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Spaghetti Safari 1T was a smash suc- § PR
cess, Well planned amd exeeuted, it
took the following food editors from
magazines around the country on an
intensive and educational trip through
North Dakota and into Minneaps lis,

Guest Lists

The editor guest list included:
Gale Steves, American Home;
Doris Eby, Better Homes & Gardens;
Vicki Zuger, Bismarck Tribime;
Betsy Brewer, Co-Ed;
Adelaide Faral, Family Health;
Marilyn Hansen, Family Weekly:
Margaret Diaper, Fast Serviee
PPat Cobe, Forecast;
Mildred Ying, Good Housekeeping:
Marie Hamm, Lady's Cirele; —
Betsy Balsley, Los Angeles Times; gf:'ll:::‘ witte o
IFran Carrick. North Dakota Rural Standing, left to right: Fran Carrick, Maraget Draper, Betsey Brewer, Mildred g, Leus

Electrie Magazine; Lexa, Adelaide Foroh, “oris Eby, Nancy Beardsley, Betsy Balsley, Marilyn Hericn, Gt
Dorothee Polson. Phoenix Arizona Steves and Vicki Zuger.

Republic:

Naney Beardsley, Seattle Post
Intelligencer;

Laura Lesa, Seventeen.

BRI oS s VO o
ght: Pat Cobe, Mrs. Arthur Link and the Governor, Marie Homm Darcrh,

ranching days. His Maltese Cross  casserole of egg noodles and cottay
cabin is a focal point for visitors, as is  cheese.
the Chatean de Mores with its original Harvest
furnishings, built in 1553 by u French The nexst day we flew 10 Dok
In the Twin Cities only were Mary - Marguis for his wife, Medora, The  Lake, visited the Tarm ol Bud !
Hart of the Minneapolis Tribune and — Medora Museum reveals Indian arti- - Vivian Wright, where the Ladies lu!
Eleanor Ostman ol the St Panl Dis- faets, wildlife displays, and other his- prepared o Farm luncheon o v
patch-Pioneer Press. torical relies rellecting early American variety of pasta produets, ok
fromticr life, editors for rides on lage ¢ abine
The Safari hegan its gourmet dining— showed them grain harvestin— opu
The group gathered at Mimneapolis — immediately with o Pitehfork Fondue — tions, and a slide show in th

) ight: Jol ht shows grain in swath
H i > field Upper right: John Wrig
Uf‘E:LLO'"I.E'C'?TI:\:;S'ﬁ,prif’l‘?ug:‘ 5:11‘2"%;::-'":: ’ Lower right: Mildred Ying converses with Elinor Ehrman |

Hmeapulis-io Medoe Wotel  CGramd Forks. That evening  tion of semoling brome durim wheat. - steps - separite larder - Rargger

i : = : e el : . articles I finer Howe-like |
amd flew by chartered plane to Dick- — at the mountain top. Beef was fon-  agronomy: TR o M Arthar Link appeared - The ;‘l!"'"; ’Ifl\‘l"’.;'l ": {'1"‘5 ,|]1' \l'.lt":l\ ;:::‘ll‘l'l .tl"|£|‘l||.:|:"|:|‘|':" '1::."]],".|,., part !
: g D ; : ¥ ; > ks e R I w for dinner along  which look like silos at the bl Grane o pd She o ; Lk |
inson in western North Dakota, After dued in hoge canldrons of oil—the Representatives — from L u\|:IL. o ,Ill_uil.l.l:";nu.: the state, ung.- chemists sample cacl shipment betore ol the wheat will hecome the prized

a short bus trip the Safari travelers  meat spearcd on pitehforks, Among Durum Growers Association  l t
arrived in Medora, located at the  accompaniments served was Noodles  North Dakota State Whe (o
sonth entranee of Theodore Roosevelt — Marquis, a specialty of Mrs, Sandy  mission drove the editors o
National Memorial Park, Tiaden. resident of Medora, a savory  wheat country 1o the West  nl |l

This is “"Rough Rider Country.”
home of Teddy Roosevelt during his

unitd durum industry. Featured  the wheat is washed. cleaned, .l!lll Ilfnn. Ih.';n.n |f.u'lu'l.1-lsl e !I'II!I;\I'I-I In_\I
o the o owas @ n-ript: shared by seoured Iy machines prior to the mill- air |N||'|I.||-.1I||s||_..I I w l,m.";l, ;nu ‘u\
s —egg noodles with o bar- ing process. , - .h|'l".|l\, \1'“. I“[]',|l| \ .l; |;\;u l.‘ “.| 1:1.:.;'_\
e o sauee—served Trequently Milling starts with crushing the  limes sing differen ; _|‘u‘\ - ,.[' ;
“hen Links entertain at the state wheat  between cormugated  rollers. vach time, This procedure is essentia
sy This i the “lirst hreah.” Subsequent tContinued on page X1
Gov ki justly proncd of the con- :
North Dakota wheat grow- » ,._i'&w@ |
nillers mwake o American : .'t'r‘_""'—'.f.‘,
les, Tis state delivers ap-
S0 pereent of  durmm
wheat e United States. The wheat
Agror g the northeastern and nort
witra ctions of the state in some of
the e il i the world, arieh Dack
boam s 1y retains moisture well, The
it ideal—long, severe winters
anlme summers with a good annal
inla oy spring and summer during
the ving season.

Through the Mill

:\ vt to the North Dakota State -
Mill Elevator revealed the derivi- Combines in Action.

Dishes served with meat include Noodles Marquis, noodle cossertd
Beet ond buffalo fondued Medora style. with cottage cheese.
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When you need a repl ant part desperatelv]

DEMACODIELIVERS!

When down-time’s gdou down,

DEMACOIELIVERS!

When you need more guction equipment,

EMACQOELIVERS:

. ) o
k @ From a single replacement part to a sub-assembly, Demaco will ship
|~ to you within 48 hours. .
- L ALY v — 9 Of course, for larger orders such as Presses or Continuous Lines, more time
" — e e \ is required, but . . . when the delivery date comes up on your calendar. . .
Ask ab OUt Demaco delivers!
y Isn't that kind of service worth investigating?
DEMACO S iy Want more details? Contact
24 HOUR o 1t DE FRANCISCi MACHINE CORPORATION
: , | 280 Wallabout St., Brooklyn, N.Y, 11206 ¢  Phone: (212) 963-6000
SERV|CE' g [t Wastern Rep: Hoskins Co,, Box F, Libartyville, llinuis 60048 @ Phone: 312:362-1031 |
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Spaghetti Safari Il
(Continucd from page 5)

to finally produce the bran and flour-
free amber crystals—the middlings
which are semolina,

The last step at the mill is the en-
richment of the flour with riboflavin,
thiwnine, niacin, and iron. The flour
is now ready for shipment to the mac-
aroni manufacturer,

Research

Scientific research is essential in the
business of growing durum wheat,
North Dakota State University at
Forgo maintains an extensive program
of study and experimentation, At
least six departments are involved,
and through a cooperative program,
United States Department of Agri-
culture specialists participate in the
program. The research objective is to
produce a strain of wheat that is rust
resistant, has high nutritive value and
the proper qualities for macaroni
manufacture,

After cross breading with thousands
of wheat varieties in hundreds of dif-
ferent combinations, new plants show-
ing superior qualitics are selected for
maore testing. The ones which do well
in greenhouses are then grown in feld
trials at the University's Agricultural
Experiment Station and at the Lang-
tlon substation. After harvesting, they
are returned to the Experiment Sta-
tion in Fargo for additional study and
milling tests, If a new strain seems
promising, it is sent to the Cereal
Laboratory which has a small scale
macaroni factory and undergoes the
\ame process as in a commercial fac-
tory. IFf satisfactory, at this stage, the
final step Is cooking and evaluation
for tenderness, firmness, color, flavor,
protein content, and cooking water
residue, All of this can take several
years of work before a new wheat
variety is recommended to North
Dakota durum wheat fanners.

Members of the Safari enjoyed
luncheon at Dacotah Inn, Memorial
Building at the University. The menu,
developed by David E. Egge, Food
Service Manager, offered Spaghetti
Carbonara with tossed salad, relishes,
and Nature and Kaiser rolls. A twist
of lime dressed melon for dessert,

Millers’ Dinner
At the Minneapolis Club that even-
ing the Durum Millers sponsored n
delightful dinner, It was created and
prepared under the direction of Chef
Harry Engel,

- i o

The miller is shown on the roll s~nd floor
checking operations,

Hot hors d'oeuvres, Gnoechi Verde
and Scampi alla Griglia were enjoyed

during the social hour preceding
dinner.

Dinner Menu

Antipasto della Casa (homemade anti-
pasto)

Zuppa di Napoli (rich chicken broth
with garnish of fresh vegetables and
pnsms;

Gelato di Frutta (fresh fruit sherbet)

Pasticlatta Bolognese (scallipinne of
veal saute with wild mushrooms,
herbs, and marsala)

Fettucine al Parmigiana  (Italian
noodles with parmesan)

Sformata di Spinachi e Carciofi (baked
spinach and artichoke ramequin)
Insalata di Pomedori (sliced toma-

toes with green vinaigrette)

(i biA L2 -

Posticotta Inloll

Panini e Grissini (small Ital y g
and sticks)
Zabaione al Frascati (chille 7,
glione with Italian biscuit)
Expresso Coffee, Wines, and ( i)
The history of the Minneap, is Cly
reflects the industrial and so.ial de.
velopment of the city in whih it
situated. It has never departid frop
its character as a purely social orgai
zation. Nevertheless, the influence of
Club members, expressed informall,
has actually been the determining
factor in practically all of the impor-
tant movements that have contributed
to the city’s welfare and progress,

Notes of Interest:

The Club was founded in 155)
when Minneapolls  was cmerging
from the picturesque pioneer stage,
but had not as yet begun to attempl
metropolitan development,

Definition of Club Emblem desigi:
the pine tree in the u per left-hand
division and the shca{, of wheat in
the lower right-hand signify the orig.
inal sources of the city's prosperity.
The star, in the upper right-hand
compartment stands for Minnesota,
while the design in the lower leit
hand is the sign manual of Saiet
Anthony, the patron saint of Father
Hennepin, who discovered th Fall
of Saint Anthony. The red cros: in the
center of the shield, di+ding :t into
four parts, is the Cross of Saint
George, significant of the de. vation

The G in Exchange opens at 9:30
gy wo kdny morning with the
bond of e gong. It closes at 1:15

m.
There « ¢ twao arcas to the trading
part
1, Futws Pit
Occupy g & corner of the trading
ris the Futures Pit which is octo-
nil In shape with five different
ols. The levels are staggered so that
traders can see each other’s hand
aals. In the Minneapolis Pit, the
ferent levels have no meaning for
trade, whereas in the Chicago Pit,
he level itself at which the trader
has some significance.
*Futures” are contracts entered into
public auction between two mem-
s of the Exchange, either for their
m accounts, as principals, or as
ters for others, Future contacts
pll for delivery of a specified amount
a tertain commodity of predeter-
ied commercial quality, during a
ified month, as much as 18 months
p the future, and at a price agreed
on at the time of trade.
Onany given day, the mechanics of
uding are similar, Futures orders
e received on the trading floor by
letype or from the Dbatteries of tele-
ones strategically installed adjacent
hhe pit. As the orders are received
¥ operators for the various com-
ies, th v are rushed by runners or
nge - to brokers in the pit for
eculion

and basis of American citizens!
tradition. The crest shows the ¢
holding in his paw, the M
flower,

Colonel Theodore Roosevel
at the club on September 2, 1t
guest of honor was then Vic
dent of tle United States.
days later he became Presid:
ceeding President McKinley
his return from a South Africa
ing expedition in 1010, Mr. I«

resented the club with a ha
iead of an oryx, It is now mou
the club’s entrance hall,

p and
ipher,

ceasin

dined
. The
Presi-
welve
' sue
Upon
hunt-
sevelt
isome
red in

Minneapolis Grain Exchanwe

The next morning the editors \isited
the Minneapolis Grain Exchangy. The
Exchange began in 1881, and taday 8
one of the three contract markets in
the nation (others: Chicago and Kan:
sas City) where you can Luay and se
for the future delivery of variows
commodities including wheat, com
oats, and soybeans,

THE MACARONI JOURNAL
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mes trading is done via
‘ery” and through a series
p hand signals to clarify
lers, Todny one or two
ve joined the heretofore
".orus.”
the great flour companies
‘ntatives and offices right
i Pillsbury, International
Peavey, cte. Clerks are
chalking up bids and sales
arts elevated for all to see.

