Adamy

and Earl Butz, NAPC's Adamy &
American grocery bills should drop |-
per cent by the end of 1975 wila
bumper crop of grain, but the Px
dent's energy proposals could adl
per cent to costs, if' Implemented.
Agriculture Department secretary, ‘vh
secems fo come oul with conflicds
figures each time he speaks, this ti
said food prices would be up 14 per (e
for the year,

Supermarket operators must wad
through all this eonfusion and come
with merchandising plans, The safl
path would be to hedge bets, co
cluding that money will stay expe
sive, but not. as expensive as last yew
energy must be conserved, but oil wi
be available—at a price; supplies wil
be better than lant year, although som :
products will be on allocation; pricelili DELRIN. LIRS
will he up, but not as much as in 187
recession will continue for most or
of the year, and consumers will coe
tinue to adjust purchasing to it. Th
g bl ey i oo BELT CONVEYORS
tion dependability will continue to d

cline,
Shopping Hablts

On the subject of the effect of tiq
economy on consumer shopping habl
the Continental Bank of Chicago
come up with some survey figum
which retailers might bear in mind i
planning merchandising strategy, Co
sumer psychology is important becaus
feelings aboul the economy can be &
important as its actual condition.

Of consumers surveyed, 68 per cen
expect food prices to Increase this yes
and nearly three-fourths of the respon
dents with that sentiment think the in
crease will be 10 per cent or less.
question asked what measures respo
dents expected to take in 1975 to red i

Perhaps more important, the ne
food bills. Answers included: Buy
fewer convenience foods, 48 per cin
comparing prices and quantities, 58;
ducing sugar purchases, 30; shoppln|
more than one store, 34; buying lari¢
quantitles, 21,

A complets line of sanitery, modern streamlined standardized belt
conveyors applicable to most conveying applications. Custom spe-
clal designs available, Wrlte for Bulletin CC-20

3 ¥ : conveying.

-1 258
2 AR, Pt

ACCUMAVEYOR MODULAR VIBRATOR
DISTRINUTION

The only Automatic Belt Stor- | gygTEM
age System with first-In and
first-out for the storage ol
non-free-flowing materials
such as snack foods, cookics,
frozen [oods and/or other
items prone lo bridge.

A unigue lynnnan for 1hl:
simultaneous distributlon and
Copapisies up {n 78,000 ths, dolivery of non-free-fNowing
Bullatin CAC-20 products from storage lo mul-
iiple packaging points.on do-
mand by the use of a modu-
lar vibrator concept.
Positive delivery on demand.
No starvation possible, No ro-
circulation which causes
product degradation, Foed
any number ol packaging
machines at different rates
simullaneously.

President Ford says: .

“Sales are the result of both asp:r|
tion and inspiration, not to mention jus
a little perspiration.

“I believe a free sociely means prefg
cisely that—a free market—and sule
are the heartbeat of a free market. In
stead of curtailing purchases, I say
consumers quite simply: buy wisely

ELECTRIC PANELS AND CONTROLSB

shop smarter. The key to practical automation Is In the design of a system using elecirical components such as
sell hard 5 lTo you in sales, I s photo controls, sonar devices and sulld siate relays. Aseeco engineers incorporate proven commer-
er, sell more aggressively. cially avallable components which are standard and do not require extraordinary attention.
“What we need at this time in thifjgld ! you are contemplating a plant expansion, cuntact Aseeco Corporation for lhr I‘nllowirlng ln!el-
country are more tough Yankee tradenjiy grated servicos: Plant engineering and layout, electrical and mechanical, supply of equipment,
and more supersalesmen.” erection and startup. All from one source with one responaibility,

Y, 1975
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THE MACARONI JOURN

VIBRATING CONVEYORS |
ideal for conveylng malerlals without dogradation such as potelo
chips, cereals, snack foods, eto, Banltary=-soli-cloaning troughs
% § balanced designs, capacilies up 1o 8500 cu. ft.,/hr, Processing designs
e | S bty St O avallable for screening, dewalering, cooling and ' drylng ‘while -

RULK STORAGE AND MODULAF, DISTRIBUTION SYSTEMS

Write for your nearest representative,

L b N i

e Tr

Write for Bulletin CVC-20

Any lina can be extended to
service addltional points. No re-
turn runs, Compact, sell clean-
ing. Writo for Bullotin CMV-10

—
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8857 W. Olympic Boulevard, Beverly Hills, Calif. 90211 ¢ (213) 652-5760
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71st Annual Meeting To Be Held At Pebble Beach

he 71st Annual Meeting of the

Nationul  Macaroni Manufacturers
Association will be held July 1317, 1075
at the Del Muonte Lodge, Pebble Beach,
California

Del Monte Laodpe is o special place.
There is an ambience here that appeals
1o the seleet few who seek and appre-
cinte the amenities of an 0ld World
Inn. Eleganee withouwt ostentation. Ser-
vice thut is  genuinely  warm  and
friendly. A resort for all seasons in o
land of great beauty.

