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Good packaging lends itself to window, counter and mass displays

WITH sell-service shops in the ascendancy, your
product may have no clerk or slorekeeper to “push”
it. Your brand must stand strictly on ils own.

How your brand behaves in point.of-purchase com-
pelition depends in a large measure on the appear-
ance of your package. Merchai:4isers have known
this lact for years.

Since 1898 Rossoiti has styled and manufactured
packaging calculated o secure positive aclion at
point-ol-purchase.

Why not let us prove how very helplul we can be
on your requirements lor Labels, Package Wrappers
and Folding Cartons?
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WHY
00D PACKAGING?

. 1t lowers costa because of efficiency in

packing and handling.

It lends itsell 1o window, counter and
mass displays.

It whets the appetite, stirs the consumer
to impulse sales.

4. It sells your product in the store.
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., 1t shows how to use your product properly

in the home,

It encourages repeat sales through sug-
kestions for new uses,

. It helps make your product a househokl

word.

. It promotes the sale of your other pred.

ucts.
Tt builds prestige for your brand,

It represents 100% advertising, with no
waste circulation,

ROSSOTTI =

LITHOGRAPHING COMPANY, INC., Main Office & Plant, North Bergen, N. J.

Merchandising Thru Packaging”

Macaroni, Spaghetti, Noodle Industry
Committee Meeting

Semolina, Containers and Other

Industry Problems Discussed

The supply of corrugated and solid fiber containers is still
critical and no immediate relief is expected at this time, the maca-
roni, spaghetti, and noodle industry food advisory committee was
told at a meeting with War Food Administration and other gov-
ernment officials in Washington, D. C., June 13.

Although production is limited by the lack of manpower to ci**
pulpwood, it was stated that more pulpwood and containers ne
being produced now than ever before. Military requiremerts
are so great, however, that it is necessary to restrict civilian suy-
plies. Cilivian fiber container quotas for the macaroni, spaghett:
and noodle industry at present are based on 90 per cent of the
1942 usage.

A sulficient supply of durum wheat to take care of all n2eds is
expected, WFA said. The anticipated increase in the produc-
tion of cheddar cheese this year over 1943 is expected to make
more available for civilian use. The committee also discussed
manpower, machinery, storage and other problems.

Members of the committee are: James T. Williams, Minneapolis,
Minn.; Louis Vagnino, Kansas City, Mo.; Henry Mueller, Jersey
City. N. ].; Robert I. Cowen, New York City; David Passeti, Brook-
lyn, 11. Y.; John B. Canepa, Chicago, IlI., and C. W. Wolle, Harris-
burg, Pa. James O. Lamkin, Oflice of Distribu'ion, WFA, is chair-
mar.

President C. W. Wolle of the National Association reported fully
to the Industry convention in New York City, June 15 and 16,
wheve all the matters considered by the Advisory Council were
coneidered by the manufacturers in attendance.
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NO. 1 SEMOLINA

MANUFACTURED Y

NINNEAPOLIS MILLING CO.

* % Two Star Semolina is a firm founda-
tion for excellence in your products. Huge
wheart stocage facilities, scientific milling
processes, and exacting laboratory control
assure uniformity and quality of ihe highest
degree. Two Star Semolina is your best in-

surance for continued consumer demand.

. MGENERAL GRFICES
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Conderence Benefits and Pleasutes

The 1944 Wartime Conference of the Macaroni-Noo-
dle Industry is a matter of history. As almost every
one knows, it was held at New York City, June 15
and 16, as a wartime need. Just how much it was justi-
fied as 2 means of aiding in the war effort, depends fully
on what those who attended will do in line with the many
fine suggestions passed on to them in the two days when
they conferred for the Industry’s good and the country’s
welfare,

Because there were many macaroni-noodle manufac-
turers who were cither unable or unwilling to take the
time or make the expenditures involved in attending, and
for the further reason that it is the desire of the govern-
ment speakers and association officials that all in the
industry be advised of action taken or recommended, a
rather complete report is made in this issue. Tt is thus
hoped that by reading, those who are anxious 1o do so,
may be able to do their part in carrying out the intent
of the conferees.

However much one tries to record the proceedings of
a conference such as that held last month, by and for
the macaroni-noodle industry, it is practically impossible
to report to the nonattenders many of the more vital
things that conventioners gather through person attend-
ance. Officers reports are required by law ; speeches are
almost indispensable requisites; both have their place
in national conferences . . . but it is the little chit-chats
with competitors and suppliers, the personal contacts with
officials that res 1t in good that cannot be reported.

Nearly one hundred of the country's leading manufac-
turers of macaroni products sent personal delegates to
the conference this year. In the big majority of cases, it
was the leading executives who attended because of the
importance of the meeting, Practically all attended all
sessions regularly and took part in the enlightening dis-
cussions.

So, the: greatest good out of conventions goes to those
who attend and are a part of them; to those who, when

there, acrepl appointinents to important committees and
take part in tiwir deliberations and recommendations.

Of the three hundiec! oF more, large and small manu-
facturers, who reputedly compose the macaroni-noodle
industry in the United States, ecarly one-half of them
have never attended a national convention of their trade,
This statement is based on a study made of records ex-
tending over a quarter of a century. It is not a matter
of convenience or notconyvenience—but a matter of in-
difference.

Of the one hundred and fifty who are classed as “con-
vention conscious,” nearly 100 attended this year's con-
jerence in New York City.  Among the absentees are
quite a nunber of regulars who were honestly unable
to attend this year.  Then there are those who do attend
when the meeting is held i centers more comvenient
to their plants,  Unfortunately, there are two other groups
of nomattenders to be reckoned with—those with an
exalted idea of their self-sufficiency, and those who feel
that they are nonimportant from a natiomal view. If
about fifty of the two latter groups would condescend to
be represented, the industry would have an almost “per-
feet” convention from the standpoint of attendance.

By whatever rule it be measured, there is no good
reason for consistently avoiding national or district con-
ferences of an industry when it is convenient or practical
to attend without too great a sacrifice of time and ex-
pense.  Progressive manufacturers will consider conven-
tion attendance expense a good business investment . . .
and it has time and again proven a paving one, when the
“investment” is made in the right spirit.

Those who atended will refresh their minds by read-
ing the report of the 194 Wiartime Conference ; those
unable to attend will find it wost interesting, oo, May
this review of action taken arouse a wider interest in
industry conferences, national or regional, and may more
and more manufacturers decide to take their rightful
place hereafter at their trade conference table—for the
good they will derive, individually, and the good  they
will do for their industry, generally.
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Macaroni Men in
Successful Conference

National Association's Past Activities Approved and a Progressive Future Aclivities
Program Adopted. Association Officers Re-elected at New York Convention
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that it would be almost impossible to
operate our businesses,

Therefore, 1 take this opportunity
to strongly urge all manufacturers
who are not now members, to join our
Association, and 1 hope all present
members will continue to support it
even more wholcheartedly, if such a
thing is possible, than they have in the
past. Please bear in mind that an As-
sociation cannot be stronger or more
efficient than its members help to make
it,

In addition to welcoming you in the
name of the National Macaroni Manu-
facturers Association, T also wish to
add a warm welcome from the Maca-
roni Manufacturers of New York City
and vicinity. We are all glad to have
fnu with us at this conference, and we
hope plans will be formulated that will
help us all to weather successfully the
difficult conditions that we will un-
doubtedly have to face in the postwar
period,

Response
C. W. Wolle, President

Thank you, very much, Mr. Zerega,
for your warm and hearty greetings
and welcome to your host city.

Ladies and gentlemen, T wish to add
my greetings to those of Mr. Zerega
and express to you that it is my inten-
tion to keep our program during these
two days, moving to the best of my
ability. A program has been arranged
\'.'hid’l, it is hoped by those that have
had anything to do with it, will inter-
est you and arouse in you a new inter-
est and enthusiasm in your bhusiness
future,

Our industry can stand an Gaivened
interest—a zestful interest—a forward-
looking interest. We should be a
marching-forward indun ry, with our
heads up, a sure step welr spring and
bounce in it. Certainly we have had
plenty of training, ighting each ether,
that tld Le able to fght (he
world and not be hanging on the ropes
too soon. At every hand, we hear of
postwar planning. Probably you have
read  something  about  the  postwar
planning of some industry and 1 am
sure you have read something of the
postwar planning for our country and
the four freedoms of the world,

W

No doult the contest conducted and
sponsored by the Pabst Brewing Com-
pany on postwar employment planning
came to your attention when it was
announced  amd maybe  you  noticed
when the winners were announced that
the top flight winners were residents
of Washington, D. C., where planning
the future has been taking place by
the same people for the last 11
years. A man of practical experience,

JOURNAL

President’s Message
to the Industry

An Aggressive Forward-Looking Industry Program Fully
Supported by Thinking Manufacturers Is Pres-

I think we should talk about our in-
dustry at this, we hope our last, so-
called War Conference, in a straight-
forward fashion and not treat the sub-
ject as  something  indelicate — as
though it were an off-color parlor
story.

The Macaroni, Spaghetti and Noo-
dle Industry today is like a mountain
climber hanging on a cliff. It can’t go
higher because it cannot get more se-
cure footing and being inexperienced
and lacking enough determination, it
is standing poised precariously—not
able to go forward and wanting to
turn back,

The year 1942 found us with an in-
creasing demand for our products due
to the fact that those who distribute
our merchandise were willing to carry
a heavier minimum of inventory. Our
prices were frozen in May, 1942, at our
March, 1942, levels, and we operated
for nine to ten months before we were
allowed to raise our prices. Due to
he squecze on manufacturers profits,
merchandise was not offered promis-
cuously and manufacturers became
minded to determine who they consid-
cred a customer of theirs, and only
took care of their steady trade, forc-
ing the buyer who had bought solely
on price at all times, to place orders
with many factories so that they would
be sure of sccuring some goods. Dur-

ident C. W. Wolfe's Suggestion

C. W. Wolle
He-elected President of the
Association for the Third Term

ing that time also government purchas-
ing through the Chicago Quartermaster
Depot began to take hold and as the
Army and Navy were a growing army
and navy, stockpiling our products
along with other products became the
fashion,

All these things kept increasing the
demand for our products from a man-

(Continued on Page 10)

close to the Washington Administra-
tion, has made substantially the fol-
lowing analysis—""There are only three
possible systems: One is a planned
cconomy, where everything :m(l every-
body are under orders ; that is fascism,
The second is  where Government
money is used to finance ordinary
business aned subsidize the economy of
the country; that is state socialism.
The third is a relatively free econoniy
wherein, under an equality of oppor-
tunity, the individual has a right to
better himself and to retain in reason-
able measure the profits of his enter-
prise and industry,”

We as individuals feel that the third
system is the American system, We
are fighting a war to protect that sys-
tem, ":member, we got into this war
fighting defensively—because we were

attacked—and we should never forget
that the Nations that are opposed to
us in this war sought not only to de-
stroy us as a people but our system of
Government—our system of free en-
terprise,

I think the macaroni, spaghetti and
noadle industry has been as truly ex-
pressive of free enterprise as any in-
dustry could be. We are not big inu.-ai-
ness. We have been subject to all the
competitive conditions of small busi-
ness,

The program that has been worked
out for our War Conference has been
conceived  with a forward-looking
viewpoint, The good that ean come
from this program, however, depends
upon you yourselves—whether you
take hold of it.
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@ Your product is a “natural” for meeting the needs of Mrs. America today. Just point out
the advantages of macaroni as a wartime food —be sure your product is good macaroni—and

Mrs. America will do the rest!

A FOUR-TIME HIT
FOR WAR-TIME!

NOT RATIONEDI Get the consumer to think of
macaroni as one of her standbys in war-time. Here's
a food that is point-free, and may be used in many
ways to extend a variety of scarce foods. Ask your
General Mills man for recipes prepared by Betty
Crocker and her stafl.

EASY ON WARTIMIE BUDGETS! The “little woman
with the purse strings” is spending her money
carcfully. She'll appreciate the real economy of mac-
aroni. Give her quality -alue for her money. And
show her how macarani helps to make asimple meal
satisfying, at little cost.

CONVINIENT, QUICK TO PRIPAREI The conven-
icnce of your product is one of its best asscts today,
so why not emphasize it in your selling?  Point out
that macaroni is always ready to cook, cooks quick-
ly, and may be cooked cither on top of the stove
or in the oven. Also, suggest macaroni one-dish
meals as ~onvenient to serve at odd hours.

e .

GENERAL MILLS, INC.
CENTRAL DIVISION « CHICAGO, ILL.

IT'S AN ENIRGY FOOD! Muost homemakers realize
that folks need extea food energy to keep up with
their wartime activities. Nutritionistssay, *“Get 35-
10% of the day's food energy from cereal foods.”
Tell the consumer that macaroni is an energy-rich
cereal food, should be included in menus fre-
quently.

DurumDepartment

; § i "
The entire industry knotws and respects the unyielding quality standards of Gold Medal Press-tested
Semolina. Count on il to give your products something extra in quality, unifornuty,

and consumer satisfaction. Mrs. America wants quality!
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PRESIDENT'S MESSAGE TO THE
INDUSTRY

(Continued from Page 8)

ufacturing standpoint—with the added
impetus in the spring of 1943 of im-
pending rationing. Consumers bought
all kinds of products, our inclu ed,
with canned goods, etc., not to eat jm-
mediately, however, but to hoard.
When we were granted relief on our
frozen 1942 prices in February, 1943,
we met no resistance because distribu-
tors of food were buying our merchan-
dise freely along with all kinds of mer-

, chandise, Possession of goods was

the most desired thing for capital. The
capacity of some of our plants was
increased and many of those who did
not add new machinery, did establish
around-the-clock operations and our In-
dustry had a taste of the twenty-four-
hour shift more generally than ever
before, Profits mounted” because of
the volume of business being done, not
because the margin between the cost
and eelling price was wide. The mar-
gin of pml‘!t never has been wide in
our industry. We have always oper-
ated on a basis of “get the business
from our competitor to hell with the
profit,”

In 1942 and 1943, as T said, we had
plenty of business and we were on the
so-called Gravy Train, for the first
tme in our lives as an industry. We
liked it. Our problems were minute
compared with our gains. Thea hap-
pened the thing that no one fears
when everything is Jake and O.K.
The inventories in the hands of dis-
tributors became excessive in the light
of consumer buying. You know we
are actually a producing nation and
when a demand for goods comes we
really turn it out. T have said this be-
fore to you, T repeat it now and you
will probably hear me say it again—
“The problem of the Uniied States is
never production—it is distribution.”

Just a side remark not related to our
business: We needed airplanes when
the war came along—nceded big
planes and plenty of them—and in
1941 Henry Ford was approached as
being a parts manufacturer, with the
planes to be assembled by established
airplane manufacturers, Mr. Ford and
his engineers said: “We will not be a
parts manufacturer.” I won't eo into
the in-between story, but since March,
1944, Mr. Ford has been turning out
one B24 Liberator Bomber every
working hour of every working day.
In fact, during March he turned out
57 more bombers than the Army quota
called for and during May turned out
so many that the plant shut down on
May 28, 29 and 30 to make a good
week-end holiday, And in place of
needing  the Bé,OOO employes  the
Army thought it would be necessary to
man such a plant, Ford has only used
43,000. That is production. Our in-
dustry has production. Without a

10 ' THE MACARONI JOURNAL

doubt the problem of our industry is
distribution and not production,

What did we do as an Industry (not
as individuals) about moving the in-
ventories of our merchandise in the
hands of the distributors ? Practically
nothing. Yes, Mr. Donno has had a
little bit of money contributed to his
Macaroni Institute each year for his
promotions—but it has always been a
pittance. In 1942 and 1943 as an in-
dustry we were prosperous. Did we
give gencrously? No. Did we store
up for the lessened demand times—the
so-called hard times—the lack-of-vol-
ume times—as an Industry? No, We
probably didn't think they would ever
come back again,

Now the taxes are paid on the in-
comes earned in 1942 and 1943, We
are back on our own two fect—or is
it one foot—or are we hanging to the
cliff like the inexperienced mountain
climber I mentioned before, afraid to
go ahead and wanting to turn back—
back to the good old days? You
haven't forgotten those good old days,
have you, or need T remind you of
them? When on every day, every
competitor seemed to have a better
price, when misrepresentation as to
quality was rampant, when the con-
sumer was fooled and stung and did
not get the quality he wanted, or bar-
gained for? When the so-called smart
buyer for distributors of food prod-
ucts sat back and let the macaroni and
noodle industry sell itself down the
river? Price ‘cutting meant quality
cutting. Due to the insistence of the
Chicago Quartermaster Depat and the
rigid inspection of plants and prod-
ucts, the quality of our products sold
today to Government armed forces is
on a high plane, and also there is no
demand from the consumer for cheap,
poor grade macaroni products, 1
don't think the market has been so
bare in over ten to twelve years of
poor grade macaroni products,

Or do you think we should go back
to the good old days? Do you think
Americans should “ever (urn back?
Suppose our boys in Italy turned back,
Suppose our boys facing the invasion
coast of Europe said “Let's not start.
I's going to be too tough, too many:
are going to be killed,” Lives are more
‘aluable than the money you think you
can earn or even keep. Do T have to
say more? All industrics are con-
cerned about their postwar future,
Dut those that should be worried and
concerned the most are those that are
going to do the same things they did
hefore. Yes, the ones that just want
to get back to the good old days.

Certainly canners are concerned
about the competition of frozen vege-
tables and frozen fruits and frozen
fish and dehydrated foods, Sure,
creameries are concerned about the
growth in the use of oleomargarine,
Crisco and Spry in the place of but-
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ter. They take baked beans out of
cans and somebody freezes baked
beans and the public likes them—may-
be better. There is almost no limit to
the things now being held in test tubes
and on drawing boards awaiting devel-
opment—and in many lines the devel-
opment made under pressure nf war
necessity is beyond belief, ¥ = an
atticle in the Wall Street fouwreal o
month ago and appearing i the Haily
papers since, as well as Life Afarazine
last week, that two chemists in their
carly twenties, working for the Pola-
roid Company—not a drug company
—have discovered the component parts
of quinine and feel sure they are going
to be able to make a synthetic quinin®
—a war necessity if there ever was one,
Synthetic rubber can be preduced now
in this country for 23 cents per pound,
while before the war raw ratural rub-
ber cost 36 cents per pound.

I repeat again this is a production
nation. Our industry has production
like never before. The mills supplying
us with our semolina and durum flour
have production—they took care of us
at the highest peak we reached, and
others are probably sitting around the
corner waiting to jump in if they think
there is room.

You hear a lot of talk of what will
happen when war production stops
—v.e will have a slump—we will have
another depression, 1 say, don't be
scared about the future of the total
business of the United States after the
war or during the reconversion time
cither. T spoke about Mr. Ford and
his airplane production carlier—well,
those planes are not being made in his
automobile plant. The automobile js
credited with carrying us through the
critical period of “adjustment and on
to new highs in employment and na-
tional income after the last war. The
automobile will repeat its past former
performance, Then there is the build-
ing industry. T doubt if anyone can
come even close to an accurate estj-
mate of the millions of houses which
will be built as soon as possible after
the war. The boys coming home from
the armed forces after being away for
two, three, four, and—yes—even five
years, are going to find the American
girls looking pretty fancy after seeing
the women of the rest of the world.
They are going to get married—they
are going to meet girls that want to get
married.  Families are going to grow
and grow and grow—for a while any-
way, Then what about washing ma-
chines, vacuum cleaners, stoves, re-
frigerators, electric irons, radios, lawn
mowers, furniture, ctc,, just to men-
tion the things we knew about before
—nothing really new? T read the other
day that the Post War Planning Com-
mittee of the American Gas Associa-
tion sees 8,000,000 modern gas ranges
needed to replace old equipment now
in use. Routine replacements alone
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Secretary-Treasurer’s
Report

M. .

As we ponder at the opening of this,
the Third Wartime Conference, the
Forty-first annual convention of the
National Macaroni Manufacturers As-
sociation, our thoughts naturally go
tirst to the millions of American men
and women who were called from
their peaceful duties to serve our
country in World War Two—includ-
ing hundreds, perhaps thousands, of
OUR Rrovs and oUrR GIkLS—from our
offices, our plants, our homes, ready
and willing to do their full part in
preserving for civilization the free
country which they love and to which
they all hope to return soon to peace-
ful pursuits,

We concur in their thinking that the
American Way of Life is worth fight-
ing for, so we pledge ourselves, ancw,
to fully coiperate in their effort, as
far as it is possible on the home front,
praying, like them, that together we
can preserve for posterity an AMERICA
where a business like ours may con-
tinue as a free enterprise, where 135,-
000,000 free people may continue to
live in peace and contentment,

Naturally, o, our thoughts concern
our Industry and the part it plays in
unselfishly upholding the aims of our
armed forces and in supporting our
Government, however much it takes in
bond-buying, taxes, tax-paying and
personal sacrifices.

These thoughts guided the actions
of your Officers, Exccutives and Di-
rectors during the past year. They
urged full compliance with all fair
rules and regulations, and through bul-
letins and personal letters 1o Associa-
tion members and in editorials in Tne
Macaroxt JourNaL to the entire In-
dustry have kept all fully advised of
the objectives of Government officials,
of conditions affecting the trade, and
of codperative plans to preserve the
best interests of the Association, and
the whole Industry, and the fine food
prepared for those in the armed forces
and for civilians on the home front.

No attempt will be made to cover all
the activities of the National Associa-
tion in this report, because other offi-
cials will deal with matters that par-
ticularly concern their work in their
reports. Therefore, I will confine my-
self strictly to activities supervised by
the Braidwood headquarters office.