Market

ae largest aren of the floor
market.where buying and
niscellaneous nmounts takes

luce, Mumeapolis has the largest
h Mazket in the world, and the
0 quantities can be car lots,
485, truck loads, There are 34
fuing tables, each rectangular in
upe and about the size of a billiard
ble, Eaehy table is manned b+ 1 to 4
“ers, cach of whom has his own

for sale, Grain from the various

WEMbER, 1977

The Minneopolis Grain Exchange

vessels are on display in “sample
pans” that resemble aluminum pie

ans. Potential buyers from the mills
come right on to the floor, examine
the pans of grain, and put in their
bids for their choice,

The Grain Exchange works for the
durum wheat farmer by providing
him with a marketplace for his crops;
it also benefits the flour miller who
has to assure himself of an adequate
supply of raw material,

A flour manufacturer, for instance,
can buy wheat on a future contract
for delivery six months later, and he
knows in advance what his raw mate-
rial costs are going to he—hy knowing
this information, he does not have to
increase his present costs of raw
material three or six months from
now.

Warren Lebeck, president of the
Chicago Board of Trade, explained it
this way in a recent talk, “Price risk is
a cost of doing business as surcly as
are fuel costs and wages and the risk
of a building burning down, By help-
ing to reduce price risk, the Tutures
market helps to reduce costs. The
speculator in the futures market uses
s own capital to assume existing
risks that would otherwise have to be
built-in to the cost of groceries,”

“The marketing costs in the United
States of getting grain and other
foodstuffs lbrmn farmer to consumer
are the lowest of any nation in the
world,” Lebeck said.

Creamette Plant

The editors were then bused to the
New Creamette Company plant in
New Hope, a model of modern tech-
nology. After the tour there they
lunched at the Interlachen Country
Club in Eding, o Minneapolis suburb,
Seated on the porch overlooking a
summer garden setting, salads sam-
pled included chicken garnished with
egg, olives, lemon, and radish roses;
a fruit plate topped with sherbet and
served with a house specialty dress-
ing; fresh spinach gilded with crab-
meat and fresh mushrooms; and an
unusual cabbage slaw prepared with
egg noodles, crisp vegetables, and
diced cheese laced with a zesty yog.
urt dressing called Eggr Noodles Slaw
Interlachen.

Assorted breads and wine accom-
panied the salad assortment. Lemon
Angel Pie completed the luncheon,

It was a good group and a good
trip, and everyone leamed a good deal
about durum, milling, and macaroni
manufacturing,

End of an Era

The Minneapolis Grain Exchange,
which has used hand posting of future
price information on large black-
boards on its trading floor since 1881,
will replace thut colorful, if costly and
cumbersome, method with automatie
electronie price quotation boards,

(Continued on page 10)
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End of An Era
(Conlinued from page 9)

The Exchange announced recently
that its membership has voted to in-
stall the electronic quotation boards
which will cost approximately $370,-
(00. The main reason for the deci-
sion, according to Exchange execu-
tive vice president Alvin W. Dona-
hoo, is to increase the accuracy and
speed at which price information is
made available to members active on
the trading floor. Economy was cited
as another factor, as estimates show
the current hand-posting method
would cost the Exchange about $2%4
million over the next 20 years.

“It's the end of an era,” Donahoo
said, “but it's a necessary step to im-
prove the quality of our quotations in
keeping with the growing importance
and sophistication of the grain mar-
keting industry.”

The electronic price quotation dis-
play system will be supplied by Fer-
ranti-Packard Limited, a major Ca-
nadian manufacturer of electronic
products which has installed similar
systems at other major U.S, commod-
ity exchanges. The equipment is ex-
pected to Eu installed and ready for
operation by early 1978,

The “Mordiford” — A
Symbol of Good Health

As a remembrance of our visit to
the durum wheat-growing ares, we
offer a “mordiford” which represents
a symbol of good health and some-
times a symbol of love. The red rib-
bon signifies the “mordiford” is made
with Spring wheat. (Those made with
Winter wheat are tied with green
ribbon.)

Wheat weaving has an anclent his-
tory. It is technically known as “Comn
Dolly” since the craft dates back
thousands of years when it was prac-
ticed in England, and all grains were
called corn. The plaiting of straw can
result in many forms, %ut originally

the Mother image was predominantly
used. Size was ﬁe dent on climate
and prosperity of the area. Cere-
monies were held in Great Britain as
late as 1820 to celebrate and pay
homage to the spirit of the Corn.
Worship was closely associated with
ermination of the seed and rituals
held dealt with birth, death and fer-
tility in both man and beast.

In feudal times, a suitor would
weave a rope two or three feet long,
and take it to the lady of his choice.
If she tied the rope into a knot, his
proposal was accepted. Thus, the
origin of “tying the knot.”

The first farmer finishing his har-
vest would weave a “scepter-type
rod called a “knack”, and hang it in
his home. He was the only one al-
lowed this privilege. And so evolved
the sayi+ £ “I've got the knack”,

Wheat woven two-headed snakes
were made as symbols for good
health, The snake on the AMA creed
can trace its origin to this custom.

Sponsors

Sponsors of Spaghetti Safari 1I
were the National Macaroni Institute,
Durum Wheat Institute, North Dakota
Wheat Commission, North Dakota
Mill, and North Dakota Business and
Industrial Development Department.

North Dakota Cowbells, an aux-
iliary group of beef growers sponsored
a breakfast in Medora and cocktails
and hers d'oeurves at the E. Barnes
ranch i~ar Fargo, Wives of the U.S.
Durum Growers Association assisted
the John Wright family in preparing
dishes for the farm luncheon.

Judi Adams of the Wheat Commis-
sion and Elinor Ehrman of Sills co-
ordinated the trip. Ms, Adams said:
“Spaghetti Safari 1T was an attempt to
tell the wheat farmers’ story to the
urban consumer, The ‘big city’ food
editors need to understand the com-
plete cycle of ‘durum wheat—from
farm to table—before they can do the

PRI A T AT T

product and the producer fust: -2, We
thirk we accomplished that.”

Pasta Publicity

Dorothee Polson, food edito: of the
Arizona Rcﬁuhllc in Phoenix had 5
front page headline in the food se
tion of September 7 issue, “Spaghett
Safari”, Pictured were durum fh
swath, the John Wright family stand-
ing in a fleld of grain, and trading on
the floor of the Minneapolis Grhy
Exchange. On ten successive page
there were stories on cereal Icti.rd-
ogy, Pitchfork Fondue and Marquis
Noodles, Milling Process Compley,
Grain Exchange is Farmers' Market
Governor and Mrs. Arthur Link
Mordifords—Tlittle symbols of good
luck made out of wheat stocks; V
Farmer Proud of His Product; Perfect
Pasta Cooking Instructions; Pasta
Packaged by Digital Computen;
Wheat Field ‘silos’ for War and
Peace tells about Minute Man mis-
sile silos in North Dakota, In all, 2
impressive array.

Devil's Lake Daily Journal carrled
a front page photo story “Spaghetti
Safari Brings Big-City Editors to
Area,” August 25. Another major
story appeared in the Septemher &
sue of Super Shopper, published by
the Devil’s Lake Daily Journal, Inc.

Television Script

Pasta is a very timely subjec: since
October 6-15 is National M- caronl
Week. Today's program will s' ow us
how convenience foods like elbow
macaroni, spaghetti and egg : rodles
are in keeping with today's lif styles
We'll learn how eating at hoi e can
be fun, fast and less expensi: » than -
dining out. Along with other mpor sghettie o5 don't hid around whete it comes to digging mto good tasting. autatious pasta dishes

tant nutrition information, w1l see . s
. ( Y ’t .d Sure, it has to look good, and of course it has to taste delicious.
Ou ca-ll I But even a 7-year-old “expert” probably doesn’t know how

how much tne carbohydrate mtenﬁ
{a ts, 8 " y
L e pasta gets to tasting so good. That's why it's pood to have
a Ié.al Amber Milling around Our nulling and quality control experts
make sure your pasta «perations have a reliable source of

(Continued on page 16)

Macaroni line ot the brand new Creamette plant in New Hope.
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on-the-go people, and growir . chil
dren.
a ett_i semolina and durum flours milled from 1}11* choicest durum
—_ 8p wheats...Venezia No. 1 Semaolina, Imperia Durum Granular,
t or Crestal Fancy Durum Patent Flour.
eXper . Ambier 2lens makes it easier to control your production schedule
by meeting your spees and making shipments when promised.
When it comes to eating pasta, everybody's an “expert.”
When it comes to making good pasta products, you're the

expert; and when it comes to making good semolina and
durum flours, Amber’s an expert. Call Amber, now! T

AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION

Mills at Rush City, Minn. » General Offices at 5t Paul, Minn. 25165/Fhone (612) (46-9411
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AT THE RIFLE CLUB

Thu special menu created by An-
thony Nordin, Tiro A Segno’s
Manager, for the eleventh annual
Macaroni Family Reunion featured
both traditional and new pasta reci-
pes. For those whose lifestyles leave
little time for cooking, a featured
recipe was one of a Quarter Hour
series of pasta specials, A pesto sauce
of fresh basil, pine nuts, olive oil and
a blend of cheeses is ready to serve

in fifteen minutes or less, thanks to °

Mr. Nardin's method of making the
sauce in an electric blender while the
pasta cooks!

As an appetizer course, Caponata
Siciliana, a pungent medley of chilled
vegetables was offered. At the buffet,
Tagliatelle Michelangelo combined
the pasta with ham, turkey, chicken
livers and mushrooms baked with
cream, Parmesan cheese, sherry,
brandy and a Swiss cheese topping,
Mostaccioli Abruzzese was a pasta
presentation dressed very lightly with
a sauce of diced lamb, white wine, to-
matoes and red and green peppers.

Here is the menu enjoyed by mem-
bers of the press and macaroni manu-
facturers at Tiro A Segno, the private
club renowned for Italian cuisine, on
]MncDougnl Street in Greenwich Vil-
nge.

MENU
Caponata Siciliana
L]

Linguine al Pesto
Tagliatelle Michelangelo
Mostaccioli Abruzzese
L]

Green Salad
L]

Fresh Fruits
L ]

Assorted Cookies
L]

Espresso
[ ]

WINES

Huffino Chianti
Ruffino Soave

Caponata Siciliana
(Makes eight %4 cup servings)

1 medium eggplant (about 1 pound)
pared and cubed

¥ cup olive or salad oil

Y2 pound (1% cups) chopped onions
2 medium mushrooms, sliced

2 medium tomatoes, chopped

1 rib of celery, chopped
Y4 cup finely diced carrot
Y4 cup capers

1 tablespoon sugar

2 tablespoons vinegar

% cup Italian black olives
Salt to taste

In Dutch oven or larg 2 skillet over
medium heat, saute eg splant in ol
until lightly browned. Add enions,
mushrooms, tomatoes, celery, carrot
and eapers. Cover and cook 10 min-
utes, Uncover; stir in sugar and vine-
gar. Cook, uncovered, 20 minutes or
until mixture is thick. Stir occasion-
ally. Add olives, nuts and salt. Cool.
Turn into bowl, Cover and refriger-
ate,

Linguine Al Pesto
(Makes 8 servings)

1 pound linguine or spaghetti
2 tablespoons salt
4t00 (}uarls boiling water
2 cups tresh basil leaves
% cup pine nuts or walnuts
¥ cup olive or salad oil
2 tablespoons grated Parmesan
cheese \
2 tablespoons grated Romano or
gruyere cheese
1 or 2 cloves garlic
Salt to taste

Gradually add linguine and 2 table-
sEouns salt to rapidly boiling water so
that water continues to boil. Cook un-
covered, stirring occasionally, until
tender. Drain in colander.