The Pebble Beach area has been
called the greatest meeting place of lund
and sports and sea in existence. In this
mugnificent setting, the Lodge is in
many ways the counterpart of a dis-
tinguished and exelusive country club.

Clustered around the man building
are separate housing  units with -
teresting names, such as Flavin House,
MeComas House, Jeffers House, Lap-
ham House Al tastefully furmshed and
arranged,

Del Monte Lodge 1s situated on the
southern edge of Del Monte Forest, &
private reserve of 5,000 acres that is
vwned and maaaged by Del Monte
Properties Company. The Lodge looks
out to Carmel Bay and the Santa Lucia
Mountaing. Adjacent communities on
the Monterey Peninsula mcelude Mon-
terey, Carmel and Pacific Grove.

Airline Service

Airline serviee 1s provided 1o Mon-
terey by Hughes AirWest and United
Airhines  with good connections  from
San Franeiseo (130 miles north) and
Los Angeles (350 miles south). Guests
areiving ot the Monterey Awrport can
miake advance arrangements for private

The Main Lodge Building

limousine transportation. Regular axi
service is also avinluble.

Visitors entering Del Monte Forest
wre charged o $3.00 fee per car, which
helps defray  the costs of road and
forest maintenance. Lodge guests are
given o free pass for the duration of
their vis't. If an inecoming guest has
not rece ced o pass o advance and s
charged the fee, he should request a
receipt from the gateman and the fee
will be refunded at the front desk

Golfer's Paradise

I'ebble Beach 15 o golfer's paradise
because the climate is mild and en-

N " - . -
Decl Monte Lodge Beach Club

Joyahle the yeur around. Summurs
the warmth of the sun, generally
pered by fog There are muny bi.
clear days with temperitures i’
s, Nights remain conl and plea
In the arvea there wre o half-d
public courses, the private facilite:
Pebble Beach, Cypress Point, and %
glass Hill. Because of the popul o
of these courses 1t s advised o1
reservations well in advanee whicl
firm within 48 hours of play.

The Lanlge also offers eleven vl
pionship tennis courts ut the B
and Tenmis Club, with swimming

1Countinued on pug

Typical Housing Unit

Tue Macarox) Joursy

——————

For super pasta products
you need pasta-perfect flour
That s what you get from ADM

I

Ship-shape

Pasta-perfect Durum flour and Semaohna

Clear golden
Clean
Consistent

ADM MILLING ©Ok

4550 West 108th Street, Shawnee Mission, Kansas BE211

Phona (813) 3B81-7400
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RELIABLE.

-~
P

- npletely re-designed

atures that make them
- MOST RELIABLE
‘HE INDUSTRY!

Conveying system never stops.

o ucl moves slowly and continuously from
‘}' preader to accumulator. No starts and slops
S Bimplfied design means grealer reliability

| Blince there is less wear than conventional

i |8s'op and go” dryers.

N _duct is consistent!y excellent

RN bemuse drying action 1s always steady. You
an count on the product to come oul with

#ppcaling color and texture. Uniform and
ftraght every time. Ideal for handling with
utomatic weighing. transporting and pack-

ging machines. A Lol

: .ate Zones are
" §sitively separated.
FE nely tight enclosure with Buhlerpatented

’f'{ T" control allows high temperature.
i amidity drying environment

|
il s

Each spaghetli sttand lravels cxactly the same path

Y ey e PR b é "y
- f ity range 500-4,000 lbs/hr.
g i rd stick lenglhs: 60 or 80 inches.

s [ . “details

yullt-in reliability of Buhler dryers ane!
acaroni e Juipment Call us or write
:R-MIAG INC 8925 Wayzata Blvd

ipohs. MN 55426 612 545-1401

n Sales Office 580 Sylvan Avc

.00d Chffs. NJ 07632 201 871-
JUHLER-MIAG (Canada’ LTD Dor
Jntario. (416 445-6910

e

Super sanilary design. easy maintenance A ¢t
SWing out 1or masy ' f LT

pangis IR 1t

NEW BUHLER LONG/GOODS DRYERS

are built to give perforrhance you can rely on!

