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Editor's Notebook:

The Winter Mecting rellected an
upheat i business, an aptimisim that
despite w0 cormacopia of - problens
things were going o e better i this
Bicentennial vear.

The  Assovition s several new
thinges goinye Tor it the new macaroni
sales indes holds pronmise: TE macarom
mantbacturers, boee wnd sl all
Gahe just a few minntes at the end ol
the month and veport promptly ol
comlidentially (o Frost & Frost thes
will ko just hony the industrey is «do
ing with grocery sides. industrial-insdi-
ttional sales wnd sales 1o wonvern-
mental agencies, The sitwation of -
g wille o eves closed Tas ot (o
comner to s end,

Eapanded research b i whieat
in essentially in the area ol agronom

o e oll competition with spring
Inbrids which may  soon ont-vield
durame il pesearch st stepped ap.
Both agronamists e cereal techno-
lowists at Narth Dakota State Univer-
sity T been doing awood job—now
llll') have more toals (o work with.

The Standards Committee got up
carl amd went too work hammering
ont o stitement bor negotiation with
Fooll & Doy Adimvinistration on g
manulacturing practices. They will he
discussed at Semivarsy in Los Angeles
al the end ob April aod Detroit in
- Moy

The pastic revipe conbst winners
were delightial peaple. “Two Ladies
aned - wentlemen of Talian heritagee,
Their excellent vecipes will aet wide
publicity in the hotelrestianrant-insti
tutions field. You can read them on
gt .




Optimism was the resounding note
at the Winter Meeting of the National
Macaroni Manufacturers Assoclation
at Key Biscayne, Florida in mid-Jan-
uary.

President Nicholas A. Rossi re-
ported that industry sales had ended
on an up-beat in 1975 and were start-
ing out strong in 1976, He felt that
competition from meat and p~tatoes
would be stable as their prices will
be stable, but that rice, which is in
more plentiful supply, may be tough
competition. The bright side, how-
ever, is that durum is in plentiful
supply and prices have eased from
historic highs,

George W. Koch, President, Gro-
cery Manufacturers of America, said
we have a horn-of-plenty of chal-
lenges, but that he has a deep and
obiding faith that the American
people will meet them in this bicen-
tennial year.

Speak Up

The first business session started
out with a film from the U.,S. Chamber
of Commerce—"Speak Up" In 24
minutes it tells how your manage-
ment team, your trade association or
local Chamber of Commerce can
speak up for business and answer its
many critics. Brief outline: it tells of
the social value of profits, how to meet
the press, how to work on campuses
and how to tell your story to your
employees,

Following President Rossl’s re-
marks, a panel including him, Coun-
selor Harold Halfpenny, Standards
Committee Chairman Paul Vermylen
and Director of Research James J.
Winston, handled questions in the
legislative and government relations
ﬂtﬂd. Jolin D'Asaro of Ernst & Ernest
reported that the Industry Statistical
Program was off to a good start with
some 38 firms reporting monthly sales
figures for products sold through gro-
cery stores, industrial user institutions,
and government business, He pointed
out it will take a year before direct
comparisons can be made with cor-
responding figures but that the build-
ing blocks will provide a base for a
more sophisticated program as we go
along. President Rossi urged all mac-
aroni manufacturers to submit their

data to these confidential reports,

Lloyd Skinner reported on acti-
vities with the Crop Quality Council,
Wheat and Wheat Foods Foundation,
and the expanded program for durum
research at North Dakota State Uni-
versity.

Vincent DeDomenico, Chairman of
the National Macaroni Institute Com-
mittee, commented on how his com-
pany utilizes the national publicity
generated by the Sills' organization,

Following the panel discussion the
meeting broke into four individual
discussion groups for a deeper pene-
tration into !.E; various problems
raised. One consequence was that the
input from these discussions assisted
the Standards Committee in hammer-
ing out a preliminary statement on
Good Manufacturing Practices that
will be discussed with the Food and
Drug Administration in Washington
s00n.

In the Food Industry

At the second geneial session
George Koch said the country faces
devisiveness and division as great as
during the Revolutionary period and
the Civil War. But we overcame those

roblems and we will overcome those
acing us today because our country
has great people and 2 great future.

He observed that the farmer is do-
ing better getting 6¢ more of the food
dollar today than he did in 1967.
And his market has become the world.,
The so-called middleman or distribu-
tor is getting O¢ less, !

He observed the shift from straight
merchandising to concerns for health,
safety and quality with nutrition en-
tering as a way of life. He predicted
that pasta is on the threshold of the
greatest era it has ever seen.

Ron Offhaus, President, Tops
Friendly Markets, Buffalo, New York,
had a hard hitting slide presentation
on how his organization merchandises
macaroni products,

The panel moderated by Mr, Koch
included Mr. Offhaus, Nicholas
D'Agostino, Jr. of New York City, and
Herbert Marra of The May Company,
wholesale food distributors in Minne-
apolis,

Mr, Marra reported that there is a
trend of fewer items with more bulk

Optimistic Winter Meeting

sales in his operation with o ware
house tie-in with Universal I odyg
Code ready, The panel predict. 1 Uy
versal Product Code coming it i
a matter of time because of t!.. high
cost of investment in the equ.pme
and the necessity for store \u}um
to be somewhare near the $70,000
week figure to break even, They view
ed it as a way to improve productivity
however.

On the subject of productivity, M
Marra commented that presently
backhauls only represent 7% of thei
volume within a 250 mile radius, buf
that with cooperation this could be
built up to 35%.

Utility bills exceed the rent facto
in many operations in the past I
months, There has been a tripling of
costs in the two-year period and
energy savings programs are essenli
to teach peoplo that light and heat ad
important dollar costs.

Mr. Koch asked for comments o
the price wars of Chicago, the Wes
Coast and the coupon scramble i
DesMoines. It was general concens
that nobody wins a price war, Volumg
is the key to everyone’s business an
where do you go after you have give
away your small profits?

To the question as to what w
wanted from macaroni manufa
turers the answers came back th
consumers want quality merchandis
at the right price. Retailers ar. sell
of merchandise acting as the co
sumer’s agent. The retailer m .t offe
service, quality and merchanc::se sold
at a profit,

In the area of consumer: n, thS
advice was given to try and ten !¢
the customer and give her v at sht
wants. As for the professionals eeking

ublicity, you must try to ' am i
ive with them and give them e ¢!
rect answers to the questions t. .t the

pose.
Wives Panel

At the third general session « pan
of wives including Linda Rossi. Na»
Vermylen, Kay Skinner and Mil
DeDomenico with her college®
daughter, Marlu, reported they
pasta frequently, are expected to 5"
it to guests when they entertain, e’
ably use more specialty cuts than

(Continued on page ¢
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Optimistic Winter Meeting
(Continued from page 4)

average consumer and are definitely
budget and nutrition conscious.

Marla DeDomenico indicated that
she felt college students probably are
more aware of nutrition than their
parents and that health foods are be-
coming increasingly important to the
younger generation. The parents re-
sponded they have always considered
health important, but people eat what
tastes good and looks good.

Product Promotion

Through a series of display boards,
Elinor Ehrman of Theodore R, Sills,
Inc, showed the tremendous publicity
that pasta products enjoyed last year.
The initial board showed a full-color
center spread in the September issue
of TV Guide picturing a stuffed shell
recipe with the headline “A Savory
Way To Save”, This Number One
magazine in circulation (almost 20
million) surpasses Readers Digest.
Also on that board was a diet story
that couldn't be better told as a food
feature in Weight Watchers. A full
color center spread was captioned “A
Pasta Feast” in the November issue
and the cover flagged attention to
“Perfect Pasta—Superb Sauces”, Com-
bined space costs of these two publi-
cations alone would have come to
$178,000,

But there was much more: Good
Housckeeping, House and Garden,
Ladies’ Home Journal, American
Home, True Confessions, Woman's
Day, Seventeen, Girl Talk, American
Girl, Young Miss and on and on.

While magazines and the Sunday
Supplements are the glamour part and
f;lvo impressive stories in large circu-
ation consumer outlets, constant work
with the newspapers engendered 161
colored paFes representing a total cir-
culation of 55,000,000 plus countless
daily newspaper results from exclu-
sive releases in syndicated placements,
Four radio scripts went to 700 stations
and a television kit was used on 103
shows plus trade advertising and pub-
licity on an annual schedule,

Special projects included two steller
events in the month of September—
the Ninth Annual Macaroni Family
Reunion for the New York Press Corps
and the Supermarket Consumer Spe-
cialists Luncheon in Chicago where
the new Pasta Primer leaflet was de-

inat % y §
6‘

veloped especially for them and had
distribution of 55,000 in store outlets
since last fall.

A Pasta Primer textbook telling the
macaront story is to be developed this
year as a supplement to the leaflet
piece for the use of thought leaders
such as the Consumer Specialists,
Home Econcmics teachers, Extension
Agents, Club leaders, etc.

Educational public relations pro-
grams will be gcnmd to the theme
Back to Baslcs” with pasta to rein-
force its position as a multiple use
product and an economical menu
staple,

North Dakota Reports

J. Ole Sampson, an elected Com-
missioner of the North Dakota State
Wheat Commission, gave that organ-
ization’s report. They have cooperated
in developing and distributing a film
on nutritional labeling called “Maca-
roni, Nutrition and Numbers”®, They
are pleased with its initial acceptance,
not only in North Dakota but across
the country. The Pasta Poster deve-
loped last year has had wide accept-
ance, They are planning on contacting
the medical field directly at the AMA
Clinical Service Convention in Phila-
delphia next December so' that. nutri-
tionists and home economists from a
half-dozen state wheat commissions
can talk directly to these doctors in
the exhibition center, They will dis-
tribute materials from various organi-
zations including the National Ma-
caroni Institute and Durum Wheat
Institute,

Mr. Sampson commented that the
farmer may be getting 6¢ more of the
food dollar as Mr, Koch reported, but
he noted that durum prices have
tlipped some some 30% in the last six
months and said this is a cause of
concern to the growers, Nevertheless,
planting intentions reported as of Jan,
21 were up 8% nationally so the far-
mers as a group seem to be optimistic
on the domestic and export potentinl
for this specialty wheat.

John Wright reported that the Na-
tional Wheat Institute had under-
written research on the use of unique
functional characteristics of wheat in
product development—essentially de-
veloping high protein durum prod-
ucts. The formulations developed by

the North Dakota State Uni
will be released on June 1,

Pasta Contest Winners
Pasta Contest winners wer: pre-
sented by Howard Lampmai and
Kathleen Thomas of the 1 anp
Wheat Institute, They presentec. their
Iarizc winning concoctions for “amp.
ing  and briefly described their 8
recipes. Mrs. Mildred Tunnell, Dieti.
tion, Southern Methodist University,
had “Fettuccelle a la  Tumell’,
Thomas R. Giancoli, Executive Che,
School of Adjustment, Seattle, Wash.
ington, had “The World's Greatest
Seafood Chowder”; Ms, Elizabeth
Wynona Irwin, Director Dietary Ser.
vices, Manteno Mental Health Cen.
ter, Manteno, Illinois, had “Noodle
Pudding with Raisin-Nut Sauce”, This
won the grand prize and will take
Ms. Irwin on an all-expense epicurcan
tour for two of Italy,

Social Events

There were athletic events ranging
from a bridge tournament to a pitch
and putt contest, plus 79 golfers and
40 tennis players. On the social side,
the Italian Dinner, Dinner Dance and
Suppliers” Socials created good will
and fellowship.

President Nicholas Rossi expressed
thanks on behalf of the Association
to the hosts of the Suppliers’ Socals:
ADM Milling Company
Shawnee Mission, Kansas

Amber Milling Division
St. Paul, Minnesota

Ballas Egg Products Corporati. 1
Zanesville, Ohio

Bender-Goodman Company, Ii -
New York, New York

Braibanti Corporation
Milan and New York City

Buhler-Miag, Inc.
Minneapolis, Minnesota

Tsity

Cloudsley Company
Cincinnati, Ohio

Cutler Dairy Products, Inc,
Abbeville, Alabama

DeFrancisci Machine Corporati
Brooklyn, New quk?

Diamond International Carporation
New York, New-York ,
Fibreboard Corporation

Rossotti Sales

Englewood Cllﬂ's.. New Jersey
, {Continued on page 9
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Vintage Pasta

For pasta products worthy of distinction, you need parfact
ingradienty... ADM pasta-perfect ingradients.

We selac% only the fineast Durum. Then quality mill it into
polden Semolina and clean, conalatant pasta flour,

Want people to treasure your pasta productse?...be veary
porticular about your ingredients. ADM is.