While linguine is cooking, combine
basil, nuts, ofl, cheeses and garlic in
electric blender containcr. Blend until
mixture is thick and fairly smooth,
Add 2 or 3 tablespoons hot water
from the spaghetti to thin to desired
consistency. Salt to taste, Toss lin-
guine with small amount of pesto
sauce. Tum into 'serving dish, Pour
remaining pesto sauce on top,
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Taglintelle Michelangc »
Makes 12 servings)

2 pounds tagliatelle noodle:
or medium egg noodles
2 tablespoons salt
2 gallons boiling water
Ya cup butter
1 cup diced cooked ham
1 cup diced cooked turkey
% pound chicken livers, coarsely
chopped
Y4 pound mushrooms, sliced

1 cup freshly grated Parmesan
cheese

2 tablespoons dry sherry wine
2 tablespoons brandy

1 teaspoon salt

Y teaspoon pepper

1 quart light cream

1 cup grated Swiss cheese

Gradually add tagliatelle and :
tablespoons salt to rapidly boiling wa
ter so that water continues to bol
Cook uncovered, stining occasion
ally, until tender, Drain in colander

Meanwhile, melt buiter in larg
skillet; saute ham, turkey, chicken liv
ers and mushrooms over mediun
heat until lightly browned. Hemov
from heat; stir in Parmesan cheest
sherry, brandy, 1 teaspoon s:'t, pep
per and cream. Mix taglinte e with
meat sauce so that ingredi its ar
thoroughly blended. Spread nistue
in buttered shallow 5-quart baking
dish. Bake in 400° F, oven 0 mir
utes. Sprinkle with Swiss chet 3; bal¢

10 minutes longer.

Directions for reheating in
microwave oven

To reheat refrigerated 1 portioe

servings: Place portion in ov n-p

glass or glass ceramic ware ¢ atainct
Cover with a plece of clea plasté
paper and | cat i@

wrap or wax
4 minutes, turning dish
through cooking time.

wlfwa

To reheat frozen 1 portion serving®
yelass
glass ceramic ccutainer, Cover with?

Place portio.. in oven-proof

plece of clear plastic wrap or wat

paper and heat for 10 minutes, tu®
ing dish halfway through cooki®

time,
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M sstaccioli Abruzzese
\iakes 8 servings)
1 cloves zarlic, minced
cup 0. ve oll
2 pound. lean lamb, cubed
cup duy witte wine
3 ripe torutoes, peeled and
g:ppt'd (uboit Y4 pou;d)
2 peppers, choppe
zm red peppers, chopped
I teasoon salt
Few grains pepper
I pound mostaccioli or elbow
macaroni
2 tablespoons salt
4 to 6 quarts boiling water

In large pot or Dutch oven, saute
ulic in. olive oil until  lightly
rowned. Add lamb; brown well on
| sides, Stir in wine; simmer 10 min-
tes. Add tomatoes, peppers, 1 tea-
oon salt and pepper; bring to a boil.
over and simmer about 2 hours or
pntil lamb s tender, (You should have
bout 5 cups sauce.)

Meanwhile, gradually add mostac-
oli and 2 tablespoons salt to rapidly
boiling water so that water continues
o boil. Cook uncovered, stirring oc-
pasionally, until tender. Drain in co-
nder, Combine mostaccioll  with
amb sauce, '

For microwave oven preparation:
n microwave-proof or glass 4-quart
Fuserole, microwave garlic in oil 2
pinutes, stirring after 1 minute. Add
b; microwave 10 minutes, stirring
ter 3 a::d 6 minutes, Add wine; mi-
owave 3 minutes, stirring after 3
minutes \dd tomatoes, peppers, salt
d pe ‘er; microwave 50 minutes,
g ‘ter 20 and 35 minutes. Pre-
are m: taccfoli as above. Combine

th lar » sauce,

duar: -of-an-Hour Pasta
tals Are Fun and Fast

Dinir.© at 'home can be fun and
st wit, convenience foods like el-
b ulj\::nmnl. egg noodles and spa-
B!

How can you make fun meals at
thomep A little imagination can result
in fun settings, Create a restaurant
itmosphere ‘with a checkered table-
and candles. Serve a meal buf-
fetstyle. A small centerpiece of fresh
fowers adds’ a colorful note. De-
oding upon the season, dine in
front of the fireplace, in the back-
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yard or on the patio. Pack up the
food and go on a picnic.

How can meals made at home
be fast? Quarter-of-an-hour menus
planned by home economists of the
National Macaroni Institute can be
the answer. Three fifteen minute pas-
ta dinner recipes are suggested. To
round out the menu, start with grape-
fruit halves. A lettuce and cucumber
salad and crusty bread are fine ac-
companiments with the pasta entree.
Ice cream and cuokies finish the meal
along with a beverage.

Fifteen Minute Noodle Dinner
(Makes 4 to 6 servings)

8 ounces medium egg noodles
(about 4 cups)
Salt

3 quarts boiling water

1 cup butter or margarine

1 cup water

1 cup frozen small whole onions

1 cup thinly sliced carrots

1 package (10 ounces) frozen whole
Eeme corn

1 package (9 ounces) frozen cut

en beans
1 small garlic clove, crushed
Y cup finely chopped parsley

Gradually add noodles and 1 table-
spoon salt to 8 quarts rapidly boiling
water so that water continues to boil.
Cook uncovered, stirring occasion-
ally, until tender. Drain in colander.
Tum noodles into bowl. Add % cup
butter and toss until butter is melted.

While noodles are cooking, prepare
vegetables, In a large saucepan, heat
1 cup water and 1 teaspoon salt to
boiling. Add onions; reduce heat to
medium, Cover and cook until almost
tender, about 5 minutes. Add car-
rots, comn and beans. Heat ta a boil
separating beans and com. Reduce
heat to medium and cover; cook until
all vegetables are just tender, about
5 minutes. Drain. Add remaining %2
cup butter, garlic and parsley to cook-
ed vepetables; toss until butter is
melted. Arrange vegetables over hot
noodles on serving plate.

Fifteen Minute Macaroni Dinner
(Makes 6 servings)
1 can (16 ounces) green peas
Water

1 teaspoon salt
2 cups elbow macaroni (8 ounces)
2 cans (8 ounces each) tomato sauce

2 medium onions, thinly sliced

1 pound frankfurters, cut in l-inch
chunks

1 teaspoon prepared mustard
Dash Tabasco

In Dutch oven, combine liquid
drained from peas and enough water
to equal 2 cups; heat to simmering,
Stir in salt and macaroni; cover and
cook until 1nacaront is slightly tender,
stirring frequently. Mix in tomato
sauce and onions; cover and cook 10
minutes longer, or until macaroni is
tender. Stir in peas, frankfurters,
mustard and Tabasco. Heat through
and serve immediately

Fifteen Minute Spaghetti Dinner
{Makes 4 to 6 servings)

1 medium onion, chopped

1 tablespoon salad o{l’

1 can (28 ounces) tomatoes

3 cups water

3 beef bouillon cubes

Y3 teapsoon sugar

Y4 teaspoon garlic powder

Y teaspoon basil

Y4 teaspoon pepper

1 teaspoon Worcestershire sauce

8 ounces spaghetti, broken into
fourths

1 can (12 ounces) luncheon meat or
corned beef, cut in cubes

1 can (18 ounces) green beans,
drained

In Dutch oven, saute onifon in hot
ofl until crisp-tender. Stir in tomato,
water, beef bouillon cubes and seas-
onings, Bring to a boil. Str in spa-
ghetti; cover and simmer, stirring oc-
casionally, 10 minutes. Stir in cubed
luncheon meat or comed beef and
green beans; cover and simmer about
5 minutes, or until spagheti is just
tender. Serve iinmediately.

A Complex Market

Executive Secretary Bob Green
made these comments at the New
York Press Meeting:

Some of us have just retumed from
the Spaghetti Safari—a trip to North
Dakota to see the durum wheat har-
vest, to observe a milling operation,
and macaroni manufacturing. While
in Minneapolis we visited the Grain
Exchange as well and came home to
find out that it was in the news along
with farm policy.

Grain grown in the Upper Mid-
west is traded in the Minneapolis
Market. This includes Hard Red

(Continued on page 16)
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Dras cally reduces the time required in the production cycle,

High r drying temperatures reduce plate counts to well below industry standards while
enhe cing product flavor and quality.

Electionic controls sequentially start and stop fans as the product moves by.

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

At the end of the final dryer, 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 Panels Open for Cooking Qualities Drying Time
Slashed. Easier Cleaning Improved. Chopped,
Lock Tight to Stickiness Ellminated

Conserve Energy.

" — . — e —

Automatic Exirusion Press
with Spreader

Bmm corporation

60 EAST 42HD STREET-SUITE 2040 = NEW YORK N. Y. 10017

Preliminary Dryer

Final Dryer Product Cooling Section Storage Silo Stripper

Braibanli

DOTT. INGG. M., G. BRAIBANTI & C. S. p. A. 20122 Milano- Largo Toscanini 1
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A Complex Market
(Conlinued from page 13)

Spring Wheat, Durum Wheat, barley,
flax, and quotations from Chicago
and Kansas City are also carried on in
com and soybeans. The sellers are
brokers and commission men for
growers, and the buyers are the mill-
ers of grain or grain houses that buy
for export. They have an intricate
tradInF technique where with a series
of calls and hand signals they make
verbal agreements to exchange mini-
mum quantities of 5000 bushels in
rapid-fire succession. These transac-
tions are recorded and posted on a
blackboard and disseminated by a
complex network of communications
so farmers as well as users of grain
know what the market is.

Now there is « rhubarb between
the Grain Exchange and the Com-
modity Futures Trading Commission,
a governmental agency, who wants
ot change things a bit from the 60-
year-old practice, Members of the
Exchange say that if the government
fools around, “w{; just won't quote
prices and then the farmers will be
left up in the air because they necd
these quotations in order to plan thei:
cro -, when to plant, and when to
ship.

Cut Back

Just as we returned from our trip
President Carter announced that he
would seck Congressional authoriza-
tion for acreage setbacks of 20 per-
cent on the next wheat crop and most
likely a 10 percent cut in feed grains.
This coupled with the loan and target
prices in the new farm bill brings us
just about to where we were before
the Russian wheat deal when Ameri-
can taxpayers found out they were
paying a part of the bill for these big
grain shipments,

So we learned that things are much
more complex on the farm than just
praying for rain and hopini; for sunny
weather, The Peruvian anchovy catch,
a drought in Russia, or problems in
China, or an oil price increase in the
Near Eanst all have an impact on
world trade today.

Industry Representatives

Green reviewed the significant as-
pects and complexities of the pasta
cycle, beginning with the farm, the
milling operation and the macaroni
manufacture. He then introduced key
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individuals representing each seg-
ment of the industry . . . wheat grow-
ers, millers and the macaroni manu-
facturers themselves.

Consumption

During 1977, Americans will each
eat 10 pounds of macaroni products,
or better than 40 servings, Green told
the food editors, and pledged indus-
try support in providing sound nutri-
tional ways to educate consumers to
the convenience and versatility of
pasta products,

The National Macaroni Manufac-
turers Assoclation is a trade associn-
tion, which has served all segments
of the pasta industry since 1019, Its
members include not only manufac-
turers themselves but prime suppliers
us well. The Macaronl Famlr;( Re-
union, now in its 11th year, is an an-
nual event for food editors of the
consumer and foodservice press with
the objective of bringing these com-
municators one-on-one with industry
leaders in an informative dialogue
and update on pasta product news.

Television Script
{Conlinued from page 10)

Let’s beginl We mentioned a mo-
ment ago that pasta meals made at
home are fun and fast, They're fun
if you make them special with a bit of
imagination. Take a look at these
healthful noodle fruit puddings served
in attractive Libbey glasses—each
with a different sports motif. They're
fun and conversation provokers. The
dessert is a cinch to make. And here’s
another very important point—this
recipe proves the dessert course can
be good for you. The egg noodles
supply energy with their carbohydrate
content, You also enjoy the benefits
of iron and B vitamins—niacin, thia-
mine and riboflavin. Pasta is a fine
protein source when mixed with com.
plete protein foods. Remember, too,
pasta is a low fat, low sodium, easily
digested food.

Salad Suggestion

Is cycling a favorite past time of
yours? How about a macaroni salad
supper served picnic style in the back-
yard to end the day? Or for lunch
after a moming of cycling? Here, as
with the noodle pudding, you make it
fun to eat at home and enjoy the ad-

is ready to chill in fifteen m! utes o
less.

Speaking of quick preparati n, hay
you seen this lovely Libbey Cool
Helper Tray that doubles as 1 chop
ping board? The wheat pattemn is
appropriate for National Macaro
Week. Did you know macaroni prod
ucts are made from durum and/y
other high quality hard wheat? The
tray and glasses we saw earlier a
available in houseware sections of de
partment stores, and in small specially
stores,

Spaghetti Stew

Now, let's get on to some mor
of those fun-to-make-at-home
dishes. Look at this scrumptios
spaghetti stew. Would you believ
this succulent stew goes together in
about fifteen minutes? That's all the
time it takes, If hunting happens to
be a sport in your house, you may
wish to serve this casually when the
hungry sportsmen return.