s

Opetation of entire dryer hine
shown above 15 conlrolled
from one loocation

PO TN gt sh g 8

e Lateg e

o/ olete Macaroni Plants by

(BUHLER-MIAG)
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Catalog of Dies

D. Maldarl & Sons, Inc., established
in 1849, has grown to be the largest
macaroni die manufacturing firm in the
western hemisphere,

Until about 1855 macaroni dies were
manufactured almost exclusively of
bronze alloys. Subsequent research and
experimental work resulted in the de-
velopinent of teflonized dies. Today die
designs combine the density, color and
texture advantages of bronze with the
smoothness and increased production
advantages of teflon.

Special materials are used for other
dies in accordance with processes and
foods to be extruded. Maldarl makes
dies for cereal, snacks, chocolate, and
animal-food Indusiries as well as for
macaron! and egg noodle products.

They have recently issued a catalog
showing 313 different sizes and shapes
of producis that can be extruded
through dies. A copy may be obtained
by writing D, Maldari & Sons, Inc,
557 Third Avenue, Brooklyn, N.Y,,
U.S.A. 11215,

Guido Tanxi's Spirilll
Guido Tanzi

Guido Tanzi is alive and well and
workdng in Niles, Illinois, listed some
years ago as an All-American City.

The 81-year-old die-maker still works
In his shop with a couple of colleagues
making and repairing dles for macaroni
manufacturers around the country,

In a personal interview with him re-
cently, a reporter from the Macaroni
Journal learned that Mr. Tanzi deve-
loped and patented a die for spirals or
spirelli in 1822, He points out that it
is currently having a revival of popu-
larity in canned products produced by
Campbell Soup Company and by some
dry pasta producers in the midwest, He
noted that the product is very similar
to Yolanda, another die of his invention,
named for his sister.

(Continued on page 38)

A LIST OF THE MANY VARIETIES OF
MACARONI, SPAGHETTI AND NOODLES

MACARONIS

ELBOW MACARONI
Bent, hollow little rods
most commonly served in
dishes as macaroni and
cheese. Serve them also
in salads and with sauces.

LONG MACARONI
Usually broken in 27
lengths for casserole
dishes.

HELLS ot
of - u

with sea food sauces and
In sea food salads.

PASTINA
Tiny, star-shaped
pleces,

CRESTE DI GALLO
Shaped like a cockscomb,
They hold sauce and
gravy well,

RICCINI

A tiny, twisted maca-
ronl, with

curly, fluted

edges.

LASAGNE

In appearance somewhe.
like @ broad

noodle, but no

e are added. It is

about 10" long and 1" wide,

Buy this either rufed
or plain, This product is
famous florits useina
dish that bears its
name—a combination of
|lasagne, meat, various
cheeses and tomato
sauces.

F4{1 (]
Cut in lengths; hollow.

MEZZANI
Hollow, cut in lengths;
grooved.

SPAGHETTIS

SPAGHETTI
The l'llmllllr; long.

rod-shaped pasts;
about 14" thick.
SPAGHETTINI
Thin spaghetti.

VERMICELLI
Extra-thin spaghetti.

CUT SPAGHETT| ;

Similar to elbow
macaroni but without
the hole.

MEZZAN| RIGATI
Lengths of macaroni;
always grooved and
straight-cut.

MOSTACCIOLI

Almost llke mezzani
rigatl, except this
macaroni Is cut on the
diagonal,

RIGATONI

Wide, short, grooved.
Stuff with meat or
cheesa mixture and bake
with sauce.

TUFOLI

Extra large macaronl. It is
not grooved, Stuff with
meat or cheese and bake In
sauce.

DITAL|

Short lengths of macaroni,
nr-clnl!r suitable for
salads,

LINGUINE
Flat spaghettl.

Spindie'shaped
ndle-s| :
twisted spaghattl.

NOODLES

FOLDED EGG NOODLES
Thesa ribbon-llke
lengths are available

in various
widths—called "fine,"
“medium," and “wide."
Used in casserole dishes
and in stews, with
vegetables and In

soups; buttered or

sarved with a sauce, /4

SPINACH .EGG NOODLES
Flat, green; used A
with sauces,

MANICOTTI RIGATI
Extra:-large and grooved.
To serve, stuff and

bake in sauce.