ADM MIILLINIE GE

4880 W. 108th B, Bh Al [ L1 3L
Phone 813:381-7400
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Microwave drying and controlled cooling, with or without preliminary dryin ke A ! James
In éhr “tmet?n“' cian'do lhlls kic)r you: ; : b ? HEIL i ’;5? Comn
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When standard preliminary drylng immediately precedes microwave
drying (as in complete unit shown above) it eliminates the need for equllibra-
tion perlods and reduces time and space needs of prellminary drying as
much as 60%.

Controlled cooling (third stage) determines product molsture content
and appearance,

Proven in leading pasta planis. Call or write today,

MICRODRY CORPORATION

3111 Foslorla Way, San Ramon, CA 84563
415/837-9108
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Hosts of Suppliers’ Socials

(Continued on page 6)

Food Emgineering Corporation
.qmlis, Minnesota

Gene 1l Foods, Inc.

ton, Oregon

agsen Foods

Plains, New York

Hoskins Company
Libertvville, Hlinois

International Multifoods Corp,
Minncapolis, Minnesota

D. Maldari & Sons, Inc.
Brooklyn, New Yark

Monark Egg Corporation
Kansas City, Missouri

Walt Nishet Company
San Mateo, California

Dakota Mill & Elevator

Crand Forks, North Dakota
Packaging Industries, Inc.

San Leandro, California
Peavey Company Flour Mills
Minneapolis, Minnesota
Seaboard Allied Milling Corp.
Kansas City, Missouri

Triangle Package Machinery
Chicago, Illinols

Milton G, Waldbaum Company
Wakeficld, Nebraska

fpeak Up for Business
The

US., Chamber of Commerce
United States has produced a
visual presentation  entitled
Upl” The film is designed to
ize the need for telling the bus-
iessage to the general public.
24-minute color film is avail-
: both flm and videocassette
he six participants in the film
rhalize its goals and purposes

J 1kin Lloyd Jones, Editor and

er of The Tulsa Tribune;
J. Kilpatrick, Columnist and
utator; Hobert Rowen, Econ-
Editor for The Washington
. Jackson Grayson, Jr, Dean
ichool of Business Administra-

tion [i.r the Southern Methodist Uni-

Unsity. Thomas Cookerly, Manager,

WMAL-TY, Washington; and Harvey

A Proctor, Chairman of the Board,

Southern Californta Gas  Company,
Angeles,

Viarcu, 1976

The State of the Industry
by President Nicholas A. Rossi

TNE 4

Nicholas A. Rossi

G ood moming, everyone, I'd like
to welcome all of you to the
National Macaroni Manufacturers As-
sociation’s Winter Meeting here in
Key Biscayne. IT I seem somewhat
happier than 1 did at last summer’s
meeting, it's not just because I'm glad
to be away from upstate New York's
snow and fee, it's because 1 think 1975
was an especially good year for our
industry.

In fact, 1 don't think we'll ever see
a year like this again. Overall, it looks
as il productivity was up ot least 3
percent, and the quality and popu-
larity of our products is still elimbing.
Those of you who were at the sum-
mer meeting in California shouldn’t
be surprised, though, since I predicted
much of what has oceurred since then,
I'l admit that at that time, things
weren't Tooking as good and, while T
was optimistic, T was somewhat con-

A companion guidebook designed
to help implement the basic message
of the flm is also available from the
chumber. Other topics covered in the
guidebook  deal with inflation, em-
ployment, and the media,

Rental charges for the flm are $15
for three days and $25 for seven, de-
duetible from the purchase price of
$140. Cost is the same for both film
and videocassette. The companion
guidebook is available for $14.95 from
the National Chamber's Center for
Interpreting Business, 1615 H Street,
N.W., Washington, D.C. 20062.

cerned, 1 recall that at the time, the
price of durum had just jumped in-
credibly, and the price of meat, one
of our major competing products was
declining, On the other hand, weather
was threatening the potato crops, and,
most important of all, we all had faith
in our product.

Dvaappearance of Dutum BH. 1975 [Th

What Has Happened

What's happened sinee last sum-
mer? Let’s take n look. This chart
shows the disappearance of durum for
the years 1974 and 1975, Now, you
and 1 know that by themselves, these
figures don't mean everything, For ex-
ample, because of hlending, a certain
pereent increase in disappearance of
durum doesn't mean there was a simi-
lur increase in productivity, But, I do
think that while the numbers may not
be the same, the general directions
are. As the chart shows the disappear-
ance of durum in the second half of
1975 was 10.5 pereent above the 1974
level, Productivity was up too, but
only by 3 pereent as other figures indi-
cate, including disappearance of other
mill grinds and our own association’s
estimates. But this chart means some-
thing else too, and that is that there
it a return to a higher percentage of
durum in the blends being used to
make our products. This, T think, is
very important because nothing ean
promote our products better than the
high quality of the products them-
selves, As I've said before, if a shop-
per buys a less expensive but inferior
praduct, there will be disappointment
and a loss of future sales, Nothing
sells our product better than this high
quality for which it's known, and that
is why this chart means so much,

(Continued on page 10)
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State of the Industry
(Continued from page § )

But why exactly was the sevond
half of 1975 so successful, especially
after such a sluggish first halt? Well,
there are two main factors. The frst
is the price of competing products.
The prices of meat and potatoes both
took a sharp upswing in the second
half. As you know, macaroni sales are
very closely tied to these staples, and
as their prices rise or fall, our sales
do the same. You should know this
already, so there’s no need to go into
it in any detail, but 1 would like to
mention that the price rise in meat
and potatoes began at just about the
time of our summer meeting,

Now, the other reason we did so
well in the second half of 1975 was
the terrific promotional job that our
industry put forward. Promotional
efforts made by our association and
its member businesses were instru-
mental in making our position so
strong. I think it's important to stress
that our success in the market doesn't
depend simply on things like quirks
in the weather and the price of bacon.
It's our own efforts at selling our own
products which are vital, In fact,
they're indispensable. That's how im-
poitant I think promoti:n is.

The Meat Story

The meat story is a bit more cor-.
plicated. First of all, there are new
breeders in the meat business. These
reople are still feeling their way, and
iney're being very cautious. So what-
ever changes occur in the meat in-
dustry, they are sure to occur very,
very slowly.

Meat prices may drop, but only if
the national economy continues to
maintain a sluggish pace in the meat
market, Otherwise, an upturn in the
economy will create a demand for
more meat and therefore raise prices.
But, as I've said, in eithes case, the
change will be slow and gradual.

Now, about rice, This product may
be troublesome. World production is
up, and the United States is no longer
exporting rice to Southeast Asia. So
there is a surplus nationally, and
prices are dropping. This is in contrast
to the 100% increase in price which I
mentioned last summer. Consumers
will probably be retuming to rice
more as the price comes down. But
the thing to do is not just sit on our

10
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hands, but to promote, promote, pro-
mote! We simply must outdo the com-
petition,

Looking at the chart of Disappear-
ance of Durum once again, it the
trend of the second half of 1975 con-
tinues, I think we’ll see further in-
creases in the quality of our product,
as well as increased production over-
all. Again, a better product is the best
salesman we can have,

Weather

One other point I'd like to make
about the future concerns the weather,
Last month in the National Observer,
scientists reported that there have
been changes in the climate of North
America. It seems that over the past
four years, winters were six degrees
colder throughout the midwest, ex-
cept for North Dakota which re-
mained the same,

This may mean that crop failures
may occur more frequently in Canada,
50 Canada will be less of an export
factor in the years to come. In addi-
tion to that, the spring season over the
past four years has been six degrees
warmer than average throughout the
midwest, this time including about
two-thirds of North Dakota. This
could lengthen the growing season by
two weeks or more, While it's impos-
sible to say what the final effect will
be, it certainly is food for thought.

The Association

I would like to make a few remarks
about our association. First, I'm very
glad to report that attendance and
participation in associaion meetin
and functions has improved tremend-
ously, Our press luncheon in'New
York and Congressional meetings in
Wnshln‘gton last September were very
successtul, and this pleases me to no
end. I hope we can keep it up for our
April meeting in Detroit and Los
Angeles,

I'm also pleased to report that pro-
duction figures are now being re-
ported, in confidence of course, to the
accounting firm of Emst and Emst. I
want to thank all the participating
companles for their voluntary cooper-
ation in this program. I would like to
see even more of you joining in this
year. Being able to cite our industry’s
production fgures is important for
planning and when representing our
interest in legislative or economic
matters.

This brings up another point: &
up friendly rgeslaﬁons with ylt;?:r el ;:5
representatives, I shouldn't ha a o
tell you how closely governn
operations affect our lives ant oy
businesses, Take, for examplc the
price of rice which is a direct . esull
of government policy. Or the price of
wheat for that matter, Our elocted
officials, whether local, state, or na-
tional, are entitled to hear our side
of the story, and this is best accom.
plished by maintaining good relations
with them,

Fiaally, I want to ask you, as Presi-
dent of your associition, “What more
can the membership do to keep our [§
Association viable?” You know, I'm
proud of this organization, and I want
it to be the best it can be. The work
it does on promotion alone is very
important, and there’s so much more,

Perhaps we should be having mare
committee meetings, or perhaps
there’s some other way we can im-
prove our organization. Let me have
your ideas on this subject, and then
let’s get to work on them, Together,
we can really get something cooking.

Thank you.

Meeting Schedule

The National Macaroni Manufac-
turer Association will hold two tech:
nical seminars this year:

April 29-30 at the Sheraton-Univer-
sal Hotel, North Hollywood, Culifor-
nia 91608, There will be a reccption
the evening of the 28th, a visit *o the
Western Globe Products plant t! : fol
lowing day and an afternoon s ssion
with discussions on net welghts what
to do when the FDA inspector omes
to call, hiring and training per- mnl
for quality assurance, and good nan-
ufacturing prac’ices.

On the following day ther Wil
be a tour of Jullus Goldman': Egg
City, home of some 3,000,000 hens
producing eggs for every ty,* of
processing,

Next door to the hotel are the Uné
versal Studios with their famous ours
to catch Hollywood in the act. A good
place for a family visit.

Then Detroit

On May 13-14 a similar session s
scheduled for Dearborn Inn at Green
field Village in the Detroit area. Fal-
lowing the reception the previous

(Continued on page 38
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TO INSURE THE QUALITY IN ANY MACARONI

v
PRODUCT ALWAYS SPECIFY 4:

WHETHER YOU'RE MANUFACTURING LONé GOODS

= = OR SHORT @}@9@,566

NOODLES OR OTHER SPECIALTY SHAPES,
ESINYOU'LL FIND#:

IS ALWAYS UNIFORM
IN COLOR AND GRANULATION. i

OUR UNIQUE AFFILIATIONS IN THE DURUM WHEAT

v, Ad g

eowiNG AREA N WE caN suPPLY
FItIEST DURUM f 'WHEAT PRODUCTS AVAILABLE.

.“l" AMBER MILLING DIVISION

4 FARMERS UNION GRAIN TERMINAL ASSOCIATION
Mills at Rush City, Minn. — General Offices: St. Paul, Minn, 55165
Telephone: (612) 646-9433
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1875 Durum Production Summary

The 1875 U.S. durum wheat crop
set new record highs in both acres
harvested and in total bushels pro-
duced. The acreage harvested is esti-
mated at 4.7 million, up 14 percent
from 1974 and the largest since 1849
when 3,5 million acres were harvested,
Durum production in December was
placed at a record 1232 million
bushels, up 52 percent from 1974,
Previous record production was 106.1
million bushels in 1969. The average
durum yleld of 26.4 bushels per acre
is 6.8 bushels higher than the drought
reduced 10.8 bushel yield in 1974.

A cold, wet spring delayed durum
seeding but moderating weather in
late. May permitted rapid aEmgﬂm
and sceding completion by early June,
slightly ahead of 1974. Harvest was
stalled by rain from mid-August to
mid-September but then resumed un-
der near ideal conditions. According
to the North Dakota durum quality
survey, conducted by the Department
of Cereal Chemistry and Technology,
North Dakota State University, aver-
age quality of the crop is considered
excellent although a small portion
suffered some weathering.