Take a moment to look at these
convenience foods, Elbow macaroni,
spaghetti and egg noodles are no
tritious, as we discussed earlier. They
are versatile and the base of so many
quick-to-prepare “at home™ meals. &
good supply on hand is an excellent
guide to fine, nourishing eating,

Speaking of nutrition and the car
bohydrate needed for energy many
athletic teams are pasta d:votes.
Here we sce the athletic tro ner at
Western Illinois University -ecom
mending pasta to members 1f the
girls basketball team.

All of the recipes we've d. -ussed
today and others are yours r the

asking, They have been develt red by
home economists of the Nation | Mac-

aroni Institute in honor of M itionl §

Macaroni Week, and for you: eating
pleasure at home year "round.

Microwave Folder Avail ible

New simplified literature, “Micr:
wave Energy for Industrial Heating
is available from Microdry Corpord
tion, pioneer and leader in this field
This descriptive folder has a pockd!
to hold packages of magazine reprints
specification and job  descriptiot
sheets, etc. tailored to each inquin):
Write Microdry Corporation, 811!
Fostoria Way, San Ramon, Califomis

vantages of healthful pasta. This salad 94583,
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| Convoyors: ldeal for conveying materials gently
wiII:ln::;“l:‘r?mkngu. 3(r)nu plece stainless steol trays which aro
sell Jeaning meet the most stringent nnullnli‘l.?n requirements.
Al units utilizo corrosion free “Scotch Ply™ reactor springs
whith can be washed down plus simple maintennnce froe
pasiiive eccentrie drives. Capacitivs of up to 2500 cu, f1. br.

Ik over 6itl feet,
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Plant Engineering and Layout

services offered:  Electrical Engineering and Control Panels

Erection and Start-up

T d, Baverly Hills, Calif, 80211
ASEECO 8887 W. Olymplc Boulevar b .‘.‘ T
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Washington Meeting

Almut fifty macaroni manufactur-
ers, durum millers and durum
growers were in Washington Sep-
tember 15 to attend a day’s session
planned by the National Macaroni
Manufacturers Association,

It started out in the morning with
a briefing session at the US. Cham-
ber of Commerce, Wa, 'z Hopkins
explained what the Chamber is and
how it works,

Energy

Chris Farrand, Manager, Resources
and Environmental Quality Division,
said the Carter Energy Bill will not
accomplish the goals it has set. The
two thrusts are for conservation and
raising prices to replacement cost lev-
els, but there Is no incentive provided
for more production of petroleum or
coal. There are a host of regulatory
regulations running some 500 pages
that industry will have to know and
comply with.

Is there a correlation between taxes
and the energy crisis? Is capital for-
mation an important factor in energy
exploration and development? Can
additiona! tax burdens or threats of
additional taxes discourage invest-
ment and impede the development of
essential encrﬁy supplies? Can addi-
tional tax burdens or threats of addi-
tional tax burdens encourage energy
conservation?

Tax policy toward energy com-
panies could determine the outcome
of the energy crisis, ﬂeplach:ig obso-
lete, energy-wasting plant and equip-
ment with modem, =nergy-efficient
plant and equipment would help
solve the energy crisis. Higher taxes
on oil and gas will do nothing to
increase exploration for or production
of energy resources which should be
the thrust of national energy policy.
If taxes are increased, the sources of
capital can be expected to diminish,

ILR. 6831 (Wright, D-Tex.), the
National Energy Act has approxi-
mately half of the bill devoted to
changes in the federal tax laws. It
provides for n tax on certain automo-
biles and increased taxes on gasoline,
It would {mrose an “equalization” tax
on crude oil and a consumption tax
on industrial and utility users of ail
and natural gas, It provides tax cred-
its for residential and business energy
measures, including solar energy. ‘The
bill also removes the excise tax on
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inter-city buses, increases taxes on
motorboat gasoline and fuels for gen-
eral aviation, provides tax incentives
for geothermal energy and changes
the minimum tax treatment of intan-
gible drilling costs relating to oil and
gas wells,

The Chamber supports the enact-
ment of tax measures to encourage
energy exploration, energy produc-
tion, and capital investment in en-
ergy-cfficient equipment. It supports
a 12% investment tax credit for all
business. It surports the concept of
prompt capital recovery allowances
to take the place of outmoded con-
cepts of useful lives, which have been
used unsuccessfully as a measure of
depreciation and obsolescence.

The other side favors exploration-
discouraging taxes on oil and natural
gas and anti-investment taxes that
would discourage capital investment
for the development of new energy
resources.

Social Security

Andy Melgard, Director, Economic
Security, Education, and Manpower
Section, pointed to the problems of
inflation, government expansion, in-
come redistribution, changing percep-
tions of economic growth, and rising
expectations, There {s no way to meet
rising expectations, he declared, un-
less there is economic growth. He
then pointed to the problems being
experienced by Social Security, Un-
employment Compensation, Work-
mans Liability and Product Liability
which add up to a bagful of problems
for businessmen,

All employers, the self-employed
and employees, and their beneficiaries
have a personal stake in the Social

Security system which is now payiy
out over $90 billion a year 1. o
than 33 million beneficiaries. Neal
everyone will eventually in e
more ways benefit from So: al §.
curity: from retirement benc ts gy
Medicare, or even from disabil y |y,
efits, or from payments to surviving
spouses and children,

The Chamber qumorts equal tavy
on employers and employees and
taxes on the self-employed, peridic
ally adjusted to support benefit dis.
bursement for the Social Security and
Medicare program. It opposes the use
of general funds to finance these pro-
grams, It recommends trust fund (now
$404 Dbillion) be used in 1977 for
tax rate of not less than 0.3%., The
benefit formula should be redosigned
to prevent over-escalation of bencfils
and to maintain basic floor-of-protec
tion concept. This will help the long
range problem,

Minimum Wages

Raising the minimum wage feels
inflation and adds to uncmp[l;n,\'menl.
The negative impact reflects heavily
on younger workers. Increase in the
minimum wage causes general wage
increnses (rip{ale effect) ns employees
at higher levels seek to maintain wage
differentials. Higher costs to employ:
ers can result in either price increases,
cut-backs in employment or both. Au
tomatic increases in minimum wage
rate in accordance to some form of
index would be highly inflat‘onary
and lead to the elimination o meri
increases. Indexing would resul inm
unchecked spiraling wage ra : ur
related to the true cost of livi: 1 and
productivity considerations, Re, 2al of
the tip credit would increase ¢ ststo
consumers and could increase mem
ployment in food service and iotel/
motel industries.

Workers Compensation

Should there be sweeping | deral
intervention into and control w irkers
compensation? Should we rep.ace 3
proven and efficient, state-reg ilated
compensation system with an untest
ed feleral program? Or should we
surplement state programs with 2
tuw federal program providing bene
fits and rules that differ from state
programs?

Effective employer control of rl"
injury costs is at stake, Proposed ed-
eral programs could produce a five

(Continued on page 20)
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WHY YOU MUST PUT YOUR
BEST FACE FORWARD

These are basic facts of selling in today’s market:

1. Shoppers have a food budget. It may be rigid—it may be
flexible but, by-and-large, food purchases are contained
within decided amounts.

2. Aside from predetermined items on a list, the vast majority
of purchases are made on impulse. If a shopper buys Item A,
Item B is out for that trip.

3. Packages designed to catch the eye and Sell have a far
greater appeal and are selected more frequently than out-
moded “winners’’. But styles change, competition comes
from even dissimilar products. Some dominant appeals of
yesteryear are “‘old hat" today.

While the Rossotti Method is distinctive—we and several other
producers cun print excellent cartons and labels. But designing
selling patkages that are individually yours is a unique talent.
Rossotti has created and produced resultful packages for a great
many of ihe leading organizations throughout the country. IN
ADDITION we offer a marketing service that is uncopied to date.
Under the guidance of our Marketing Director, who has attained
a background of international accomplishments . . . we will
analyze your products as related to your market and make specific
recommendations that promise greater profits from your sales.

There is no cost . . . all that is needed is an appointment for a
preliminary discussion.

ROSSOTTI CONSULTANTS ASSOCIATES, INC.
2083 Center Avenue
Fort Lee, New Jersey 07024

Telephone (201) 944-7972
Established in 1898

CHARLES C. ROSSOTTI, President JACK E. ROSSOTTI, Vice President
GEORGE J, LEROY, Chief Executive Officer, Marketing

WVEMBER, 1977
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Washington Meeting
(Continued from page 18)

fold increase in compensation costs.
Benefits would be doubled, non-occu-
pational In{urles would be compen-
sated, and litigation on claims would
be rampant, Enforcement of claimant
rights would be a lawyer's bonanza
and would clog federal and state
court systems with thousands of
claims as every claim becomes a fed-
eral question, A vast new, but highly
inexperienced  bureaucracy would
bombard business with reams of pa-
perwork and forms. Net results—
claims would be delayed, and medical
and vocational rehabilitation shelved,
pending resolution of claims,

Unemployment compensation for
twenty-six weeks is available after 6
or 7 wecks of employment. Rates
have increased and time extended so
now we have a welfare system. In
the District of Columbia you can re-
ceive $130 per week, tax free, which
frequently gives a husband and work-
ing wife better income than if they
were working.

Product Liability

Product liability is a problem of
placing limitations on tort linbilities,
Horrible examples are all too com-
menplace and the burden on business
is intolerable. The best way to ease
pressure on business is to get reform
in the States. Malpractice inequities
in the medical profession were cor-
rected within two years. The same
can be done for business with product
liability insurance.

Nnational Labor Relations

Hal Coxson, Director, Labor Law
Section, warned of an overhaul of the
National Labor Relations Act to put
the weight of government hehind
union organizing. Labor seeks reforms
that would establish enforceable time
limits (as little as 15 days; no more
than 75) for union representation elec-
tions, and that would subject labor
law violations to heavier penalties;
double back-wages for illegally fired
employees or a three-year denial of
federal government contracts to firms
that wilﬁ'ully and repeatedly ignored
NLRB orders. With administration
backing, these proposals, embodied in
H.R. 8410 and S 1883 have been in-
troduced by Congressman Frank
Thompson, Jr. (D-NJ), and Senators
Harrison Williams (D-NJ) and Jacob
Javits (R-NY).
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Lunch on the Hill

From the Chamber we went up to
the Hill for lunch which was attended
by a goodly number of represente-
tives and their aides, Senator Carl T.
Curtis of Nebraska and Senator Quen-
tin N. Burdick of North Dakota. It is
obvious that many businessmen do
not know their representatives and it
is important that they do in order to
give them the business point of view.

Business Session

At an afternoon session at the May-
flower Hotel Dawson Ahalt, Chair-
man, World Food Outlook and Situa-
tion Board, Agricultural Economics,
US. Department of Agriculture,
painted the global picture on wheat
production showing that it had in-
creased dramatically in the past two
years building supplies and reducing
farmers’ income. He noted that Russia
had its second record crop and that
export competition is underselling us.

Dr. F. Leo Kauffman of the Food
and Drug Administration discussed
Good Manufacturing Practices (see
below).

Stewart Lambie of the Voluntary
Industrial Reporting Service, Depart-
ment of Commerce, announced that
the new cabinet Department of Ener-
Fy will be officially established Octo-
ber 1 with some 20,000 people em-
ployed to spend an $11 million bud-
get. Top 50 companies have had to
report on targets set up last year.
Smaller companies using more than
a teillion b.tu's annually will have
to report, and sooner or later every-
one will have to be in the reporting
setup, The U.S, Department of Com-
merce has a do-it-yourself kit on
“How to Profit by Conserving En-
ergy”, “Energy Efficiency Sharing”,
and a Progress Report 5, dated July,
197, on “Voluntary Industrizl Ener,
Conservation.” Obviously, from the
comments Mr. Lamble made and
those heard earlier in the day, costs
of energy are going up and controls
are going to multiply. It is essential
that you do an energy audit in your
plant and know where points of con-
trol can be exercised for watching
these costs.

John Cross of the Senate Small
Business Committee reported that a
small business development bill will
provide funds for major universities
to work with small business people to
improve management techniques, The

committee has been holding earin,
on Eroduct liability insurance hut i
problem of redefining torts nd gy
ting changes into workman ompe
sation is a monumental task. Zomp}
ance with OSHA regulations s liing
used as a defense in many f the
liability cases, he pointed .ut. |4
concluded that efforts continue to o
paperwork requirements for husine
—he indicated that some 30 perces
could be eliminated.