Dunna

Activities

Two outstanding activities under-
taken through my office merit special
consideration, namely :

1. Hour, Wage and Policy Survey.

Perhaps the ‘most out-of-the-ordj-
nary action was the recent nation-
wide survey last fall on prevailing
hours, wages and policies. Though it
involved considerable detailed work
for its compilation from the hundred
or more replies received, it resulted in
bringing to light much important data
that has been put to good use for the
Industry, Leaders voted it a most
worthwhile activity in developing data
and statistics, of which there is a de-
plorable lack tn this Industry,

Copies of the compilation, as per
nromise given, were sent only to firms
that aided by returning answered
questionnaires, We sense quite a. de-
cided feeling in the trade that a simi-
lar survey should be made periorlically
with resultant benefit to the Industry,

2. “No-Point — Low-Point" Pro-
motion Fund,

When the opportunity presented it-
self for codperating with the War
Food Administration to promote the
increased sale of macaroni products
as one of the “no-point—Ilow-point”
foods that were available, the National
Association lost no time in getting
fully and determinedly behind  the
movement,

As the entire Industry was asked 1o
support the activity, a special fund
was created for this particular pur-
pose, through voluntary contributions
by all interested tradesmen, Associa-
tion Members and others. Sixty-five
firms contributed, all but 4 contrib-
utors being  Association members.
Their contributions totalled $9,675.00.

Contributions ranged from a low of
$25 to a high of $500 per firn. The
average was about $150 per contrib-
utor,

To date only one check has been is-
sued against lflis fund, one for $6,000
paid to The Lord Baltimore Press of
Baltimore, Md., that being the sum
we pledged to pay as our share of the
cost of the store promotional material
ordered printed by the War Food Ad-
ministration in its *“No-Point—Low-
Paint” Food Promotion Program,

There remains in this special fund
a balance of $3,675.00 under the per-
sonal supervision of President C. W.
Wolfe, who will see to it that it is ex-
pended only for the purpose for which
the fund was created,
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M. |. Donna
Re-appointed for Twenty-sixth Year
as Secretary-Treasurer

Finances

It is a pleasure to report that the
Association has operated “in the
black™ during the past year. This is
due to increased income from higher
dues and a larger membership,

With its enlarged income, the As-
sociation has been able to carry on
the new activities approved by the
Board oi Directors. The result has
been relatively little change in finan-
cial standing.” However, the Associa-
tion is solvent, and flexible, capable of
functioning in any emergency within
reason,

The cash balance reported a year
ago, June 24, 1943, was $6,191.19,

The cash balance in the bank cred-
ited to the Association, as of May 31,
1944, was $15,057.21, carmarked as

EMENT and other rock prod-
ucts, important members of
the ground crew, have reported
“ready for duty” in Multiwall
Paper Bags, and have speeded
the completion of airfields, facto-
ries, hospitals, bridges, laborato-

follows : : ries, and many other projects
Ass'n General Fund........ . $10,82897 vital to the industrial and military
g T oI f the war.
csearch rFund ........... » .
Special Fund—"No-Poini— prosecution of the
Low-Point” Fund ........ 3,675.00
$15,057.21
Membership
As might be expected, the deter- aro
mined Association leadership under the Multiwall Paper Bags o
difficult war conditions that prevailed required for industria
throughout the year, has won for it a shipments of food prod-
number of new members, with the

ucts, chemlcals, fertl.
lizers, and construction
malerials — for domestic
use and overseas lo our

result that the enrollment of support-
ing members is now the largest in
years, Here are some interesting
membership facts,

MULTIPLY PROTICTION o MULTIPLY SALEABILITY

ST. REGIS PAPER COMPANY

TASLANY CORPRRATION - THCVALYU DAL Compkxt

' o Ne. Michigan Ave.
4 it bt Tt
"Sulliven Bidg.
£ § 3 lian populations of alll BALTIMORI 2; 2401 ©
T3 3
~ d occupled PR oA Denvar, Cola.
Membership reported June s naticns wg ’ VTW:I.:I.O 0., 11D, Doston, Mass.  Pirmiogham, Ats.  Daltes, Tex. New Orlesas, La.
Membership reported Jun BATES Lo Angales, Calll,
L 101 14 115 countries. Moatrea), Quebet e | No. Kansas cuy.“;.m' Wash,  Nemreth, Pa.  Toledo, Oblo
Admitted during past year.... 10 2 12 Vaacouver, Franklin, Va.
Dropped for various reasons,. 8 0 8
Membership—June 15, 1944...103 16 119

(Continued on Page 14)
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Classification and Dues Standing

3

3 3 =

o & 2 g

£ ~ b N

w ] s )

& £ & 3z 7

G = 5 - <

A" 12 1 0 11

" 19 0 3 16

> 30 2 3 25

‘" 28 1 0 27

i E" 14 4 1 9

Associate 16 0 1 15

4 Totals ....119 8 8 1m
2l The Macaroni Journal

: From the day of its launching as

the official organ of the Natjonal

Macaroni Manufacturers Assncintiqn

—May 15, 1919—on the solid basis

[;-L'IIII'N.'I! by the then president, James
[ . Williams, Sr., of The Creamette
Co., Minneapolis, Minn., and the then
Vurf’ “green” Lditor, your reporter,
under whose supervision it has been
regularly published for more than 25
years, 'l);w. Macarox1 JournaL spoke

for itself, and still does so.
Never has it faltered from its prime
i purpose—to serve enthusiastically as
the spokesman of the Industry, Dur-
ing the past year it has encountered
some mailing  difficultics, but these
were overcome with the help of effi-

) cient and considerate printers, sub-
o scribers’ patience and advertisers' jn-
i dulgence,

H Qur list of regular advertisers is a

little larger, and the number of oceca-
sional advertisers, also, with the result
that for the Year 1944, Volume
| XXV, the advertising space sold ex-
! ceeded all previous records.
| As might be expected, because of
1 the memorable event it celebrated, our
i Silver  Anniversary Edition, April,
1944, was outsmmfing in many ways
—in reader interest, in advertisers’ co-
operation, in Industry gocd will cre-
ated and in income which the Associa-
tion will put to good use,
The success of our 25th Birthday
Issue is auributed to the splendid co-
aperation of helpful directors and con-
siderate members and others who took
personal pride in bringing this feature
d edition to the attention of supplicrs,
who became advertisers, also to many
who contributed interesting  articles
and items. 1 wish to take this o por-
tunity to again say to them—"Thank
you, fellows!"”

Again, may 1 express a never-end-
ing hope, that more manufacturers
and allied tradesmen take a more per-
sonal interest in our magazine, by
contributing more frequently to its
editorial columns, thereby helping to
! give our publication more of that per-
{' sonal touch. It need not be a long
article, though they are welcome, too,
but more little personal notes about
your plant, your family, your em-

v T

ployes, stories of trade interest, com-
ments on subjects discussed in the
[.I‘OURNAL, and the like. Repeating—
elp us make Tue Macaroxi Jour-
NAL more truly “The Voice of The
Macaroni-Noodle Industry.”

The letter quoted below tells of an-
other kind of service rendered by the
Braidwood office—all in an attempt to
keep alive general interest in Maca-
roni production,

ARMY AIR FORCES
ARMY AIRWAYS COMMUNICA-
TIONS SYSTEM

105th ARMY AIRWAYS COMMUNICA-
TIONS SYSTEM SQUADRON
ACCS Facilities, Dalhart, Army Air Field

Dalhart, Texas

20 May 194
Mr. M. J. Donna,
National” Macaroni Mfgrs, Association

. 0. Drawer No, 1
Braidwood, Illinois,

Dear Mr, Donna:

This will acknowledge with pleasure, your
letter of April 6. T am glad that | can, in
some small way, be cf service to the Asso-
ciation and the ‘macaroni manufacturers and
indeed feel somewhat honored for the com-
pliment.

1 have thoroughly investigated and ques-
tioned a number of servicemen's reaction
toward macaroni, ;{nghrui,aml noodles for
a period of a month, 1 also had the pleas-
ure of talking to the Mess Officer and
Sergeant who extended Rreat cooperation:

On_this base, macaroni products are
served at least seven times a month with
different ingredients. Macaroni with toma-
toes and cheese sauce is served as a main
dish while buttered noodles is served as a
side dish along with vegetables. Spaghetti
with meat balls or beef is also served as
a main dish. Macaroni with clicese s
somelimes served as a main dish or side,
Noodle soup is also served as a main dish,

The reaction was: a great number of
the boys enjoyed these various dishes very
much and ‘went back for “seconds.” A
number were satisfied and others did not
go for macaroni dishes, which, of course,
falls in the category of likes and dislikes,

Personally, T have enjoyed many a fine
meal with spaghetti, macaroni and noodles,
but T must admit that there have been times
when T have been disappointed. The Asso-
ciation must hear in mind that when maca-
roni products are prepared at least 100 to

Ibs. are cooked and there are times
when someone will get careless. The mess
sergeant cannot very well throw away the
food as a housewife would if she spoils a
pound or two and the result is that it is
served il it appears digestible. Also 1 have
found that at times the manufacturers will
ship “Checked" products to camps,

1 hope this is the information the Asso-
ciation desires and that it will be of some
benehit to the manufacturers, 1f at any time
in the future 1 can be of any further as-
sistance to the Association, please feel free
to write,

Sincerely yours,

S/Sgt. J. R. Ferlita
Det, 105th AACS Squadron
Army Air Ficld, Dalhart, Texas

I S. The following recipes which T found
to be nourishing, digestible, palatable and
pleasant of course, are used y the Army
Cooks, Some cooks season these recipes 10
their individual tastes.

Macaroni and Tomato Seup

Macaroni Diced bacon

Beef Stock Can tomatoes

Chopped onions Salt and pepper
to taste
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Macaroni, onions and bacon are added to
boiling beef stock and cooked 40 min-
utes, sedsoning o taste with salt and pep-
per. Tomatoes are added and boiled for
a few minutes.

Noodle Soup

Beef stock Noodles
Salt and pepper

Noodles are hoiled in  seasoned soup
stock for 40 r.nutes and served. .

Spagheltl, ltallan Style

Diced beef Can tomatoes
Cooking oil or Tomato pulp or
bacon drippings catsup
Chopped onions Spaghetti
Chopped garlic Salt, pepper,
paprika

Heat the oil or fat and brown the onjons
and garlic, Add meat and brown. Add
tomatoes and catsup, salt and pepper 1o
taste, Simmer until sauce begins to thick-
en and add paprika 10 give bright red
color. Put spaghetti in boiling  salted
water and hoil 20 minutes or until done.
Drain spaghetti and run enough cold wa-
ter over it to make it firm and keep it
from becoming a |Iouglny mass, but do
nat chill. Hot sauce is poured over it

and served. Grated cheese may be,

sprinkled on top.

Macaroni and Cheese

Macaroni

Dried cheese
Add macaroni to salted boiling water or
beef stock and boil for 20 minutes. Strain
the free water off and spread about one-
third of the macaroni in the bottom of
a well-greased bakepan, followed by one-
third of the dried cheese and continue
in alternate layers unil bakepan is full.
Hake in an over about 30 minutes, sprin-
kle with paprika and serve hot.

Inter-office Relations

I have been accused that in previous
reports 1 have been overeffustive in
passing out plaudits to fellow exceu-
tives, so 1 will merely say that our of-
ficial and personal refations have been
most friendly and cordial. This I ap-
preciate immenscly,

President C, W, Wolfe, dynamic in
his leadership, has been kind and con-
siderate. He leads by doing, as his
report later on will show,

Washington Representative B. R.
Jacobs, with whom it has been my
pleasure to work for over 24 years,
has always been most friendly and co-
operative. His report, too, will speak
for itself. Incidentally, he is entering
his twenty-fifth year of consecutive
service to the Association and the [n-
dustry.

The relation between my office and
the members of the Board of Direc-
tors has been intimately friendly; re-
lations between it and the loyal mem-
bers - of the Association, t]‘w allied
trades and the Industry, generally,
have been amicable,

It is fitting and proper that 1 con-
clude this, my twenty-sixth consecu-
tive annual report to the Association,
with my sincerest thanks to all, and
to wish the organization and all its
component members all the luck, all
the progress and success that all right-
fully deserve,

P STRIEE Ly ot a STA | 2 -
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Report of the Director
of Research

Benjamin R. Jacobs, Director

This morning I would like to pre-
sent to you the work that {our Lab-
oratory and I as Director of Rescarch
have done in the past year in con-
nection with law enforcement and re-
search with the old Government Agen-
cies, the Food and Drugs Administra-
tion and the Federal Trade Commis-
sion,

Tomorrow 1 shall present to you
the results of the contact work that 1
have done for the Association as its
Washington Representative with the
War Government Agencies and their
many ramifications,

Slack-Filled Packages

In 1927 the State of Alabama
amended its Food Law to include
slack-filled packages of foods. The
amendment read as follows :

“An article of food shall be deemed
misbranded if in package form, the
package is not filled with the food it
purports to contain, within the limits
of tolerance fixed by the State Board
of Agriculture, irrespective of whetlier
the guantity of the contents be plainly
and onspicuously marked on the out-
side of the package in terms of weight,
measure, or numerical couny,”

To enforce this Act the authorities
adopted the following regulation

“Food in Package Form: The pack-
age shall be not less than 95 per cemt
filled with the food it purports to con-
tain." .

Based on this interpretation of the
statute  the authorities collected nu-
merous samples of macaroni products
sold in the state and, of course, found
many of them to be slack-Alled. A
nuuf}wr of the manufacturers involved
wrots to me and advised me that they
had been picked up by the Alabama
authorities and wanted to know what
to do about it,

As a result, I had 129 samples of
macaroni products sent to me by a
number of manufacturers and pre-
pared a 20-page report which | took
with me to Montgomery, Alabama, to
discuss with the authorities, | called
an Dr. Marsh, Supervisor of the Di-
vision in charge of this work, and
showed him the results that we had
obtained.  Since then it is quite evi-
dent that the Alabama State author-
ities are not now enforcing this par-
ticular provision of their Food Law,

B. R. Jacobs
Re-appainted for Twenly-fith Year
as Director of Research

and particularly their interpretation
that our packages should. be 95 per
cent full,

In 1938 a new Food Law was
passed by Congress and it contained
a similar provision concerning slack-
filled packages. As a result of this,
our Laboratory codperated with the
Food and Drugs Administration in
Washington in an effort to determine
a reasonable fill container for the var-
ious types of macaroni products. As
a result of this investigation 1 sub-
mitted 1o the Food and Drugs Admin-
istration, as well as to every member
of the Association, a 30-page report
containing the measurements made on
519 packages of all types, sizes and
shapes of macaroni products,

As a result of this investigation, an
agreement was entered into in 1940
with the FDA regarding the tolerances
and the procedure which was to be
followed in  determining the volu-
metric content of packages of macaroni
and noodle products. The agreement
reached with the FDA was to the ef-
fect that long or nontflowing maca-
roni products should be not le:s than
80 per cent filled and that stort or
Howing macaroni products shoald be
not less than B5 per cent filled. The
agicement also provided that nut less
than 24 packages should be measured
and that in the case of noodles a prop-
er allowance should be made for that
part of the product found in the bot-
tom of the container which might rea-
sonably be considered as having been
broken in transit or otherwise,
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At that time this seemed to be a very
fair interpretation of the requirements
but more recent experience since 1940
has shown that this allowance does
not always provide for variations in
the volume occupied by the product.
This is particularly true at this time
when repairs on dies and new equip-
ment cannot be easily obtained and al-
so when the help in the plant is not
experienced in a great many instances
and, thercfore, does not appreciate the
necessity for compliance with law re-
quirements,

The Food and Drugs Administra-
tion has recently picked up macaroni
and noodle products of ‘a large num-
ber of manufacturers for shipy ing in
interstate commerce of alleged slack-
filled packages, A number of hearings
have been held at the various field of-
fices of the FDA where individual
manufacturers have been called in to
explain the reason for their packages
being slack-filled,

As a result, the Association request-
ed the FDA for a hearing in Wash-
ington on this subject. This hearing
was held Muy 12, where a number of
interested manufacturers appeared,

It will be. remembered that in 1940
this matter was up before the FDA
and hearings were held at that time,
Much work was done by the Labora-
tory of the Association in collaboration
with the technical experts of the FDA
and certain conclusions and agree-
ments were reached.  Since 1940 a
great improvement has taken place in
the packaging of macaroni and noodle
products to comply with the above re-
quirements,  All ‘products have not,
however, been made to “fit in" but a
large part of this has been due to re-
strictions that other Government agen-
cies have imposed on the macaroni in-
dustry. Among these may be cited re-
strictions on_packaging ‘material, re-
striction on the purchase of packaging
cquipment and also the ditficulty in
obtaining new dies or repairs on old
dies. This last item is probably the
most serious because as tilc die wears
the product becomes thicker and,
therefore, occupies considerably less
space per unit of weight. This has
been demonstrated at various hearings
recently.

Inlestation

During the past few months the
Food and Drugs Administration has
been inspecting macaroni and noodle
plants throughout the country for the
purpose of determining the extent to
which infestation is prevalent in our
plants. Many manufacturers have been
ci'ed by the various field offices of the
FDA and cases have been initiated
against them on the grounds that their
products are infested cither with in-
sects or with rodents or the excreta of
rodents.

Our laboratory has been very ac-

(Continued on Page 18)
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Report of Director of
Research
(Continued from Page 16)

tive in analyzing samples of our prod-
ucts which are sent in by manufactur-
ers Lo check with the federal author-
ities,

In determining infestation by ro-
dents (rats and mice) advantage is
taken of the fact that the excreta to a
large measure show hairs of the ro-
dents. There is a definite procedure to
be followed in examining samples so
as not to mistake lint or other mate-
rials for rodent hairs. This has re-
quired considerable study in the spe-
cial technique developed by the FDA
for this purpose, It has been very dif-
ficult to obtain from the FDA any
statement  concerning the number of
hairs which may be regarded as a tol-
crance or limit before the product is
considered unsatisfactory. This is due
to the fact that the extent of contam-
ination is not the only criteria on
which the FDA depends for condemn-
ing the product,

Under the Federal Food Law there
is a provision which prohibits the in-
terstate shipments of foods, (Scee, 402

(4).)

“A food is misbraaded if it has been
prenared, packed, or held under insan-
ttary conditions whereby it may have
been contaminated with filth, or where-
by it may have been remdered inju-
rious to health,”

Under this provision it is not even
necessary for the Food and Drug Ad-
ministration to examine the food, If
an inspection of the plant where the
food has been manufactured proves it
to be insanitary all interstate ship-
ments may be seized and action insti-
tuted.

This is the reason for the FDA not
being willing 1o establish any tolerance
or any maximum number of hairs or
fragments of insects or other evidence
of infestation,

Resolution on Unlfair Practices

At the last annual convention the
Board of Directors passed a resolution
authorizing me to proceed to bringi
formal complaints against any and al
manufacturers of macaroni products
whose advertising statements or labels
on cartons or on the radio were derog-
atory, unfair, false or misleading and
not in the best interest of the maca-
roni industry. This resolution was re-
approved at our mid-year meeting in
Chicago last January.

This action was brought about be-
cause certain of our manufacturers
have been making statements on the
labels of their packages and over the
radio which were considered to be det-
rimental to the best interests of the
industry,

A complaint was filed with the Fed-
cral Trade Commission against these

manufacturers and they have been re-
quested to substantiate the statements
which they make concerning either the
quality nf their products or its nutri-
tive value. The FTC has already tak-
en the position that many of these
statements are unjustified and that ac-
tion will be taken against the manu-
facturers probably in the form of or-
ders to cease nn(( desist,

The same action has been taken
against these manufacturers by the
Federal Food and Drugs Administra-
tion with the result that inspectors
from the FDA have gone through the
books of these concerns, gotten the
names of their customers and the
destination of some of their goods and
have made seizures of large shipments
of these products, The issues involved
in these cases have not as yet been de-
cided by the courts but there is no
question but that the cases will pro-
ceed to court action and that these
manufacturers will be stopped from
further misrepresenting  their  prod-
ucts,

Lecithin in Macaroni Products

Our laboratory has been wrestling
with the problem of working out a
more accurate means of determining
egg solids in egg noodles for many
years,

Since this work started, many sub-
stances have been used as egg substi-
tutes but the one that has been of
greatest trouble to us is a product
called Lecithin, For many years, and
until recently, lecithin Trom  many
sources was considered to be identical
with the lecithin found in eggs. Lec-
ithin in eggs is the substance that is
used as a measure of the egg content
of egg noodles. It, therefore, becomes
very important to be able to deter-
mine, if possible, any difference that
there may be between the lecithin ob-
tained from eggs and that obtained
from other sources,

Lecithin is now manufactured in
very large quantitics from soy beans
and the method of extraction’is very
simple, so that the cost of lecithin is
relatively low ; therefore, it would pay
very handsomely any manufacturer to
substitute lecithin from soy beans for
lecithin from eggs.

The Food and Drugs Administra-
tion not very long ago published a
method for (futcrmiuin r cgg solids in
egg noodles which is independent of
the lecithin content, and although the
method is long and tedious we have
been able to determine the egp solids
in eggr noodles even in the presence of
lecithin from soy beans, and we have
gone further than that, We have also
been able to differentiate between add-
vtl lecithin and the lecithin in cggs,
although they both have almost iden-
tical chemical composition, We are
now using this method in our labora-
tory whenever and wherever there is

reason to believe that added lecithin
has been used,

We have prepared a paper on the
method of diﬂ'urcmialing between egE
lecithin and soy bean lecithin and will
present this paper to the Association
of Official Agricultural Chemists at its
meeting in Washington next Novem-
ber. This method will give us added
power to enforce the egg standard re-
quirement and will make it more diffi-
cult for the boys who have until now
been able to keep a few paces ahead
of us in the saving of cggs.