Cando Durum Released

The recent release of “Cando,” semi-
dwarf durum by North Dakota State
University for ommercial seed variety
incrense in 1976 is of particular sig-
nificance as it provides a new durum
variety with better yield to compete
with bread wheats for acreage. Its
semidwarf height characteristic is an-
other step in improving plant types
for more efficient production. It is
highly resistant to lodging, is medium
in maturity and has shown good re-
sistance to stem rust and other dis-
eases. Quality characteristics are simi-
lar to Ward dutum, the dominant
variety seeded in 1975,

The new durum, Cando, is the
latest example of shortened develop-
ment time to produce a new variety
that is a result of the opportunity
provided to plant scientists by the
Mexican winter seed increase nursery,

Crop Quality Council Report

by Vance V. Goodfellow, President;
presented by Lloyd E. Skinner at the NMMA Meeting

The winter nursery provides an extr:,
ﬁenemtion speeding  experimentaf
urums toward earlier release to
growers,

The Mexican nursery service pro-
vided by the Crop Quality Council
since 1054, 22 years, has been instru-
mental in the release of all leading
durum varieties such as Ward, in
commercial production today, Con-
sidering this vast acreage, the invest-
ment made is retumed in many mil-
lions of dollars each year,

Cando was selected in Mexico in
1671 from a genetic cross made in
1066 to combine short straw, high
yield, disease resistance and good
past quality, Currently, 12 experimen-
tal durum lines from the North Da-
kota program are under small in-
crease in Mexico just three years after
the first cross. Seed returned this
spring will be planted in large scale
field trials and evaluated the next
three seasons in North Dakota. Those
passing the tests could be released
commercially only 8 years after the
crossing process. Even shorter periods
may be possible with added research.

Important New Industry
Research Support

The 1975 decision by the National
Macaroni Manufacturers Association,
Durum Millers, the North Dakota
Wheat Commission and Exporters to
supplement funds of the North Dakota
breeding program should provide ma-
jor stimulus in advancing durum re-
search,

North Dakota durum wheat re-
search expansion has surpassed even
the highest goals set when durum
variety development responsibilities
were assumed by the North Dakota
Agricultural Experiment Station in
1069. Earlier durum program leader-
ship had been provided by the
US.NA,

The ci=ative skill of Dr. James S,
Quick, North Dakota State University
durum breeder, has increased durum
research efforts by better than 60 per-
cent, Improved quality, disease resist-

anse and high yield remains do iy
rtogram features,
Initiation of new research stulies 1y
develop even better durums involve,
work to strengthen gluten propertie
for improved cooking quality an
tolerance to cocking as well as the
ongoing search for improved plan
with increased seedling vigor,
earlier maturity, large head and kemel
size, tolerance to weed control chemi:
cals, ete. The combined research ef.
forts of the plant breeder, cered
chemist, plant pathologist, soil sd
entist and the many other team mem
bers must be coordinated and receive
the financial support needed to insur
progress,

North Dakota Durum Varicty
Survey Shows Dramatic Shift

The annual durum variety survey
by the North Dakota Crop and Live:
stock Reporting Service again demon
strates rapld acceptance by farmer
of new improved durums, In 187
Ward durum was the leading variety
seeded, representing 47.5 percent o
the acreage. A spectacular 34 percen
rise from fourth place in 1974, War
performance showed good competi
tion with bread wheats, greater seed
ling vigor, and larger head sie waj
evident in most commercial £ !ds.

Rolette, in first place las' year
ranked second with 28 percen' of thej
acreage followed by Leeds, 1! 3 per
cent and Wells at 95 percer . New
durums released by the North Dakot
Agricultural Experiment Static 1 sud
as Rugby, Botno and Crosb werd
grown mostly for seed increase utare
expected to compete for acrcige i
1976.

Durum Acreage Incrense in . riz0

Arizona, California and Nev Mex
fco production of durum wheat maked
a significant addition to the nation
traditional Upper Midwest acreag®
Confusion persists as to 1976 produ
tion potentials of this area thoug's
some indication was provided recent!
by the U.S.D.A, December report 0
1976 winter wheat planting estimat

(Continued on page 1
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The durum people know the difference you
get with a quality product. That's why
so many of you insist on the best:

Durakota No. 1 Semolina
Durum Granular or Excell

, Perfecto

o Fancy Durum

Patent Flour. When you start with the

best, theend resultisap

rize-winner.

Today's homemakers want quality first
of all. .. they'll be steady customers of
yours if you give them quality.

rum peopie

NORTH DAKOTA MILL

Grand Forks, Norih Dakota 58201

Phone (701) 772-4841
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Crop Quality Council
(Continued from page 12)

The Arizona winter wheat acreage is
given as 115,000 acres, only 35 per-
cent of the 825,000 acreage grown in
1975. The difference between these
two acreage figures is 210,000 ncres
which could easily represent the shift
of acres to durum wheat in Arizona,

Durum production in Arizona and
other western areas is believed des-
tined primarily for export because of
favorable transportation rates, It is not
expected to be a significant factor in
domestic semolina production. The
durum varieties Produra and Cocorit
that occupy the major acreage are re-
ported to show low color scores for
spaghetti, generally unsuitable for do-
mestic past processing.

This new acreage in the far south-
west is limited because of irrigation,
Acres seeded to wheat or durum may
be influenced in some years by higher
price returns from other crops such as
cotton, The shift from wheat to
durum, however, could be permanent
if yield competition is maintained.
New durun varieties being develeped
in Mexico and at the University of
California, Davis, show improved
quality including color, which may in-
crease demand for durum from this
area.

Rust Research

The U.S.D.A. nationul Cereal Rust
Laboratory at the University of Min-
nesota, St. Paul, is contributing to the
overall rust research effort and its an-
nual rust survey is monitoring and re-
porting any changes occurring in po-
tentlally dangerous stem rust races,
The 1675 stem rust race survey indi-
cates that all commercial durums and
experimental lines tested are resistant
to rust races now known to be present
in the US. This is an outstanding
achievement representing long time
cfforts to provide protection against
this devastating disease, U.S. durums
are considered among the most rust
resistant in the world, however, they
have shown susceptibility to some
races outside the North American con-
tinent. Construction of a second green-
house at the laboratory is now com-
plete and will permit expanded test-
ing of experimental adult durum
plants for rust resistance aiding plant
breeders in selecting parental lines,
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1875 UNITED STATES DURUM PRODUCTION
(Based on U.S. Government December 10, 1875 acreage production figu w5)

Acreage Harvested Yield per acre (bu) Production {1 1)

State 1974 1975 1974 1975 1974

Minnesota 84,000 87,000 28.0 325 2,352,000

North Dakota 3,540,000 3,960,000 200 285 70,800,000

South Dakota 205,000 233000 140 180 2870000

Montana 267,000 3875000 190 27.0 5,073,000

California 3,000 15000 500 73.0 150,000

Arizona —_— —_— —_— e

New Mexico —_— —_— —_— - —_— ==
U.S. 4,000,000 4,670,000 198 264 B1,245000 123,152,000

1875 CANADIAN DURUM PRODUCTION
(Based on Statistics Conada September, 1075 estimates of production)

Acreage Yield per acre (bu.) Production (bu.)

Province 1974 1975 1974 1975' 1974 1975

Manitoba 100,000 150,000 200 233 2000000 3,500,000

Saskatchewan 2,400,000 3,100,000 200 244 48,000,000 75,500,000

A“I)’?;it?i 350,000 400,000 211 812 7,400,000 12,500,000
e

Provinces 2,850,000 3,630,000 201 251 57,400,000 91,500,000

! As indicated on the basis of conditions on or about September 15

Planting Intentions Up

The U.S, could have bumper grain
crops again this year if farmers plant
as much as they intend to, the Agri-
culture Department said.

The report, based on a Jan, 1 survey
of 48 states, shows farmers intend to
plant 80.8 million acres of corn, up
4% from last year and the most since
1660. Big boosts are also planned in
acreage for durum and other spring
wheat,

These planting intentions follow
record harvests of both com and
wheat in 1975, Agriculture Depart-
ment officials caution that bad
weather could hold down plantings,
but officials say they don't expect
fertilizer or energy shortages to curb
planting.

Could Help Food Prices

The prospect of bigger grain erops
could Eel[s;p‘:'esh'uin gtgt)codg price ill)l-
creases, But at least six million tons of
the coming harvest will be sold to the
Soviet Union under a five-year agree-
ment concluded in October, Under
the agreement, the Soviets could buy
up to two million more tons of grain,
but purchases beyond eight million
tons would require additional nego-
tiations,

Based on the Agriculture Depart-
ment’s survey, feed-grain plantings
are expected to total 126.1 million
acres, up 2% from 1975, Besides comn,
these include sorghum, 188 million

acres, up 2% from 1975; barley, 05
million acres, about unchanged, and
oats, 17.1 million acres, down 1%.

Soybean plantings are expected to
drop 7% tl!njis year to 509 million
acres. Much of that soybean land will
be converted to corn, department off-
cials say.

Durum Up 8%

The report shows intended plant-
ings of durum wheat at 5.2 million
acres, 8% above 1975 and the mast
since 1929, Othe. spring wheat plant-
ings are expected to total 14.8 r:llion
acres, up 5%, If farmers fnllow
through on their plans to pla ¢ the
extrn acres of such wheat, it ould
help offset a 8% decrease in ° ‘inter
wheat plantings forecast last : onth
by the department, Winter whi t ac
counts for about 75% of al' US.
wheat.

Spring Wheat Futures L»

Commodity Futures volum: I
Spring Wheat on the Minne:polis
Grain Exchange increased 12.5% in
1975, Total spring wheat volume dur-
ing the calendar year was 985,463,000
bushels, Comparative volume in 1874
was 872,873,000 bushels. The Spring
Wheat Futures Contract, which call
for the delivery of No. 2 Northem
Spring Wheat, 13.5% protein, is uti

(Continued on page 16)
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VIBRATING
CONVEYORS

Vibraling Conveyors: Ideal for conveying malerials
gently without breakage. One plece stainless steel trays
which are self cleaning meet the most stringent sani-
fation requirements. All units ulilize corrosion free
"Scotch Ply" reaclor springs which can be washed down
plus simple me'ntenance [ree positive eccenlric drives.
anaclllen of up 1o 2500 cu, {t, hr, with lengths over 60
eet,

3

Write for your nearest roprosentative.

ASEECO 8837 W. Olympic Boulsvard, Beverly Hills, Calif. 830211
TWX 810-480-2101

(213) a3e-5780
Wixcrr, 1976

¥

Bucket W
et (Polypropylene) FDA approves
} Bhliﬂ-“—‘?!IIICI friction’ and \wear,
t

yollers on che _
ﬂllll:" bushings where lubrication Ia

Cuslom Design Process Vibralory Units are available
Incorporaling sanitary quick release clamped screen
decks for scalping or dewatering: Cooling or drying
plenums; covers; mulliple gates for proportioning [eeds.

All Asecco vibrating conveyors are isolaled and/or
dynamically balanced for minimal vibration transmital.

Bulletin CVC-20

11171
LJdEED
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Spring Wheat Futures Up

(Continued from page 14)

ized by producers, millers, merchan-
disers and exporters to hedge the
price risks assoclated with ownership
of the commodity.

Durum Futures Down

The volume of Durum Wheat Fu-
tures traded on the Minneapolis Grain
Exchange declined in 19875 from
19,870,000 bushels in 1074 to 11,155,-
000 bushels, Durum wheat, most of
which is grown in North Dakota, is a
specialty wheat demanded by the
manufacturers of pasta products
throughout the world,

Total Receipts Up

Receipts of wheat and coarse grain
in the l[:linneapolis Grain Exchange
cash market in 1075 were approxi-
mately 266,315,000 bushels. This rep-
resents about 111,000 rail cars of grain
moving through the Minneapolis mar-
ket during 1875,

Minneapolis/St. Paul elevators re-
ported to the Minneapolis Grain Ex-
change in 1975 total wheat and coarse
grain (corn, oats, barley, flaxseed, rye
and soybeans) receipts of 317,721,000
bushels, Total reported shipments for
1975 were 254, 830, 000 bushels, The
bulk of the grain shipped from Minne-
apolis/St. Paul elevators is trans-
ported by barge to southern U.S.
ports, Total wheat and coarse grain
barge shipments from Minneapolis/
St. Paul river facilities were 150,712,
000 bushels in 1875, down sharply
from the 1974 fgure of 215,546,000
bushels.

Duluth-Superior elevators, which
handle grain destined for eastern mills
and foreign markets, reported receipts
of 230,202,000 bushels and shipments
of 226,519,000 bushels of wheat and
coarse Emln in 1875,

The Minneapolis Grain Exchange is
the world's largest cash grain market
and has been in operation since 1881,
Cash grain receipts into the market
average close to a million bushels of
grain a day. Through the Minneapolis
Grain Exchange flows a great variety
of grains including hard red spring
wheat, durum wheat, com, oats, bar-
ley, flaxseed, rye, soybeans and sun-
flowers, The Minneapolis Grain Ex-
change also trades contracts for the
future delivery of spring wheat and
durum wheat.
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Processed Eggs

A total of 33.6 million dozen shell
eggs were broken November 9
through December 6, 1975 under the
USDA'’s Egg Products Inspection Act
—down 13 percent from the corre-
sponding four weeks of last year
Percentage decreases by regions were:
Western, 27; North Central, 14; North
Atlantic, 12; South Atlantic, 8 and
South Central, 2.