A reception in the evening wy
held in the Chinese Room of thd
Mayflower,

Good Manufacturing
Practice Regulations

Dr. F. Leo Kauffman, Assistan
Director for Manufacturing Practic
Division of Food Technology, Durea
of Foods, Food & Drug Administ
tion, said good manufacturing practice
regulations are written as an aid t
industry, pinpointing what FDA lool
for in terms of critical control point
and quality assurance, They are s
to determine whether or not equp
ment and operating procedures g
adequate to protect the public healh

The Commissioner is issuing GMI
to promote the efficient enforcement
of Section 402 of the Feder:| Fool
Drug and Cosmetic Act which per|
tains to food fith and safety. \
ing to Section 402(A)(4) “A fo «d shil
be deemed to be adulterated f it hy
been prepared, packed, or he' | under
insanitary conditions wherely: it m
have become contaminated + th ilb
or whereby it may have been jurics
to health.”

Last June, Mr. J. P. Hile, . socist
Commissioner for Complian * 2t}
meeting of the Association ol ‘ood &
Drug Officials indicated that FDAS
revising and expanding the = nbrell
GMP with the objective of werit
as many product classes as - ossill
and at the same time redu ng ¥
number of separate regulat ms
there will be no specific GIP ¥
macaroni and noodle product: but ¥
would like your comments on the €/
panded umbrella GMP.

Dr. Kauffman concluded: “Wh®
you study the proposal, you will p
ably find some things that you do ™
like. In your comments please ©
sider that some requirements are dib
cult to phrase in a manner which P
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iles pre ection to the consumer with-
tincre sing the cost of the product.
fyou fi 1 that a requirement is not
lar, 0 Is impractical, we would
wrecia. + your suggestion on how to
uke it lear and practical. Remem-
et this (. MP applies to your industry

as surely as if it were headed
WP for Macaroni and Noodle
Products’.”

wiew of Food Policy

President Carter has ordered a com-
ithensive study of Federal food and
urition  policy, including Federal
mourement, as well as food inspec-
ion, labeling and grading.

lle said, “As presently structured,
be Federal Government s ill

uipped to respond to the important
hanges taking place in the produc-
ion, processing, marketing and con-
unption of food.”

The study will be directed by the
Vhite. House Office of Management
ol Budget. It will focus on such

as production and marketing of

Jood; regulatory activities affecting

od, which now involve 14 agencies
ol more than 2,000 regulations;
gicultural  activities,  dispersed
ong three major departments, and
ommodity procurement and distri-
bution, including  Federal feeding
programs,
Carter said, “The objective of this
iew is to improve the Government's
apabilit, to address the nation’s
peeds fo- adequate supplies of rea-
mably oriced, safe and nutritious
“As pi t of this overall project,” he
otinue , “I have directed OMB's
Re ilatory Policy and Reports
iew ¢ Federal food inspection,
fanage ent staff to begin a specific
beling nd grading, as well as other
lated | -0d regulatory practices.
“Fluci ating cupplies of agricul-
il co unodities and a new public
oncern .hout safety, quality and cost
ve fo ced some rethinking about
America's food policy.” However, he
"t on, “this rethinking has yet to be
tlected in the institutional structure

orough which food policy is formu-

dand implemented.”
!In said the study was needed also
anse of the increased use of pesti-
les, preservatives, artificial flavor-
£ and other chemicals in producing
™ processing food; changes in the
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availability of energy and land re-
sources; increased reliance on pack-
aged food, and changes in the inter-
national situation that affect the de-
mand for American farm products.

Eliminate Duplicate Inspection

“The study will focus on eliminating
duplication in agency inspection pro-
grams and, overall, ia sanitation and
product labeling,” the President said.
It will also try to improve the safety
and cleanliness of food. 1t will review
alternatives for providing consumers
the most accurate and useful informa-
tion about food and for identifying
areas where the inspection technique
should be modified.

Present Federal approaches to food
regulation generally have been criti-
cized as being ineffective in protecting
and informing consumers and raising
consumer costs, Carter said.

Responsibility for inspection, grad-
ing and labeling is divided among the
Department of Agriculture (meat and
poultry), HEW's Food and Drug Ad-
ministration (processed food and food
additives), Commerce’s  National
Oceanic and Atmospheric Adminis-
tration (fish), Treasury’s Bureau of
Alcohol, Tobacco and Firearms (beer,
wine, and alcohol) and the Federul
Trade Commission (food and nutrition
advertising).

Among the problems the study will
examine are:

—A lack of priorities in food in-
spection techniques which insure con-
sumer safety.

—Duplication of some food regula-
tory functions among agencies) par-
ticularly inspection and labeling),

—Lack of uniformity in consumer
information about food.

—A focus on producer needs rather
than consumer interests in some regu-
latory activities.

—Inadequate, uneven use of pen-
alties and fines to enforee compliance,

More effective approaches to food
regulation are needed to address these
problems, he said.

“Currently, there is o wide variety
in Federal regulatory approaches, For
example, some agencies carry out full
time, on site inspection, while others
rely on sampling techniques.

“Some regulatory activities are sup-
ported by user fees, while most are
totally Federally funded. The issues
that often overlap and sometimes con-
flict will be examined in this review,”

the President said.
The study is expected to take six
months to complete.

Equal Opportunity
For Business

Public sector employment in the
United States more than doubled in
the last 20 years, from 7.4 million to
15 million. Most of the increase in
public jobs came in state und local
governments, while federal payrolls
increased only moderately,

Taxpayers will welcome news that
the federal payrolls are holding
steady. That is the good news,

The bad news is that some federal
bureaucrats in Washington and fed-
eral labor unions uctively oppose
policies that could ruduce these pay-
rolls at savings to U.S, taxpayers.

With support from Congress, these
groups are frustrating policies de-
signed to place greater reliance on
private industry to furnish goods and
services to the government if they can
be obtained for less cost in the private
sector.,

President Carter Hruclnlmcd this to
be policy when he said: “Where
there's a choice to be made between
the private sector and the Govern-
ment sector, my option would be for
the private sector to assume the re-
sponsibility.”

Instead, the bureaucracy has been
rigging the competition, In comparing
costs with private business, the gov-
emment has prossly understated its
labor costs by understating the costs
attributed to federal retirement pro-
grams,

As pointed out by the Chamber of
Commerce of the United States, the
government used o “ridiculously out-
dated” figure of 7% until last year
when it was raised to 24% after a de-
tailed study by the Office of Manage-
ment and Budget and the Civil Sur-
vice Commission,

Now the OMB has reduced the
figure to 14.7%, which also is too low,
particularly since the government's
own uctuaries say the costs probably
should be raised to 54%.

Taxpayers are the losers, since sav-
ings could result from contracting out
services to private contractors. The
Chamber cited a case in which re-
placement of government cleaning
service personnel resulted in a 32%
saving,
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Pasta Requires Advertising

While spaghetti products have en-
joyed strong sales growth over the
past several years, this relatively in-
expensive, main meal category may
face hard times in the next decade
unless it is properly advertised, Jim
Sumas, vice president, operations for
Village Market, told Joel Elson of
Supermarket News after the Hershey
convention,

The retailer, whose firm operates
21 ShopRite markets, is not quite sure
about the future of pasta or where it
will fit into family meal planning in
the next 10 years, “I think if it is prop-
erly advertised, it can grow. But with
the smaller family, we must tell con-
sumers cooking is fun and it is better
to eat at home,

The Village ShopRites average $7.5
million in annual sales and are sup-
plied by Wakefern Food Corp., Eliz-
abeth, N.J., which services 164 other
ShopRite stores.

The macaroni department at most
ShopRites is operated at a low profit
level, “around 16 percent, but we
sell the fast moving items—thin, regu-
lar and elbow packnges—at cost or
below,” Sumas said.

“It is a low profit department be-
cause the consumer can see the price

er pound is cheap enough for her to

eed the whole family, using pasta as
the main course.”

While the New York pasta market
as a whole remained flat last year, the
ShopRite stores, supplied by Wake-
fern and sug&lcmcntal supplicrs, went
20 percent ahead in case volume, for
1977, The ShopRite cooperative has
seen a 15 percent increase over last
year, Sumas said.

Rotogravure Ads

Sumas described as successful the
rotogravure ndvertising which ap-
Penred in newspapers a year ago,
when we took rigatoni and two other
products and within three wecks
moved half a year's normal business.
For 1076 we almost doubled the pre-
vious year's sales of macaroni offer-
ings.”

Fast Movement

The Wakefern warehouse moves
about 17,000 cases of macaroni a
week, according to the retailer. Ap-
proximately 24 percent is the Shop-
Rite brand. Last year, the warchouse
shipped 297,000 cases of the house

James Sumes

brand, or an average of about 3,700
cases a week

The group ran a national ad, a high
color insert similar to the gravure
promotional piece. Linguine and riga-
tonl carried n 10¢ retail without a
coupon. For store openings, Shop-
Rites generally go with a private la-
bel spaghetti, at 1¢ with a 10¢ cou-
pon or without any coupon,

The stores have run similar pro-
motions of national brands.

Bimonthly Mailers

Some 800,000 mailers go out to
shoppers' residences six times a year.
A 8-1b, macaroni package was pro-
moted with a Family Affair theme,
“Our macaroni is offered at no profit,
in order to build store volume,” Su-
mas said, “Since our brand name is
our store name, it helps not only to
sell macarond, but if we have a good
house-brand product, we are also sell-
ing our store.”

Of the pasta products stocked at
the Wakefern warchouse, five are pur-
chased directly and four are ordered
through brokers. The ShopRite group
prefers 10-12 week lead times for pro-
motion and ad planning, especially
when it comes to setting up products
to appear in the gravure sections.

Sumas feels radio exposure, com-
bined with store recipes, can improve
sales. ShopRites shortly are going to
carry two new items—u cartwheel
and a lasagna,

While going to a larger package
might entail f'nom lmm;‘g pacl:lng Ey
manufacturers, Sumas feels the in-
dustry has reached the point where
consumers with large families will opt
for a larger package, “maybe a 5-lb.

bucket or tin of macaroni. 1 think
elbows could be done this way asily”

Recipe Cards Help

The use of recipe cards has ielped
macaroni sales. “How many eople
have never had a dish of lingui .e with
clam sauce?” he asked, addi: 1 tha
“the people calling on our slores
should put up recipes on shell cards”

Sumas takes the position that trying
to establish a day of the week a
“spaghetti day” tends to limit sales,
“Young marrieds, for example, may
not know how to prepare all sorts of
pasta products.” Other departments,
especially fresh seafood, suffer when
many such related products are ex-
cluded from pasta advertising,

In a standard ShopRite produd
layout, the dry items—noodles, pre-
pared sauce and grated cheese—are
placed so they face the canned vege-
tables and tomato products, across the
nisle,

Since spaghetti products are usually
considered to be a main meal cale-
gory, and canned vegetables usually
are the garnish for main meal dishes,
“we tie the two groups together in
the same aisle.

“Because tonwtoes, puree, sauce
and paste are considered part of the
vegetable category, the natural tixin

with the pasta products mokes it ¥

easier for the customer to shop.

“One of the things we have tried to
achieve in the ShopRite grocery lay-
outs is multiple sales in each an
every aisle.

“Now that we have the pas'a and
tomato products easily accessble 1
the customer, we go a little “urther
and put a section of preparec sauct

and grated cheese in the mic lle of g

the spaghetti department.

“Many women today prefer ‘0 u¢
the jar sauce, rather than spen many
hours making spaghetti sauc: from
scratch,

‘By putting the grated chec 2 inlo
this section, we eliminate the pssibi
ity of Mrs, Consumer's forgett. l[i the
cheese when she gets to the daly
department,” Sumas said,

Buyers Want Advertisiny

Support
Nearly three of every four sup
market buyers say that advertisité
support is the most important critend
in considering a new product.
(Continued on page 26)
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When you start with the best in durum,
you'll find your sales curve going up.
There is a difference, and you and your
customers will be able to taste the
difference. |f your label goeson a
product, you want to be able lo take
pride in it. That's why you will want to
start with the best: Durakota No. 1
semolina, Perfecto Durum Granular of
Excello Fancy Durum Patent Flour.
Then sit back and watch your sales
curve go up!

the durum peopie

NORTH DAKOTA MILL
Grand Forks, North Dakota 58201
Phone (701) 772-4841
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Buyers Want Advertising
(Continued from page 24)

A survey of 22 chief buyers for
major food retailers, conducted by
the Newspaper Advertising Bureau,
found that 72% look for strong sup-
port via medin advertising,

Filty-cight percent said they looked
for uniqueness in the product.