Consumption of Macaroni in the
United States

A’little over two years ago when
the Food and Drugs Administration
held a hearing in Washington concern-
ing_Standards of Identity for maca-
roni and egg noodle products, the ques-
tion of enrichment was presented by
one of the Government witnesses, The
Industry introduced no evidence what-
ever at this hearing concerning the en-
richment of our products with vita-
mins and minerals, We presented no
evidence for the reason that the testi-
mony took a new and unexpected turn
and we were not prepared at that time
to present material which would bring
out facts concerning the consumption
of macaroni products in the United
States,

The witness who appeared for the
Government stated that macaroni and
noodle products constituted only a
very small part of the dictary and
therefore, no aaterial benefit ‘would
result to the consumer by the enrich-
ment of our products, This witness
stated that even among Italians only a
small 2inount of macaroni was con-
sumed. He admitted, however, that
the investigation that he made was
among a few Ialian acquaintances
and that his statements were not based
on arly investigation beyond interview-
ing these few friends,

Because of the importance attached
to this particular phase of our prob-
lem I have made an investigation of a
number of ltalian families in several
of the large Italian communitics in
this cnumr{ and the following is the
result of this investigation:

The Italian population in the United
States and in a few of the most popu-
lated states is as follows:

Total United States ..........4,504,780
New York ..................I,%.H‘)S

Pennsylvania ., A 501
New Jersey ..... ceaeens 499383
Massachusens veens 333062
Minois ..vviniivnns., 270,864
California ........ vesvanenras 247,797

This is as of the Census of 1940.
It includes all Italians 'in the United
States born in Italy and all Italians
born in the United States and having
at least one parent born in Italy. It
therefore includes only first- and‘ sec-

(Continued on Page 20)
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SHE IS THE JUDGE AND THE JURY

The lady above is named Mrs. Consumer. She That's why King Midas Semolina is the choice
represents millions of American housewives whose of t0 many macaroni manufacturers. They know

decision on your product is final. If you please it helps maintain the highest standards of color,

her taste . . . if she knows she can expect the same taste, and uniformity in their product . . . not

high quality every time she buys your brand, your only month after month—but year after year.

sales will continue to grow. But don't disappoint They know King Midas Semolina provides the

her .. . not even once . . . because if you do, you've extra margin of safety which safeguards the con-

lost a customer. It doesn't pay to take chances sumer acceptance of their brand.  They know

| with the quality of your product. it's good insurance,

y KING MIDAS FLOUR MILLS

¢ Minneapolis, Minnesota
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ond-generation Nalians. 1t can be seen,
therefore, that this does not include
all persons in the United States that
have Italian eating habits.

The survey made by me, with the
assistance of a group of manufactur-
ers and other workers, shows the fol-
lowing results:

A group of 56 families living in and
around Long Island City, N. Y., con-
sisting of 169 adults and 52 children
reported that they cook on an average
of 419 pounds of macaroni per week.,
Fifteen familiies or 268 per cent of
the total cooked macaroni seven times
per week and 45 families or 80 per
cent of the group cooked macaroni
three times or more per week, The
average per capita consumption was
1166 pounds per week or 60.63
ounds per year. Forty-one families
lanched the product after cooking,

Another group of 14 families resid-

ing in Columbia Heights in Brooklyn,

N.'Y,, and consisting of 69 adults and
14 children cooked an average of 130.5
pounds of macaroni per week, One
family cooked macaroni seven times
per week and 11 families or 78.1 per
cent of the group cooked macaroni
three or more times per week. The av-
erage per capita consumption was
1.572 pounds per week or 81.74
pounds per ycar. None of these fam-
ilies blanched the product after cook-
ing.

A group of 9 families in Louisville,
Kentucky, consisting of 22 adults and
6 children cooled” 37.5 pounds of
macaroni per week, none cooked maca-
roni seven times per week, but 6 or
66.6 per cent of the group cooked
macaroni three times or more per
week. These families had an average
per capita consumption of 1.34 pounds
per week or 69.68 pounds per year,
All blanched the product after cook-
ing. Similar results were obtained
from a group of 12 families in New
Orleans and a group of 18 families in
SL. Louis. All of the above are fam-
ilies of workers in macaroni plants,

A survey was also made of 350 fam-
ilies of lalian origin who were not
workers in macaroni plants, These
350 families were divided into 3
groups in order to determine the ap-
proximate average  consumption by
groups. The first group consisted of
80 families, the second group consist-
ed of 120 families and the third group
consisted of 150 families, The first
group consisting  of 331 persons
cooked 405 pounds of macaroni per
week, the second group consisting of
514 persons cooked 721 pounds of
macaroni per week and the third group
consisting of @05 persons cooked 762
pounds of macaroni per weck.

The first group of 80 families 1 *d
19 families or 23.7 per cent wao
cooked macaroni seven times per week

MACARONI

and it had 52 families or 65 per cent
who cooked macaroni three times or
more per week., This group had a
consumption of 1,224 pounds per week
or 63.65 pounds per capita per year.
The second group of 120 families had
46 familics or 383 per cent who
cooked macaroni seven times per week
and it had 88 families or 53.3 per
cent who cooked macaroni three times
or more per week, It had a consump-
tion of 140 pounds per capita per
week or 7295 pounds per capita per
year,

The third group consisting of 150
families had 34 families or 52.06 per
cent who cooked macaroni seven times
per week and it had 112 families or
4.6 per cent who cooked macaroni
three times or more per week. It had
a consumption of 1.25 pounds per
capita per week or 6447 pounds per
capita per year.

In all there was a total of 459 fam-
ilies consisting of 1,895 persons who
cooked 2,705.6 pounds per week. Out
of this group 124 families or 27 per
cent cooked macaroni seven times per
week, and 333 families or 72.5 per
cent cooked macaroni three times or
more per week, The whole group had
a consumption of 1.427 pounds per
capita per week or 74.20 pounds per
capita per year,

The results of this survey show that
macaroni constitutes a very important
part of the dictary of the Ttalian pop-
ulation in this country, A number of
families consumed one pound of maca-
roni per person seven days in the
week; therefore, probably more than
50 per cent of the caloric intake was
in the form of macaroni.

A survey was made also of a num-
ber of Italian bakeries in the Italian
districts of New York City and this
survey showed that all the bread sold
to Italians is of the hearth-baked type
which consists of a large proportion of
crust. None of the bread was found
to be enriched with either vitamins or
minerals,

Bread and macaroni constitute the
largest carbohydrate food consumed
by the Italian population and none of
it is enriched with cither vitamins or
minerals, Since a large portion of the
Italian population is in a low-income
bracket it would appear to be most
essential to have the products which
are used by them in the largest
amounts enriched with the same vita-
mins and minerals contained in the
bread and flour consumed by other
groups of the population,

Enrichment of Our Products

Our enrichment program has been
materially delayed by the war, It is
quite likely that no decision concern-
ing it will be made during the war.
However, we have been working on
this problem and for the past few
months have been in very close com-
munication with the Vitamin Division

JOURNAL

July, 1944

of the Food and Drugs Administra-
tion, working out methods of analyses
and of cooking macaroni products for
analysis, as well as determining the
amount of vitamins that is retained in
the product after cooking. This work
has involved considerable time and
m:ml\' analyses and we have finall

reached an agreement in our worl

which shows that from 50 per cent to
65 per cent of the most soluble vita-
min—which is Vitamin B3,, is retained
in the cooked macaroni product and a
larger percentage of the other vita-
mins, such as riboflavin and niacin,
and all of the minerals, is also retained.

The survey that we have made con-
cerning the consumption of macaroni
by a large segment of our population
will also materially help us in obtain-
ing approval of the use of these es-
sential clements in our products, 1f
you will notice Group 6 in the Seven
Basic Foods, of the WFA, you will
see that macaroni products are not in-
cluded, although the ingredient “flour”
from which a large part of our maca-
roni is made is included. You will also
notice that white bread which is made
from white flour is also included. This
is because they are both enriched with
vitamins «nd minerals, and they would
not be included if this were not the
case,

Recently 1 heard Dr. Walter Eddy
over the radio discussing a letter he
had received from some woman in
Ohio asking information concerning
the food value of macaroni and noo-
dles. The statement was made that
these were not nutritious because they
were not enriched with vitamins and
minerals,

Dr, Eddy is a foremost authority on
foods. He was professor of Nutri-
tion and Biological Chemistry at Co-
lumbia University in this city. He lec-
tured before students of Barnard,
many of whom are teachers of Home
Economics and of Nutrition, and who
spread the gospel among young girls
who will be our future housewives and
buyers of our products; and if any of
you men here believe that this is un-
important and will not have any ¢f-
fect on sales of your products you are,
in my opinion, very sadly mistaken,

Already we have had difficulty in
having aceeptance of our products be-
cause it is not enriched, and this re-
fusal will be materially increased un-
til we will find our products pushed
off the American table to the same ex-
tent that white bread was before it
was enriched,

Appoint Advertising
Agency

J. L. Ferguson Company, Joliet, 1I-
linois, manufacturers of Packomatic
packaging machinery, have appointed
MacDonald-Cook Company, Chicago
and South DBend, to handle their ad-
vertising,
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The National Macaroni
Institute

M. J. Donna, Managing Director

Prefacing this report of the activi-
ties of The National Macaroni Insti-
tute, let's ask ourselves the question—
“What About Tomorrow "

Every industry, we believe, is com-
batting new problems that grow out of
the war and will face still newer ones
when peace comes, Do we fully real-
ize the need of taking the public into
our confidence with respect to our
-food, our plans and policies? Well,
you owe it to yourself, to your Indus-
try, yes, to Uncle Sam in these war
days, to give more than 3 passing
thought to—"What about our Indus-
try's Tomorrow;"’

In connection with the gigantic job
of feeding our people in these hectic
war days, the Office of War Infor-
mation, last week, working in co-
operation with the Office of Price Ad-
ministration released the following
statement ;

“"Everyone connected with food has
much to do before it ean be said that
the food battle is won.”

The macaroni-spaghetti-egg noodle
manufacturers are very much in this
global war, Their products are found
not only fighting the Battle of Health
and Strength on the civilian front,
but through the War Food Adminis-
tration, lend-lease and other agencies,
they are fortifying the fighters of the
United Nations at all battle stations,
and the destitute on the home fronts
of other lands,

Spurred by Government demands
after Pearl Harbor, December 7, 1941,
the Macaroni-Noodle Industry imme-
diately expanded production through
1942 and the first half of 1943, filling
the combined demands of jobbers and
retailers who vied with the several
Government agencies for deliverices,

Then came Rationine. Most ev-
eryone thought it meant Utopia for
the Macaroni-Noodle Industry. Was
not its food one of ‘the very best that
was not rationed, Would not the de-
mand for it naturally exceed all ex-
wetations, when “point-frenzied”
0usewives went on a buying spree
for_nonrationed foods ?

Every press was producing 1o ca-
pacity. The demand would be unlim-
ited. - Why bother about products pro-
motion or an educational plan, rea-
soned altogether oo many, overlooking
the fact that there may come another
day! Isn’t it foolish 1o urge the pub-
lic to do more buying now that the de-
mand for macaroni products was al-
ready greater than production ?

Practically the entire income for the
operation uf the Institute comes from
voluntary contributions by industry-
minded, publicity-conscious operators
and allicds who can see a little fur-
ther into the future than can most
businessmen,  Many of these contin-
ued their periodic'contributions ; more,
experiencing a feeling of future secu-
rity, ignored all appeals, thus robbing
the Institute of its very lifeblood,

That was during the Rationing Trial
Period. . . . Then came the rude awak-
ening, about a year ago, Rationing
was not the blessing many had expect-
ed it to be. Government buying grad-
ually decreased when its” macaroni
products stock-pile was complete and
only replenishments  were  needed,
Purchases for home use dropped to
prewar levels, or lower. What was at
the bottom of all this?

Rationing was hardly the buying
spur many had expcclc(t How could
it when such naturally accompanying
foods as meat, butter, oil, tomatoes
and cheese required so many of the
homemakers' precious points? So by
last Fall there was a reversal in the
thinking of many. Immediately there
was a demand that money be raised to
finance the promotional work of the
Institute,  The regulars  contributed
liberally, and many new supporters
flew the “green,” g!cnrly $3,

raised,

So the Institute started its educa-
tional and promotional work in its us-
wal small, deliberate way., First we
tried some Victory Recipes. They
went well at first, but later there dcvcl’-
uped a fecling that they might not do
the Industry much peérmanent good.
Then we tried a series of recipes call-
ing for macaroni products with very
little, if any, of he rationed or high-
point products, not differing much
from the "Victory” series. The word
“Victory,” when applied to food, set it
up as something that must be eaten
under stress of war or scarcit v, with
the result that it probably wouhfuut be
caten in quantities when the compel-
ling reasons no longer made its com-
pulsory consumption necessary,

Next we trivd some combinations
with low-point meats, and they proved
more popular. From our experiences
we are all the more convinced that
one does not eat bread alone, nor
meat, by itself; that there are natural
food combinations and that people can
be won over to the use of macaroni
products easier if we recommend their
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use with meats, or tomatoes, or cheese,
or in tasty salads.

In reports on the subject of Maca-
roni Products promotion and consum-
er education made to previous gather-
ings of the Industry, | spent consid-
erable time and effort in my amateur-
ish way to tell you Wiy the Indus-
try should do more and more in the
way of favorable publicity for their
fine wheat food, to convinee nutrition-
ists, to win the home cconomists, and
to teach housewives how best to pre-
pare this food in the many tasty and
satisfying ways in which it can be cas-
ily served,

You have heard them all before, so
this time I will confine the balance of
my report to what has been attempted
by the Institute, what has been ac-
complished.  Another reason for this
decision is to save you time and my-
seli some embarrassment, In looking
over the program, | note that an ex-
pert on food publicity is to follow my
presentation, and 1 feel it is not safe
for me to venture in my inexpert way.
I'm reminded of a Chicago drunk who
boarded a double-deck bus and seated
himself right next to the driver. He
had just enough spirits in him to make
him boresome, He so greatly annoyed
the driver with his talk and foolish
questions, that the driver said:

“Brother, why don't you go to the
upper deck. It's nice “and cool up
there and the fresh air will do you
good.”

The drunk looked at him quizzingl
and replied—"All right, boss, I think
I will”

He made his way unsteadily (o the
upper deck of the bus, but was gone
only a few minutes, when he was back
again in his seat next to the driver,

“What's the matter?" asked the
driver, “didn't you like it up above?”

“Yes, 1 did)” he replied, “the air
was nice and fresh up there, but it
wasn't safe . . . there's no driver.”

You'll appreciate my decision to ab-
stain, The “driver” comes later, Dut
in keeping with the wishes of the In-
stitute’s good friends, several promo-
tional and educational releases were
used to very good advantage during
the past year,

There was a 3-way release last win-
ter, with one prong aimed at the larg-
¢r newspapers and the magazines that
were equipped with their own cut-
making apparatus, This was in the
form of a glossy print photo of four
selected recipes showing tasty uses of

our products. Accompanying were
sugpested cutlines and our story,

The second prong was aimed at the
weeklies and smaller papers, To these
was sent our story, with illustration,
in mat form,

The third prong was aimed at the
domestic science teachers, the home
economists and nutritionists, radio sta-
tion supervisors, and such, This was
in the form of a multilith, with a page

size illustration of a selected dish on
one side and three smaller illustrations,
recipes and story on the other,

Then we had several smaller re-
leases, some for Lent, all generally
planned for use by the smaller pa-
pers that arc often more thoroughly
read in the homes, .

Our promotional year, still using
some of the money contributed last
fall, will close with our special Sum-
mer Release, This, too, is a J-way
coverage; glossy prints of three rec-
ommended recipes with story beamed
at the larger newspapers and maga-
zines; a mat release for the smaller
ones and a multilith for the teaching
profession, the rmlin.:\ml the home
front. The chosen recipes are:

1—Rasic Egp Noodle Casserole

2—Elbow Macaroni Salad .

3—Spaghetti  with Commercial
Sauce in Salad Plate.

Under prevailing conditions, their
acceptance was phenomenal as our
scrap book and presentation chart
show.

Viewed from any angle you choose,
macaroni, spaghetti and cgg noodle
education and promotion is a Must
—the first in importance among the
Industry’s many needs. Consumption
of our food by our Americanized FEu-
ropeans who know the value of this
food and appreciate its goodness, 1Ims
practically ~reached the  saturation
point, Immigration has ceased, Con-
sumplion increase, however, is pos-
sible, and very much so, among the
millions of Americans who have lit-
tle or no idea of the food value of
macaroni products or of the many
ways of preparing and serving it
They seem anxious to learn—so il's to
these millions that your cducational
and promotional work is to be beamed
in the future, )

Please pardon these two cautions:

a. Our rationing experience  has
convinced us all that our food is not a

substitute for any other food—rather
a product that blends nicely with all
good foods. In this connection, may |
refer again (o a statement made by Dr.
Wesley Hardenbergh, president of the
American Meat Institute, who in a
letter last Spring to me on the cam-
paign then being launched to promote
the greater use of bacon, said :

“Our purpose in bringing this material
to your attention is to point out that maca-
roni is listed in many of the recipes aimed
at wdding variety amd taste appeals 1o
meals. This material is being distributed
to conductors of radio home-makers hours,
newspaper food page editors, home eco-
numics writers, aml others who are in a
position to inform the public about foud
products. We are sure thay in helping the
sale of those products which we mention
along with hacon we also are ||l'iplnu_'l|lt'
sale of bacon. As you will note, the recipes
point out that bacon is a fine accompa-
niment for other foods as accompaniments,
rather than as _competitors, and we are
urging its use in combination with these
other foods. "

“This type of promotion follows one of
the basic themes of the Institnie's ap-
proach to all types of food promotion,
namely—that a food product cam be pro-
moted on ils oten merit and not as a sub-
stitete for some other product. In follote-
ing this theme, it often is possible to build
yood will for other foods as accompani-
ments rather than as competitors.

b. The National Macaroni Manu-
facturers Association has its NaTion-
AL Macakoxt Ixsmitete. It has
served the Association and the Indus-
try for nearly seven years. It has
carned for itself and for those it rep-
resents, invaluable good will. .

Whatever you do, preserve the iden-
tity of The Macaroni Institute, En-
gage all possible expert oo that you
can afford, but let all activities be car-
ried on in the name of your In.-i.mulv.
1t will grow in usefulness and will one
day be as valuable to the Macaroni-
Noodle Industry, as the American
Meat Institute is to the meat packers,
the Milk Institute to the milk dealers
and the Wheat Flour Institute is 1o
the Millers' Federation,
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It's a good thing. Hang on to it.
Someday in the near future, you'll he
glad you did.

Finally, I'Il give vou the theme for
vour next educational drive aimed m
the Housewives of America. It wils
suggested by Presidem C. \\ Wolie
of the Natonal Macaroni 3lLanufac-
turers Association. To me, it is one
that has both the punch and I.]I.l.' pood
sense that will put it over. It is—

“He gets 1 powxtows. Wuy
NOT GIVE FT 10 1M AT HoME?”

Rice Release to
Affect Prices

Rice, a competitor of macaroni prod-
ucts in certain markets, will be more
plentiful on grocers' shelves as a result
of a recent announcement by War
Food Administration that about 550.-
000 pockets of rice being sold.  Sales
in industrialized arcas are being made
from Washington through food bro-
kers acting as government agents or
by direct negotiation with WFEFA,

Allocations of this rice to areas will
be based on sales history adjusted 10
wartime increase in population.  liro-
kers are being asked 1o determine
quantitivs required by cach trading
arei, including all outlets such as in-
dustrial users, wholesalers, chain, ete.,
to carry them until the new crop. Or-
ders confiemed will be at OP'A eeiling
price, f.0.b, cars, original vendor's mill,
Rice will he shipped on commereial
bill 6f Tadling, sight draft attached, with
no allowable discounts.  Other  rice

will be offered to original vendors who
have made all delivery under set-aside
order, for release into their established
distributive channels,

Al requests for information: should
be referred to M. L. Brenner, .-\nu}r
tion Harry Aspinwall, Office of Dis-
tribution, War Food  Administration,

ashingon 25, D, C.

sales.

178-180 Grand St

Makers of

HNOLDING FIRST PLACE

reet

TRADE MARK

ALDARI Macaroni Dies have held first place in the field for over 19 years. The leading macaroni plants of the world

Maldari Insuperable Dies.

llt?dilal.r:: ::l:gllo u:l Maldari Dies in your business. A better, smoother, finished product will help 1o increase your
w

Macaroni Dics

New York City

‘g ica's Lorgest Macaroni Die Makers Since 1903—11"ith Munagement Continuously  Retamed in Same  Family"”
“America’s Lor, ! I 3 R
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M., Virg B. Clarahan of Pendleton & Dudley, Agsociates. convention speaker
on food publicity.

Publicizing Food
Products

By Virg B.