During the four wecks, 52 million
pounds of liquid egg products were
used in processing—down 11 percent
from the same period last year. In-
gredients added in processing totaled
2.0 million pounds, 8 percent less than
a year ago.

Liquid egg production (including
ingredients added) for immediate con-
sumption and processing totaled 20.3
million pounds during the 4 week
period, 10 percent below the same
period last year, Products for imme-
diate consumption totaled 12.0 million
pounds, compared with 11.2 million a
year earlier, Those for processing
totaled 8.3 million pounds, compared
with 11.5 million last year,

Frozen egg products amounted to
10.2 million pounds, 1 percent less
than last year, Dried egg production
was 4.0 million pounds, 15 percent
below the 4-week period a year ago.

Cumulative totals July 1 through
December 6, 1975 and percentage de-

creases from the corresponding 1974 .

riod are as follows: Shell eggs
roken—259 million dozen, 6 percent;
liquid eggs used in processing—382
million pounds, 7 percent; frozen
products—136 million pounds, 10 per-
cent; and dried products at 29 million
pounds, 7 percent. The cumulative
total for immediate consumption and
processing at 143 million pounds was
up 2 percent from the same period
last year.

Cold Weather Boosts
Egg Prices

Old Man Winter has helped push
egg prices higher.

Extremely hot or cold weather can
cut the productivity of laying flocks,
and a severe cold snap in January
did just that, Layer output apparently
was hardest hit in the Southeast,
where egg production fell between
3% and 5% from a year earlier, ac-

cording to one estimate,

Largely because of the lower pro-
duction, egg prices in the Ch: ag
wholesale mnr{:el have risen as 1 uch
as eight cents a dozen in about twy
weeks, Large eggs delivered i car
tons to retail chains in Chicag: are
74 cents to 76 cents a dozen, up irom
66 to 68 cents two weeks ago and up
10 cents from a year earlier, The cash.
price strength resulted in sharp rises
of future prices, too; the January 1676
contract posted daily price-limit ad.
vances (two cents a dozen) for scveral
sessions before it expired a weck ago,

The higher prices surprised some
cgg-industry observers, who say that
egg prices should be showing signs of
weakness at this time of year, if his.
toric price patterns are a barometer,
Indeed, some analysts predict that
prices will begin to weaken soon,
about on schedule,

In addition to the lower production,
chain stores have helped move eggs
by selling them at attractive prices to
lure customers, Lately, however, the
retail prices are beginning to reflect
the advances at wholesale, which is
expected to dampen demand.

John Pederson, an official of United
Egg Producers, the big Atlanta-hased
cooperative, says it could be the sec-
ond or third week of February hefore
production recovers to any cxtent
from the ill effects of the mid-January
cold.

Even so, Mr. Pederson and some
others say egg prices may soon hegin
to crack. He says that the whelesale
market could work lower in th nest
several weeks and that Februa: » egg
prices could average six cents “elow
January levels. A spokesman fi - e
egg processor says: “Soon the cent
wholesale advances will proba’ 'y be
fully passed along at retail. 1 ‘hink
we're definitely overpriced, ar ! the
wholesale prices will have to com¢
down.”

William E. Cathcart, an A, sicul
ture Department poultry econ mist
says: “We didn’t expect prics 10
strengthen like this, I still think heyl
decline in the next couple of vieeks
We could see a drop at wholes.le of
five or 10 cents a dozen in Februan'
I think that prices are about al theif
peak and will show up in retail stores
at 31 a dozen or better. In the past
that kind of price has always shut of
demand.”
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Naticnal Macaroni Manufacturers Association

offers Weekly News Bulleiin, Commodity information, Technical Bulletins and Seminars,
National and Regional Meetings, Statistical Services. Use our staff as your own.

City.

Your name.

Company.

We want to apply for membership

Address_

Zip

Send to NMMA, Box 336, Palatine, Illinois 60067

JAGOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemisis, specializing in
all matters involving the examination, production
an'! labeling of Macaroni, Noodle and Egg Products.
1- Vitamins and Minerals Enrichment Assays.

2- -Egg Sclids ond Color Score in Eggs ond
Noodles. ”

3- -Semolina and Flour Analysis.

4 -Micro-analysis for extraneous matter.

5- Sanitary Plont Surveys.

6~ -Pesticides Analysis.

1--Bacteriological Tests for Salmonells, etc.
8—-Nutritional Analysis

James J. Winston, Director
156 Chambers Street
New York, N.Y. 10007
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Noodle processing

WITH

Continuous Flow

DISSOLVE

This conlinuous, aulomated E

noodle processing system

using Model! MW-F Flow Jet

Mixer upsels 100 years ol —

machanical noodle processing.

The Flow Jel Mixer insures Bkt

that every particle of wheat d .

ftour is moistened to the PUNREN,

&

proper viscosily. The three
phases - tour lilm, liquid fitm
&inducedair-produce a

lasty noodle ihat lar

exceods hand processed
noodles.

The ramarkable 3
Conlinuous Flow i
Dissolver is Idg'al for L -FLOW JEY
moistening and mixin ~Rl =1 MIXER
all pasta producls: o il | |

noodles, spaghalti,

macaroni. Bon glorno!

Give us a call for <
complete information.

< BURGE ATR]

S. HOWES CO0.,INC. /2053 Miter st., Silver Craok, N.
Tolaphone 716/334-2611; TH 510 2406935+ _ o ¥ 14136
Manulacturers of processing equipment since 1856.

Licensed by Funken Co., Lid.
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Today’s Hotel-Restaurant-Institutional Market

Highlighted from an article in Business Week magazine

ith more working wives, more

disposable income, more mo-
bility, and changing lifestyles, the so-
called “food service” industry has un-
dergone explosive growth since
World War 1L In the last decade
alone, industry volume has more than
doubled, hitting $64.6 billion in 1974,
This year sales should exceed $70 bil-
lion. That would rival the volume of
Feneral—memhnndlse retailing — and
or the first time could even surpass
it, making food service the country's
third-largest consumer industry, be-
hind the $100 billion retail food bus-
iness and the $93 billion auto bus-
iness. Already, in fact, food service is
No. 1 both in toial retail operating
units ($500,000) and in employment
(4 million or 4.7% of the labor force),

Most restaurants and other food
service operations are still run the
way they were fifty or sixty years ago,
manufacturing meals on demand and
serving them by hand.

In the early 1850, only a few cents
out of the average family food dollar
went for meals away from home, To-
day, the figure is 35¢. By 1980, some
experts claim, it could reach 50¢—if
the industry can cope with soaring
costs that might otherwise crimp its
growth,

Reaching common ground

Pressures are forcing massive
changes in the industry. Food service
operators are setting up centrul com-
missaries or kitchens and consolidat-
ing distribution into large regional or
local centers. They are doubling and
sometimes tripling employee-training
budgets. They are computerizing
everything from inventory control and
reordering to menu-juggling. Along
the way, the fundamental nature of
the whole business is beginning to
change.

Institutional operators, with sales o
$27 Dillion last year, or 42% of the
food service field, feed “captive” cus-
tomers in offices, factories, schools,
health-care facilities, the military and
airlines. Up to now, most institutional
meals tended toward stultifying bore-
dom—and many still do. But, increas-
ingly, professional contractors are
moving into the market, sprucing up
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the menu, consolidating operations for
several clients, and in some cases even
turning what had been costly and
subsidized feeding programs into
profit centers,

The country’s 325,000 public eat-
ing places-—accounting for $36 billion
in sales last year, or 56% of food ser-
vice revenues—are starting to con-
verge somewhere in the middle of
the market. On one end of the spect-
rum, fast-food franchisers are trying
to achieve greater volume economies
by expanding their menus, broaden-
ing service, and becoming true chain-
type operations—either managed by
the parent franchiser or by efficient,
multi-unit franchisees. In the past,
franchising has been dominated by
“Mom and Pop” units. To cope with
the same cost dpr!:ssures. family-style
restaurants and cafeterias are going
the other direction, pruning out their
menus, trimming service, and trying
to standardize,

Soaring Costs

Soaring costs are only part of the
headache for the $27 billion institu-
tional food-service business, In the
meals they serve, schools, factories,
health-care facilities, airlines and
other institutions deal with a captive
market. While that guarantees a con-
tinuing group of customers, it also
guarantees the same group day after
day (with the obvious exception of
airlines), So there is a constant Fmb-
lem of providing variety, quality—
and yet holding costs down.

Specialized food mnnnﬁement con-
tractors have also been hit hard by
the recession—mainly because of their
lopsided concentration in office and
plant feeding. With combinations of
vending machines and manual food
service, contractors now account for
10% to 75% of the $10 billion indus-
“rinl market, That compares with only
iN% of the $8 billion health care
market and 10% to 15% of the $7 bil-
lion education market.

In industrial feeding, many con-
tractors started off on the wrong foot
by offering fat commissions to plant
and office clients. These often ran
5% to 15% of gross volume,

Now most of the larger cor rac
tors are cutting back commission . re.
writing contracts with cost-of-prr luct
escalators, and even including cacel.
lation clauses of 30 and 60 day., In
some instances contractors simply
shift to stralght management foes,
This is self-adjusting for inflation and
permits the customer to control mem
prices.

In return, employee food service
often goes from being a subsidized
money-loser to a break-even opera:
tion—or even a small profit center,

Educational market

Amid the viscissitudes of the in-
dustrial market, many food-service
contractors are turning more and
mare to the educational market. Right
now some 25 million youngsters in
88,000 schools are participating in fed-
erally supported school lunch pro-
grams.

Yet because of increasingly tight
budgets, school administrators drive a
hard bargain. Unlike a few years ago
when most contractors offered only
variations on the same standard meal
packages, many coatractors now
tailor entire programs to fit a schools
needs,

Health-Care Field

Volume efficiencies are o ning
more slowly in the big, luc itive
health-care market—mainly bt ause
contract specinlists have only s red
penetrating that fleld. An exe. itive
of Stouffer cites studies showin that
“if you give patients good, hot food
and they are happier, they ge' well
quicker.” In its way, that could 'ven
serve as a prescription of sorts f the
entire food-service industry.

Restaurants and Fast Food Ope

For o glimpse into the futu ¢ of
ublic eating places one just his 10
ook at the marina area near the

Angeles International Airport. There,
some 25 medium-priced, limited-mnent
restuarants offer different kinds o
cooking, while sharing one key ingre:
dient picked up from McDonald's and
other fast-food operators: a high de-
gree of standardization.

(Continued on page 3¥)
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Pasta Reclpe Contest

It wasn'’t planned that way, but the
three category champions selected by
a distinguished panel of restaurant
and food service executives in the
1975 Pasta Recipe Contest make a

complete macaroni meal—a soup, an
entree and a dessert,

Over 500 entries in the third bi-
annual competition were catalogued
by an outside, independent agency.
From those rated “best,” the home
economists of the Durum Wheat Insti-
tute sifted out 12—four in each of
three categories. The judges chose the
three prize-winners, one from each
category.

The creators of this prize-winning
trio are to be well rewarded. They
each win an all-expense trip to Key
Biscayne, Florida, plus $500 cash, and
will be presented at the the Winter
Meeting of the National Macaroni
Manufacturers Association. Those at-
tending will be able to meet the win-
ners and taste their royal treats. In
addition, the Grand Champion, to be
announced Jenuary 22 at the NMMA
sessions, wins an all-expense epicur-
ean tour for two of Italy.

Top Three

Those capturing the “Top Three”
prizes are Mrs, Mildred Tunnell,
Dietitian, Southern Methodist Univer-
sity, with “Fettuccelle a la Tunnelli”;
Ms. Elizabeth Wynena Irwin, Direc-
tor Dietary Services, Manteno Mental
Health Center, Manteno, Illinois, with
her “Noodle Pudding with Raisin-Nut
Sauce™; and Mr. Thomas R. Giancoli,
Executive Chef, School of Adjustment,
Seattle, Washington, with his “World's
Greatest Seafood Chowder.”

The final judges included Mrs,
Shirley Frost, Director of Planning
and Relocation for Food Scrvice, Art
Institute of Chicago; Mr. Richard
Gaven, Educational Direciwr, Na-
tional Restaurant Association; Mr.
Alan Moll, Manager of Catering,
United Airlines; Mrs, Dee Munson,
Director Consumer Education, Amer-
jcan Egg Board and Ms. Rosemarie
Spataro, Owner, Sparaga’s Restaurant.
All are from the Chicago arca.