The survey results were included
in an NAB study, “The Information
Explosion in Food Marketing,”

The Labor Bite

For the first time ever, labor costs
this year account for a larger part of
grocery bills than the basic farm price
of food, an Agriculture Department
economist has testified,

“There is more of the food dollar
going to lnbor than to the entire farm
sector,” said Howard Hjort, director
of economic policy for the Agricul-
ture Department,

Hijort told a House economic stabil-
ization subcommittee recently that
farm prices make up nbout 31 per-
cent of the cost of farm foods sold to
consumers while labor costs make up
almost 33 percent.

Over-all, he said, Americans will
spend about $180 billion on food this
year, Of that amount, $58.8 billion is
made up of labor costs and $58 bil-
lion of }arm costs, The remainder is
other marketing costs such as trans-
portation and packaging,

Hjort said food prices are expected
to rise a total of 6 percent in 1977,
The increased cost is not due to high-
er domestic farm prices, but to sharp
price hikes in coffee, imported foods
and fish,

Large farm harvests and increased
livestock production will help hold
down I'om‘ prices early next year, he
said.

Increased processing and marketing
costs will acconnt for most of the
expected hike in 1078 food prices, he
said, Farm prices and average prices
for imported foods are likely to re-
main near 1977 levels,

Lyle Gramley, a member of the
President's Council of Economic Ad-
visers, sald rising food prices are
linked with “an underlying rate of in-
flation” of 6 to 8.5 percent in whale-
sale and consumer prices,

He said it was “clearly disappoint-
ing” ‘that inflation had not declined
despite high unemployment and ex-
cess industrial capacity.
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At the Hnish line—Roger Terry, Market-
ing Manoger of Buitonl Foods Corp., and
to his left, Richard Berthold, Assistant to
VP Sales, also from Buitoni proudly disploy
just finished 150" pasto, the longest plece
of pasta ever produced.

The world's record event, a kick-off to
Bultonl’s 150th onniversary, wos held ot
Gimbel's New York Festa ltaliana. Partici-
pating hoppily, were children from the 15th

Street School and Pitt Street Boys Club,
Throughout the week-| estival, Bui-
tonl operated a Spaghetti Shop at which

sales of freshly-made pasta ond Buitoni
boxed posta products were brisk,

Buitoni Foods Corp. Is headquartered In
South Hackensack, New Jersey,

Cost of Food Is a Concern

Cost of food continues to be a ma-
jor concern of consumers, according
to the spring update of “Supermarket
Trends,” a survey of public opinion
conducted by the Food Marketing In-
stitute, Chicago, The report found
that although supermarkets are not
seen as directly responsible for high
food prices, they are seen as profiting
by them,

“Supermarket Trends” explores on
a continuing basis the consumer en-
vironment and the attitudes of the
American consumer as they relate to
the supermarket industry. The pur-
pose of the report is to provide the
industry with information useful in
improving relations with consumers,
the Institute said,

The spring update of the report
is based on a national random sam-
pling consisting of 1,038 telephone in-
terviews conducted between March 9
and March 18, F.M.1, noted that 80%
of the respondents in the survey were
women,

The spring survey found that con-
sumers are generally aware of and
responsive to the new technologies of

retail stores and supermarke!:, ang
they expressed more concern aboy
privacy. A large majority of these sur.
veyed indicated that they ha! come
to recognize the Universal 1'rodug
Code on grocery items, but at the
same time expressed an uncertainty
on the impact of effect of tie sy
tem. Nearly nine out of 10 consumers
Eolled in the survey said that they
nd heard about conversion to the
metric system, but many were uneasy
at the prospects,

Content. of the report includes an
overview and major findings, in addi.
tion to statistical tables derived from
the data. Copies are available from
Food Marketing Institute, 303 E
Ohio St., Chicago, Illinois 60611,

Ronco Advertising

Ronco spaghetti is advertised in re
gional issues of Family Circle featur-
ing a recipe for Chicken Tetrazin,
October 18 issue. The ad tells readen
that Ronco makes spaghetti with
100% semolina the way Italians do.

Ideas for Sorving Chicken

National advertising by McCor
mick/Schilling sauce mixes and seas
onings currently features double pagt
ads for five chicken dinners. Chicken
Milano is made with a package of
Spaghetti Sauce mix and served o
spaghetti,

Mama De Domenico’s Itclion
Recipes Featured in “/Sunset’

Mama DeDomenico learnid ¥
cook as a girl in Naples using » cips
which hag been in her famiy for
generations. Many of these 1:cips
are now featured each month i Sur
set Magazine advertisement. for
Golden Grain spaghetti, macarol and
noodles, Here are a few of her fav
orites—Crab Cicppino Spaghet!, L
sagna al Forno, Stuff-a-Roni Florer
tine, Swiss Steak Italian, The reci
and servings are pictured in full color

The monthlv Sunset ads for Goldet
Grain pasta .Jso feature Colde
Grain's Marinara Sauce which is ma
the same way Mama DeDomeni?
made hers—simmered for hours to /®
tain the rich, full flavor of Pomodo®
tomatoes, pure olive oil and Itali®
seasonings,

Page facing.
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NEW BUHLER LONG GOODS DRYERS

are built lo give performance you can rely on!

shown above is controlled

Operation of entire dryer line
’ |
trom one localion

o pletely re-designed
ures that make them

ViIOST RELIABLE
T {E INDUSTRY!

C 'nveying system never stops.

 moves slowly and continuously from
i 1o accumulator. No slarls and stops
od design means greater rehability
nere 15 less wear than convenltionai
:nd go” dryers

oduct is consistently excellent
e drying action 1s always steady You

int on the product to come out with

ng color and texture. Unmiform and
* every time. Ideal for handling with
e weighing. transporting and pack:
nachines.

imat ~» zones are
ositih 2ly separated.

aly tight enclosure with Buhler patented

T" control allows high lemperature.
midity drying environment.

y range 500-4,000 Ibs/hr.
1 stick lengths: 60 or 80 inches.

details

alt-in rehability of Buhler dryers and
wcaroni equipment. Call us or wnite
-MIAG. INC.. P.O. Box 9497. Min-
MN 55440, (6121 545-1401 East-
s Office: 580 Sylvan Ave. Engle-
litfs. NJ 07622, (201, 871-0010
-MIAG (Canada) LTD.. Don Mills
1416) 445-6910.

ete Macaroni Plants by

m

Each spaghett strand travels caactly the same py ith

Super samtary design. easy mantenance &
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World Wheat Stocks Steady

An analysis of the world wheat situ-
ation by the Foreign Agricultural
Service now indicates that world
wheat stocks at the end of the 1977-
78 season will show little change from
a year earlier, ns contrasted with ear-
lier indications of n further stock rise
in the new season, The FAS pro-
jects the world wheat stock remaining
at the end of the 1977-78 scason at
100.3 million tonnes, compared with
100 million at the start of the year.
Only a month before, the FAS had
forecast another world wheat stock
rise to 108.2 million tonnes in 1978,

Factors Changing Ciop Outlock

“The West European wheat import
estimate is up slightly, reflecting ex-
pectations of n smaller, lower quality
crop and consequent increased de-
mand for high protein wheat im-
ports,” the F.AS. stated. “Elsewhere,
adverse weather has trimmed pro-
duction estimates and  prompted
somewhat increased import estimates
in several countries, including Mex-
ico, Brazil, Chile and Iran. The So-
viet wheat import estimate has also
been increased slightly hecause of the
reduction in the wheat production
forecast and possible quality prob-

leps. ]
T Ty
Sovict *Union wheat imports in
1977-78 are forccast by the F.AS. at
45 million tonnes, against 45 mil-
lion in 1976-77 and 10.1 million in
1975.76. The Peoples Republic of
China continues to be the largest
prospective importer of wheat in
16877-78, with its takings forecast at
9.5 million tonnes, the same as the
estimate of a month ago, and con-
trasted with 8.5 million in 1976-77,
Western Europe’s wheat imports are
forecast at 6.9 million tonnes, com-
pared with 5.1 million in the previous
season.

Indin to Ship to Others

In regard to the agreement be-
tween Indin and the U.SS.R,, where-
by the Soviet Union will accept wheat
in repayment of a previous wheat
loan, the F.A.S. said that the Indian
export forecast has been increased to
1.6 million tonnes. “In light of the
current large Soviet wheat crop, it
seems likely that a large part of these
Indian exports would be made on
Soviet account to Southwest Asia and
other destinations,” the F.A.S. said,
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In regard to coarse grain trade, the
F.A.5, commented:

“The estimate of West Europe’s
coarse grain imports has been re-
duced nearly 8 million tonnes, reflect-
ing a larger coarse grain crop fore-
cast, expectations of increased wheat
feeding and excellent forage condi-
tions ﬁl[s year, Import estimates for
the U.S.S.R. and several smaller coun-
tries have been increased somewhat
and globally tend to offset the lower
amount destined to Western Europe.

Western Europe’s coarse grain im-
ports are estimated at 27.3 million
tonnes, against 34.9 million in the
previous year, while US.S.R. takings
are placed at 4.5 million, about 1 mil-
lion less than in 1976-77.

Total Consumption Up Slightly

Consumption of world wheat and
coarse grains combined in the 1977-
78 season is projected by the F.AS.
at 1,088.3 million tonnes, down slight-
ly from the month-ago forecast of
1,0708 million but up from 1,049.7
million consumed in 1976-77 and
$84.2 million in 19875-76.

Wheat accounts for 397.2 million
tonnes of the expected 1977-78 con-
sumption, against 375.4 million in the
previous season and 349.2 in 1975-76,

Crop Estimates Slip

Poor harvest weather in the sprin
and durum wheat area of Upper Mid-
west, while reflected mainly in qual-
ity deterioration in latest portions of
belt, also contributed to minor set-
back in spring and durum crop pros-
pects during August, according to the
crop summary issued by the Depart-
ment . of Agriculture. Corn and soy-
beans prospects improved in August,
both estimated at new record peaks.

An all wheat crop of 2,020,696,000
bus for 1977 is projected, which is
a reduction of 10,910,000 bus from
the August and fractionally below the
outurn of 2,147,408,000 bus in 1976.
The outturn in 1975 was 2,134,833,000
bus.

The Crop Reporting Board places
corn for grain production in 1977,
based on conditions at start of Sep-
tember, at a record of 6,229,084,000
bus, up 2% from August indications
and fractionally above the previous
record of 6,216,032,000 bus in 1976,
Corn outturn in 1875 was 5,797,048,-
000 bus.

For soybeans, the Septem' r f
cast is 1,644,220,000 bus. al: - 5
ord and up 8% from August -stj
of 1,602,085,000 bus, Sorgl m ¢
mate as of September 1 is 76 312
bus, up from 724,787,000 a. Aug
estimate and compared with 23§
000 in 1675,

All erops production in 1477 is
timated in the September surimary
125% of the 1967 average, n new i
ord high, compared with 122%
1978, 121% in 1975, and only 11
in 1972,

Durum wheat production estim
is 80,332,000 bus as of September
down 2,530,000 from August fore
At the indicated level, this year's d
rum crop is 40% less than the rec
1978 harvest of 134,914,000 hus.

For spring wheat other than dun
the September estimate is for an o

turn of 420,520,000 bus, down 1§

180,000 bus, or 3% from August fod
cast. It compares with record out
of 446,420,000 bus in 1876.

The following table shows prod
tion of wheat by classes in 1977, wi
comparisons, in thousands of bus:

1977 1976 1975
Hard red
winter .. 907432 067,688 1,052
Soft red
winter .. 341,188 348,602 H
Hard red
spring .. 400,281 410,175 3264
Durum 80,332 134914 1233
White 210463 286,029 259,16
Total ...2,020,608 2,147,408 © 1345

Delayed Harvest

The durum harvest whicl: start
early was delayed through ut
month of September by rain nd v
fields. It was completed by he e
of the month,

Only change in Septembe dun
crop estimate by US.D.A. from
month earlier was 2.5 millior bu ¥
back for North Dakota, 1 flect?
ran damage to late-swathe Bel
Preduction as of September 1 was
at £0,332,000 bus.,, down fim?®
862,000 at first of August aid I
914,000 bus. as final 1978 cro).