ALPHABETS
Small, letter-shaped,
used in soups.

SHAPED NOODLES
Fashioned like

bows with saw-toothed
edges, m? are sometimes
called butterfiles. In

two sizes, these

dainty noodles add

variety to any cassarole:
dish or soup.

—— e

TO INSURE QUALITY IN ANY MACARONI

PRODUCT, ALWAYS SPECIFY AMBER

In any size — any shape — it's always
easier to control the quality and color
of your products with Amber's first
quality Venezia No. 1 Semolina, and,
Imperia Durum Granular.

Nationally-famed macaroni manufac-
turers have long preferred these supe-
rior Amber products because of their
consistently uniform amber color, uni-
form granulation and uniform high
quality.

Because of our unique affiliations and
connections throughout the durum
wheat growing areas, Amber is able
to supply the finest durum wheat prod-
ucts available anywhere.

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

0"' AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION
Mills at Rush City, Minn,—General Offices: S¢t. Paul, Minn. 55165

TELEPHONE: (612) 646.9432

(= AMBERI

N® | SAMOLINA
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Display Advertising __Rates en Applcation

H s 3
|
j INDEX TO
ADVERTISERS
ADMMilling Co, oo 33
Amber MiNing Div, ..ocoeeiiaereee 7
5 Corperstion n
Braibanti Corporation ... 28-29
[ T T R —— | |
Defrencisel Machine Corporation ... &7
| Diemend Packeged Products Div, ... 39
| Fibraboard Corporation _. 2
! Hosking Company L
| International Multifeods Corp, ......... 40
| Jacobs-Winston Leb ! 14
| Macarenl J | 16
1 Malderl & Sons, D, Ime, ... L ]
Micredry Corperstion ... EARLAE T ¢
MNorth Dakote MIll ... .. 3
Peavey Co. Flour Mills ... ... 20-21
Milkton G, Waldbawm Co, ... 16
Wilght Machinery Co, 12-13
CLASSIFIED
[ ADVIRTISING RATES
| Want Ads _... 91,00 por line
‘i Minimum $3.00

FOR SALE—Hydraukis Tote Bin Dumper,
2,500 b, capacity. Class 2-GPG explosion

;uvl motor and contrels. Excallant condition,
rice $1,978.

Ambrette Dn’h Shaet Former with taflon
slot dia for 20" sheet, 1000 Ib./hr. Die-
support stend and connecting tubes. Excel
lent condition, Price $1,500. Cell or write
A, G, DeFalice, U.S, Macaronl Co., East 601
;;c.l;k. Spokane, Wash. 99202, (509) 747-

Guido Tanzi
(Continued from page 36)

Over the years, Mr, Tanzi has created
many novel shapes of pasia products
with his extrusion dies and still has the
creative flair,

In recent years since his wife's death,
he has taken to gourmet cookery using
the publication, Cocina Italiana, as a
gulde for authentically European pasta
concoctions.

This gives him ideas for new sizes
aml shapes and while he isn't adver-
tsing this yerr, “hecause I don't need
arymore business”, he condescends to
listen to inquiries of anyone who might
be interested in a new die for a novelty
shape.

A&P

A &P s reported to be planning to
close 1,250 loss and marginal stores with
supporting facilities in a move termed
by new chairman and chief executive,
J. L. Scott, as a step for the chain to
regain its No. 1 position in the industry.
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Stefone Lo Resa

Stefano La Rosa

Stefano La Rosa. one of the founders
and chalrman of the board of V. La
Roea & Sons, Inc, died in Florida on
March 6 at the age of 83.

Mr, La Rosa, a native of Italy,
founded the La Rosa business in 1914 in
a plant in Brooklyn, N.Y, with his
father and four brothers, The company,
a leading manufecturer of y
spaghetti, egg noodles and prepared
Italian-style foods, has plants in War-
minster, Pa., and Milwaukee, and ware-
houses in Moosup, Conn., Flushing,
N.Y. Orange, Calif, Chicago and
Tampa, Fla.

Mr. La Rosa designed the company's
modern manufucturing facilities and
developed bulk flour and semolina
handling methods now widely used in
the industry,

Surviving are one brother, Filippo
La Rosa; two sons, Vincent 8. La Rosa
of Hathoro, Pa, president of V. La
Rosa #z Sons, Inc, and Joseph B. La
Rosa nf Warrington, Pa.; a daughter,
Mrs. Joseokine S, Kirby of Roslyn,
N.Y.; 12 grandchildren and two great-
grandchildren,

DSA Projects Purchases

The Defense Supply Agency in Phila-
delphia has issued a Quarterly Fore-
cast for items which may be purchased
during the next fiscal year beginning
July 1, 1975, Listed is macaroni in 9
pound boxes, 605,700 pounds quarterly;
egg noodles in 5 pound cartons, 479,100
pounds quarterly; spaghetti in 10
po;;nd cartons, 780,000 pounds quait-
erily.