The Pasta Recipe Contest was
sponsored by the National Macaroni
Institute, North Dakota State Wheat
Commission, Durum Wheat Institute,
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Runners-up Mildred Tunnell u;m and Tom Giancoli (right) congrotulate Grond-prie

winner Wynona Irwin on taking top honors in the Pasta Contest.

National Restaurant Association and
the Council Hotel, Restaurant and In-
stitutional Education (CHRIE).

Grand Prize Winner!

Noodle Pudding with
Raisin-Nut Sauce

0 servings

2 cups cooked enriched durum
noodles

3 eggs
2 cups milk
¥ cup sugar
Y42 teaspoon cinnamon

Raisin-Nut Sauce

Place noodles in buttered 8-inch
square Elnss baking pan or dish. Beat
eggs; add milk, sugar and cinnamon.
Pour over noodles and gently mix.
Bake in preheated 300° oven for 60 to
70 minutes or until knife inserted in
center comes out clean. Cut noodle
pudding into squares and serve hot or
cold with warm Raisin-Nut Sauce,
Gamish with whipped cream or topp-
ing, if desired,

Raisin-Nut Sauce:
1 cup water
Y4 cup raisins
Y4 cup sugar
2 tablespoons hutter
2 tablespoons cornstarch
3 tablespoons cold water
¥4 cup English walnut pieces
Y4 teaspoon grated orange peel
2 tablespoons rum or Y4 teaspoon
rum flavoring

In small saucepan bring 1 cup
water to boil, Remove from ieut. add
raisins and let stand 10 minutes, Add
sugar and butter; cook over medium
heat until boiling. Combine cornstarch
and cold water; stir into boiling miv
ture and cook until thickencd, Re
move from heat; stir in walnuls,
orange peel and rum,

Runner-Up!

Fettuccelle A La Tunnelli
8 servings
10 ounces enriched durum fett: ccelle
or narrow noodles
2 tablespoons butter
1 pound Italian sausage
% cup chopped onion
¥4 cup sliced black olives
¥ cup chopped parsley
Y cup chopped pimiento
1 teaspoon salt
Y4 teaspoon pepper
3 eggs, beaten
1 cup (4 oz) shredded Moz arell
cheese
1 cup (4 oz.) shredded mild rov
lone cheese
3 or 4 tomatoes, thinly sliced

Cook noodles in boiling salted
water (2 quarts water plus 1 table-
spoon sal% until tender, yet fim
about 5 minutes. Drain; toss Wi
butter. Brown sausage; drain exc®
fat. Add onion and cook until tender
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(f Tom Glancoli serves the world's greatest chowder to Renato
Balossi of Milan (right). Over his shoulder is Luigl Grasilll and

John Tobia,
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Dietician Mildred Tunnell serves fettuccelle to Nick Rossi, Ole
Sempson and John Toblo.

Combine noodles, sausage mixture,
dlives, parsley, pimiento, salt and pep-
per. Pour beaten eggs over noodle
nisture; mix thoroughly. Combine
Mozzarella and Provolone cheeses.
Press half the noodle mixture in a
butered and floured 9-inch spring-
form pan. Cover with slices of to-
wato, overlapping edges. Sprinkle
with half of cheese mixture. Repeat,
Cover with aluminum foil and bake
in preheated 875° oven for 45 to 50
minutes, Remove foil and spring form;
at into wedges and serve,

Note: If using link sausage, remove
wing and crumble into skillet,

Runner-Up!

World's Greatest Seafood Chowder
2 quarts
1% ¢ ps enriched durum small shell
n icaroni
% ¢ p butter
% ¢ p chopped onfon

% ¢ p chopped celery

1 ¢ we garlic, minced

" ¢ p dry white wine

I t« ispoon chicken base

L 4« wspoon salt

% tcaspoon cach thyme, nutmeg
w:d pepper

L by leaf

§ tihlespoons enriched flour
cup cold water

1 pound codfish fillets (fresh or
frozen and thawed), cubed

% cup diced green pepper

6 oysters or 1 can (10 oz.) frozen
oysters, drained, reserve liquid

1 can (8 0z.) evaporated milk
can (8 oz.) minced clams, drained,
reserve liquid

Marcu, 1976

can (4 oz) tiny shrimp, drained,
reserve liqquid

Y cup chopped parsley

Y4 cup chopped pimiento

Cook shells in boiling salted water
(2 quarts water plus 1 tablespoon salt)
until tender, about 8 minutes; drain.
In large saucepan, saute onion, celery
and garlic in melted butter for 5 min-
utes, Combine reserved liquid from
clams, shrimp and oysters and add
enough water to measure 3 cups; pour
into saucepan, Add wine, chicken base
and seasonings; cover and simmer 15
minutes. Mix flour and cold water to
a smooth paste. Add to liquid, stirring
constantly; cook until thickened. Add
codfish, green peppers and oysters,
simmer, uncovered, 10 to 15 minutes.
Remove bay leaf. Stir in shells, milk,
clams, shrimp, parsley and pimiento,
Heat to simmering and serve,

Winners Circle

“Noodle Pudding with Raisin Nut
Sauce”

Ms. Wynona Irwin, R, D.

Director, Dietary Services

Manteno Mental Health Center

100 Barnard Road

Manteno, linois 60950

“Fettuccelle a ln Tunnelli”
Mrs, Mildred B, Tunnell
Dietitian

Southern Methodist University
SMU Campus

Dallas, Texas 75275

“World's Greatest Seafood Chowder”
Mr. Thomas R. Giancoli
Executive Chef

School of Adjustment
3515 Woodland Park Avenue, N.
Seattle, Washington 98177

“Peking Pork Salad”

Ms. Barbara Jesttes

Saga Food Service, Inc.
1150 Mills Avenue
Claremont, California 91711

“Salad a In Morin”

Mr, Lothar-H, Kuchndahl
Chef de Culsine

Universal City Studios

100 Universal City Plaza
Universal City, California 91608

“Butterflies Green, Dilly-Dilly”

Ms. Charlotte Rashid Nasr

Department Chairman—FEAST
Instructor

Ravenswood High School

2050 Cooley Avenue

Eust Palo Alto, California 92604

“Baked Lasagne Hawaiion”

Mr. Robert R. Santos

Assistant Food/Beverage Manager
Ramada Inn—\Waikiki

2375 Ala Wai Boulevard
Honolulu, Hawaii Y6815

“Hound Dog Rolls"

Ms. Maryann Schott

Lebanon County  Vocational  Indus-
trial School

i34 Metro Drive

Lebanon, Pennsylvania 17042

“Losagne Moray"”

Ms. Louise A, Smith

Co-Owner, Manager

Cap'n John'’s Restaurant

3123 North Hancock

Colorado Springs, Colorado 80907
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Pasta Recipe Winners

Twn teams who worked as groups
fl‘lm;.
Columbus Adult Education Service
Center
52 Starling Street
Columbus, Ohio 43215

Team 1
“Linguini a la Caruso”
Andrew Hawkins Diane Ankrom
Curt Scott Joe Edwards
Beulah Cole

Team 1I
“Pepperoni-Limna Potpourri”
Robert White Crystal Gatewood
Allen Rice Brenda Harris
George McCants

Team 11
“Mama Chins Pork and Noodles”
Robert White Crystal Gatewood
Allen Rice Brenda Harris
George McCants

Huw long has it been since you
were served smokehouse ham,
cauldron creamed potatoes, root cellar
salad, apple pupton and steamhouse
rolls? Probably a very long time. And
don't forget Yankee Doodle stuck a
feather in his cap and called it maca-
ronil

Students in schools throughout the
country will soon be served these fun
and historical foods as part of the
Child Nutrition Bicentennial project
developed by American School Food
Service Association (ASFSA), and co-
sponsored by the U.S, Department of
Agriculture and state education
agencles,

“Fifteen special Heritage "76 menus
will be featured in schools through-
out the country during each month
of our celebration, Starting in Sep-
tember and continuing through De-
cember, 1976, schools will serve
menus tracing the history of food dur-
Ing our nation’s first 200 years.” said
Mrs, Elsie King, ASFSA's National
President.

Mrs, King, Foodservice Director
for Tucson, Arizona’s Sunnyside
School District, said the project’s main
objective is to make Americans aware,
through their children, of the basic
human need for good nutrition prac-
tices.

“By involving all 50 million of our
nation’s students,” she said, “we hope
they will better understand their
heritage and the important role food
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Historical Menus Highlight

has played in the country’s develop-
ment.

“With increased attention to nutri-
tion and nutrition education, we know
children will build on the new food
knowledge not only in school but at
home, This will certainly enrich all
our lives as we move into the nation’s
third century.

“Our project is designed to coordin-
ate classroom and lunchroom activities
and could ultimately involve all school
personnel, many Farcnts and many
citizens in each of the nation’s com-
munities.”

ASFSA’s nutrition education com-
mittee has designed lesson plans and
classroom activities to accompany
each menu, Each menu will stress les-
sons to reach grades K-12 with varia-
tions for age groups including lower
clementary, upper elementary and
middle schaols, and secondary school
students,

Foodservice personnel and teachers
will coordinatz other activities to em-
phasize the Bicentennial menus and
their relaticnship to good nutrition,

The Heritage '78 menu theme, in-
cluding classroom activities and food
history, is just one of three themes the
Association will emphasize during the
Bicentennial year. The American
Revolution Bicentennial Administra-
tion (ARBA) in Washington has out-
lined three official themes includin
Heritage '78, Festival US.A. nn&
Horizons "76.

School Lunch Week

ASFSA will also be participating
in Festival U.S.A. with its annual Oc-
tober celebration of National School
Lunch Week. Two school lunch week
celebrations fall within the Bicenten-
nial period and as part of the Festival
theme, school foodservice personnel
will “Invite America To Lunch.” Par-
ents, school administrators, commun-
ity and state government officials will
be encouraged to eat lunch at school
and participate in Bicentennial festiv-
itles,

Raising school lunch and breakfast
participation is a major goal of Hori-
zons "76. Schools are urged to aim
for lunch participation of more than
80 percent or a 5 percent increase over
two months,

Food Project

Schools Fmiclpating in project ¢
tivities will receive a banner dec ar.
ing them Child Nutrition Bicenen.
nial Project schools. Schools qualify
by completing two of three require.
ments including serving one Bicen-
tenninl menu, serving the National
School Lunch Week menu or increas-
Ing participation in lunch or breakfast
programs,

Other cooperators, including the
foodservice industry, allied profes-
sional groups, news media representa-
tives, individuals or other groups con-
tributing to the project will receive
certificates of recognition.

Certificates will be presented to
those fulfilling one of three criteria,
including printing and distributing
Bicentennial materials, promoting and
communicating project information
and developing an original program
communicating information on pro-
ject themes.

ASFSA’s Bicentennial project not
only celebrates the nation’s 200th
birthday but also the 30th birthday
of school lunch., In 18468 Congress
passed the Mational School Lunch Act
which has seen programs develop
from many “closet” kitchens into one
of the largest segments of the food:
service industry,

“In celebration of both events, we
believe our project is the perfect ve-
hicle to tie together school lu: ch-
room and classroom activities on * rod
and nutrition,” said Mrs. King,

“We in school food service e
privileged to work with chilc en
Through our food and nutrition ro-
grams, our Bicentennial project nd
our National School Lunch V ¢k
celebrations, we can demonstrate ur
concern for building a better Am ica
throu&h food during our next !0
years,” she said,

ASFSA was formed shortly e ter
the 1946 National School Lunch Act
was signed and today represents niore
than 60,000 school foodservice person-
nel in 15000 school districts. ihe
Denver-based nonprofit professional
organization is dedicated to the
health and well-being of the nations
students through advanced school
foodservice practices and nutrition
education,
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State Grants May
Eliminate School Lunch

President Ford's 1977 budget pro-
posal, which would virtually eliminate
child nutrition programs in the na-
tion’s schools except for the very
needy, drew strong criticism from
American School Food Service Asso-
clation’s (ASFSA) executive board
mlembers meeting at Marco Island,
Fla,

Although the initial budget word-
ing calls for continued federal fund-
ing at $2.8 billion with elimination of
only the school milk program ($124
million last year), the 16-member
board said that later budget details
indlcat; the Fr{)rld Administmtim;
again desires a bloc-grant proposal
for child feeding png;ams. i

The bloc-grant concept was intro-
duced in last year's federal budget
and called for legislation that would
repeal and supersede all existing child
nutrition legislation and substitute
a bloc-grant-to-states proposal. Con-
gress took no action on that recom-
mendation that would have served
only the very needy child,

According to Dr, John Perryman,
ASFSA exccutive director, this year's
budget proposal is virtually the same

as lnst year's,

“As we view it, the proposal would
continue federal funding at a $2 bil-
lion figure, cutting $800 million and
eliminating all child nutrition pro-
grams as we have known them during
the past 30 years,” he explained.