Sprout Damage

The wet weather which intcrmp!
the harvest across the state in Sepi®
ber cost North Dakota producers
will lower the overall quality of &
year’s crop to some extent, While

(Continued on page 32)
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Macaroni Makes Sense / Cents

Macaroni makes sense for the consumer to balance her food budget.
Macaroni makes cents for the grocer in building related item sales.

The Institute makes sense for macaroni manufacturers by building a
bigger market for macaroni. Send your pennies in each month.

NATIONAL MACARONI INSTITUTE

P. O. Box 336, Palatine, lllincis 60067
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Sprout Damage
(Continued from page 30)

weight and color loss are also being
reported, the major problem has been
sprout damage. It is estimated that
from 15 to 20 million bushels of the
1077 durum crop and perhaps an
cqual amount of the spring wheat
production is affected, A random poll
of North Dakota elevators indicates
sprout damage ranging from 5 to
70 percent, depending on the area,
although the greatest amount of
sprouting Is reported in the north-
central and northeastern parts of the
state, USDA grading standards al-
low up to 2% of sprouted kernels
in Grade No. 1, a limit of 4% for No.
2, 7% for No. 8, 10% for No. 4 and
15% for a No, 5 grade. Wheat con-
taining more than 15 percent of
sprouted kernels is graded “sample”
and many elevators will not accept
wheat with over 15% damage.
Wheat with over 15% sprout dam-
age is also not eligible for CCC loan.

 The North Dakota Wheat Commis-

sion has sent a mallgram to the state’s
Congressional delegation and USDA
Secretary Bergland urging immediate
action to help “protect the quality
reputation of North Dakota spring
wheat and durum and at the same
time assist in reducing the economic
loss being incurred by farmers due to
severe weathering and sprout dam-
age.” The mailgram urged that “the
regulations be changed to make
“sample grade” wheat and durum eli-
gible for CCC loan as a means of
protecting the quality of good 1877
and carryover wheat and durum and
to buy time for farmers to find feed
markets for the most severely sprout-
ed grain” A typical sprout damage
discount schedule was two cents a
bushel for each percentage of dam-
age up to 5%, three cents a bushel
for each percentage of damage be-
tween 5 and 15% and no purchases
over 15 percent.

USDA Approves Canadian
Processed Egg Exports

The Agriculture Department will
allow Canada to export egg products
to the United States amid fears of
“dumping” voiced by American egg
producers.

On October 23, Canada will be-
come the first country eligible to ex-
port egg products to the U.5. under
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the Egg Products Inspection Act of
1970, USDA said.

Under the act, which helps to as-
sure that eggs and egg products are
wholesome, a foreign country can ex-
port egg products here only if its
h:ﬂwction program uses the stand-
ards required for domestic egg prod-
ucts, Its plants must operate under a
continuous  government  inspection
system approved by USDA.

Concern Over Impact

Several egg and poultry producers
have expressed concern over the eco-
nomic impact of the decision, but
that issue does not fall within the
purview of the inspection act and
cannot be considered In USDA’s de-
cision;

“The U.S. does not have fair ac-
cess to the egg market in Canada,
since a quota is in effect against U.S.
eggs,” complained Lee Campbell,
vice president of the Poultry and Egg
Institute of America. “Canada en-
goges in subsidizing exports of eggs
not only in competition with the U.S.,
but also into our market here, There
is deep concern that the U.S, could
face dumping of Canadian egg prod-
ucts,”

Cnm‘?bell said it is too early to
tell what effects the USDA action
may have on U.S, retail prices, noting
that Canada already is allowed to
ship eggs here, The current USDA
approval applies to all egg products

ter the egg is taken out of its shell.

United Egg Producers told USDA
that as of July, Canada had exported
110,489 cases (30 dozen per case) com-
pared with only 13,484 in 1876 as
an indication that a “serious over-
production problem” may exist in
Canada this year.

“In view of the historical problems
which have occurred between the
two countries and the lack of con-
trol of production the Canadian sys-
tem has demonstrated, opening mar-
kets for egg products could be dis-
astrous both for the U.S, egg process-
ing industry and the commercial shell
industry, said James F. Fleming, vice
president for government relations for
the groups.

Challenge
The United Egg Producers had
filed a challenge to Canada's egg mar-
keting practices before the U.S, Treas-
ury Department when it charged Can-
ada with selling eggs in the US. at
less than fair value,

Althouﬁh the trade group | st ihy
fight, it did win another onc befo
the Office of the Special Rep :sen
tive for Trade Negotiations, n th
challenge, UEP was succe: ful
raising the quota for U.S, egg xpo
to Canada to 100,000 cases | 'r ye
from 54,000 cases in 1875.

USDA Food Safety and Quali
Service officials reviewed the Cana
jan egg Emducu inspection syste
and found it equal to the US, p
gram at the request of the CunnS{a
government.

Alton Box Board Sales Ease

Alton Box Board Co. no longer e

net income this year to exces

the $5.7 million, or $2.50 a shar

eamed in 1076, said Edwin J. Spiege!
Jr., chairman and president.

As previously reported, first ha
earnings decreased to $2.3 million,
$1.01 a share, from $4.4 million, a
$1.92 a share, a year earlier.

“Results for July and August we
below expectations,” Mr, Spiegel sai
in an interview.

Demand for paperboard packagin
products “hasn’t been as brisk as
thought it would be,” he explaine
“Customers apparently are operati
pretty close and aren’t building i
ventories,” he continued,

“We are getting a lot of rush of
ders,” reflecting this cautious huying
he noted.

“There seems to be general unce
tainty throughout the businers c@
munity,” he observed,

Observations also are belnﬁ ‘urt b
severe price competition in the ind
try, Mr. Spiegel said. Price i e
announced last spring for o ita
grades of board and containt R
ucts “have been slow to matc ializt
he said. At the same time, We'
had substantial cost increases of
ergy, raw materials and lal 1,
stressed

ASCS Office Renamed

Effective August 25, the Pra dle V!
lage AS.C.S. Commodity Office ¥
redesignated the Kansas City A5
Commodity Office, it was annou!
last week by George L. Eastling,
rector, The office has not moved I
its location in Prairie Village a ¥
sas City suburb on the Kansas 5%
and the mailing address remains P
Box 8377, Shawnee Mission, K
66208,
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To control product quality and quantity, eliminating flaws such

e

as dough rings, roughness, splits, breakage, collapsing, uneven
wall thickness and poor color and shape, dies should be returned

for repair and reconditioning at intervals of 3 to 6 months.

Result: Trouble-free operation and maximum production output.

Call us now for prompt, dependable service.

D. MALDARI & SONS, INC.

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

America's Lorgest Macaron! Die Makers Since 1903 - With Monagement Continuously Retalned In Same Fomily
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American Beauty President

The Pillshury Company elected
George Masko president and chief
exccutive officer of American Beauty
Macaroni Company, a newly acquired
subsidiary. He formerly was vice pres-
ident and general manager of Pills-
bury's refrigerated foods operations.

Raymond F, Good, exccutive vice
president for Pillsbury’s Consumer
Group, said, “Masko's experience and
success in general management makes
him aptly suited to direct a business
with significant growth potential.”

American Beauty markets a line of
pasta and pasta related products pro-
duced at six plants,

Edgar T. Mertz, group vice presi-
dent for both refrigerated foods and
grocery products operations, will
assume Masko's previous responsi-
bilities.

Pillsbury-American Beauty
Merger Finalized

Projections that first quarter earn-
ings will be about 10% higher than
a year ago and announcement of the
completion of the merger between
The Pillsbury Co. and American
Beauty Macaroni Co, highlighted the
annual meeting of Pillsbury stock-
holders September 13 in Minneapolis.

William H. Spoor, chairman, open-
ed the meeting by announcing that
the board of directors had voted to
increase the (tmrlcr[y dividend on the
common stock from 29¢ to 32¢ per
share, payable December 1 to stock-
holders of record on November 1, Mr,
Spohr noted that the increase marks
the 20th consecutive year of increased
dividends.

Winston R. Wallin, president, told
stockholders that the company esti-
mates earnings in the first quarter
ended August 31 will be about 10%
ahead of a year ago, That, he said,
would mark the company’s 21st con-
secutive quarter of increased earn-
ings.

A first quarter earnings gain of 11%
and a 4% increase in sales were an-
nounced by Pillsbury three days after
Mr. Wallin's comments, Net earnings
for the quarter were $15,461,000 on
sales of $364,465,000, compared with
$13,868,000 and $350,628,000, respec-
tively, in fiscal 1977, Income per share
on the common stock was 95¢, against
86¢ a year earlier.

Goorss Moske '

Strength in indvstrial and grain
merchandising operations enabled the
Agri-Products upit to record a good
first quarter despite a softness in de-
mand for £«port flour, Pillsbury said.

Spoor Notes ‘Real Momentum’

In commenting on the first quarter
results, Mr. Spoor said, “Our fine
earnings performance in the first
quarter gives us confidence that fiscal
1978 will be another outstanding year
for the company. However, lower sell-
ing prices of industrial products con-
tributed to smaller increase in sales
than expected. There is real momen-
tum throughout the company and we
are confident that we will attain our
growth goals this year.”

Mr. Wallin, in a review of company
operations, forecast “a good year" for
Agri-Products, noting that exporis
will be down but thet depressed grain

rices will stimulate animal feeding,
henefitting “both our grain and feed
ingredient merchandising divisions.”

Milling, Mix ‘Very Acceptable’

First quarter results for flour mill-
ing and bakery mix, Mr. Wallin said,
“are very acceptable” He said the
food service division is now produc-
ing microwave prepared foods for the
vending industry, and by Christmas
the product line will include pop-
corn, three varieties of pancakes, a
thick crust pizza, two desserts, and
sausage and biscuits.

International operations of Pills-
bury, Mr. Wallin said, are doing well,
with most operations “solid and prof-

jitable.” The European fres do
bakery products business, he aid,
heen scaled down “to the si. » of §
opportunity,”

Pillsbury’s Poppin Fresh P Shy
Mr. Wallin added, “is exp: riendy
customer acceptance even b ter th
we had hoped.” He said 10 vaits
be added in the current fiscal ye
bringing total number of shops to

New Products Show Growth
Raymond F. Good, executive vk
president, in reviewing Co
Products operations, said the
pany's three newest grocery produ

are experiencing continued gro
Pillshury Plus cake mix and Frost
Supreme ready-to-spread frosting
creased their market shares fron|
year ago by about 75% in the
quarter, while No Bakes refrig
pies have achieved nearly a §

share of a market that doubled
a year earlier, he said, [y

Comments on American Beauty 8

Mr. Good said the merger of K
bury and American Beauty Mac
of Kansas City, Kansas, “provid
Pillsbury an entry into the pastap
ucts section, expected to be one
the fastest growth segments of
supermarket.” The versatility of
and the increased popularity of d
nic foods, he said, “offers Pillsh
excellent new product opportuniti
under the merger.

Under the merger apr
shareholders of American Be.uty
exchange all of their Americ:n De
ty shares for 1,160,000 commc 1 sh#
of Pillsbury in a transactionr vab
at about $42.9 million,

The transaction, to be aroun
for as a pooling of interests, i exp
ed to have a positive earniigi |
share impact on eamings n ¥
1978.

American Beauty mrroducs pa
and pasta-related products a' six
plants. Its sales for the 1& moo
ended June 30, 1977, totaled appm
mately $46 million.

A D M Has Mixed Resul's

The fiscal year ended June 30, I¥
was one of “mixed” results for
Daniels Midland Co., according ¥
company's annual report, Wi
earnings at the second highest
on record, Net sales and other o
ating income totaled 32,114.16&“

(Continued on page 38)

THE MAcARoNI JoUR

T

look
out your
back

door|

See that new flour mill

in Albany? It features the very
latest in plant layout and
durum milling equipment and
will produce 4,000 cwts

of durum semolina a day.

Product quality? You can be assured

that thoroughly knowledgeable
and experienced durum people are
selecting the very finest hard amber
durum wheat with uniform color.

So now you get truck delivery

of freshly-milled No. 1 Semolina direct

from the mill in a matter of hours.

The new Seaboard mill in Albany is just

one more step in the company’s
program of locating modern milling
facilities close to the marketplace.

Seaboard . . . the modern milling people.