Clarahan

Pendleton Dudley and Associates, New York City

“Successful publicity as applied’to a
food product today is practical stuff
which has lost \\'ftntuw-r sequins or
mink coats it may ever have had and
is dressed in overalls with its sleeves
rolled up ready to do a job,” Mrs,
Virg Binns Clarahan, well-known pub-
licist and associate member of the firm
of Pendleton Dudley and Associates,
New York, told members of the In-
dustry in convention at the Hotel New
Yorker on June 22,

“Publicity today is the interpreta-
tion and cfisscmiunlinn of facts de-
signed to inform and educate the con-
sumer in favor of your product,” said
Mrs, -Clarahan. “It must be honest,
factual, informative and designed as a
service to the editor, writer, broad-
caster or thought-leader, and material
released through the channels to which
consumers turn for information or
entertainment must be of the very
highest caliber,”

“The present-day consumer is pien-
ty smart,” she said, “She is learning
to consider food values, read labels,
understand price ceilings and howl to
the OPA w‘wn she is gypped. It's
different world today but it’s the best
of all possible times to change or fix
food habits for years to come. The
industries which do a worthwhile edu-
cational job now will reap the bene-
fits; the industries which sit idly by

and watch the parade pass along will
suffer declining sales,”

Stating that the recognition of food
as a weapon of war and an instrument
of effecting peace, together with the
government nutrition drive, has
brought food into fourth place as a
subject of public interest—with the
prosecution of the war, legislative
matters and political actions ranking
ahead—and made it news as never be-
fore, Mrs. Clarahan said that while
competition for readers and listeners
has never been so keen, good material
on food of real help to wartime home-
makers will still find its place in the
sur,

Seven “ingredients” common to all
successful publicity programs on food
products were stated by Mrs, Clara-
han as follows:

(1) Sound rescarch; (2) Home
cconomics; (3) A start with the “right
people”; (4) An intelligent approach
to the “bell sheep” or thought-leaders ;
(5) Good press relations; (6) Good
“private’ or intra-industry relations;
and (7) A long-term plan,

Citing various examples of what
other industries have done to improve
their public relations and extend the
market for their products, Mrs, Clara-
han explained some of the inner work-
ings of a publicity operation and

wound up with an invitation to the
macaroni lmlustry to investigate its
own need for a publicity program,

Commander-Larabee
Announces Merger

Mr. E. J. Quinn, vice president of
Commander-Larabee  Milling  Com-
pany, Minneapolis, has just announced
a merger of the Soya Products Divi-
sion of Commander-Larabee Milling
Company and Archer-Daniels-Midland
Company.

The new division will start imme-
diately merchandising a new and im-
proved soya product under the trade-
name “Il:ni.'crs' Nutrisoy,” through the
sales organization of Larabee Flour
Mills Company of the southwest, un-
der the direction of Mr, E. D, English;
and the sales organization of Com-
mander Milling Company of Minne-

‘apolis under direction of Mr, Dwight

K. Yerxa.

R. G. Bricrley, former sales mana-
ger, has  been manager of the
new Soya Products Division; J. P.
Holt, former salesman for Larahee
Flour Mills Company, Kansas City,
Mo., has been made sales mana-
ger of the southwest division with
headquarters at Larabee Flour Mills
Company in Kansas City; H. J.
Guernsey, former salesman for Com-
mander-Larabee Milling Company, has
been made sales manager of the north-
west division with headquarters in
Minneapolis; E. O, Paschke, Chicago
representative  for  Archer-Daniels-
Midland Company, has been made
sales manager of the central division
with headquarters in Chicago,

This merger is in recognition of the
increasing importance of soy flour and
soya products in the baking industry.
It brings together all of the facilities
of one of the oldest and largest soy-
hean processors, and one of the oldest
and largest millers in the country.

This new product has been custom-
made for the baking industry and has
heen so developed that it can be used
without any change in the baker's for-
mula. It has been developed under
the direction of Dr. J. E. Hayward,
Director of Nutritional Research for
Archer-Daniels-Midland Company and
Ralph M. HBohn, Director of the new
Food Research Laboratory of Archer-
Daniels-Midland Company and Com-
mander-Larabee  Milling  Company.
Ralph Bohn has brought to Archer-
Daniels-Midland  Company his long
and successful experience in the bak-
ing industry and has been working
for the last nine months to develop
soya products that are especially adapt-
ed to the baking industry. Miss Dor-
othy Zecllers, Home Economist, and
Mr. Max Gibson, Technical Service
Representative, are also working under
Mr. Bohn's direction in providing
service to the baking industry on soya
products.
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER

del drying unit, which has been especially designed
We also make similar apparatus for the con-
Full specifications and prices upon request.

We illustrate herewith our latest mo
for the continuous, automatic drying of Noodles. .
tinuous, automatic drying of Short Cut Macaroni.

In addition to the equipment shown on these pages, we slill build standard mixers,

Ineaders, hydraulic presses, etc.
acond hand, rebuilt mixers, knead-

hoi lection of s
IMPORTANT. We have a very choice %6 We invite your inquiry.

ers, hydraulic prosses and other equipment to select from.

156-166 Sixth Street BROOKLYN, N. Y., U.S. A. 159-171 Seventh Street

Address All Communications to 156 Sixth Streel
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Consolidated Macaroni Machine Corp.

AUTOMATIC CONTINUOUS PRESS FOR SHORT PASTE

In addition to our Automatic Contin

uous Pr H
Long Pastes, we also manufacture a Coaﬁnuou:a;re::
for the production of Short Pasies of all types and sizes.

The raw material and water is auto

matically fed b
the ltrllsntt;linghdevice into the Mixer and no hur:d!in;
or ailention is necessary as all
matic and continuous, A TR A

Guaranteed production of not less than 1,00
000 povnds
::;"hour. d}'ill:lnhed goods unilorm in Iongth.poll is
ary and hygienic as the product
o product is untouched by

156-166 Sixth Street

This press is not an experiment. Already in opera-
tion in the plants of well-klnown manufacturers.

At the presenl time, we are concenlrating practically
all our elforls on the manufacture of materiel for our
Armed Forces und those of our Allies,

Due to Government Regulations, we aro restricled
in the construction of these machines for the duration,
but same can be fumished with the proper priority.

BROOKLYN, N. Y., U. S. A. 159171 Seventh Street

Address all communications to 156 Sixth Strest
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THE ULTIMATE PRESS

From Bins to Sticks Without Handling

The machine above shown s the only continuous press in
the world which has a positive spreading atlachment and is
fully automatic in every rcspect.

- Do not conlfuse this press with those being offered by several

competitors. 1t Is the only continuous press that |s guaranteed
to automatically spread macaronl spaghelti or any lorm ol long
paste as soon as the machine is installed. No oxperiments
necessary after installation,

In offering this machine fo the trade, Consolldated adheres
strictly to lts policy ol ollering only equipment that has been

tried and proven in every particular, The purchaser is there-
fore assured that the machine will fultill each and every claim
as soon as il Is pul inlo operation.

From the time that the raw malerial is fed inlo the recelving
compartment until It is spread on to the sticks. no manual opera-
tion ol any kind is nocessary as all operations ate continuous
and autematic. Manulacturing cosls greatly roduced. Porcent:
age of irlmmings greally reduced as oxtrusion is by direcl
hydraulic pressuro. Produclion from 900 to 1.000 pounds per
hour. Recommended where long, continuous runs are required.

156.166 Sixth Street BROOKLYN, N. Y., U. S. A, 159171 Seventh Street

Address all communications lo 156 Sixth Stret

Write for Particulars and Prices
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GANGED NOODLE CUTTER
Double Calibrating Brake

THE machine shown above is our very latest
E'nodel noodle culter and has been specially
d.emgnud for planis requiring a very large produc-
ll?n. It has been designed to facilitate and expe-
(!I.IB the changing of the cuts with the least loss of
time, All the culting rolls are mounted in a single
frame and the change of cuts can be made in-
slantaneously. All that is necessary to effect a
change is to depresa the locking attachment and
rolate the hand wheel, which will bring the proper
culting roll into culting position. o

Any number of rolls. up to five, can bo fur-

nished with this machine. This assortment will

take care of all requirements, but i
can be furnished, if desired. T

: It has a length cutting knife and a conveyor belt
o carry the cut noodles to the collector for con-
veyance to the noodle dryer or to the trays.

All ?ulung rolls and paris which come in con-
tact with the dough are of stainless steel to pre-
vent rust or corrosion.

Machine is direct motor driven and
drive are fumished with the same. kit

156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street

Write for Particulars and Prices
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War Foods

F. D. Cronin, Director
Northeast Region, Office of Distribution, WFA

I'm always glad to have the chanee
to talk to food processors. They are
an important_part of the distribution
line along which food passes from the
farmer to the consumer. They have
kept food moving along that line in
spite of wartime difficulties,

Your product is unrationed and un-
allocated, Dut don't let that make you
feel as though we in the War Food
Administration are not aware of what
you are doing and of the plce maca-
roni plays in our total food program.

All food is important. 1'm sure we
all agree with War Food Administra-
tor Marvin Jones that, “At no time in
history has so much of the world and
even civilization itself placed so much
dependence upon American food.”

In the past war months it is no se-
cret, 1 am sure, that many American
housewives have depended upon your
praducts to extend their available meat
o other foods 1o meet the require
ments of a  hard-working  family.
American macaroni, for the most part,
stays at home where it cn he com-
bined with many other foods into pal-
atable and nutritions dishes which help
to keep the home front workers well-
fed.

The job of the War Food Admin-
istration is to direet our food to the
places where it contributes most to a
quick and decisive victory. So the al-
location of available supplies 1o the
various groups who are working to-
ward that victory is very important.
Here is the way the 1944 food allo-
cations shape up:

For the year 1944, the food supply
will be shared among three principal
groups—United  States civilians, our
own armed forees and war serviees,
and our allies. Our ten million or
more soldiers, sailors and marines
have first call upon our food supply,
receiving aprpoximately 13%2 per cent.
They will probably require 16 per cent
of our meat, almost 10 per cent of our
milk production, 26 per cent of our
canned fruit, and almost as great @
percentage of our canned vegetables,
Food needs of the services are large
because the average serviceman cats
one and one-half times as much as the
average civilian and because the Army
must have a food reserve months in
advance. Each soldier eats about 514
»ounds of food a day. The Army and
Javy stock pile must contain a 90-day
supply for each man in this cnumri'
and an eight-months supply for cach
man overseas. At any one time, then,

there must be a reserve of more than
5 billion pounds of fomd for the war
SUTVICES,

The second and by far the largest
claimant for foud is our civilian pop-
ulation. Civilians will get 75 per cent
of the supply, which means that the
quantity and nutritive value of fond
available in 1944 will be abour the
same as that available in 1943, With
incomes larger than ever before, many
pople are cating better than hefore,
In fact, if purchasing power were not
cheeked and if food were not allocat-
wl, there would be very Tinle left for
our soldiers overseas, 10 say nothing
of our highting allies,

With due consideration to other
needs of claimants the following sup-
plies of food for civilian use are in-
dicated in 1944, Supplies of fluid milk
for civilians are expeeted at about the
levels of the past year, Camned fruits
and vegetables will be considerably
more scarce because of increased mili-
ry requirements,  Dried fruit .ru(‘-
plics should be ample, at least for the
first nine months of the year. For the
first cight months of 1iu- yuir sup-
lies of dry beans and peas Cinclud-
ing canned pork and beans) will be
about 11 per cent higher than they
were during the corresponding period
in 1043, Civilan supplies of butter
will be down considerably for the year
awing to very large military neeis and
to the lower production  prospects.
Margarine  will e up somewhat,
though not enough 1 offset fully the
decrense in butter, owing to limitations
on raw material, processing capacity,
and competing requirements of other
groups. Supplics of coffee, tea, and
cocon should be a litle more liberal.
With respeet to jams, jellics and oth-
er spreads, the supply will he rather
tight, with relatively abundant quan-
tities of citrus marmalade and more
peanut butter than last year. Citrus
fruits prospects are very good and we
are hoping for gond crops of maost
vegetables.

In comparison with the situation in
other countrivs, the civilian picture in
the United States is very attractive, In
Great Britain, for example, fond is
adequate, nutritionally  speaking, but
any great varicty is probably out for
the duration.  Meat consumption is
down a fourth from prewar. An Ling-
lishman gets two ounces of butter a
week compared with our 4, and only
1 shell egg a month, In Russia, there
is almost no butter; the total fats -

F. D. Cronin

tion is less than 2 pounds o month for
certain manual laborers: amd in the
large population centers no milk what-
ever is provided for any group ex-
cept children under six.In France
there has een a loss of 11 pounds of
weight per person, for the average
Frenchman's  daily  fond  supply  of
black bread, weak soup, and cat meat
is about 1LOKK) ealories a dav.

The third main claimant for our
food supplies are our fighting allies,
and it is expected that fond shipments
1o these countries will total about 11
per cent of estimated supplies—4 per
cent to Great Britain, 34 per cent o
Russia and 31 per cent 1o other Unit-
el Nations and liberated areas,

1 vou wonder why our Allies need
foud Trom us, remember that ticlds in
Russia that eme produced food for
multitudes of people have long been
battlegrounds,  When Russia lost the
Ukraine and the North Caucasus, she
fost A0 per cent of her best farm land
and more than 40 per cent of her usual
food output. OF the food sent 1o Rus-
sia, practically all goes direetly 1o the
framt lines and to military hospitals,

In 1943 the Russians gor 235,209
pounds of macironi, el other Lemd-
Lease recipients got 127,200 pounds

England, a country of double the
aren of  New York but with three
times is nany people, has always had
1o depend substantially upon food im-
ports ta feed its 40 million inhabitants
Before the war, England produced on-
Iy A0 per cent of her regquirements
[y plowing up lawns and golf courses,
she has inereased her production 1o
about 24 of her needs. For the re-
maining one-third she sl must de-
pend upon imports,  Foud sent from
the United States represents less than
10 per cent of her requirements but
it is nevertheless the margin between
enough and not enough. Had she nit
received fond from us, England could
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not have served so long and so well
as a base for big-scale hghting.

I'd like to say right here that the
percentage allocations of our supplies
didn’t just happen. Representatives of
all claimant groups present to the War
Food Administration detailed and sub-
stantiated estimates of the minimum
amounts and kinds of food that they
will need from U. S, supplies. U. S.
civilians are rcprcsuulccl among the
claimant groups by the Civilian Re-
quirements Branch of the Office of
Distribution, Each claim for food is
carefully weighed against the total
supply and a consideration of the
claimant’s contribution to the war ef-
fort, and a food budget is finally
made up. Claimant groups often are
asked to reconsider their estimates, to
lower them, or to accept alternate
foods. Every three months claims are
reviewed to adjust them to a changing
war and food supply picture. In this
way, each claimant group is provided
for, in accordance with what is con-
sidered to be its need.

Now for some consideration of
prospective supplies of the specific
commodities in which you as macaroni
manufacturers are particularly inter-
ested,. I suppose these agricultural
woducts can be divided under the
weadings of foods which go into maca-
roni, foods used in combination with
macaroni, and those which are in com-
petition with it,

I am glad to be able to tell you that
this year the main ingredients of maca-
roni will be plentiful, easily obtained,
and probably reasonably priced. In
Minnesota and the Dakotas, the most
important states for durum wheat pro-
duction, 1944 acreage planted is con-
siderably larger than last year. Total
acreage of durum wheat for 1944 is
estimated at 2.3 million acres or 3.1
per cent above the 1943 acreage. Pro-
duction of eggs, another component of
macaroni, has been far heavier in the
carly months of 1944 than in any pre-
vious season. 1944 production as a
whole will probably exceed the 1943
all-time record of 5 million dozen,

While prospects for supplies of
foods used in combination with maca-
roni are on the whole favorable they
are not quite as encouraging as for
the commaodities 1 have just men-
tioned, Processors estimates of toma-
to production indicate an acreage 4.4
per cent larger than last season’s and
yields approaching the 1938-42 aver-
age of 54 tons per acre, This means
i prncu.-ieiiu[.,' crop 20 per cent grealer
than last year's, Tomato requirements
for the armed forces and war services,
however, have increased for 1944, so
that unless there is increased produc-
tion in Victory gardens and more
home canning for later use, shortage
in the civilian supply is foreseen for
next fall and the spring of 1945,

The best estimate concerning the
supply of meat available to civilians
for the next several months may be
summed up in the general statement
that while some of the choice cuts of
the better grades of meats will prob-
ably be more difficult to obtain, the
supply of most currently point-free
meats will remain rmson:lfliy plentiful,

United States cheese supplies in
1944 are expected to be divided in
such a way as to make available for
civilians 55 per cent of the total sup-
ply. That is about a pound lvss per
capita than they received during 1943
but almost the same quantity as they
have been receiving in recent months
under rationing. Production of Amer-
ican cheddar cheese, which accounts
normally for about 80 per cent of the
nation's total cheese production, is es-
timated at 800 million pounds for 1944
or almost 30 million pounds more than
was produced in 1943 and about 290
million pounds more than we normally
1 roduced before the war. Most of the
vstimated increase in cheddar produc-
.on over last vear, however, is expect-
td to be atizined at the expense of oth-
er-than-cheddar cheeses.

In considering prospective supply
of food which might be considered as
possible competitors of macaroni on
the dinner table, we find that the pres-
ently-expected potato crop of 410 mil-
lion bushels will be fifty-five million
bushels smaller than the 1943 crop
and, according to the Burcau of Agri-
cultural Economics, smaller than the
production necessary to meet all de-
mands.

Reports of growers’ intention to
plant as of March 1 indicates that in-
tended 2 reage for 1944 of dry edible
beans will be less than in 1943 but
that the crop will be about equal to
last year's. 1944 acreage of rice is
also expected to equal that of last
year.

I know you all want to help win
the war, There are one or two ways
in which you can help in bringing
about an equitable and full utilization
of our food supply in the process of
managing your own business.

Right now, for instance, you can
help meet an acute problem concern-
ing eggs. LEggs are in very heavy sea-
sonal supply, Storage space is short,
The two (‘:wlnrs have combined to
leave this country with more than
800,000 cases of shell cggs for which
there is no commercial storage space,
1f we are to save those egps Iﬁey must
be consumed or put into noncommer-
cial storage before they become unfit
for human consumption.

We are asking the housewives of
the country to help meet this acute
storage problem by storing an extra
dozen or two of eggs in her home re-
frigerator, You can help if you can
buy eggs in greater quantities now for
your own needs and store them in any
storage space available to you. 1
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know that you keep in close touca
with the four situation and many of
you probably have already done what
1 suggest. If you have, let me assure
you that you have made an important
contribution to the conservation of
good food. If others of vou caa buy
and store cggs just now when they
are plentiful you will be helping
mightily in the war food program and
helping yourselves also,

You can help in another way, |
think most of you have been coip-
crating in the “No-Point—Low-Point"
campaign. You know that the War
Food Administration has been stress-
ing the use of these no-point—Ilow-
point foods wherever possible to con-
serve scarce commoditics,

Your product fits well into such a
program. Macaroni is a plentiful, low-
cost food, quickly prepared. It com-
bines well with many other foods. It
can be used in a hot main dish or cold
in salads. It is an excellent extender,
for a little macaroni and a little of
something else will go a long way,

You can help our scarcer foods po
further by secing that every housewife
is impressed with these facts,

I hope you will not consider it pre-
sumptuous of me to make these sug-
gestions, and I do not want you to fecl
that a representative of a government
agency is trying to tell you how to
run your business. These are merely
some thoughts on how we may pos-
sibly gain our common ends.

I know that one of your chief prob-
lems is a shortage of containers for
your finished product. 1 wish I could
say today that it will be solved imme-
diately. T cannot do so, The contain-
er problem is one you share with near-
ly every other business in this coun-
try.

The packaging situation is critical
because of a shortage of manpower in
the woods where lumber and pulp-
wood are harvested, in the face of a
tremendously increased demand for
the lumber products.

You can help by using every pos-
sible means of conserving the packag-
ing material you now have,

Our present food situation is as
good as it is because within the last
year people have done a good job of
cooperation all along the food line
from the plow to the plate. Everyone
connected with food has much to do
before it can be said that the food
battle is won. 1 want to thank the
macaroni manufacturers for the co-
operation which they have given in the
past and which T am sure they will
continue to give until the battle is won.

The electronic heating process can  be
used to dehydrate compressed foods with-
out case-hardening or burning the prod-
duct; the time required is but one-tenth of
ordinary oven dechydration.
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NE of the most valuable assets we possess is the expe-
O rience we have had in the soy bean ficld. The Staley
Company is the only firm in the industry with a 22.year
background in the production of soy bean products for
the food trades, We liave seen soy flour grow from anovel
experiment into a staple and indispensable ingredient
whosc uses are even yet broadening and increasing.

Modern say flour is one of the world's richest and most
econom‘cal sources of high-quality protein. It has a
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How Soy Flour is Used in the Paste Goods Field
Spaghetti, macaroni and other paste goods, enriched with Staley’s Soy Flour have proved

definitely successful. Richer in flavor, more » .
Take advantage of the variely and product improvement offered by this amazing new

ingredient. Write for full information today.
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wide range of applications in the food field, for inproving
the taste, color, texture-keeping qualitics, and nu tritional
values of a great many different types of food products,

If you are not already making cffective use of voy flour
in your formularies, mail the coupon helow with just a
word as to your particular requirements. We'll gladly
rush you all the data you need for o complete under-
standing of the advantages soy flour can offer you.
Attach coupon to your letterhead and mail today.

tisfying, richer in body-building protein!

[} A.E. Stley Mfg Co.