“The bloc-grant would require con-
gressional approval and scrapping of
all present programs in favor of a
federal spending program divided
nmong the states to feed children be-
low 125 percent of current income
poverty ;i:u[delines," he added. Last
year 9 million children met this quali-
fication for free meals each day,
Another million received reduced-
price meals and between 14 and 15
Hlllllnn students paid for lunches each

ny,

“Such a proposal would eliminate
federal reimbursements for school
feeding programs for paying children
and children receivinci reduced-price
meals in both the lunch and breakfast
programs,” Dr. Perryman continue,
“As we read the budget, the breakfast,
child care, special milk and Women,
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Infants and Children (WIC) programs
would also be eliminated.”

Dr. Perryman said the Ford pro-
posal could also end present federal
requirements that states match a cer-
tain portion of federal funds, If that
is the case, he said, an additional $100
million would be cut from school
lunch programs across the country.

In addition, he said the implemen-
tation of the proposal's new program
fundf:lﬁ.wuuld allow schools “to go
about child feeding anyway they want
to, free of any government standards
and regulations.”

School Feeding Implications

ASFSA's executive board drew the
following conclusions to the present
proposal:

First, there will be no federal funds
to assist the paying child. Second, no
federal funds to assist the poverty
level children receiving reduced price
meals, Third, federal funds to assist
the very needy child would not guar-
antee nutritionally sound meals.
Fourth, such an approach would
probably cut participation to the point
many school districts would abandon
programs altogether,

“Initially, every school lunch pro-
gram would sce sharp increases in
school meal prices for paying children
as well as children now paying for
reduced-price meals,” Dr. Perryman
predicted. “Children paying full price
can expect increases of 25 to 35 cents
over current lunch prices.

“The proposal would eliminate nu-
trition requirements for the types of
foods served in schools. The one-third
daily recommended allowances for
lunch would be completely eliminated
even if schools hoped to continue the
program.,

“The public must realize we are
going from nutrition programs to pav-
erty programs without even nutrition-
al guarantees for the poverty child,”
he explained.

Dr. Perryman indicated at least
seven million students would drop out
of the lunch program initiating a
vicious inflationary cycle.

“As participation declines, per meal
costs increase, prices would continue
to escalate, more children would drop
out of the program and the cycle
would be set in motion,” he said.
“And with declining participation and

meal production, would come the
dramatic effect on employment, ‘ew.
er people would be needed to pro.
duce smaller numbers of meals.”

He said it appears that all fe lera
assistance currently belnF given ) the
middle class family would be breught
to an end.

“We in school foodservice realize
the need for fiscal responsibility and
that we have to carefully guard fed-
eral expenditures, But, there is some.
thing wrong when we earmark for a
number one cut, the food provided to
the country's school children,” he con-
cluded. “We strongly urge concemned
citizens to watch the federal legish.
tive scene regarding these develop-
ments and contact members of their
Congressional delegations.”

ASFSA is a nonprofit professional
organization of 62,000 school food-
service personnel. The organization is
headquartered in Denver, CO,

Twinmaster ES

The FDA s Walching Youl
The American Institute of Baking
has alerted its members that the re-
cent pattern of inspection reports in-
dicates the FDA is increasing em:
phasis on general operational meth-
ods and personnel practices such as:
(1) Scaling and Infreclieul con-
tainers uncovere
(2) Ingredient and refuse contain-
ers not properly indentificd

Two New Wright Packers

Chip and snack manufacturers at-
lending the Annual Potato Chip In-
titute in Atlanta, Ga. saw the latest
advances in automatic packaging sys-
tems that permit them to increase
production economically,

Wright Machinery Company safd
that its Twinmaster Es and Twin.
master Volumetric systems will form-
fllseal 100 and 120 bags per minute,

(3) Drums, boxes and bags nol
cleaned before opening

(4) Lack of control of spillag:, or
general operational mess

(5) Employees’ clothing not ¢ an

(6) Hair restraints not being rop-
erly womn

(7) Cracked or broken scoop and
scaling containers in use

V. P. Industrial Relation
at Muellers

Rorer P. McNeill, formerly dir ‘ctor
of personnel, has been elected vict
president industrial relations o the
C. F. Mueller Company, a major pro-
ducer of macaroni products ir the
United States. The announcemen’ was
made by Lester R. Thurston, Jr., P'res:
ident, following a recent meeting 0
the Board of Directors of the (‘om

pany.
Trade Associations are listening
posts: on government; consumers;

competition. Plug in on your Associa®
tion.
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respectively. And, Wright engineers
uid that due to the “twin” design of
the machines, very little more floor
fpee or conveying equipment is
wede ! than for a “single” machine.
Thi- is the first time either model
L en demonstrated publicly in
Unite States,

The Twinmaster Es utilizes net
weigh \g by Wright Electro-Flex®
ales 1t speeds up to 100 bags per
ninut: . The Twinmaster Volumetric,
tils: yme indicates, utilizes the volu-
metric method of filling, at speeds up
012 bags per minute,

Net weighing lends itself to some

u ts, such as potato chips. Volu-
metric filling is usually more econo-
hical .or packaging some other prod-
s, s1ch as popeorn.

Botl: systems have two product feed
Wlems, two filling units (net or volu-
elric), two tubeformers, and a
double tube bagmaker.

They produce bags of a maximum
2¢ of 5% inches wide and 12 inches

Wiy, 1976

long and minimum size of 2 inches
wide and 4 inches long.

Weight range is 3 ounce to 2'4
ounces of potato chips, and Y2 ounce
to four ounces of snack products.

Technical data, price and delivery
information, and other details can be
obtained by writing to Wright Ma-
chinery Company, Inc, Durham,
North Carolina, 27702,

New Cartoning Brochure

A new four-page brochure, Illus-
trating the capabilities of Clybourn
CMC intermittent and continuous mo-
tion horizontal cartoning machines,
has been published by the Clybourn
Machine Company.

The brochure describes the stan-
dard features of three basic models
along with a check list of optional
equipment and accessories for carton
coding, hot melt adhesive systems,
automatic product delivery transfers,
and insert ard outsert placers and
special mechanical and electrical con-
trols for specific applications.

Copies of Brochure CMC-1012 are
avalable free of charge from the Cly-
bourn Machine Company, a division
of Paxall, Inc.,, 7515 North Linder
Avenue, Skokle, Illinois 60076,
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GMA Opposes Anti-UPC

Legislation

Those who want to stop the tests
of the Universal Product Codu-ns-
sisted automated checkstands “carry
the banner of a ‘Consumer’s Right to
Know,' yet their efforts would prevent
consumers from finding out for them-

Twinmaster Volumetric

selves what they wish to know, how
they wish to acquire such knowledge
and how much they are willing to
pay for its presentation,” nccording
to U.S. Senate Testimony of the Gro-
cery Manufacturers of America, Inc,

Robert Powelson, Corporate Vice
President and President of the Biscuit
division, Nabisco, Ine, appeared on
behalf of GMA, to state that asso-
cintion’s opposition to 8. 997 which
would require that all products sold
at retail bear an individually marked
price on each item.

Mr. Powelson referred to consumer
concern over high food prices and
commented that, “the chief link in
holding our prices constant while
covering increased costs, is obviously
an increase in productivity, Rarely are
we given an opportunity to increase
productivity while simultaneously im-
proving the quality of customer ser-
vice,” he observed,

In Testing Stage

“The UPC,” according to the GMA
witness, “is still very much in the
testing and experiinental stage. Al-
though considerable research  has
been done on developing a more effi-
cient pricing and checkout system for
grocery products, much more is still
to be done, The primary purpose of
these tests is to cetermine whether
the addition of other pricing informa-
tion elsewhere can serve the interests

(Continued on page 30)
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Drastically reduces the time required in the production cycle.

Hii her drying temperatures reduce plate counts to well below industry standards while
enlancing product flavor and quality.

Ele:tronic controls sequentially start and stop fans as the product moves by.

Pncumatic controls requlate relationship between time, temperature and relative
humidity.

At the end of the final d:yer, a power-driven cooling section reduces product temper-
ature to a safe packaging point.

Braibanti ATR—newest in the long line of Braibanti pacesetting Pasta Dryers.

Braibanti, the world’s foremost manufacturer of Pasta Equipment.

Plate Counts Side Pancls Open for Cooking Quolities Drying Time

Slashed. Easler Cleaning Improved. Chopped.
Lock Tight 1o Stickiness Eliminated

Conserve Energy.

Product Cooling Section Storage Silo Stripper

PHONE (212) 682.6407-682.6408 , TELEX 126797 BRANY DOTT. INGG. M., G. BRAIBANTI & C. S. p. A. 20122 Milano- Largo Toscanini 1
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UPC Legislation

(Continued from page 27)

of consumers just as well or better
than individual item pricing and, of
course, whether significant cost sav-
ings can be achieved through this
method in conjunction with other
variables within the system’s poten-
tial.”

The Nabisco executive concluded
his remarks by saying, “S. 997 would
kill an idea which has yet to be born,
If left to its natural course, the jdea
might prove unfruitful, in which case
it will die a natural death in the
marketplace. If marketplace experi-
ence proves it to be a bad idea, that
is the time for Congress to conslder
regulation in this regard.”

Workshop on UPC

The first workshop on the Univer-
sal Product Code that has assembled
manufacturers and food brokers on a
national scale was held at the Na-
tional Food Brokers Association’s An-
nual Convention.

The workshop was led by Thomas
Wilson, wirector, McKinsey & Com-
pany of New York. Mr, Wilson was
aided by Donald A. Osell, Vice Presi-
dent—Marketing and Grocery Prod-
ucts USA of Green Giant and Kenneth
Peskin, Vice President—Marketing,
Pathmark. Mr. Wilson provided an
overview and status of legislation af-
fecting UPC; Mr, Peskin and Mr,
Osell spoke on the retailer’s and man-
ufacturer’s view of UPC respectively.

50% Source Marked

More than 50% of all the products
now on local supermarket shelves are
now source marked—that is, carry the
UPC symbol— according to Mr, Wil-
son, “And nearly 95% of all commod-
ity volume is UPC'd,” Mr. Wilson
added.

Mr. Wilson recounted the great
gains UPC has made in adoption by
manufacturers and retailers alike, and
new inroads being made now into
consumer acceptance. “From a stand-
ing start two years age,” he said,
“we’re now everywhere,”

Mr. Wilson reported that there are
50 in-store scanners operating in the
United States right now, The results
of their experience, due in January or
so, may well cause a faster accelera-
tion of adoption of computerized
scanners,

To the food broker, Mr, Osell said
UPC would cause brokers to use more
sophisticated sales skills in planning
and selling promotions. “There is no

uestion about that,” he said, “New
iills are required right now for eval-
uating the new feedback the UPC
rovides. You might say there will

a new breed of retail merchandis-
ing staffs.”

Responding to a question about
scanning equipment posing a threat to
brokers insofar as order procedures
are concerned, Mr., Osell said, “UPC
poses no threat whatsoever to brokers
+ + « provided they make the effort
to understand and interpret the infor-
mation coming out of the system, This
is not a threat, this is an opportunity
for greater input by brokers to the re-
tailer,” he said.

Mr. Peskin, who spoke from the re-
tailer’s view of UPC, said consurer
acceptance has not been as much of a
problem as anticipated. “When they
(customers) visit a store, they find they
enjoy it,” he said, “because they really
appreciate rccelvlng the itemized tape
of their purchases.

Mr. Peskin said that his firm, Path-
mark, now has two scanners operating
in New Jersey. To management at
Pathmark, UPC means better asset
control.

Political Interference

The workshop also provided a
question and answer session which
touched all aspects of UPC's influ-
ence on food brokers, retailers and
manufacturers, Tom Wilson pointed
out the great cooperation between
different market segments regarding
UPC, “But now interfering with this
cooperation is politics,” he said.
“Three states have now passed legis-
lation on price marketing for shelf
goods in addition to UPC"

Mr. Wilson said that the open issue
as far as retailers are concerned is
whether installing scanners to read
UPC will actually result in an offset-
ting savings, “We are about at the
break even point right now,” Mr,
Wilson said. “In just a short time we

will pass that point and go on t reg-

ister savings.”
Information Explosion

“But the big benefit,” added Mr.
Osell, “is the information explosion
provided by UPC and the potential
applications.” He listed the potential

applications of UPC as coupo re
demption uses, an accurate recc d of
performance, the use as a pro f of
purchase, and hour by hour me: iure.
ment of results.