Seaboard Allied Milling Corporation

P.O, Box 18148,
Kansas City, Missouri 864141

Telsphone:
(e18) 581-8200
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A D M Report
(Continued from page 36)

exceeding $2 billion for the first time.

Net earnings in fiscal 1077 totaled
$61,403,679, equal to $2.07 per share
on the common stock, compared with
the record net of $65,203,288, or $2.27,
in the previous fiscal year. In fiscal
1975, A D M had net income of
$40,833,000, or $1.54 per share.

Net sales of $2.1 billion in fiscal
1977 compares with $1,846,986,000 in
fiscal 1976 and $1,894,038,000 in 1975,
Earnings and sales figures for pre-
vious years have been restated to re-
flect acquisition last March of New
Era Milling Co., Arkansas City, Kan-

sas.

“Fiscal 1877 was a ‘mixed’ year for
the company’s various processing and
merchandising operations,” James R.
Bandall, president, and Dwayne O.
Andreas, chairman of the board and
chief executive, state in the report.

“A D M Milling Co. again achieved
record sales levels, and, with the ben-
efit of improved specialty product
sales, was a substantial contributor
to earnings. Low world sugar prices
resulted in lower prices for high fruc-
tose corn syrup and lower margins
for the A D M Corn Sweeteners Divi-
slon,

“While the smaller soybeans har-
vest and the prolonged period of ex-
tremely cold weather in early 1977
were conditions unfavorable to the
operations of the A D M Processing
Division, the company’s export op-
erations created improved earnings
for this division.”

Com, Wheat Gains Noted

Management's discussion and anal-
ysis of operations in the report states
that the increase in net sales in 1977
“resulted from generally higher grain
commodity prices which were re-
flected in higher sales prices for fin-
ished products and from unit sales in-
creases of com and wheat products,

“The decrease in net earnings for
fiscal 1977 compared to fiscal 1976
was largely the result of lower mar-
gins experienced in the com sweeten-
er operation.”

Gooch Foods

Gooch Foods, Inc., continued to op-
erate “on a very satisfactory level” in
fiscal 1077, the officers note, “New

ackaging equipment was installed
Fur the noodle and macaroni lines and
a remodeling of existing facilities to
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accommodate a new continuous spa-
ghetti and lmﬁna line will be com-
pleted shortly,” they state,

Peavey Management
Changes

Establishment of a three-man presi-
dent’s office at Peavey Company was
announced last week by William G,
Stocks, president. Joining Mr, Stocks
in the new office are two executive
vice-Eresldents, George K. ‘Gosko and
Frank T, Heffelfinger,

This new alignment of responsibili-
ties reflects the previously announced
retirement of Fredric H. (Fritz) Cor-
rigan as chairman and chief executive
officer at January 1 and the newly-
announced .cirement of Roger C.
Greene as vice-chairman. Mr., Stocks
will succerd Mr. Corrigan as chief
executive, while retaining the post of
president.

Mr. Gosko will be executive vice-
president, operations. He will be
responsible for the four operating
groups of Peavey industrial foods,
mrllsumer foods, agricultural and re-
tail.

As executive vice-president, admin-
istration, Mr. Heﬂ'eIHnger will be re-
sponsible for all corporate staff and
administrative functions, except the
legal and financial functions which
wﬁl report to M. Stocks,

Both Mr. Goiko and Mr, Heffel-
finger were elected executive vice-
presidents of Peavey in mid-1975.

Mr. Gosko joined Peavey's country
elevator operations in 1848 and has
held various management positions
both in Peavey and its Canadian sub-
sidiary, National Agri-Services Limit-
ed. He became president of the latter
company in 1873. He became a di-
rector and member of the executive
committee in 1975. He has had re-
sponsibility for the consumer foods
and industrial foods groups.

Mr. Heffelfinger has been with
Peavey since 1946, He has held sen-
ior management positions in country
elevator and feed operations. He
headed Peavey's farm service opera-
tions from 1062 to 1970 when ali of
the company'’s agricultural activities
were consolidated under his leader-
ship as group vice-president. He has
been a member of the board of di-
rectors and executive committee since
1858. The agricultural and retail

roups have been reporting to him

or the past two years,

Vice-Chairman Re! res

Roger C. Greene, vice-c almy)
the Peavey Company, annc inced
he will retire from activ "
ment participation next M: «ch |,
Greene, nssociated with  cavey
42 years, will continue as 1 me
of the company’s board o' direq
and executive committee,

Announcement of Mr, Greenes
tirement on next March 1 follow
several weeks the announcement
Fredric H. (Fritz) Corrigan wil
tire as chairman of Peavey’s hoad
of January 1, 1978,

Mr. Greene, 60 years of age, s
with Peavey in 1935,

Mr. Greene was elected exens
vice-president of the company in |
and became vice-chairman of
board in June, 1675. In the laiter
pacity he has had responsibility
corporate development, with a:
ber of key corporate staff func
reporting to him.

| M Reports Even Earnings

Relatively even earnings, refled
the impact of a flour mill strike,
reported by International Multif
Corp. for the second quarter and
months ended August 31,

Earnings per common share for
second quarter were 60 ccnts o
pared with 62 cents a year ag
net eamings of $4.8 million forb
quarters. Unit volume for th + qu
was up slightly, even thoup) o
sales dollars declined.

For the six months, net eam
were $8.8 million compa ed
$8.6 million a year earlier, ‘er
eamnings were $1.11 comp: ed
last year's six-month figure of ¥
E:r share. Unit volume for the

If increased despite a d clin
sales dollars to $398 mill m
$415 million last year,

William G. Phillips, M altifo
chairman, said these result: wer
line with the company’s exp ctal?
He said that Multifoods' ear. ing
unit volume were adversely
by the strike at the firm's ' font"
Canada, flour mill which be jan P
ruary 1, 1977, protesting wige
backs imposed by Canadi's /
Inflation Board.

The strike was resolved and
mill is now returning to full pr*
tion, According to Phillips, (#
reflected an after-tax loss duriof

(Continued on page 40)
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When you keep up
on news of the industry
it is easy to tell who doesn't,

Send the MACARONI JOURNAL to:

Title

Company

Zip

Address
IT'S YOUR MOVE.
Keep City.
YOUR KEY MEN
INFORMED. State

Bill me

Twelve monthly issues $10; add $2.50 for foreign postage.

Bill the Company

JACOBS-WINSTON
LABORATORIES, Inc.

EST, 1920

Con “ting and Analytical Chemists, specializing in
all . uwers involving the examination, production
and  eling of Macarani, Noadle and Egg Products.
1—' tamins and Minerals Enrichment Assays.

2— g Solids and Color Score in Eggs and
sodles.

3—' molina and Flour Analysls.
4— icro-analysis for extraneous matter.
S—'anitary Plant Surveys.

6—iosticides Analysis.

T—Hacteriological Tests for Salmonella, ete.

8—Nutritional Analysis

James J. Winston, Director
156 Chambers Street
New York, N.Y. 10007
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REVOLUTIONARY
DIE WASHER

developed and proven at Golden Grain
45 minutes to 1va hours washing lime, depending upon
die thickness.
Yaes big.

Much less maintenance: in 10 months al Golden Grain it
has required NO maintenance, whereas thelr conventional
die washers require abaut four hours a week. Fewer

moving pans. Fixed nozzles. No leakage
All parts standard Off-the-shell
Serves as two pleces of equipment for the price of one:
pump cleans other equipment
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Dept. 00, Microdry Comp., 3111 Fostoria Way, San Ramon, CA 84583, 415/837-9106
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A DM Milling Co, ..o,
Amber Milling Co., ....
Aseeco Corparation .
Braibenti Corp, .....cccoeeoe . .o
Buhler-Micg, Ine,

DeFranciscl Machina Corporation
Diemond Peckeged Products Div, .
Fold-Pak Corp, ... .oomroccrenereveen
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CLASSIFIED
ADVERTISING RATES
Went Ade ... ... -$1.00 per line
Minimum $3.00

FOR SALE—83 pege book on Maceronl,
Noodles, Pasta Products by James J. Win-
ton, $8.00 postpeid if check is sent with
order, P.O, Box 336, Paletine, 1. 60067.

FOR SALE—236 frame film-strip, "How te
Cook Macaronl Foods'' with narration guide
in English ond Spanish. $2 postpaid from
NMI, P.O, Box 336, Palatine, IL, 60067,

| M Report

(Continued from page 38)

first six months of approximately
$200,000 compared with a $2.6 mil-
lion profit for the same period last
year, a reduction of about 38 cents
per share, due primarily to the strike
and the effects of currency variations
on material costs,

Reviewing the quarter's earnings
performance  of Multifoods'  four
worldwide market aress, President
Darrell Runke said that Industrial,
Consumer and  Away-From-Home
Eating were up, Agriculture was
down due to the unprecedented de-
cline in feed ingredient prices which
resulted in reduced feed margins.

Jerome V. Guerrisi

Jerome V. Guerrisi, Vice President,
Macaroni Company, Lebanon, Penn-
sylvania, died of cancer at the age
of 43 on October 14. He was the
youngest son of Girolamo Guerrisi,
the founder of the company, and had
been in the business since 1954, Sin-
cere sympathies to his widow Pat, the
family and his colleagues.

Jeroma V. Guarrisl

Mill Improvement

Peavey Company completed the
private placement of $10 million of
promissory notes due in 1897,

The comguny sald proceeds of the
notes will be used, along with inter-
nally generated funds, to finance a
three-year rebuilding and moderniza-
tion program of the Hastings, Minne-
sota, flour mill. That program is cur-
rently in its second year. Announced
last Tall, the Hnstinf;s program  in-
cludes increasing wheat flour pro-
duction capacity from 520+ to 13,000
cwts. per day by builiing a new
concrete mill building containing one
whole wheat, one rye and two hard
wheat flour production units. Peavey
previously had completed a new du-
rum milling unit at Hastings.

Initially, the proceeds from the
notes will be added to Peavey's gen-
eral funds and used to reduce short-
te:m borrowing.

Private placement of the promis-
sory notes was arranged through
Goldman, Sachs & Co.

General Mills Aims at
Consumer Areas

In emphasizing internal growth in
existing Industry areas, General Mills,
Inc,, will make “vigorous efforts to
increase volume, expand operations
and improve operating efficiencies,”
according to the company’s annual
report for the 1977 fiscal year,

E. Robert Kinney, chairman of the
board, and H. Brewster Atwater, Jr.,
president, state in the report that to
support the company’s growth strat-
egy, General Mills is planning gross
capital expenditures for fiscal 1978 in
the $125 to $135 million range,

“The breakdown of thesc exp
tures by industry area is :imily

EEiEE We've been going together for
nearly 50 years.

20% will support growth «f re
rant activities, Including 30 new §
Lobster Inns and 20 York §
Houses, and 23% will be inve
in our consumer non-food busine
including 17 new specialty reta
stores. All of these expenditures
fixed assets will be financed §
nally,” {

Mr. Kinney and Mr. Atwater g
out that Ceneral Mills “remains ¢
mitted to leadership in the '
of consumer goods and services.
are maintaining our strategy of u
ing consistent growth from bals
consumer industry ereas. This

nires close attention to trends
changes in the environment whid|
flect consumer needs and life
and which ultimately affect the
pany's operations, We are conf
results in fiscal 1978 will sustain 0
eral ”Mills' long-term record of p
TESS, Y

and equipment for our food busix

Diamond International Corporation
Packaging Products Diviston

Net sales and earnings of
Mills in the fiscal year ended My
established new records, with’
up 10% and net earnings rising }

Net sales of General Mills for
year totaled $2,909,404,000, comp
with $2,644,852,000 in the p "
year and $2,308,800,000 in 1475,

Net income for the 1977 [scal
totaled $117,034,000, equal to ®

r share on the commc1 ®
against $100,538,000, or $2.( 1, in
prior year. Earnings for the 1675
cal year were $76,213,000, squal
$1.59,

Mr. Kinney and Mr. Atw ter ®
in the report that General ! (ills
“aggressive steps in 1977 t¢ ad
long-term progress, investi § red
amounts for the new fixed : ssets
search and development w.d ™
support for our diversified 0
product and service lines.”

Each of the company's major
attained gains in sales, the two
feers point out, including 8%
foods, 12% for consumer no
and 14,1% for specialty chemics

“Inflation played only a minor ™
they add, “more than three-q
of the sales gain resulted from v¢
increases.” Each major business
also had growth in operating P
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