ﬁ Decatur, 1l
@l . DPlease send me complete data covering the
[Ev usca of soy flour in the P'aste Goods field, espe-

clally in the production of. ..
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Fighting With Food

Lt. Col. J. W. Fraser

Chief of Central
Procurement Division of the

Subsistence Branch
Chicago Quartermaster Depot

Lt. Colonel 11, Fraser was born July 24, 1893, at Amesbury, Massachusells,
He graduated from U. S. Military cAcademy in 1916, Commissioned in Corps of
Engineers. Lt Colonel Frascr served with 3rd Engincers in the Canal Zone;
with the 318th Engincers, Vancouver Barracks; 603rd Engincers at Fort Henjo-
min Harrison, thimlu, and in France during the list World 1War. In Novem-
ber, 1919, he resigned as temporary Major, Corts of Engineers and relurned to

civilion life.

[His civitian experience has been mainly retail operating, buying, and merchan-
dising. For twelve years prior to rrillfrrl'ug_ the Army, Lt, Colonel Fraser was o

buyer for the Great Atlantic & Pacifie

meats,

ea Company, specializing in canned

In March, 1912, Lt. Colonel Fraser was commissioned in his present grade and

assigned to the Procurement Division, Chicage Quarlermaster Depot, wi
now Officer in Charge of Canned Meal and Special Ration Section. The
curement of these food stems for the Army is a gigantic job and Colonel Fra-
ser's bust civilian experience, as well as 145 previous military scrvice, is o
founaation for the splendid twork he is doing in the Quartermaster Corps,

should be chosen to address this
1944 Convention of the National
Macaroni Manufacturer's Association
—and it is nice to be here. Especially
am | glad to be here today as this is
the Anniversary of the Puarturmnslur
Corps—we are one hundred and sixty-
nine years old today.
Yes, the Quartermaster Corps was
established in 1775—a full vear before
the signing of the Declaration of In-
dependence. We have grown from a
two man concern 1o a modern organ-
ization composed of four hundred and
twenty-five thousand officers and en-
listed men, plus a civilian component
of sixty-five thousand men and wom-
en. 1 am, indeed, proud to be a mem-
ber of the Fighting Qu.‘:rlcmmsture‘s.

A year ago—1to be exact on June 25,
1943—Colonel Gage, Executive Officer
of the Chicago Quartermaster Depaot,
spoke before your convention when it
wis held at the Edgewater Beach Ho-
tel. At that time interest was prima-
rily focused on the procurement of
macaroni, spaghetti and egg noodles
and the objective was to revise and
simplify methods of procedure and
specifications to insure that the Ar-
my's purchases of these foods would
prove more attractive to your indus-
try. It is pleasant, of course, to state
that the objectives have been reason-
ably accomplished.

Just before leaving the Depot, 1 ob-
tained these figures and they were
rather  astonishing.  Purchases  and
shipments of elbow macaroni, spaghet-
ti and egg noodles from January to
May of this year, 194, amounted to
]Il‘iltlil.‘«'l"f' forty-two million pounds as
compared with approximately twenty
million pounds in the same period of
1943, These figures do not include the
Navy and Marine purchases and ship-

IT is indeed complimentary that 1

here he is
ro-

fine

ments, There is no stronger evidence
to prove that your products are being
used to a greater and greater extent
in the feeding of the Armed Forees.
I don't want to bore you with talk
that you are most familiar with, and |
am referring to macaroni, spaghetti
and egg noodles, and their nutritional
characteristics, Therefore, since we
are all agreed that elbow macaroni,
spaghetti, and cgg noodles are all-im-
portant in the Army diet, | thought you
might be interested in companionable
roducts which contribute to provid-
ing food for millions, Feeding an ar-
my of millions of men and women in
warlime is not an impossible task for
it is being accomplished ecach day. It
seems incomprehensible when measur-
ed by peacetime standards,

Tuie Breap BAskeT oF THE WorLd
is not a new designation for this coun-
try of ours. For mauy years before
World War 11, the farms and gardens
of the United States produced export-
able surpluses of most products of the
soil and yet those who had to provide
food for the table, without ration
wints, often found it difficult to obtain
just the item required when most
needed. Now, of course it is realized
that those were glorious days, and we
should have had little cause for com-
plaint. Most of the criticism heard
now is baseless and probably would
not be spoken aloud if we were not so
much inclined to compare today with
the days of peace and plenty, over-
looking that m this world-wide war,
there is little that we at home can do
to contribute to men who fight, except
work hard, loan our dollars, and share
our food,

Our soldiers do not need a new
suit, new pair of shoes or other ar-
ticles of clothing every day, They
do not require new ordnance, new
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means of transportation or new hous-
ing every day of their Army life but
no matter where they are in the world.
every conceivable effort must be made
to see that our soldiers are provided
with three meals per day, seven dars
per week, on land, on sea, or in the
air. Operating a boarding house of
this magnitude involves supply, pro-
curement, storage, distribution and
transportation. In addition, the Army
must remember that these functions
should be accomplished with the least
possible .disturbance to the civilian
cconomy. Mindful of its obligation in
this respect, the Army realizes full
well that although food will contribute
much to fighting men, it must be am-
ply available to the millions of men
and women who toil ceaselessly and
enduringly on the production and
transportation lines of America,

It might be wished that we could
convey to producers, processors, insti-
tutions, and particularly to housewives
whose interest and sacrifices are para-
mount, that the Army does not pursue
its appointed task in a listless manner.

It seems appropriate lo enumerate
the classification of folks who look to
the Army for food. They embrace the
soldiers and sailors of the Army, Na-
vy, and Marine Corps. The WAC, the
WAVES, the SPARS . . . concentra-
tion camps, prisoners of war and the
civilian population of occupied areas
under Army control. They are located
in camps, posts and stations within
the continental United States, in all
our shore possessions from the ficez-
ing temperatures of Alaska to the
tropic chimes of the Panama and the
islands of the Pacific, in Africa, Italy,
China and the Dritish Isles and
France. They are on fighting ships,
merchant transport vessels aund the
I:I:mcs. whose routes are safeguarded
yy landing stations the world over.
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This wide distribution of food, per-

ishable and semi-perishable, presented
a problem of manufacture, packaging
and distribution hereto unknown to the
Army or American Industry, During
training within the United States few
obstacles were encountered but as the
Army moved off shore, every effort
was made to provide the types of
foods which soldiers had become ac-
customed to having and this brought
a problem of many items. Canned
oods, for instance, although packed
in tin and enclosed in wood cases,
could not stand the freeze and thaw of
the Northwest Highway or the Aleu-
tians . . . neither would the seams of
the tin can stand up if cases were
thrown overboard in the salt water of
the Pacific to ride the tide to the Ma-
rines who had landed on islands with-
out harbors or docks for unloading.
We are all too familiar with the many
changes in macareni, spaghetti and
noodle packaging s ecifications but all
these were necessary 1o cope with con-
ditions hereto unforeseen or unexpect-
ed.

We all faced practically the same
perplexing problems, and the Army
like a good housewife was expected to
eniperate and conform to rules and
regulations of other government agen-
cies whose objective was to conserve
matericls of war. In many instances,
utilization of tin, overpacked in strong
wooden boxes, would provide an an-
swer to most of the initial food diffi-
culties. Tin was not available. Latex,
a derivative of rubber, would have
been a boon where the exclusion of
moisture wis paramount, but every
citizen has known of the cfforts to
conserve rubber and the Arm{y is no
exception. Who is there that does not
know of the masterful effort on the
part of the Maritime Commission to
build more and more ships. Space on
the scaboards was extremely valuable

and could not sensibly be ulilized for-

bulky foods. Those deemed absolute-
ly mnecessary, prinmrilf’ cereals and
fresh vepetables, are cither compressed
or dehydrated,

The great strides made by the
Quartermaster Corps and Industry as
2 team is now a fact but there is still
much to be done. While our soldiers,
sailors and marines are slugging it out
with the Nazis in Europe, we musl
continue to do our share. Even with
the cessation of hostilities, particularly
in Europe, the demand upon our food
resources will be great. It seems ap-
propriate to consider the probable dire
need for food on the European conti-
nent; that most territories supplying
rrain crops are in the battle zones and
the scorched earth policy will delay
rehabilitation of farm lands; the prob-
able destruction of milling properties
including converted machine factories.

It is quite impossible to predict the
route of invasion, but it may be ex-
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pected that the retiring German Army
will not hesitate to J‘mru_\- the food
factories outside of Germany which
will include mills located in Paris,
Marseilles, Brussels and Vienna, We
know already of the damage the Nazis
did 10 food plants located in Naples,
and other nearby cities.

Incidentally, in this connection, |
have been asked on numerous ocei-
sions just what has been done to
macaroni, spaghetti and noodle facto-
ries in ltaly. From the meager re-
ports available, we learn that few of
them are in operation. In fact, we are
shipping tremendous amounts of your
products io our fighting men as well
as to the civilian  population, It
is rather ironical that we should be
shipping macaroni, spaghetti and noo-
dles to the country which is known the
world over for its production in this
category,  However, war has made
many changes and here is another in-
dication that we will be called upon
to supply certain types of foods until
rehabilitation is effected.

Add 10 this picture the replacement
of primary sources of power and
transportation, lack of facilitivs, such
as rubber belting and a shortage of
trained personnel—it becomes readily
apparent that our job is really just
beginning.  However, on the more
sunny side, it is now apparent that
America has been Dlessed with an-
other satisfactory grain crop.  The
prime  handicap—manpower shortage
—affects all industries, and naturally
your industry must share its portion
of this temporary burden, but many
authorities anticipate that before win-
ter sets in there will be some relief,

Now a direct word to the macaroni,
noodle and spaghetti industry of the
United States: You have performed a
whale of a job for the American
Army and its allies. While it is true
that your industry was aol revamped
to any great extent solely for war pro-
duction, you have utilized your facili-
ties in a most commendable manner,
While we have enjoyed a very person-
al acquaintanceship with the Lead of
the larger organizations and the own-
ers of independent plants, we the
Army have greatly mereased our re-
spect for the function performed by
you, It is easy to visualize that tre-
mendous production under the exigen-
cies of war may have offered an ex-
cuse for many shortcomings, but, on
the contrary, the war seems 1o have
created an incentive to do your job
better.

The movement of troops from one
part of the United States to ':umlhcr.
finally to a port of embarkation, and
then overseas, results in constantly
changing points of  destination o
which Army food is consigned, The
nnl)rulicl.'lblc quantities of food re-
quired for civilian feeding which can
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be measured only by the advance of
the Alliecd Armics, plus the constant
rise or fall of shipping facilities, re-
sults in cither feast or famine. There
are times when it has been necessiny
o ask you o devote a large pereese-
age of your facilities w0 army prodic-
ton which are followed by periods of
little or no demand. We are fully cog-
nizant of the fact that this method of
operation presents a problem. We are
duing our very best to overcome it
Every conceivable action is taken to
distribute the business in such a man-
ner and over such periods of time as
to minimize your libor problems.
But it is well to remember that men
who fight and die are dependent upon
your clfort as well as the Quarter-
master Corps.

Confusion is bound 1o exist in the
minds of civilians who are not inti-
mately acquainted with the structure
which contributes  to unsatisfactory
cconditions in every industry.  The
successful conclusion of this  war
transeends every other problem . ..
with its eventual end, 1 am c:nn!'ulwp
that your industry will be in an envi-
able position to assume the obligation
of providing your itlems to the mar-
kets of the world and particularly to
those seetions where years will be re-
quired to completely” repair the rav-
ages of a ruthless war.

Let's go back 1o the plants, confident
of a job to do and confident that that
part of the job assigned to us will be
well done, That the unknown and un-
predictable  future will not burden
vour industry o an extent greater
than other industries—and  with the
dawn of a new and better day ... we
will ook eastward and say with de-
votion . . . 1ERE COMES THE SUN!

HERE'S WHERE
YOUR GAS IS GOING

gLt Bl .
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Lt. R. R. Mickus

Subsistence and Development Laboratories
Quartermaster Depot, Chicago

In choosing as my topic for this
morning “Army Demands on Maca-
roni” or macaroni products, it was my
dusire to (‘()IIVL‘{ to you gentlemen di-
rectly interested in a quality macaroni
product some of the Army views, the
why, and the wherefore, of these de-
mands,

Questions always arise in the minds
of the uninformed, and if 1 can clear
up some of the reasons for demands
made on your products our time will
have been well spent.

I am sure it is common knowledge
that the greatest loss of macaroni
wroducts comes from insect infestation
masmuch as the basic ingredient is a
cereal product, When 1 speak of ce-
reals 1 speak of insect infestation in
the same breath, Whether the cereal
be of the uncooked, breakfast-type,
flour, or semolina, it is inherently in-
fested and adequate measures must be
taken to render these products free of
infestation if they are to be stored any
length of time,

When storing these products under
normal conditions of temperature and
humidity, the dangers of infestation by
insects is minimized. The conditions
encountered by the Macaroni Industry
in the marketing of macaroni products
for domestic consumption cannot be
used as a basis of comparison for the
demands on your products for export
or overseas consumption. The geo-
graphical trade areas to which a man-
ufacturer limits himself are restricted
so that the time lag between manufac-
ture and the time the product reaches
the grocer's shelf is comparatively
short,  Retail procers are generally
well educated to the hazards incident
to long storage of macaroni products,
resulting in quick turnover and a small
percentage of returns,  Despite every
cffort to turn over subsistence sup-
plies as quickly as possible by the
Armed Forees the time lag from date
of manufacture until the praduct is
consumed is anywhere from one to
two years, How many manufacturers
are willing to puarantee their products
for this length of time, [)at‘kt'(t in reg-
ular domestic containers? It behooves
the Army, ther fore, to package cach
food item adeguately in order to as-
sure its safe arrival through the most
adverse  conditions  imaginable any-
where from one to two years, What a
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waste of material, valuable shipping
space, ffort, and money when these
products finally arrive at their desti-
nation in apparently good condition,
only to find the contents literally
crawling away.

Food that has been infested with
insects is not fit for human consump-
tion. It is necessary then to pack a
product free of viable insect infesta-
tion in a container which will protect
that product not only from the cle-
ments but also from the entrance of
pests, in order to be at all satisfied of
the arrival of the package and con-
tents ready for immediate use,

Undoubtedly, the first step toward
an insect-free product is “good house-
keeping.” Good housckeeping is par-
ticularly important in the manutacure
of macaroni products. Without it, the
possibility of manufacturing a product
free of viable infestation is remote.

In most other food plants the prob-
lem of insect control is much simpler
than macaroni plants. Products which
lend  themselves to fumigation  just
prior to packaging or after packaging
offer little or no difficulty. Due to the
very nature of the product, chemical
or mechanical fumigation is not com-
pletely satisfactory, Satisfactory “sur-
face kill" of insect life can be affected
by chemical fumigation, but penetra-
ility of the chemical to the interior of
the product is not possible due to the
hard exterior. It remains, then, that
every precaution must be taken in the
use of ingredients that are or have
been rendered free of viable insect in
festation, and adequate plant sanita-
tion measures must be taken to pre-
vent infestation during manufacturimg
and prior to packaging.

Inasmuch as fumigation of the fin-
ished product in the case of macaroni
products is not feasible, every cffort
must be taken to prevent exposure of
the product to insects during manu-
facture,

Controversial is the point whether
macaroni products are rendered free
of viable infestation by the exertion
of pressure during manufacture, Even
if this be true, macaroni products are
attacked by granary and rice weevils
in the drying rooms. These insects
can bore tiny holes into the macaroni,
deposit their eggs and seal the holes
so that they are not easily distinguish-
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able to the naked eye. As the product
reaches temperatures and  humidities
favorable to the eggs, they are hatched
and the tiny larvee bore their way into
the macaroni as they develop and
eventually emerge as full grown adult
weevils,  As this development con-
tinues it requires but a dull imagina-
tion to visualize what will happen to a
product packaged so as to prevent en-
trance of insects from the outside.
There is a tendency in the industry to
attempt to solve infestation problems
through the use of packages which
are, or are believed to be, insect-proof,
It is doubtful if any package made
from other than metal or glass is 100
per cent insect-proof, although some
of them may be highly resistant. We
believe that the present Army export-
pack is highly resistant to infestation
and ranks close behind metal or glass
as a barrier to infestation.

It is realized that in these times
there are several factors that make it
particularly difficult for manaofactur-
ers Lo practice arid prosecute vigorous-
ly a plant sanitation program. The
shortage of labor makes it difficult to
keep the plant and warchouse as clean
and sanitary as was the case in the
past. A problem is presented in the
availability of some fumigants, and
other toxicants that may be used may
leave an undesirable odor,  Despite
these obstacles [ believe every effort
is well worth while in maintainingg a
clean, sanitary plant.  After a plant
has become thoroughly infested, the
cost and effort to bring these pests un-
der control is completely out of pro-
portion and, sometimes, next to im-
possible,

I should like to ober an over-all out-
line of the steps necessary for best re-
sults in pest control for stored prod-
ucts' insects in food processing and
warchouses,
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They know Commander Superior Sem-

olina is dependable.

That's why over 75% of our orders are

repeat orders from regular customers.

COMMANDER MILLING CO.
\\ Minneapolis, Minnesota

UNDREDS of macaroni manufacturers

call Commander Superior Semolina COMMAND

You :
the Best
When You
DEMAND

their “quality insurance.”

These manufacturers know, after years
of experience, that Commander Superior
Semolina can be depended upon Ffor color
and protein strength day after day, month
after month, year after year.

‘PSUPERIOR

PURL DURUM WL

SEMOLINA
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Effective control of these pests is
brought about by a combination of a
number of materials and practices:

1. All incoming raw materials used
in the manufacture of macaroni prod-
ucts must be rendered free of viable
insect infestation prior 1o their admit-
tance to the plant,

2. The raw materials should be
teeated as near to the incoming box
cars as possible and then stored in
insect-proof storage tanks. Incoming
raw materials can be 4 major source
of infestation in macaroni plants.

3. The entire plant must be thor-
oughly fumigated or otherwise treated
in urlfcr to make certain that all infes-
tation present in the plant is destroyed.
More than one treatment may be re-
quired as well as periodic fumigation.
By “periodic” 1 mean more than once
or twice a year or whenever necessary.
In some iocalities as often as four
times a year may be required.

4. :\f‘ter thorough fumigation good
sanitary warchousing practices should
be followed. Warchouses must be
kept clean through the prevention of
the accumulation, in so far as possible,
of food materials anywhere in the
building. Floors should be kept clean.
Used bags and cartons, returned ma-
terials and the like, should not be al-
lowed to accumulate in out-of-the-way
places.  Clean containers and bags
should be used.

5. Extra  precautions  should  be
taken in drying rooms to make sure
that the products are not exposed o
inseets during the long drying periods.
Spot treatments  with recommended
fumigants to penetrate accumulations
in the manufacturing equipment and
out-of-the-way corners must be re-
sorted 1o,

A word of caution in the use of
fumigants of high toxicity. It is rece-
ommended that necessary  fumigation
be done by competent industrial fu-
migators.

I am sure that if all the above
measures are taken, insect infestation
o the manufacturers of  macaroni
yroducts will cease to be the headache
it is today; however, on the other
hand, if any of the measures are Beg-
lected, the results cannot be entirely
satisfactory.

Eleetrie” sterilization has  recently
come into some prominence. This is
the complete sterilization of alreudy
packaged goods—such as cereals, brian
praducts, pancike and  whole y.'lw:ll
flour, in which there may be insecl
epps, larvie or even adult insects—by
diclectric heating. 1t is the application
of clectronics to industry. 1t is the
use of a radio frequency heating

yrocess  which  results  in uniform
weating throughout the material treat-
ed. The center and outer portions and
surface are heated at the same time

and 1o the same temperature without
burning or changing the charicteris-
tics of the product, itis said. As yet |
hawve not had the opportunity o check
the application of this ype of sterili-
zation to the Macaroni Industry, but
hope 1o do so in the near future, Ii
feasible its application would be far-
reaching.

Of interest to the Macaroni Indus-
try is the recent production of a com-
pination meat and macaroni - product
item for the combat “C* ration. In an
effort 0 pive 1o the combat soldier
more variety in his diet instead of the
stew type of meat products, “Meat
and Noodles,” and “Ground Meat and
Spaghetti” will now be issued 1o the
troops in combat along with the other
meal L‘ulll|u|1'lrl11.-_ \\'IIL’H lTlIHil,\ dare on
the ~C” ration, The issue of the com-
Bination meat and macaroni products
items will further increase the per
capita consumption of wiacarom prod-
uets in the Army.

The following tentative specilication
has been drawn up for the noodle in-
gredient of the meat noudle item:

wrhe noodles used shall be 305 per cont
e noodles with a mosture content_not o
exceed 13 per cent. They <hall be 35 1o 40
thousandths of an inch thick, approximate-
ly i of an inch wide and approximately
7y b inches in length, The noodles shall
comply with the requirements of  Subsis:
tence Research aml  Development Labori-
tory Technical Bulletin No. 1.*
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The Tentative Specification for the
spaghetti ingredient of “Ground Meat
and Spaghetti” is as follows:

“The spaghetti shall meet the require-
ments of Type 11, as described in C.Q.D.
No. 119, and shail comply with the re-
(B:ircmenu of Subsistence Research and
; evelo mr.-lnl Laboratory Technical Bul-
elin No. 1"

Some confusion exists within the
industry regarding the requirements
of Subsistence Research and Develop-
ment Laboratory Technical Bulletin
No. 1, and the reasons for stipulating
these requirements, It is well known
in the canning industry that contami-
nation by certain thermophilic organ-
isms in cereals may cause slmﬁ:gu
when introduced in the preparatian of
canncd food products, especially when
these canned products are stored at
120°-130° I, The organisms in ques-
tion, as indicated by their terminology,
are very resistant 1o heat, and in the
spore stage may survive the heat proc-
vssing to which the canned products
are commercially subjected. In order,
therefore, to minimize the possibility
of spoilage due to these organisms, the
following standards have been adopted
for cereals used in the preparation of
canned foods for the United States
Army:

Total Aerobic Thermophilic Spore
Count—

For 5 samples examined, no one sample
shall contain more than 150 spores per 10
rams of sample, and the average of the
ﬂvc samples shall not be greater than 125
spores per 10 grams of sample.