Principals’ Forum
Burgeoning Regulations

Progressive Grocer Magazine Edi.
tor in Chief Edgar Walzer led oll the
Principals’ Forum of the Nationl
Food Brokers Convention with a re.
port on a survey of concerns of chicef
officers of manufacturers, wholesalers
and chains,

“More than anything else,” Mr
Walzer said, “industry leaders are
worrled about burgeoning national
and local lations affecting busi-
ness, This is far and away the number
one problem in the eyes of manufac
turers.” It also rates near the top of
concerns of chain executives and
wholesalers,

Placing a close second on the worry
index were the problems of the US.
economy and government leadership.
These were both recorded as “short
term worries.”

Protecting Margins

Ira C. Herbert, President, The
Coca-Cola Co., Foods Division, com:
mented his company was concemel
with protecting margins, “The markel-
ing situation today puts tremendous
pressure on new products that mut
move through the system at a velocity
that will protect the margins, The day
of the old ‘new product’ is gonc " he
said,

Nicholas Evans, President, The
Drackett Company, also spoke o: new
product introductions. “Typical new
product introductions now ran ¢ in
the area of $1,800,000—so now, 1 «daj,
it's a money problem that concer s us.
Mr. Evans pointed out, howeve: that
demographic studies are runni g iv
favor of manufacturers who pr duce
consumer goods. “People are go 1t
have more free time, more dispe sabl
income and become more ciiti
shoppers in the years ahead,” he said

Retaining Capital

Raymond F. Good, Presidel
Heinz, U.S.A. emphasized his ﬁqﬂ’
major concern was retaining capit!
for fixed equipment. “We have to ¢t
that caj Iten?.' he said, “to maintain a1
acceptable  productivity rate” M-

(Continued on page 3
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We obsolete those

cranky mechanical conveyors

you've all learned

Ours are &
the systems
that move your
product through
processing and on
to packaging without
time-robbing mechanical
hang-ups and intricate
adjustments.

The key to their superior
performance is genlle
hydraulic vibratory action,
the next thing to silent
operaltion . . . no gear trains,

TRIANGLE

to tolerate

with our smooth, trouble free
hydraulic

vibratory systems you

just dial to adjust

chains or other obslinate

into action. No eccentric
eccentrics to humor. Just
asmooth and sure
cushioned hum.

with the turn of a dial, while
the system is running.

is just as simple.

Toget lhe facts wrile:

Trlalwla Package Machinery Company,

6655 West DiversaEAvenua. Chicago, lllinois
60635—or call (312)889-0200.

Hydraulic vibralorr conveying systems * net
weighers * form-fill

high performance equipment

Running better in high performance product
moving and packaging syslems

These hydraulic vibratory
systems let you forget
mechanical linkage to coax product load surges and
power drops. They spell
economy, too, with
low power consumption
and virtually no downtime

And they are so simple lo for maintenance or
operate. You adjust flow rate parts replacements.

Stiff sanitary requirements
are a snap to meel.
Malching vibration to product  You clean up quick and
easy by just hosing 'em down.

-seal bag machines * and related
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Principals Forum

(Continued from page 30)

Good added that productivity rates
in Europe are growing faster than in
the United States.

Rising Labor Costs

Milton Perlmutter, President, Su-
permarkets General Corp., and Chair-
man of Super Market Institute, listed
s his main concern the rising cost
of labor, “In the last five years,” he
said, “labor rates have gone up faster
in the food industry than in any other
industry.”

Money Crunch

John Porter, President of Swift
Grocery Products Company, said their
prime concern “is the money crunch.
The short term looks acceptable but
over the long term the right financial
decision becomes vital.”

Speak Up

Sloan McCrea urged businessmen
to get involved in politics, “to have a
say in the future of your own business
and your own country.” Mr. McCrea
received n mndi“.f. avation following
his recounting of the great affect gov-
ernment has on all businessmen and
all ¢!-.ens. “Go to your Senators’
office or your Congressman’s office
and say you want to help—get in-
volved,” he declared.

Morality in Business

NFBA President Matk Sin%er
voiced a call to the food industry for
maintenance of ‘morality in business.’
He spoke to thousands of food brokers
and manufacturers attending the 72nd
annual National Food Brokers Asso-
ciation Convention.

Referring to the principle: of moral
leadership, he said these must never
be lessened. He listed areas of con-
cern, “I am referring to bribery, kick-
backs, and similar dishonest dealings.
You have been reading about such
practices in regard to international
business dealings—and some in this
country. The Wall Street Journal has
used the phrase, ‘bribes, kickbacks,
and under-the-table so-called commis-
sions to grease the path for business
deals around the world,’ The food
industry's particular awareness of the
Robinson-Patman Act may have mini-
mized such practices in this industry.
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Note I did not say eliminate—I said
minimize.

“I am sure I speak for all of you
here when I say, we must never let
happen to the food industry what has
happened to others, Remember, this
industry’s proud record of economy
and efficiency is already being ques-
tioned undeservedly,” he said.

“If our industry succumbs to the
kind of dishonest business practices
apparently engaged in by some others,
we will truly lose the credibility of
the public. Our record of efficiency
and economy will be tarnished—it
will be viewed with scepticism,” Mr.
Singer added.

Mr. Singer's reference to the Rob-
inson-Patman Act in a speech on
morality in business evidenced his
strong awareness of the need to pre-
serve this legislation. He pointed out
that had business always lived by the
higher principles of honesty, R-P
would not have been necessary—but
it is, he added.

Robinson-Patman

“The Robinson-Patman Act restates
the moral obligation that all business-
men face—that of maintaining vigor-
ous competition, yet not resorting to
thed law of the jungle,” Mr, Singer
sald.

“This law enables every business-
man to start the competitive race
without the handicap of injurious
price discriminations, Thereafter it is
up to each to maintain his position
in the economy through his own
efficiency and service. This is the
meaning of that well known expres-
sion—"May the best man win.’

Mr. Singer added that presen en.
forcement is not what it shoul |y,
“We hope this will change,” he said,
“and we are working to achiev. this
goal.” Recently, NFBA submitter rup.
portive testimony on R-P to a louse
Small Business Subcommittee Caring
congressional hearings on the Fobin.
son-Patman Act.

Wasted Effort

Mr. Singer also viewed as immornl
the “reduction of productivity and f.
ficiency” resulting from wasted cffon.
“Here [ am referring to the costly
drain on resources demanded by so
many principals. They often ask for
unnecessary reports, forms, and other
meaningless paperwork,” he said.

“When President Ford makes a
speech attacking the thousands of
government forms that businessien
must 8l out, everybody appla d:. Vie
do. The proliferation of gove:rr.mt
reports is shocking, It is immoral. No-
body can condone it. We join all busi
nessmen in saying, “Uncle Sam, please
cul down on meaningless and burden-
some reports and paperwork.’

“Speaking for food brokers, I make
another plea: ‘Mr. Principal, please
cut down on meaningless and burden-
some reports and paperwork.’ How
can some principals condemn the gov-
emment fpor doing exactly what they
are doing?” he asked. “I want to make
it clear that I am not referring to in-
formation that is needed nmi’
available in any other way. I am re:
ferring to the multitude of unneces:
sary and unused kind of report- and
paperwork.”

The NFBA President closed b ; talk
suggesting that business operatc with
consideration for the moral valuc : that
have helped our country grow n i
200-year history. “The past 200 years
have not been without ugly scai ., but
we have risen above them and it spite
of them. It makes sense to faco the
future with a determination to com
tribute to a sound, healthy g owth
with a minimum of the errors made
in the past,” he said. “Moral consider:
ations do have a place in business.”

Archbishop Fulton J. Sheen say¥
“Now it is not true, that man is natur
ally good. He is not intrinsically vl
cither; but he can do evil things”

is not

PROCESSING & HANDLING EQUIPMENT

COMIPﬂH‘l]

P.O, Box F
LIBERTYVILLE, ILLINOIS 640048
Area Code (312) 3621031
TWX 910.684.3278
Hoskins Liby

Dear Sir:

Hoskins Company proudly represents to the Macaroni Industry the SEMCO
pneumatic flour handling systems.

SEMCO features fixed or portable unloading from hopper car or truck.
SEMCO completes the system through storage to mixer and extruder.
SEMCO offers a pressure syscem, a vacuum system, or a combination of both.

SEMCO produces mixing, scaling, and blending components as well as complete
systems.

SEMCO provides design, manufacture, installationm, and start-up of your
flour handling system.

SEMCO assures you of dust free and efficient systems which are in constant
use by macaroni manufacturers throughout North America and overseas.

Call Hoskins Company -- specialists in the Macaroni Industry -- for complete
evaluation of your requirements. We will be pleased to visit your plant
at your convenience.

Yours very truly,

HOSKINS COMPANY

Rbbo15.

Albert B. Green

Tue Macaront JournAlliaxcy, 1976 33




Donato Malderi

Twns in the twilight life of the
aslight era of 1903 that Felice
Malﬁurl rented a dark and dingy base-
ment at 371 Broome Street, New York
City, and founded the nucleus of the
macaroni die makers of the United
States. With crude tools and a hand-
driven drill press, the pioneer strug-
gled with the problems presented in
the manufacture of copper dies.

In 1805 Donato Maldari arrived in
the United States and joined his
brother, They worked hard to nourish
their infant business and by consci-
entious and untiring effort were soon
able to acquire some mechanical
equipment and hire sorely needed
help. Two years later they were able
to move to larger quarters, and added
a little more equipment to their manu-
facturing facilities.

The quest to replace copper

With hand work thus supplemented
with machinery, the Maldari Brothers
heeded the cries of economy-minded
macaroni manufacturers and turned
thelr efforts towards finding o material
which would outwear copper. Up to
this time production output of maca-
roni was not of prime importance, for
the macaroni industry was in its in-
fancy and competition was negligible,
With more and more macaroni plants
springing into existence, however, the
spirit of competition was fanned—
naturally resulting in increased pro-
duction, With this advent of increased
production, copper dies wore rapidly
and repairs and replacements became
increasingly necessary. Thus a deter-
mined search for a material to outlast
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il i I o i
C. Danial Maldari
copper subsequently ended with the
use of a bronze alloy.

Expansion Again

Expanslon again became necessary
in 1909, when two basements and a
small store were required. In 1810
Dominick Maldari joined the firm,
and under the guiding hand of the
eldest brother advancement was
steady and certain, In the year 1913,
with great pride and dignity, the
name of Maldari stood bold and clear
over large new quarters at 127 Baxter
Street, New York City. The three
brothers and their colleagues thus
busied themselves making macaroni
dies, both copper and bronze, for the
popularity of copper had not died.

After an absence of twenty years
from his native country, Felice longed
to return to his boyhood surround-
ings--and thus the man who really
started at the bottom, arduously
building the foundation for a time-
honored name, sailed to his cherished
land and retired from the macaroni

industry,

In the year 1824, the now inter-
nationally known name of F. Maldari
& Bros. was incorporated, and two
years Inter the plant was moved to
larger and more modern quarters at
178-180 Grand Street, New York « 'ity.
That same year Dominick Maa i
was forced to retire from the business
because of poor health, and the heavy
burden of responsibilities fell upon
the shoulders of the remaining
brother—Donato.

In 1927 the business was sold to
Donato Maldari and remained as an

Ralph A, hﬁcl‘nti

individual proprietorship until March
15, 1958 when the firm was incorpor.
ated under the name of D, Maldari &
Sone, Inc.