Macaroni Pixza

A recipe for Macaronl Pizza made
with Mueller's Elbow Macarond and
Hunt's Tomato Saure is the feature of
a colorful page ed that appeared in
the April regional editions of Family
Circle magazine, The ad carrled a 10¢
off store coupon for Mueller's Elbow
Macaroni and a 5¢ off coupon for Hunt's
Tomato Sauce.

iy

Pebble Beach

(Continued from pige

heated fresh water pcol, Other actiy
include horseback riding, skeet,
fishing with commercial boats av.i
in Monterey Harbor.

Nature observers and camer:
will be rewarded with an abundan
protected plant and animal life.
roam forest and fairway fringes,
gulls and cormorants share the
rocks with frolicsome see ol
leopard and harbor seals.

Carmel-by-the-Bea

While in the area make a poln
visit the historic city of Monterey
intriguing Carmel-by-the Sea, a g
village where skilled artists create
tinctive works. There is night it
Monterey's Cannery Row—block
block of huge cannerles left emply
years until innovative restauran
and shop proprietors recently
formed the stark and massive
into a pulsing hub of evening a
and interest,

In addition to a stimulating
program planned by the Associt
travel arrangements for a post- Con
tion tour to check sites in H
available at group alr fares thal
clude the Pebble Beach meeling
stop-over from Chicago or New Y
Details are avallable from the
tion office dn addition to sites to
the San Francisco area and south to
Angeles,

Mark your calendar and plan
attend July 13-17, 1975.

Speak Up For Profits
Let's speak up for profits, Profls
the light switch of our economy,
out a profit incentive there would
no business investments—and n«

ness.

We've all got a share in profits
profit signal is the green ligh:
keeps our economy healthy and
ing. When the profita signal
“go"”, competition is stimulated #
in turn, increases supplies and o
prices. Healthy profits serve as
for expanding business activity snd
creasing jobs. Profits provide inav nff
to improve services and creatc
products,

We've all got a share in prof
consumers, businussmen and w
employees, educators, professi
Profits help underwrite the A e
future,

A Friend

“A friend is someone who takes
to lunch even though he doesn't
an expense account."”

THe Mac.u.om _Jo__
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/ickaging is more than a Box

n ' comes to pasta, the cholces are many...
& nil, spughetti, vermicelll, lasagna, zith

alu2 — and numerous more.

wian It comes to packaging, Diamond Inter-
nal Is your logical cholce. Diamond packaging

Is designed to provide your product with creative
folding cartons, plus labels, streamers shelf-
talkers and point-of-sale displays...Diamond can
be your one-stop, one-source for packaging and
merchandising alds.

We're in the middle of it all!

DIAMOND INTERNATIONAL CORPORATION
KAGING PRODUCTS DIVISION, 733 THIRD AVENUE, NEW YORK, NEW YORK 10017 AREA CODE: 212 — 8871700
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Sonowwhen you buy Multifoods'
new noodle mix called 'Duregg"
—all you add is water.

We've gone ahead and added the

egg solids to Multifoods’ iop-

‘ quality durum flour,

A number of our customers have already ordered

“Duregg” in hefly lots,

Here are a few reasons why you should:

a Duregg eliminates time-consuming, In-plant
blending of flour and egg solids with ex-
pensive machinery,

» Duregg s ready when you need It. No thawing,

INTERNATIONAL

Duregg is a i
:2‘?::::3‘ d & M U | FO ODS l
kg Ll i
i DURUM PRODUCTS DIVISION

less chnnce"t'f‘contamlnntlnn. and less time
and mess,

® Duregg eliminates the need to re-freeze
unused egg.

® Duregg assures a consistent blend.

# Duregg eliminates the necessity to inventory
two ingredients. Storage and record keeping
is reduced.

® Duregg simplifies delivery, Now It's one
source — Multifoods.

u Duregg lowers your manpower requirements,
Enoughsaid. Orderyour Dureggwith aphone call.

GENERAL OFFICES, MINNEAPOLIS, MINN, 55402
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