Flat sour spores:

For five samples examined, no one sam-
ple shall contain more than 75 spores per
10 grams of sample, and the average of the
five samples shall not be greater than 50
spores per 10 grams,

Thermophilic Anarobic spores wnol pro-

ducing HS:

These shall not be rrrsml in more than
three (60 per cent) of five samples, nor in
any one sample to the extent of more than
four (65 per cent) tubes.

Thermophilic  Anarobic  Spores  Pro-

ducing HHS:

These shall not be present in more than
two (40 per cent) of five samples, nor in
any one sample to the extent of m han
five spores per 10 grams. This is _ava-
lent 1o two colonies in six inoculated tubes,

Detail procedures for determining
the extent of these organisms are giv-
en in Subsistence Rescarch and De-
velopment Laboratory Technical Bul-
letin No. 1.

In the study of bacteria one is be-
ing cunst:mtlf- confronted with the
most incredible facts:

A Dillion living organisms can be nicely
fitted into a space the size of a head of a
common pin;

That certain types of bacteria can sur-
vive more than a hall a century without
food or moisture;

And, that others can endure temperatures
between 300° and 400° F. below zero with-
out ill effects,

It is almost as difficult to believe
the resistance of some types of bacte-
ria to excessive heat, and the high
temperatures that others find suitable
for their normal growth and activity,
Most of these heat-resistant bacteria
grow at ordinary temperatures (50°
to 100° I".). There are, however, oth-
er types of bacteria that find 100° too
cold for comfort. Many of them do
not grow at all until the temperature
has been raised to 116° I, They grow
best around 130° F, and some are able
to prow at 158° 10 160° F. Some idea
of their heat-loying disposition can be
understood when one realizes that
160¢ is 17° higher than the tempera-
ture used to pasteurize milk.

The thermophilic bacteria are wide-
ly distributed in nature. They are
numerous in surface soil, manure, and
in many types of decaying organic
matter. They are also found in water,
sewage, hay, cereals, milk, fermenting
malt and in various kinds of dust, dirt
and filth, They are frequent contami-
nants on dirty utensils. They grow
rapidly in various types of hot wells
and holding tanks used for processing
various kinds of foods. Wooden
tanks, which are usually difficult to
sterilize, have been found particularly
suited to their growth. Most raw
products have at %casl small numbers
of thermophiles. Root crops and
grains, especially if grown on heavily-
manured soil, are usually the most
seriously contaminated,

There are two main reasons why
canned goods are particularly satisfac-
tory for the growth of thermophiles.
First, their processing requires heat,
and for a portion of the time the tem-
perature is within range that permits
them to multiply rapidly. Secondly,
many of the thermophiles are aniero-
bic, that is, able to grow in the absence
of air, and the canning process creates
sufficient vacuum to allow these types
to grow.

I hasten to add, in this connection,
that the highly technicii terms need
not scare the manufacturer of a qual-
ity macaroni product, as tests conduct-
ed in our laboratory show that prod-
ucts manufactured under clean, sani-
tary conditions are well within these
limits.

A great deal of discussion has been
devoted to the use of soya flour,
brewers' dry debittered yeast and
other nutritional supplements to mac-
aroni products. Up to the present
the Army has not seen fit to adopt any
of these types of products for regular
issue. Examination has shown that
when fortifying macaroni products at
levels that will contribute to the nutri-
tion of the diet an inferior product
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results, Generally, after cooking in
the normal manner with a large excess
of water, at least 75 per cent of the
soluble nutrients are: lost unless the
roducts are used in soups, where the
iquid as well as the solids are con-
sumed.

In checking cooking losses at the
Subsistence Research and Develop-
ment Laboratory it was found that
only 20 per cent of Thiamin, 25 per
cent of Riboflavin, and 25 per cent of
Niacin are retained in the cooked prod-
uct after boiling an enriched macaroni
vigorously for 20 minutes. There is a
great need for a cooking procedure
that would minimize this loss, I have
found in cooking other cereal products
in a minimum of water, that when
the product is thoroughly cooked un-
til it has absorbed all of the cooking
water, approximately 80 per cent of
the Thiamin is retained. The difficulty
in the cooking procedure is the vigi-
lance necessary to prevent burning or
scorching, by frequent stirrings, De-
velopment of a procedure whereby
this vigilance would not be necessary
would be most helpful.

United States and
Canada Arrange Mutual
Grain-Harvest Aid

_ Under sl;ccial arrangements effec-
tive July temporarily suspending
certain  border-crossing  formalities,
Canadian threshing outfits will help
harvest the Western Great  Plains
grain crops, while American machines
and crews later will go to the Prairic
Provinces, according to the Office of
Foreign Agricultural Relations of the
U. S. Department of Agriculture.

Of the 1,000,000,000-bushel wheat
crop now in prospect for the current
season in the United States, approxi-
mately 536,000,000 bushels are antici-
pated in the States that might reason-
ably be expected to utilize harvest
help from the Canadian prairie prov-
inces. In those three provinces the
1944 intentions to_plant indicated an
increase of about 22 per cent over the
wheat acreage planted in 1943, and the
current crop condition is above aver-
age. In 1943 the prairic provinces
produced 294,000,000 bushels of
wheat,

Canadian threshing outfits may re-
main in the United States until Sep-
tember 15 under this season’s arrange-
ment, United States machines and
crews may enter Canada when their
services are required, but may not re-
main longer than December 31, In
their announcements of the plan, the
Governments of both countries point
out that a similar arrangement will be
in operation for each wartime grain-
harvesting season.
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ITALIAN STYLE
GRATING CHEESE

Their Food Values and Prerogatives
(By Professor G. Fascelti, Director of Italy's Dairy Institute)

SPAGHETTI-
—~MACARON!-

1. A highly strength-
ening substantial
food.

5, ONE THIRD of
one ounce, with
an equal quantily
of butter make an
ideal condiment
for a spaghelti or

- macaroni meal.

2. A body builder—
93% ol quantity
ealen being as-
similated by the
human organism.

e 5
L=

6. Such quanlity of
condiment supply
the human body

. Rich i otfein,
3. Rich in pr with calories

fatty subsiances,
phosphorous and
lime salts.

equivalent o
those developed
by:
1Y, EGGS, or
31/, OUNCES

4. Ideal food for
those called to
make great phys-
ical and menlal
exerlions.

of Veal.

|
|

CONCORD CHEESE CORPORATION

Fond Du Lac - (Wisconsin)

Manufacturers of the

"C. C. C. Concord”’ Romano Cheese

The Leading Brand
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| AUTOMATIC CASE SEALING

Regisf&anfs — New Ifa&k Convention — gunc 194y
... FOR VICTORY!

Manufacturers Allieds
|
L Anthony Macaroni Co,, A. Bizzari, Los Angeles, Calif. Amber Milling Div, GTA, J. M. Webber, St. Paul, Minn.
S PACKOMA'"C V. Arena & Sons, Inc,, Biagio Arena Norr%slovm. Pa.

V. Arena & Sons, Inc,, Sam Arena, Norristown, I'a. Bubler Bros, Inc, E. O, Eberhard, New ‘a'nrk__ N.' Y.
Atlantic Mac. Co., Loretta K. Lombardi, Long Island City, N. Y. Bubler Bros, Inc, Kurt Muller, New York, N. Y.

” . g e = ¢ Buller Dros,, Inc, O, R. Schmalzer, New York, N. Y.
Bay State Mac. Mfg. Co, Joseph Scar aci, Everett, Mass. x Y ;
I!c::n:lrtl W. llucllm,“ W. n&]ehrr} Co., I'ir;lslmrgh. T'a. Campanelle, Jusq‘ﬂl. 1’“""" anlraue"e. Jersey City, N. I
Burtoni Products, Inc., Mario Contesso New York. Capital Flour Mills, Inc, I" M. Petersen, Minneapalis, Minn.
: L Capital Flour Mills, Inc., Hack Spagnol, Pitsburgh, 'a.
Cardinale Mac. Mfg. Co., Andrew Cardinale, Brooklyn, N. Y. Capital Flour Mills, Inc., Lowis A. Vivians, New York, N Y.
Cardinale Mac. Mfg. Co,, Jos, Genovese, Brooklyn, N. Y. Capital Flour Mills, Ine, Fred T, Whaley, Chicago, 1L
Constant Mac. Products, Madeleine Constart, Saint Boniface, R. 1. Champion Machinery Co., Frank A. Motta, Jolict, 1.

Model "D" Gluer
Pl and 10 Ft.
H} . Compression Unit

‘ The Model “D* will meetl your case sealing requirements with fully PACEKOMATIC Cassarino & Carpcnh:ri Co., Inc, V. Carpenteri, New DBritain, Clermont Machine Co,, John Amato, Brooklyn, N. Y.
aulomatic operation and continuous, low-cosl perl Seals both EQUIP! Conn. Clermont Machine Co, Carmine Surico, Brooklyn, N. Y.
top and botlom faps QUIPMENT The Creamette Co, C. L. Norris, Minneapolis, Minn, Commander-Larabee Milling Co., Louis J. Boucher, New York,
a ps simultanecusly, but can be equipped for sealing The Creamette Co,, Jos. T. Williams, Li?:ncalm'lis Minn }
::H::l.u:il:i:;n:u::l‘;:gn::ln :ﬂlfnl l"um!.:hld with salety device, auto- Shéiipénpfngné:ﬂ.ﬂmnhn Cumberland Mac. Mg, Co,, Ralph Nevy, Cumberland, Md. ('nnn\:;:uuhr-|.'|ra|m: Milling Co., Thos, L. Brown, Minneapolis,
svelopments. ’ Minn.
- Consscutive Numberers G. D'Amico, Mac. Co., Carl D'Amizo, Steger, 11l 5 Larabee Milling Co. Frank Voiello, New York
- The Modsl "D” will efficiently handle any of the government specified Automatic Volumstric Fillers DiAvella Mac. Co, Péter ['Avella, Silver Lake, Newark, N. J. Commander-Larabee Miling Ca. Frank Voiefo, ew A -
“V"' cases as well as the regular corrugaled or fibre shipping containers Automatic Nel Welghers The De Martini Mac. Co., V. Giatti, Brooklyn, N. Y. Commander-Larabee Milling Co., Harry M. Wiltse, Buffalo, N.Y.
+ « » i any required speed . . . no vegular operator nesded. Carion Sealers Essex Mac. Co., Inc, Robert F. Sheeran, Lawrence, Mass. Concord Electric Co., Fred Marcellino, Drooklyn, N. ¥
i i Auger Packers : Sl i e > Consolidated Mac. Mach. Corp,, Louis Ambrette, Brooklyn, N. Y.
Complete details will be furnished upon request Carton Makers Faust Mac. Co,, L. S, Vagnino, St. Louis, Mo, Consolidated Macz. Mach. Corp, N. I. Cavagnaro, Brooklyn, N Y

Daling Devices Florence Mac. Co., F. I). DeRocco, Los Angeles, Calif. Container Equipment Corp, Wm. E. Haberland, Newark, N. J.

. s f iof 5 <o Gioia, Rochester, N. Y. Crookston Milling Co,, Ulysses De Stefano, New York, N Y
, Pegse Oot Do G | Attoma Gic 8 S Atomg G, Kophentt Croken, M & . 1. . S, Wiigton, De
1 Paper Can Shrinkers A. Goodman & Sons, lnt‘.. Erich Cohn, New York City. Colhourn S. Foulds, Fowl Broker, New York, N. Y.

Paper Can Labslers A. Goodman & Sons, Inc, Robert 1. Cowen, New York City

; z + . General Mills, Ine, E. F. Cross, Chicago, 1.
PACKAGING MACHINERY Paper Can Tube Cutters e o e (s General Mills, Inc, G. C. Minter, Chicago, Il
J. L. FERGUSON_COMPANY, ) LLr Paper Can Set-up Conveyors i + s boi B % i Ceneral Mills, Inc., Chas. H. Nicoll, Boston, Mass.
. £085 . JOLIET, ILLINOIS Paper Can Label Dryers Horowitz Bros. & Margaretea, Irving S. Horowitz, New York ('nmcrn: .\:i:ls. I=m:.. (l:arllnnl C. (){«m. Ilul’l'nt;:. ": Y.
; ity. General Mills, Inc., Louis Petta, New York, N. Y.
l!ﬂﬂl\:\‘l’ll Bros. & Marga. cten, Jacob L. Horowitz, New York General Mills, Inc,, H. H. Raeder, Buffalo, N. Y. ‘
NEW YORK ® CHICAGO ® BOSTON ® CLEVELAND @ DENVER @ LOS ANGELES ® SAN FRANCISCO ® OEATTLE CH General Mills, Inc, R. C. Wools, Pliladelphia, 1'a. ‘
Ideal Macaroni Co., Leo C. Ippolito, Cleveland, Ohio. Hoffman-LaRoche, Inc., G. F. Siemers, Nutley. N, |
Indiana Macaroni Co., John Rezzolla, Tndiana, P'a. II‘L:l:r‘l“tl. l!o(r:u:.hS. Gartlaml ]Inr(:lr::.tli'ililmlul:lil‘in. I"a. i
the basi: rpari ¢ he; : z ) rivi isvi Iy g ' A .
meals Sl;l:(::lhl:ri‘;ltanng M Dty Rl Pt :::)lidmcg?:llxi::dw"?l plt.lﬂlml lm“m;Rﬂ e %:r\‘rtn:‘i‘:kl!emn?ﬂrc.oét:[r:ﬁ{ .\[i.\Y:c‘liltlll:)'lllﬁtlg.s‘?&lﬁt by Glenn G. Hoskins, Chicago, 11 |
] ) . One of mother's admonishments wis— dients.  Serve n|nl|,_.|::,¢2‘i:;[st: "i(r)lgrc; Keystone Mac. Mfy. Co, Geo. B Johnson, Lebanon, Fa. International Milling Co., Fastern Semolina Mills Div, H.P
. “It is sinful to waste” Here's a fresh or salad bowl. Keystone Mac. Mig. Co. C. J. Travis, Lebanon, Pa. Mitchell, Haldwinsville, N. Y
Mr. Macaroni—Meat Extender lcft-over meat favorite: ' V. La Rosa & Sons, Inc, Jos. Giordano, Brooklyn, N. Y. Kime Midas Flour Mills, W. 1. Dougherty, Philadelphia, 1’a
| V. La Rosa & Sons, Inc, Peter La Rosa, Brooklyn N. Y. ting Midas Flour Mills, A4, 1. Fik rig, mladefpig,. v
o Spa * g " g K Midas Flour Mills, Wm. . Ewe, Minnea wolis, Minn.
- You can get some meat without points {7 Li» €88 naodles ghetti Chop Susy Megs Macaroni Co, C. W. Wolfe, Harrisburg, P King Midas Flour Mills, Geo. L. Faber, Chic: cor TI
T pol |/; 1b. m‘uuml left-over meat or fridhis p .Ttg! Macaronl ﬂ,., . . olie, qrns urg, 1a. K!mf M as .'""r Aills, 11:1}:_ R '1| her, ‘lrr..u..n, lece &
if your butcher has meat. Other meats round lamburge Despite the delight of American | Mepenzahl Food Products, Jos. C. Meisenzall, Rochester, N. Y. Ging Midas Flour Mills, David Milson, Rew York, N. Y.
require points—and you may get such cuts 1 ﬁn‘lnn % ger wives in Ariericanising ‘diahes of 1D;lh5¢' Mid-Sout Macarani, Albert IF. Robilio, Memphis, Tenn. King Midas Flour Mills, \Wm. Steinke, 1\.!1n|u-n’|m||~'-, Mipmn.
i ., : . : e ne nationalities, here" ¥ DHIEE ; Milwaukee Mac. Co, Ernest Conti, Milwaukee, Wis. H. 1. King Flour Mills, Wm, Fodera, New York, N. ¥
if you have points. No matter how you 2 tablespoons green pepper, cut fine r alities, here's one that is American Missi ' Guide P. Merlino, Seatile, W:
‘ are situated, there is still a meat problem %’l cup celery, cut fine I[r:-c:'s“ll;o:;:lo‘[ﬁ'llh 2 Cl}inue same that ef- '.\1;::5:1? é!;r;;::l (C:::‘, \'{'t.mf. I-:r.tssirllilm.‘";t.l {:‘::li:' ?-:h' Frank Lazzaro, Frank Lazzaro, New York, N Y
| and meat-stretching foods should be used 1 ::;;!u::ml\?;r’c;?;’rs l;:-?taucc i C. F. Mueller Co., Henry Mucller, Jersey City, N. J. Donate Maldari, Donato Maldari, New York, N. Y
. regularly, Salt and pcpfcr 1o faste 15 1b, sil\ngllmi, broken into 1% in. picces, National Macaroni Mig. Co., C. Zafonte, Passaic, N. J. Manhattan Paste & Flue Co., A. i1, Miller, Brooklyn, N. Y . |
: M s 2 ¥ cup grated cheese (optional) or eblow spaghetti | National Macaroni Mfig. Co, Bartolo Filippone, I’assaic, N. J. Merck & Co, Inc., I Stievater, Ir, Rahway, N. | ‘
} siacanon, spaghetti and egg mnoodles, 3 tablespoons butter or bacon drippings i Northern I, Cereal Co., 1. 1- Ladd, Lockport, 11 Midland Laboratories, Fred Somers, Dubugue, lowa
4 which go to make up Macaroni Products’ Cook egg noodles in four cups of boil- % Ih. pork, cut in thin strips ; Northern 1Ml Cereal Co., . C. Ryden, Lockport, 1l ) ) . X -
| famous “Energy Trio”" are ideal protein ing water, salted, until done, and all water % Ib. veal, cut in thin strips } Pacific Coast Mac. Co., Joln Madonna, Seatile, Wash. ’Q""" ““;:"" '\\!E!:‘ &‘, l“‘_-‘i““"" i"{‘,’"' -l" ”\li‘“'a" '_"'_ w .m|
foods to combine with meat—another: food has been absorbed, turning fire lower as : cup onion, sliced and shredded | A, Palazzolo & Co.. Peler J. Palazzolo, Cincinnati, Ohio. . ""l‘!mkg '.'én l'). & Elevator Assn, R AL Stangler. trtl
| vich in prolein. cclinkmu proceeds. Fry meat until brown, 1 f”l’.ﬁt:ltn‘. l::ll’ﬂldﬂl, in 1 in. lengths | Paramonnt Mac, Mfg. Co. ] Coniglio, lirooklyn, N. Y. s, N. D
I add remaining ingredients and let_simmer F ol °“| o Phila. Macaroni Co., Louis Roncace, Phila,, I'a. Frank Patcono, Mount Vernon, N. ¥
And don't for a minute look upon a until vegetables are tender. Combine with our, salt and pepper Prince Macaroni Mig. Cu, Sal Cantella, Lowell, Mass. TN . C o I Reilly, New York, N. Y
t T . A egg noodles and serve hot. Serves 6 to 8. . ri Mig. C teph Pellegrino, Lowell, M I. I’ Pearlstone Co,, John I, Reilly, New Fork, & 1.
= macaroni dish as a winter food al s 0 lo " Prince Mac. Mig. Co, Joseph Pellegrino, Lowell, aass. Pillshiry Flour Mills Co., R C. Benso Minneapolis, Minm
h fiin mistaken id ““; Ino d? s Tl_“"' Brown meat_slightly in skillet, in but- Procino-Rossi Corp., 1. A, Procino, Auburn, N. Y. |l!|1":'|::l|;’. 1.'1:,::. ‘\Ilill‘ (?, Frank |”|.-":i't.r:'. “’LI'IN-." Y'u',k N. Y
: ¥ staken idea. Such a dish supplies y ter or bacon drippings, blend in about a Procino-Rossi Corp., Marjorie Rossi, Auburn, N. Y Pils) y Flour Mills Co., € " Tolcomb, Rocheste Ly
],* ;mnr and energy to the human system, Macaroni Fruit Salad Bowl tablespoon ui lﬂnur. then add vegetables Quality Macaroni Co . Piscitelli, Rochester, N. Y phl\.f,:',:.i" ;.-ﬁ,::: \11ill Co. 1'(-" “..':zlf‘r.":', '“"“.lll':l 5\-" Y
‘i uilds is ivi seasoni i < A L 1 1S 8 ster, N. Y. . 2 Mills Lo, 1 L. atagnrat,
1".' (’):1:!::mll,;::(:ync?:ls::f:, :1‘".1 g;\esl ’_"m““" If you have never calen "cold” maca- clissnlv':( :lm.'n C:;l“lcltfmw:ll’cl: lg::rtnm::- 2:::: Ravarino-Freschi, Inc, Al Ravarino, St Louis, Mo, %-!H"I'"". H‘mr “l“\ t-“" ll |‘)' Ic:f'""i'r..""' '\|1»'-"m|"“m.ll]" |‘.\.1""I
pri Uriahing: 100CE.MNSUME 70 n & salid, there's a treat in store for 2 slow fire until vegetables are tender. i Roma Mac. Mfg, Co. Inc., Charles Presto, Chicago, 11, |,'.“’|'"", At o T ey S hiiotolS Yl
mer, particy arly during these working, war-  you because macaroni products are becom-  Doil spaghetti in salted, rapidly boiling wa- Ronzoni Mac, Co., Inc, E. Rozoni, Jr, Long Island City, N. Y. STy OV o 20 WEM o LA BESERtRe: < i
times, but they i 1 ing daily more popular F lis! { A K 1 i i kg Pillshury Flour Mills Co., Wayne Wilson, Chicago, Tl
| mes, b icy need food that is casily T 3"! l!} pular as a summer dish. ter B to 10 minutes, Drain, add to meat Peter Rossi & Sons, Henry 1), Rossi, Braidwood, TIL Pillsbury Flaur Mills Co., Samuel Regalbuto Phitadelphia, 1
) l l:jHull:d and quickly assimilated so that the n proof, try this one: :ﬁdn\:‘%erl:hlcé in 5lc|"-f|t Mld cook to blend i A. Russo & Co, N. Russo, Chicago, 11L Frank k. Prina, New Yirk N. Y ! 1 ;
L digestive system will not be overtaxed. 1 " . oerve willl ‘chop suey sauce. St. Louis Mac. Mfg. Co,, Inc., Vincent ). Marino, St. Louis, Mo. .
& That's why our friend, Mr. Macaroni, or (ltt:;l ::Jlrlzl,l‘;c“l‘l?lﬁlmr‘: ve [ruit i Ak b peocs G. Santoro & Sons, Joseph Suntoro, Brooklyn, N, Y. Red “'i."“.'\“"i"“ Co., R. L. .""'ﬁ' Mymouth Meeting, .
I Spaghetti or Egg Noodles, should be lled 1 cup pitted s & II T dr i } Skinner Mfg. Co. jobn T. Jeffrcy, Omaha, Nebr. Rossotti Lithographing Co., Frank 'R Camp, No. Hergen, N 1.
I f o o8 , D6 EOE 1 gu': :];"d r:fcl c|‘cr(““ mi EHHN'IE i Stokely Bros, & Co, U. I Clmilt Indianapolis, Tnd. Rossotti Lithographing Co., AMfred Rossotti, No. Bergen, N. I
i upon frequently as a real wartime meat Y ﬂl,p diced celer pple (unpeeled) Sunland Biscuit Co., Ralph Raulli, Los Angeles, Calii. Rossotti Lithographing Co., Chas. C. Rassotti, No, Hergen, N. ).
extender. Mavonnaise or FY 45, dresis J T 3 Frank Traficanti, Chi m Rossotti Lithographing Co,, Tom  Sanicola, No. Bergen, N. |
' s Lench aresiig The most exotic and i i raficanti Bros,, Iran raficanti, Litcagn, Wo- 2 Rossotti Lithographing Co., Jolm M. Tobia, Nao. Dergen, N ]
! How? Just try any or all of the recipes and vegetables from Lar?:“:‘;:llf:ir;mm Tri-State Macaroni Assn, Joseph Donidy, Pittsburgh, Pa.
. below and you will add them to your per- 'Cook elboy macaroni in boiling, salted expected to become commonplace on U.‘E ! S. Viviano Mac. Mfg. Co., Salvatore Viviano, Carncgie, Pa. Lillian Bames Orr, Northwestern Miller, New York, N. Y.
| sastianl reelie e water, until “chewey.” Do not overcook. dinner tables with increased postwar use I Weiss Noodle Co., Al S, Weiss, Cleveland, Ohi W. G. Martin, Jr. Northwestern Miller, New York, N. Y.
pe ' Spread on absorbent paper or shallow plat-  of cargo planes. ciss Noodie Lo, bert S, Weiss, Cleveland, Ghio. I3, R. Jacobs, Washington Repesentative, Washington, n. C
' A. Zerega's Sons, Inc, John P. Zerega, Jr., Brooklyn, N. Y. M. J. Donna, Secretary-Treasurer, Braidwood, 11
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Convention