World War 1I

In 1839 Ralph A. Maldari joined §

the finrm, but soon afterward was
forced to take a leave of absence to
serve with the Armed Forces, During
his affiliation with the United States
Army Air Corps he was stationed at
various points in the United States
and subsequently in England with the
Eighth Air Force. He acted us m
envoy of good will, visiting different
macaroni manufacturers  whenever
the opportunity presented itsclf. A
picture of him in Scottish kilts pub-
lished in the Macaroni Jomd
brought an invitation from an E: glish
macaroni conc:rm—and also br ught

joy to the heart of Editor M. J. L mna, §

for it proved that his Macaroni [our-
nal was widely read in all parts fthe
world,

The World War II years wer: truly
trying ones for Donato, With 1 i son
Ralph serving with the Armed F rees,
full burden and all responsil. lities
were again thrown on his shou der.
With his innate desire to serv: the
macaroni industry as he had beca do
ing throughout the years, war work
in the true sense of the word wus re
neatedly avoided because it was hi
sincere belief that he was in the very
midst of war work making and re
pairing macaroni dies, As governmen!
priorities clamped down, it becamt
increasingly difficult to obtain neces
sary raw material, and every {ssue w8
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hitter' v contested with the proper
wthe ities, With his entire production
facilit es being used solely for the
maca oni industry, Donato took his
o Washington, D.C, where he
alist d the aid of Dr. Benjamin R,
jacob . The War Priority Board sub-
wquently classified the business as
‘mser tial”, with the ensuing result
that top priorities were designated for
material promirement,” Thus Donato
won his Bght, and he continued
trough the war years to utilize his
poduction facilities solely for maca-
xl die work,

iRalph returned in November 1845
io'again take up his duties with the
tm.. He is presently primarily con-
wmed with research and develop-
nent not only in the macaroni fleld
bt also in the cereals and snacks
feld.

Dan Enters

In February 1846 C. Daniel Mal-
dirl became affiliated with the firm,
thus making the family union com-
t::e. Dan graduated from the Col-
of Engineering at New York Uni-
wersity as an Industrial Engineer, and
wis working on his Master’s Degree
when the world conflict broke and
Pearl Harbor became the keynote of
ungeance. During the period of hos-
tlities he Teft school and accopted an
ipointment by the United States
Amy Ordnance as a civilian produc-
fion engineer with the specific task of
Wlstering production output, trouble
booting, and  setting up Inspection
fnes :it industrial plants within the
v'sdi-tion of the New York Ord-
(wuce District. He subsequently be-
ame . [Bliated with the United States
#my Air Corps as an engineering
Acer and was instrumental in set-
g 19 production control systems
Mithir the First Air Force while sta-
,’ted at the Richmond Army Base,
jichr nd, Va. After his separation
'm ! i¢ Army, Dan joined his father
db: rther, and was nlso able to com-
ple 1is studies for his degree as
iste- of Administrative Engineer-
g His education and wartime ex-
yerience prove a most valuable asset
b his work, Dan is most concerned

th administrative responsibilities.
In keeping with the modem trend,
for modemization of plant and

goduction facilities were drawn in
48, With the greatest boom in its

e, 1976

history, and production facilitics very
heavily overburdened, such a task
presented a Herculean problem. To
shut down for a period of time was
impossible, for the macaroni industry,
being in the midst of an unprece-
dented boom, was in dire need of
dies, Thus modernization became sec-
ondary to production output. Despite
this decision, improvements became
evident daily, and modemization of
equipment and tooling was com-
pleted with u minimum loss of pro-
duction time,

In 1057 plant space again became
critical, and the plant and offices
were moved to its present location at
557 Third Avenue, Brooklyn, New
York.

Records on Each Die

Records on each Macaroni die man-
ufactured and each die repaired are
meticulously kept on file, and job
operation cards date back to 1922,
These cards list complete specifica-
tions and tooling used, and prove in-
valuable in determining the economi-
cal aspect and practicability of die
repair or conversion. By furnishing
the serial number of the die with
their questions, macaroni manufac-
turers have been saved thousand of
dollars in transportation expense and
time, since it is not necessary to send
the die when a question arises,

The dies manufactured in the early
1800's were of copper because copper
possessed the malleable characteristics
s0 essential to punching operations. Tt
sounds like a story from Ripley to say
that at one time the copper dies were
made without the use of mechanical
equipment, The holes were punched
through the entire thickness of the die
by using hand tools and a strong arm!
When the outside of the die enlarged,
it was brought back o its size by
chiseling its outside diameter.

Technological improvements have
wrought an amazing changel Changes
are drastic not only in materials,
equipment, and production methods,
but also in basic die design. In the
old days the chamber design of dies,
while important, did not play too
great a role in macaroni production.
From a seemingly insignificant part,
the die design today plays an increas-
ingly important role in quality and
quantity control of macaroni products.

S P AP N A T

The Korean conflict, accompanied
by critical material shortages once
again taxed the ingenuity of the inven-
tive mind, With government regula-
tions sharply curtailing production,
every conceivable labor and material
saving plan and device was of neces-
sity Itomughly exploited.

Third Generation

Last year Duanny G. Maldari
(Ralph's son) beeame alfiliated with
the lirm, thus starting the third gener-
ation of Maldaris in this business. Ile
brings with him the freshness of
youth, an innate desire to learn and
take his place with his elders, and
most important the assurance that
future management will continue to
be retained in the same family.

The challenge of keeping ahead
of new developments, synonymous
with creating new developments, con-
tinues to be a trying one, and all per-
sons affiliated with the Maldari organ-
ization are pulling together in an
effort to meet the exceptionally heavy
demands made upon personnel and
facilities.

Research goes on unceasingly, and
improvements in material, tooling and
production methods are constantly be-
ing exploited. The brawn which once
shaped and molded each die has given
way to more scientific methods of en-
gineering, The why and wherefore of
each question, solved once by trial and
error, is now solved by the far more
practical methods of technical reason-
in,g computations, and calculations.
Statistical figures, once unknown, are
now carefully recorded, compiled, and
analyzed,

Backed by seventy-three years of
down-to-earth, practical experience,
and supplemented by technical and
engineering education, the Maldari
organization of today is striving to do
its part by filling the needs of the
macaroni industry in the most com-
petent manner possible consistent
with economy and practicability,

Thus as time continues its unwaver-
ing onward march, the name of
Maldari holds a time-honored place in
the macaroni industry, Through the
unfaltering cfforts of its dedicated
personnel, the firm has acquired an
enviable distinctive reputation based
solidly on honor, integrity, and good-
will.
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Here’s what the Demaco Rre-mixer does for you:
B It increases dramatically, the efficiency of the Mixer.

| B It prepares dough properly for the Mixer] Eliminates white specks due
to improper mixipg.

B Improves product quality. Smoother corjsistency, more uniform result.

B Mixer stays cleanpr longer. Negligible frep water and flour dust bpild-up
in Mixer.

B Easy to dis-assemble for cleaning in minuges. Thumb-screw con uction,
All stainless steel [and nickel plate constrdction.

Want more details? Contact L
46-45 Metropolitan Avenup, Brooklyn, N.Y. 11237 U.S|A. + Phone: 212-386-B880, 386-1799
TWX: 710-504-2449 Cable{ DEMACOMAC NEW YOR

Western Rep.: HosKins Co., Libertyville, illinois 0048 « Phona: 312-362-1031
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FOR SALE—Hydraulic Tote Bin Dumper,
2,300 Ib, cepacity, Class 2-GPG explosion
proof motor and controls, Excellant condition,
Call or write A. G. DeFalice, U.S, Macaroni

., East 601 Pacific, Spokans, Waih.
99202, (309) 747-2085.

W/NTED—Flour bins, cepacity betwaen
20-23,000 lbs, with blower, Triangle pack-
aging machine in good working condition.
Write PO, Box 336, Paletine, IL, 60087.

Meeting Schedule

(Continued from page 10)

evening a plant tour of the Prince
operation in Warren is scheduled.

Similar discussions will take place in’

the afternoon,

On the following day there will be
a tour of Ford facilities and Museum
at Greenfield Village—a Bicentennial
Speciall

Summer Convention

The 72nd Annual Meeting is plan-
ned for the Broadmoor Hotel, Colo-
rado Springs, June 26 to July 1.

The Washington Meeting in Sep-
tember is being moved to L’Enfant
Plaza,

The Winter Mecting, 1977, returns
to Boca Raton February 9-13.
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ADM Posts Gains

Net earnings of Archer Daniels
Midland Co. in the second quarter of
the current fiscal year, the three
months ended Dec. 31, increased to
$17,009,856, equal to 59¢ a share on
the common stock, contrasted with
£9,114,018, or 34¢ a share, in tha same
period of the previous year,

Per share earnings for the Qcinber-
December, 1975, quarter were calcu-
lated on the basis of 27,816,913 out-
standing shares, compared with 26,
400,644 a year ago, adjusted for the
Tabor & Co, acquisition on a pooling
of interest basis and the three-for-
two stock split in December, 1975,

For the six months ended Dec. 31,
1975, ADM's net earnings were $30,-
822,332, equal to $1.11 per share on
the common stock. This compares
with net income of $15,035,104, or
60¢ a share, in the same 1974 period.

Provision for federal and state in-
come taxes in the first six months
of the current fiscal year amounted
to $27,525,000, against $13,803,215.

Today’s H-R-1 Market
Y
(Continued from page 18)

Rising costs are beginning to force
the same standardization even among
higher priced restaurants,

With a new stress on self-service,
restaurants are putting out more
buffets, more wine by the carafe
rather than by the glass, and do-it-
yourself appetizer, soup, salad and
dessert bars. They are eliminating
slow-moving ' items and simplifying
menus. They are also making stronger
use of “themes” or decor, trying to
achieve the same sense of identity
and product differentiation that separ-
ates a hamburger restaurant from one
that serves just fish and chips,

At the same time, fast-food opera-
tors are struggling with their own
identities. Increasingly criticized for
being too mechunlaﬁ and impersonal,
fost-fooders are adding hostesses,
candlelit tables, and a broader menu
to suit every taste. In place of the tra-
ditional Mom-and-Pop umnit, fran-
chisers are also putting more emphasis
on organizing true chains operated
cither by the franchiser himself or by
large, multi-unit franchisees,

For public eating places, in fact,
rising costs have changed nearly all

the priorities, Within this fast- rroy.
ing $36 billion market, somc¢ fag.
food chains and restaurants stil' may.
age to generate after-tax pro ts of
10% or more. But most operatc s are
now far below tin, The bigge : cost
savings of all are coming fro ) the
trend toward chain operations,

Catering to the Communi y

Hotel chains are beginning t offer
buffet, carryout, fast-food anl sit.
down restaurant services, mainly be.
cause they are now competing againg
neighboring restaurants for local bus.
iness,

Even the chain restaurants of gen-
eral-merchandise retailers are jump
ing on the specialty bandwagon, One
study shows that food service sections
of department stores now yield a
heftier dollar volume ($70 to $150 per
sq. ft.) and retum on investment (10%
to 30%) than most of the general
merchandise deparlments,

In their own chain operations, fast-
food companies are trying to build
more efficiency by being choosier in
their franchising. Some have ltu.[r){:e‘l
granting franchises altogether, They
are focusing strictly on company-
owned chains, Others are only selling
franchises either to existing fran-
chesees or to other well-bankrolled
investors who want to build chains.
Obviously, the larger and more eff-
cient the chain, the bigger the volume
and profit.

A Continuing Momentum

Either way—through con Jany
chains or franchise operations -the
boom in fast foods seems almos cer-
tain to continue, Apart from th - op-
portunities for simply building nore
units in more markets.

As the fastest-growing segme it of
food service, the country's 40,08: fast:
food operations increased their sales
14.3% mt year to $9.8 billion (- hich
includes both franchised coffee hops
and conventional counter-type cl ns).
That compares with a 8% incre. i in
total restaurant revenucs. In 197: , the
National Restaurant Associatic1 is
projecting a 17.8% jump in fast food
sales to $11.5 billion.

As the food service industry com
fronts today's staggering costs of do-
ing business, it %ngn: one big thing
going for it: a basic shift in Americas
eating habits,
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Packaging is more than a Box

Whei it comes to pasta, the choices are many... Is designed to provide your product with creative
mac ronl, spaghsttl, vermicelll, lasagna, zitl, folding cartons, plus labels, streamers shelf-
mafs de — and numerous more. talkers and point-of-sale displays...Diamond can
But then It comes to packaging, Diamond Inter- be your one-stop, one-source for packaging and
natic 1al Is your logical choice. Dlamond packaging merchandising alds.

We're in the middie of it all!

DIAMOND INTERNATIONAL CORPORATION
PACKAGING PRODUCTS DIVIBION, 733 THIRD AVENUE, NEW YORK, NEW YORK 10017 AREA CODE: 212 — 897-1700
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Multifoods' durum experts are
at home in their jobs.

That's because they've beenat t
so long. Some of our sales people, buyers,
millers and technical people have made durt
their business for 20, 25, even 35 years.
These people are “old folks" in their jobs, even though they're not old

in years. They know their business
like you know yours. “Working with you toward zero defects”

3 Their ex%)erience ma(ll<es for fewer INTERNATIONAL

defects...in your business and in ours. 'i‘ : ~
Order your durum products from o MULI-'FOOD

the old folks at home. Call us at 612/340-3583. Multifoods Building « Minncopolis, Minnesota 55402