Report of Program and
Credentials Committee

After studying the splendid War-
time Conference Program as prepared
for printing by Secretary Donna, we
congratulate all who had any part in
its preparation, and, after consulting
with President C, W, Wolfe and other
directors, we make the following rec-
ommendations

1. That this program be considered
the official program of the conference
to be adhered to as closely as it can be
convenient with the smooth running
of the conference.

2, That the exccutives of the mem-
ber firms represented at this confer-
ence constitute the working body with
Privilvj.:e 1o vote on all matters affect-
ing the policies of the Association un-
der its constitution and by-laws.

Respectfully submitted,
I. H. Diasoxp, Chairman
. Ronzon
SAM ARENA
Report unanimously adopted.

Auditing Committee Report

Your Auditing Committee has
studied the various reports dealing
with the financial affairs of the Asso-
ciation and makes the following recom-
mendation :

1. That the audit of Wolf & Com-
pany .as of December 31, 1943, be
adopted as a part of this report.

2. That the Income and Expense
Report prepared by Treasurer Donna
for the period January 1 to May 31,
1944, showing a cash balance in the
bank of $15,057.21; General Fund,
$10,828.97; Attorney and Research
Fund, $553.24; No Point-Low Point
Fund, $3,675.00, be used as a guide
in planning activities of the Associa-
tion,

3. That we commend the manner
in which our funds are handled, es-
pecially the policy of keeping “in the
black™ as far as that is possible.

Respectfully submitted,
ALnert Weiss, Chairman
Josern Santoro
Arnert Gloia

Keport wunanimously adopted,

Membership Committee
Report
We, your standing committee on

membership, beg leave to report as
follows:

New members admitted since our
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Reports of Regular

C ommittees

1943 convention—ten active and two
associate,

Eight firms have lost their member-
ship, some through resignation, some
through suspension for nonpayment
of dues, and others because of changes
in their business status. Our member-
ship, as shown by the records of the
secretary, as of this date, is 103 active
lus 16 associates, or a total of 119,

his is a net gain of four for the
year.

The National Association is attempt-
ing to do for the industry anything,
and everything, which the majority of
the membership of the Association
believes should be done. Toward that
end, the coiperation of every progres-
sive firm in the business is solicited.
We will welcome the application of any
firm represented at this convention,
also, of any firm not represented that
is willing to lend a helping hand to
aid their industry’s cause. We need
their support and codperation.

Respect fully submitted,

A, TrviNG Grass, Chairman
Jack Procixo

C. J. Travis

Report unanimously adopied,

Report of Nominating
Committee

We, your nominating commiitee, rec-
ognizing the regional plan for rep-
resentatives to constitute the Noard of
Directors and carefully checking the
names recommended, beg to submit for
this convention the nomination of the
following manufacturers as directors
from their respective region, also Di-
rectors-At-Large:

Region 1—Jos, Pelligrino, Prince
Mae, Mfg, Co., Lowell, Mass,; 2—C.
W. Wolfe, Megs Mac, Co., Harrisburg,
Pa.; Henry Mueller, C. F. Mueller,
Jersey City, N. I.; Peter La Rosa, V.
La Rosa & Sons, Brooklyn, N. Y.; 3—
Ralph Nevy, Cumberland Mae, Mfp.
Co., Cumberland, Md.; 4—A. Irving
Grass, I, |. Grass Noodle Co., Chica-
go, Nl.; Frank Traficanti, Traficanti,
Bros., Chicago, 11.; 5—Peter J. Vivi-
ano, Kentucky Mac. Co., Louisville,
Ky.; 6—J]. H. Diamond, Gooch Food
Prod. Co., Lincoln, Nebr,; 7—F, D,
De Rocco, Florence Mae. Mfg. Co.,
Los Angeles, Calif. ; 8—Guido P, Mer-
lina, Mission Mac, Co., Seattle, Wash. ;
9—C. L. Norris, The Creamette Co.,
Minneapolis, Minn,

At-Large:  John P. Zerega, ir., A.
Zerega's Sons, Inc., Brooklyn, N, Y.;
Albert Ravarino, Ravarino & Freschi,
Inc,, St. Louis, Mo.; Louis S. Vag-
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nino, Faust Mac. Co., St, Louis, Mo.;
Albert S. Weiss, Weiss Noaodle Co,,
Cleveland, Ohio.
Respectfully submitted,
Joun P. Zereca, Chairman
Hexry D, Rossi
C. ]. Travis
Josernt CoxicLio
Iases T. WiLLiams
Peter J. PaLazzoLo
Ravrn RovLL
Report  adopted—directors  wnan-
imously clected,

Report of Macaroni Products

Promotion Committee
Vote YES for Publicity

The Bread Institute, through publi-
city, has you eating white bread and
liking it. No longer do you think of
a picce of white bread rolling up in
your stomach to form an indigestible
ball of dough.

For breakfast, it is no longer fash-
ionable to gulp only a cup of black
roffee. Far wartime stamina, the Cere-
al Institute, through publicity, tells you
to “"Eat A Better Breakfast.”" You
should eat fruit, you may have egps,
but always cat that great i’nig. beautiful
bowl of cereal.

The need for macaroni publicity is
urgent and the opportunities great.
The need is urgent because your com-
petitors for the American food dollar
in the cereal field alone are conduct-
ing apgressive and effective campaigns
to inerease their share of the food dol-
lar.

New competitive products are al-
ready reaching the market in unprece-
dented numbers. In postwar, Clarence
FFrancis, Chairman of the Board of
General Foods, said when addressing
GALA.:

“It is not a question of getting new
products. It's simply a question of
timing and programming the manu-
facturing and marketing of the many
new products which General Foods
has already developed.”

Perhaps we should consider the dif-
ference between advertising and pub-
licity,

Advertising, as {our Publicity Com-
mittee views it, is bringing people to a
particular manufacturer’s product by
paid advertisements, through the me-
diums of radio, newspapers, billboards,
car cards and by various point-of-sale
helps, such as posters and displays.
Advertising through these mediums
comes from, and is recognized by the
trade and consumers as coming from,
the advertising facilities of a particular
manufacturer,

Publicity, on the other hand, is not
recognized as coming from any element
having a special interest in the sale
and distribution of a particular brand
or the commodity itself. It is not rec-
ognized as coming from the publicity
organiaztion which creates it and
brings about its distribution,
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It is recognized as coming from
women's page editors, radio station
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Resorution 11: We extend our sincerest  enal  when the  meager available funds

thanks and appreciation to our loyal secre-  ure taken into consideration. We feel, and

ry-treasurer, M. J. Donna, for his long  we Enow that you feel also, that Managing

4 " e hiful se 0 ¢ Association ang clar onna has done an out-

fDDL' (‘d“("s magazine editors house a faithful service to the Associat \ Direst MO b i

organ I'S—d" of wh0||| are sulp' to the industry. We congratulate him on his sowding job in roducts  Promotion and
a edito

lied editorial copy and photograp!

completion of twenty-five years of contin- Cossumer Education for macaroni products,
wous service in his office and congratulate  layiv g the foundation for an even greater

y your pul)licily urg:miznticm back in the Rossotti Lithographing Company for its  joh the future when more money is

New York or Chicago.

free, and given to the extent that it
builds up the prestige and enhances
the reputation: of the editors.

Your customers are not foreed to
read it as they ruwd ndvprliscnu-nts.
The$ read it for information, for en-
joyment, and therefrom comes the
subtle influence which makes your

roduct—macaroni—a preferred one
in the marketplace,

Your Publicity Committee has spent
many interesting hours in conference
with the leading publicists of America.
From these conferences has been dis-
tilled an enthusiasm and conviction
that we, as aggressive businessmen,
should embark upon a publicity cam-
paign—not next year, or. the year after,
but as soon as an equitable plan for
raising funds can be put into effect.

We hope that those of you who are
attending this Wartime Conference in
New York, will lend your active sup-
port to a plan which will make the
necessary funds available. We hope
you will describe the advantages of a
publicity campaign and cnlist the active
support of the manufacturers who

were not able to attend the conference.

We can have publicity, if each of
you who hear or will read lhls.n:pm"t
will actively support your Association’s
an to raise these funds on an equita-
ble basis.

If you want more volume, a greater
share of the American food dollar,
you must VOTE YES FOR run-
LICITY! .

C. F. MukLLeR, Chairman
Petek La Rose
Epwarnp VERMYLEN
A. Inving Grass
Report unanimously adopted.

Committee on Resolutions

We, your Committee on Convention
Resolutions, beg leave to report the
following for your consideration and
adoption. Most of the resolutions sub-
mitted to us concern regular Associa-
tion activities and official duties for
which the Association is most appre-
ciative, We recommend for adoption
the following resolutions as being ex-
pressive of the feclings of the members
and policies of the Association:

ResoLrmion 1: Waereas, President C. W,
Waolfe has given so freely of his time and
ability in directing the affairs of the Asso-
ciation throughout the past year, services
rendered at a great expense of personal
time and company money, therefore be it

ResoLven that to President Wolfe go the
heartfelt thanks of the Association for the
dynamic leadership m,d smooth-running
management of Association activities.

tional Macaroni Institute has been phenom-

thoughtfulness in tendering our loyal ser- avanable,
Publicity space and time is given  vantits magnanimous reception last evening.

Resorution Vi Our Association  feels
ResoLution 1112 As the “leg man” or of- pighly honored by the class, calibre, and

ficial contact officer, Washington Represent- ghitity of the speakers selected to address
ative and Dircctor of Research Henjamin  gur convention.  Each, in his own way,
R. Jacobs continues to do a fine job, for pas hrowght us a message of good c:mi.r:
which we are most appreciative and 10 any timely suggestions, so to cach of the
whom we extend our thanks.

following we herewith extend our sincerest
thanks

Resotustow 1V Whe work of fe T Mrs. Virg. I3, Clarahan of Pendleton Dud-

Moake

dwe

i ¢ illustrated shows owur Flour Mandling Outfit and
1A fqmrm?:m:llx:r f}(’:'l:-’d:::ful‘lynz:r:m.ni.' in operation.

—by Installing Modern, Automatic

CHAMPION

EQUIPMENT

For more than hali a century, Champion an.gi- LET OUR EN-
neers and Champion equipment have been serving GINEERS H.%LP
the Macaroni and Noodle Industry—developing bet- WITH YOUR
ter methods to insure better products, and reducing :gbll)EPﬂlest

i \ greater profits. Champion LAN
production costs to permil greater p! el

experience and engineering service are available to
you in working out your plant improvements. TION.

CHAMPION MACHINERY CO. i

Mfrs. Flour Handling Outfits, Semoling  Blenders,
Dough Mixers, Water Meters, und W eighing Hoppers.

BACK UP THE FIFTH WAR LOAN—BUY MORE WAR BONDS !
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ILT & Associates, New York City for her
address "Publicizing Food Products.”

Mr. . D. Cronin, Regional Director of
the War Food Administration for his ad-
dress on “War Foods.”

Li. Col. J. W. Fraser, Chicf, Central
Subsistence Branch, quarlermnstcr Depot,
Ellirlngn for his fine talk on “Fighting With
Food,"

Lt. Robert R. Mickus, Subsistence Re-
search and Development Laboratories, ?nar-
termaster Depot, Chicago for his address
on “Army Demands on Macaroni Products.”

J. F. Driscoll, Macaroni Buyer, Quarter-
master Depot, Chicago on the subject “Ma
caroni Purchases For The Armed Services,”

ResoLumox VI: Wuereas, three out-
standing supply firms have so delightfully
entertamed the conventioners, their ladies,
and friends in three owtstanding social af-
fairs, and

Wieneas, their entertainment added much
to the pleasure and conviviality of those
who made up our convention, therefore be
it

IREsoLven that w: extend our appreciation
for the fine entertainment provided hy:

Rossotti Lithographing Lum?:my (Alfred
and Charles Rossotli), R'nrlll lergen, New
Jersey for the cockiail party, buffet supper,
and dance sponsored the evening of June
15, specially honoring Secretary-Treasurer
M. J. Donna for his twenty-five years of
consecutive service to the Association.

Clermont Maching Company (C. Surico
and John Amato), BDrooklyn, New York, for
its cocktail party and reception the even-
ing of i]um: 10, immediately preceding the
annual dinner dance of the Association,

Consolidated Macaroni Machine Corp. (C.
Ambrette and N. J. Cavagnaro) for the en-
tertaining, c}'c-ﬁllin floor show presented
and the music provided for the dancing aft-
er the annual dinner on June 16.

Resorurion VII: \WaEreas, the attend-
ance at the 194 conference is considerably
above par in number of registrants and
standings of the firms represented, and

Witereas, the attention given to the con-
vention procedure by these representatives
was extraordinarily keen, their interest mast
manifest, and their discussions so enlight-
ning, thereby ba it

Resouven that we commend Ih_is manifes-
tation of interest in the industry’s problems
and  Association policies secking our solu-
tion, :

Respectfully submitted,

A. Irvine Grass, Chairman
SaLvaTore Viviaso

Ericn Conx

Keport wnanimously adopted.

Association’s Future Activities
Report

The Future Activities Committee
consisting of the following: C. L. Nor-
ris, Chairman, C. I'. Mueller, Peter La
Rosa, Al Ravarino, Peter Viviano,
Frank Traficanti, G. I, Merlino; Irv-
ing Grass, and President C. W, Wolfe,
in a mecting at 5 pam. June 15, by
unanimous consent agreed upon the
following recommendations _to  com-
prise the activities of the Kssociation
through its representatives the forth-
coming year.

1. That we continue to pursue the normal
activities of the Association insofar as this
is possible under ever-changing conditions,

2, That no change be made in our rr:scnl
Association sefup, except that our Execu-

tives be urged to be on the alert for needed
united action 1o protect the Industry's in-
terests while providing for Association ad-
vancement and government codperation,

3. That the membership committee, aided
by the Secretary and Director of Research,
continue its efforts towards enlarging the
membership of our Association,

4. That as individuals and as an organi-
zation, we make more use of Director of
Rescarch, Ib. R. Jacobs' services as our
Washington Represematives, contacting de-
partments of the Federal Government, open-
g doors, as it were, for macaroni and
noodle manufacturers, and for doing general
:ex work and service work for the mem-
hers.

5. That Rescarch [’im'lﬂrrhmhs continue
the practice of mailing briel bulletins cov-
cring information pertinent to the industry
as same develops.in the Federal Register.

6. That plans be made for_the holding of
more frequent Regional or Sectional meel-
ings in view of the present trend to restrict
travel and for the purpose of keeping the
rank and file more closcly acquainted with
things that are happening, making our mem-
bership more closely united for the advance-
ment of the interests of our Association,
our Industry and our country. . . . That all
such meetings be held with lgu: previous ap-
proval of the Executive Committee of this
Association, and that whenever possible such
meetings be presided over cither by a Direc-
tor of the Region in which they are held
or_by an Association Officer or Executive.

7. This Committee endorsed the work of
Dr. Jacols and Attorney Forbes retained by
the Association, during the past year on this
project and strongly recommends that the
work of these men be pursued in the year
ahead, It is the feeling of the Committee
that the matter of permission of enrichment
of macaroni products be kept constantly be-
fore the proper government agencies until
a successful conclusion to the matter be
brought about in line_with Dr. Jacobs' re-
port given on June 15,

R, The Committee recommends that the
following Tletter be sent to the agency
named, over the signature of the president
aml secretary of the Association:

"We, 1z National Association of Maca-
roni Manufacturers, assembled in the Hotel
New Yorker, New York City, in ou- Annual
Wartime Conference and represeniing ap-
proximately 85 per cent of the production
of the imfusiry, request that the VWiights
and  Measures Section of the Food and
Drug Administration of the Federal Se-
curity Agency, give scrious consideration 1o
and approve:

1. That a tolerance of 20 per cent be per-
mitted in all packages whether the variety
is free-flowing or not.

2. To permit a tolerance of ¥ inch in one
cnil of the package of non-flowing varieties
lefore the }(J per cent is computed.

“These recommendations are made for
the reasons expressed at a hearing in your
office recently,

(signed)”

Y. The committee, recognizing the need
for an educational campaign on macaroni
products along the lines given by the con-
vention by Mrs, V, I Clarahan, strongly
recommends that this project be quickly and
vigorously worked out,  To the end that
funds for the endeavor might be secured,
we recommend that the following letter be
written to all millers supplying the macaroni
industry and that the committee be given
authority to meet with the millers and pow-
er to act in behall of the Association in the
maltter.  These millers include, but are not
restricied to, the following: General Mills,
Pillsbury Flour Mills Co.,, Commander Lar-
rabee Milling Co, Amber Milling Co.,
Crookston .\liilimﬁ Co, H, H, King Flour
Mills Co., No. Dakota Mills and Elev, Assn,,
King Midas Flour Mills Co., Capital Flour
1ills Co.
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To All Millers Supplying Macaroni Indus-
try:

Gentlemen;
The Future Activities Commitice, the

. Board of Directors and the undersigned

members of the National Macaroni Manu-
facturers Associaton, request that you ap-
point a representzlive, who has power to
act, to represent your firm in a meeting to
be held in Chicago ar La Salle Hotel, start-
mgrltl:.lﬂ a.m, July 18, 194,
he purpose of the meeting is to procure
the funds to carry on the Macarouni Educa-
tional Program as proposed in the recently
assembled Wartime Conference, This letter
is going to all millers snp,ulyiuu the trade
and will be attended by the Future Activitics
Committee of the Association,
May 1 have your prompt reply giving
me the name of ‘your representative?
Cordially yours,
. W. Worre, President,
CWW/MID
Copy 10 Directors & Committee
Signed by the following Association mem-
bers:
Jack A, Procino
I'eter J. Viviano
C. L. Norris
Henry 1. Rossi
Samuel Arena
G. I'. Merlino
John F, Madonna
James F. Conte
C. W, Wolfe
John P, Zerega
Frank Traficanti
R. F. Sheeran
C. F. Mucller
Alfonso Gioia
Ralph Raulli
]. H. Diamond
1. W. Bochm
A, f Robilio
E. Ronzoni, Jr.
Salvatore Viviano
J. R. Horowitz
Albert S, Weiss
Leo Ippolito
. C. Ryden
Vin J. Marino
F. . DeRocco
A. Dizzari
V. Giatti
Al Ravarino
S. Vagnino
rich Colin
P’eter La Rosa
And. Cardinale
C. J. Travis
I’, Palazzolo
Chas. Presto
Ralph Nevy
A, ]In'. Grass

Respectfully submitted,
By the chairman for entire Committee
C. L. Norris
Report unanimously adopted.

M. Derrico Is
Branch Manager

The Container Equipment Corpora-
tion of Newark, N. J., has announced
the appointment of M. Derrico to rep-
resent it in the Chicago territory. Mr.
Derrico, known more affectionately as
“Mike” to his many friends in the
Packaging Industry, will head the com-
i::lny's new office in Chicago at 80
Zast Jackson Boulevard. Mike will
devote all his efforts exclusively to
the distribution and servicing of
CECO Adjustable Glue Sealing equip-
ment in his territory.
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Egg Production nine Minneapolis and Interior Mills, i
Egg breaking and drying operations Production '"l 55’21"'““' i i3 i1
during May were at the highest level Month 01 35 R33.075 RNt 261 940
on record, the Bureau of Agricul- January ... (:()}(4'El1(' i LU
tural  Economics reported,  During  February ... e 0 ’-,_‘ ; %G1 " 80224 03017
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Dricd egg production in May to-
taled 35,234,000 pounds, the largest

. . .o. - | KB i .. 5 . e o
Includes Semolina milled for and sold to United States Government

production of any month of record,
11 per cent above the previous high
record of April, 194, and 24 per cent
larger than in May last year. For the
first 5 months of 1944, production to-
taled 147,237,000 pounds, compared
with 114,795,000 during the same pe-
riod last year—an increase of 28 per
cent. The quantity dried so far this
year was cquivalent to approximately
14,502,000 cases of egps.

From January through June 15 of
this vear the War Food Administra-
tion has accepted offers on 169,876,148

ounds of dried whole eggs and 249,-
gm pounds of dried albumen.

The production of 105,671,000
pounds of frozen eggs in May was the

largest production of

production of May, |
ous high record.  I're
the first 5 months of
319,740,000 pounds

period last year—an
per cent,

Storage holdings of
were the highest of

last vear and 171,823
(1939-43) average.

record—11 per cent higher than the

249,534,000 pounds during the same

date, They totaled 293,183,000 pounds
compared with 251,526,000 on June 1
000 the June |

any month of

043, the previ-
wuetion during
his year totaled
compared  with

increase of 28

epes on June 1
record for that

Mrs. Chas. C. Rossofti and Jack Edward

60% Cheddar Cheese to Government

The War Food Administration has reserved 45 per
cent of July and 30 per cent of August butter production,
and 60 per cent of Juiy and August Cheddar cheese pro-
duction for direct war uses, by issuing War Food orders
2.6 for butter and 158 for cheese.

The action continues the plan of the Armed Services
and other Government agencies to buy during the heavy
producing summer months enough butter to mect their
needs through the following winter, and also, 1o buy dur-
ing the summer most of their wintes needs fl)!lf]l(‘l'sw.
This plan makes it possible for civilians to receive Tea-
sonably steady supplics throughout the year. Decause of
the wide seasonal variation in production, civilian supplies
would be relatively large in summer and extremely short
in winter if Government agencies bought these products
currently as needed.

U. S. war services will receive most of the 1944 set
aside butter or about 17 per cent of the annual produc-
tion of creamery butter. WEA will buy about 3 per
cent_of annual production for lend-lease and territorial
requirements. Civilians will receive about the same quan-
tity from July and August butter production as from
May and June production, but they are expected Lo get
somewhat ‘more Cheddar cheese from July and August
production than the average supply that has been avail-
able to them during the past 12 months,

Because Government agencies followed a similar plan
last year and acquired sufficient supplies o meel llu.-:r
needs through early 1944, it has not been necessary to set
aside for them as large proportions of production this
year as in 1943, Last year 50 per cent of July and 3(;
per cent of August butter production, and 70 per cent o
July and 60 per cent of August cheese production was

H AMBER MILLING

140 Lbs. Net

Duramber

Fancy No. 1 Semolina
Milled at Rush City, Minn

of LU.Q.T. A,

DIV'N.

140 Lbs. Net

PISA

O NO. 1 SEMOLINA

Milled at Rush City, Mina.
AMBER MILLING DIV'N.
of LUGT A

120 Lbu. Net

ABO

Fancy Durum Fatent
Milled at Raih City, Miaa,

AMBER
of F.U.Q. T A.

MILLING DIV'N.

Offices:
1823 University Ave., St Paul, Minn.

Amber Milling Division of
FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Mills:
Rush City, Minn.

Set aside for Government agencics.
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Successor to the Old Journal—Founded by Fred
Decker of Cleveland, Ohle, in IW‘

Trade Mark Registered U, S. Patent Office
Founded in 190
A Publication 10 Advance the American Macaronl

Indust
Published Monthly by the National Macaroal
Manufacturers Association as ita Official Organ

Edited by the Secretary.Treasurer, P, O. Drawer
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PUBLICATION COMMITTEE

C. W..‘ \\'nll‘e:..... ..... Vessssssnsresans Prniﬂi:al
o 3 Oionesrsssnsnssannssnnns viser
"? dnnu......&llmr and General Ihu[:r

SUBSCRIPTION RATES
United States & Canada..$1.50 per year in advance
Foreign _ Countrics,......$3.00 per year in advance
Single Coples.scicesssransnsrannnrssnes 15 Cents
Dac Cuprel.....................-.....I! Cenls

SPECIAL NOTICE

COMMUNICATIONS—The Editor __solicits
news and articles of interest to the Macar
Iodustry. All matters intended for blication
must reach the Editorial Office, nnidl:-umd, 1.,
mo later than Fifth Day of Month,

THE MACARONI JOURNAL assumes mo
reaponaibility for views or opinlons expressed
conlributors, and will not knowingly advertise
irresponsible or untrusiworthy concerns,

The publishers of THE MACARONI JOUR.

AL reserve the right to refect any “matter
furnished either for the advertising or reading

columns,
REMITTANCES—Make all checks or dralis
H"hh to the order ol the National Macaronl
anulacturers Association.

ADVERTISING RATES
Display Advertising.........Rates on Application
Want Ads.voianninias 50 Cents Per Line

Vol. XXV1 JULY. 1844 No. 3

=

"l pledge allegionce to the Flag of the
United States of America, and to the re-
public for which it stands, one nation in-
divisible, with liberiy ond justice for all”

LL LD L L

A "New" Union
Demand

Commerce of St. Louis, Mo, on
{}mc 28, 1944, reported a new type of

nion Demand on employer which
will be of interest to employers in
every line, It is of a demand for 3
per cent of the payroll to be turned
over to the union with which to buy
insurance for its members. The item
reads:
«“A new type of union demand,
which, when not complied with by the
employer, resulted in the calling of a
strike, has been revealed by Edwin
Gray, president of the Associated Tent
and  Awning Manufacturers of St
Louis,

“The Awning Workers Local No.
39, affiliated with the Upholsterers' In-
ternational Union of North America
A. I of L., recently presented Gray's
organization with a social security plan
which the union demanded be added
as a rider to the contract already in

THE MACARONI JOURNAL

existence between management and the
union.

“The social security plan, as pre-
sented by the union, provides for pay-
ment by the employer of a fee equal
to 3 per cent of his payroll. This
money would be paid to the interna-
tional office and would be used to pur-
chase insurance for members of the
union,

*“The union would sclect the insur-
ing agency and the benefits provided
would include accident, dismember-
ment, death, sickness, medical, surgi-
cal, and hospital, )

“The Tent and Awning Manufac-
turers Association rejected the pro-
posal because, Gray said, they ‘did
not feel that we should be called upon
to pay insurance premiums for mem-
bers of the union.' In retaliation for
this action, the awning workers called
a strike on the morning of June 15,
but limited the strike to awning shops
not engaged in war work,

“Gray stated that his association
felt that an employer may elect to pro-
vide group insurance for his employes,

but should also have ‘the right to de- §

termine the nature of insurance he

wants to buy and the insurance com- {

pany with whom he wants to place
his business.'"

La Rosa Buys
$50,000

The National Macaroni Manufac-
turers Associztion was credited by the
Manufacturers Trust Company of
New York City for the solicitation of
a purchase of $50,000 of bonds in
the Fifth War Bond Drive. Notice
of this was sent to the Braidwood of-
fice of the National Association by
the Trust Company in a letter dated
June 20, 1944, which read, as follows:

“We wish to notify you herewith that
we have been informed by the War Finance
Committee to credit the National Maca-
roni  Manufacturers Association for the
solicitation of a purchase of $50,000. U, S,
Treasury Z's, l9§2-54 made through V. La
Rosa & Sons, Inc, Brooklyn, N. Y.

(Signed) Edward Specht,
Vice President
Manufacturers Trust Co,

Other  manufacturers  who  have
Ilcll'lcd in the 5th War Bond Drive
with liberal purchases may wish to
eredit the Association, and will be so
reported by the War Finance Com-
mittee to us for publication as proof
of the interest taken in the drive by
the Macaroni-Noodle Industry.

It's Stephanie Marie

Mr. and Mrs, Peter J. Viviano of
Louisville, Ky., announce the birth of
a 7 pound 7 ounce baby girl June 2,
1944, “All's well," says Pete, “I
stood the ordeal like a veteran, The
little one is named Stephanie Marie.”

Congratulations|
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Jacohs Cereal

Products Lahoralories
INC.

156 Chambers Street
New York 7. N. Y.

Benjamin R. Jacobs
Director .

Consulting and Analytical
chemists, specializing in all mal-
lers involving the examinaldi
production and lobeling o
Macaroni, Noodle ond Egg
Products,

Vilamins and Minerals Enrichment
Rssays.
Soy Flour Analysis and Identification.
Ro&iul and Insect Infestation Investiga-
ons.

Macaronl and Noodle Plant Inspections.

GIVE US ATRIAL

NATIONAL CARTON CO.

“JOLLET, ILLINOIS.

WANTED—=Pufling wheat equipment in
perfect working condition and guaran-
teed to work at 200 Ibs. an hour capacity.
G. Lamarca, 45 Beverly, Boston 14, Mas-
sachusetts,

Macaroni Products
Exhibit Planned for
Supers’ Convention

That the business trend is toward
normalcy is indicated by the record of
products exhibits that is planned by
the food and grocery store products
manufacturers and distributors in con-
nection with the eighth annual con-
vention of the Super Market Institute
to be staged at the Hotel Sherman in
Chicago.

Among the members of the National
Macaroni Manufacturers Association
who compose the 188 exhibitors listed
for this year's showing are American
Reauty Macaroni Company, I, J. Grass
Noodle Company, Stokeley DBros. &
Co., Inc,; and Chef Boy-Ar-De Qual-
ity Foods, Inc.

Mr. A, Irving Grass of the I, J.
Grass Noodle Company, Chicago, and
Mr. Harry C, Mass of Chei Boy-
Ar-De Quality Foods, Inc, Milton,
Pennsylvania, are members of the
manufaclurers committee,

July, 1944
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A REAL HONEST-TO-GOODNESS VALUE. YOU
CAN'T GO WRONG ON CAPITAL NO. 1 SEMOLINA

CAPITAL FLOUR MILLS,

General Dffices: Minneapolis

INC.

Mills: St. Paul

STAR DIES
WHY?

Because the Following Results Are Assured

SMOOTH PRODUCTS—LESS REPAIRING
LESS PITTING - LONGER LIFE

THE STAR MACARONI DIES MFG. CO.
57 Grand Street New York, N. Y.

It pays to keep your machines
in first class operating
condition

Conlinuous perlormance and maximum production are obtained

when your machines aro operating elfi

cionlly. No time is lost

Every minute counls. Inspoct your machines regularly, keeping
them clean, well oiled and greased.

1. This PETERS JUNIOR
CARTON FORMING AND LIN.
ING MACHINE sels up 35-40
carlons per minute, requiring
one opetalor. Afler the caor-
lons are set up, they drop on.
to the conveyor bell whero
they are carried lo be filled.
Zan be made adjustable,

PETERS MACHINERY CO.

4700 Ravenswooll Ave: i

2, This PETERS JUNIOR
CARTON FOLDING AND
CLOSING MACHINE closes
95.40 carlons per minute, re-
quiring no operator. The car-
tons enler machine on con-
veyor helt as open, filled car-
lons and leave machine com-
plelely closed. Con alse be

made adjustable.

Chicago,. II¥.




July, 1944

¢ 5*““"“5!

MANAGEMENT

JULYZQ“‘B
LABOR

—the 5th War Loan Drive is still on.

Tuly 20th is the last pay day in the Drive.

The U. S. Treasury has set the overall goal at $16,000,000,000
—$6,000,000,000 from individuals alone. This is the biggest
sum ever asked of the American people—and it must be raised!
Keep fighting. The 5th War Loan is a crucial home front batile
of tremendous importance lo the total war effort.

Tighten up your 5th War Loan Drive organization. Step up
your solicitation tempo. Drivel Drivell Drivelll Hit your Plant
Quota’s 1009 mark with a bang that'll proclaim to all the world
thatthe U. S. Home Front iz solidly in back of the Fighting Front.

Need help? Nead ideas? Call on the Chairman of your War
Finance Committee, He's standing by.

000 Employest
. it

000
eokly ;}'6:6_55 to be salsed bY

sales of extid Bonds):

LFORE
K— Sill L - The Treasxry Department acknowledges with

appreciation the publicasion cf this message by
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9 K Thisisan icial U. 5. Treasury advertisement—prepared under the auspices of Treasury Depariment and War Advertiting Council. 4€¢ 49€
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Macaroni- Noodles
Trade Mark Bureau

A review of Macaroni-Noodle Trade
Marks registered or passed for ecarly
registration

This Dureau of the National Macaronl Man-
ufacturers Association offers to_all manufac-
turers a FREE ADVISORY SERVICE on
Trade Mark Registrations through the Na.
tional Trade Mark Company, ‘Vll'lil‘lllnn,

A small fee will be chargedd nonmembers
for an advanced search of the registration
records to determine the registrability of any
Trade Mark that one contemplates adoptin
and registering.  In addition to a free ad.
vanced scarch, Awmsociation Members will re.
ceive preferred rates for all segistration serv.

ices.

All Trade Marks should be registered, if
possible, None shoulil be adopted uniil proper
search is made. Address all communications
on this subject to

Macaroni:Noodles Trade Mark Dureau
Braidwood, Illineis

Trade Marks
Granted

Noodelite

I'his o the trade mark of Max Ams,
Inc., New York, New York, for use
on noodles. 1t was filed on November
6, 1943, claiming use since October
15, 1943, and was published March 28,
1944, hearing serial No, 464,772,

The mark consists merely of the
name in heavy type.  Its registered
number is 407,442,

PRESS No, 122 (Special)

P’resses

John J. Cavagnaro

Engineers

Harrison, N. J. - -

Macaroni Machinery

Kneaders
Mixers

All Sizes Up To Largest in Use
N. Y. Office and Shop

and Machinists
U. S, A.

Specialty of

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

255-57 Center St,
New York City

The announcement of the registra-
tion appeared in the June 6, 1944,
copy of the official Gazelte,

Max Ams

This is the trade mark of Max
Ams, Ine., New York New York, for

Cuse on elbow  macaroni awd - other

foods, It was filed on April 7, 194,
cliiming use since 1868, The trade
mirk bears serial No, 469,103 and is
under a 10-year proviso.

The mark consists merely of the
name in heavy type and large letters,

Nuotice of application appeared in
the June 20, 1944, copy of the official
Gazette of the U, S, Patemt Office,

Soyelti

The trademark of the Quaker Outs
Compiany, Chicago, 1linvis, for use on
wheat and soy spaghetti product, It
was lled on March 3, 19, claiming
use since December 1, 1943, and bear-
ing serial number 467 98,

The mark consists merd' - of the
name in large letters and heavy type.

The announcement of the regisira-
tion appeared in the July A, 194, copy
of the Official Gazetle.

“Goudman's”
The trademark of A, Goodman &
Sons, Inc.,, New York, N. Y., a cor-
poration of New York, for use on ali-

mentary paste products and matzoths,
It wirs registered on April 29, 1924,
and was renewad on April 29, 1944,
The registered number of the mark s
183,430,

The ammouncement of the renewal
appeared in the June 27, 1944, copy of
the O fficial Gazette.

Pillsbury Binoculars
On SS. Pillsbury

What appears to be quite acoini-
denece s a report by Fos Benjamin
Hadsell, Commander of  the Guard
United aboard the new Liberty ship,
the 85, Joln S, Pillsbury, o the ef-
feet that the binoculirs sent at the
outhreak of the war 1o the armed serv-
ices by John S, Pillshury, Chairman
of the Doard of Directors, Pillshury
Flour  Mills Company,  Minneapolis,
Minnesota, have fowl @ permanent
place aboard the ship that bears the
fmily namee

The Liberty ship was not named
after the present excentive of the lour
milling e, but after one of the
founders of the Pillsbury Company,
a former governor of  Minnesota,

Incidentally, Mr. Pillsbury has four
sons and two sons-inslaw serving in
the armed forces. Faose Thdsell says
that the binocalars are being put 1o
),:l.illi st
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Region No. 1 o
Joseph Pellegrino, Prince Macaroni Mig., Co., Lowell, Mass.

LUS. J. CU ) Premiata Macaroni Corp., Connallsville, Pa.
. R."Jacobs, | evee:2026 1 St N, W., Washington, D, C.
M. J. Donna, Secretary-TreasurerfasecsssssssssessPo O, Box No. 1, Braidwood, Illinols

Region No, 6

1. 52" Dismond, Gooch Food Products Co., Lincoln, Nebr.
R'ﬁlf- No. 7

F. D

De Rocco, Jr,, Florence Mae, Mfg. Co., Tus Angeles, Calil.

. ‘Wolle, i Co, itburg, Pa, Region No. B
i g;f::r“ N: I: Megs Macarcni Co., Marrisburg, Pa l};rd:.['. ﬂMrﬂhm. Mission Macaroni Co., Seattle, Wash,
i .
h N Region No. 9 .
Ra i.‘ evy, Cumberland Macaroni Mfg. Co., Cumberland, Md. c ‘l.. Norris, The Creamette Co., Minueapolls, Minn,
ArSioving Grass, T, 1. Grass Noodle Co, Chicaga, T ArLuge
¥ . Irving Grass, 1. J, Grass Noodle ea -
. = . ohn I Zerega, Jr., A, Z 's Soms, Inc., Brooklyn, N. Y.
¥ Fm.|k 'I’rlﬁunll. TraBeantl Aros, Chiciro, “f." ilbm lunr'm-s.,'llound ‘c':'.fF .Illc‘:'rnni“(fn. E':. 5 Mo
Region_No, § Louls 8. Vagnino, Faust Macaroni Co., St. houll. Mo,
Peter J. Viriano, Kentucky Macaronl Co., Louisville, Ky. Albert S, Weiss, Welss Noodle Co., Cleveland, Dhio

‘From the .Secnetan%

s You'ro in the Macareni Business/

Operators representing more than three scere ol the country’s leading macaroni-noodle plants con-
gregated at Hotel New Yorker, New York City, June 15 and 16, proud of their alliliation with so im-
portant a food processing trade. Circumstances prevented an equal number ol additional operators
from altending, and likewise manilesting their pride in the business.

It was an inleresting gathering of manulfacturers and friends willing o codperate in every reason-
able way lo improve conditions that coniront the {rade at present and to study ways and means of con-
tinuing that improvement through the postwar pe-iod.

Not a biller nole was sounded during the entire two-days dession. No serious complaints were
heard other than the recognized lact that business should be better—that it will be better if the plans
for the trade's future receive the same [riendly consideration and support that were indicated al the
conlerence.

The atlendance was more than ordinarily punciual and regular, inferest in reports and addresses
keen, and cencern over the future encouraging.

The social side of the conlerence was an equal success, with the result that all who altended felt well
repaid for the time and money invested in their future and that of their industry.

M. ]. DONNA.

MILLO-Cd-GAS-OCde

FOOD INSECTICIDE

A conlact spray for use around driers, sheet formers, cut-
ters and storage rooms. High Peel Grady raling “AA.
Leaves no lasle, no odor.

For further information write

MIDLAND LABORATORIES, Dubuque, lowa

Guarding your Prolits—guarding your Brand Reputation,
MIDLAND INSECTICIDES stand like a wall between iniesta-
tion and your stocks. They are lormulated especially lor
use around [oodstuffs—powerlul, yet sale!

The high degree of “knock down and kill'" necessary 1o
the elimination of those harder-to-kill feod insects is main-
tained and assured through constant supervision ol the
manulfacturing process.

LIQUID GAS FUMIGANT

For the [umigation of Semoling, inlested stocks, elc
Creates no lire hazard. May be easily used wherever sul-
liciently airtight conditions of storage exists.

-
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