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Jo Liston, with the aid of a French-English dictionary, teaches President C.
Frederick Mueller of the National Macaroni Manufacturers Association the fir-
K{oinu of French garonunciaiion in preparation for the Macaroni Convention in

ontreal, June 25-27.
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WHY GOOD
PACKAGING?

Shrewd merchandisers of today insist upon main-
taining the quality of their packaging. Good pack-
aging, whether measured in terms of immediate
business or the long pull, always has these ad-
vantages:

1. It lowers costs because of added eficiency in
handling, packing and shipping.

2, Tt lends itself to erc-amsting window, coun-
ter and mass displays.

J. It whets the appetite, creates desire, stirs
the consumer to impulse sales,

4. It sells your product in the store,
{;\.} 3. It shows how to usc vour product properly
It

in the home,

=2}

. It encourages repeat sal:s through suggestions
for new and interesting uses,

7. It helps make your product a houschold
word, Folks cat the food they know about,

8. It promotes the sale of your other products.
9. It builds prestige for your brand,

10. Tt represents 1009 Advertising, with no
waste circulation, Every package counts,

Rossotti Makes Good Packaging

The following Rossotti representatives will gladly discuss your individual packaging problem and give you a FREE analy- ;

sis of your present package. Just write or telcphone the sales office nearest your headquariers,

SALES OFFICES:
NEW ENGLAND OFFICE:

R, HOLBROOK
80 Boylston Bi,

ROCHESTER OFFICE:
427 First Federal Bldg. A. H. Malcom Co.
328 E. Main BI.

F. M. PRIME K, MACDONALD
Room 142l Land Title Bldg. 120 W, Concord Ave. Currier-Les Warshouse Bldg
481 Wesl Ene Biresl

Boslon 1§, Masa. Rochester, N, Y. Broad & Chestoul Bts. Orlande, Florida
Tela Liberty 21059 Tel.t Hamilion 8821 Philadslphia 10, Pa. Teli Orlando 8803 Chicage 10, Il
Tela LOcust 7-6461 Tels BUparior 7-4487
BALTIMORE OFFICE: BOUTHgIrPchle!lON WESTERN DIVISION OFFICES:
'
Willlam B, 1l . FERROGGIARO H. P. VAN SLUYTERS. IR, 1, LOTTSFELDT
G. D, METTEE H. FRY (11} %llruhhl::? i'i." ! 8700 Third Bt 2512 West Olympic Blvd, 123 Ist Ave, Bo. [8

501 Mathleson Bldg. 1 Main Bt * Fresno_l, Calllornia Ban Francisco 24 Les Angeles §, Calll Beatlle 4. Wash,

Baltimore 2. Md. Houslon, Texas Tel.t FResno 61284 Calid

alifornia
Tel: Lexingten 40868 Telt Wentworth 8580 Tel: Atwater 2-3140

@
0:80”, packaging consultants and manufacturers since 1898,

ROSSOTTI LITHOGRAPH CORPORATION
8511 Tonnelle Ave,, North Bergen, New Jersey

ROSSOTTI CALIFORNIA LITHOGRAPH CORPORATION
5700 Third Street, San Francisco 24, California

PHILADELPHIA OFFICE: FLORIDA REPRESENTATIVE CENTRAL DIVISION OFFICE: !

Tel: DUnkirk 2-5201°  Tel: Elliott 1235
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Headactes...?

Any business sincerely striving to main-
tain high quality standards is beset with
numerous headaches.

Many of the nation’s leading quality Mac-
aroni Manufacturers depend upon Amber’s
No. 1 Semolina to eliminate one source of their
headaches.

Amber’s No. 1 Semolina is uniform in color
and quality every shipment. Delivery prom-
ises are kept. Amber Milling customers find
it easier to maintain uniform, high quality
standards in their products, and to keep pro-
duction flowing smoothly.

Ask any Amber Milling customer what he
thinks about Amber’s No. 1 Semolina.

A

AMBER MILLING DIVISION

Farmers Union Grain Terminal Association

MILLS AT RUSH CITY, MINNESOTA e GENERAL OFFICES, ST. PAUL 8, MINNISOTA
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Your packages need

plenty of self-selling power
to win and hold good

display position in food
stores today, That's why the
nation's leading manufac-
turers of noodle and macaroni
products turn to the nation’s
leading producer of self-
selling packages — Milprint,

With the widest choice

of packaging materials and
printing processes, a

larger design staff, more than
50 years experience in the
field—it stands to reason that
Milprint is best equipped

to fashion more successful
packages for you.

loph Pliofilm, Polyethyk
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self-selling packages

Uty ol o ok Wit

e
PALRALING MATERIALYS

General Offices, Milwaukee, Wisconsin
Sales Offices in Principal Cities

Acatala, Qlsssing, Folls, Folding Cartons, Bags, Lithographed Displays, Printed Promotional Matedet
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Taxes—and
Business' Future

To Americans particularly, taxes are of universal in-
terest. In almost every convention of businessme., the
question of taxes and their influence on the fulure of
business pops up spontancously, whether officially sched-
uled or overlooked by the program planners,

The question of present and future taxes will undoubt-
edly be in the back of the minds of most of the speakers
at the 1952 convention of the macaroni industry in Mon-
treal, Canada, this month, even though some may not
choose to emphasize the alarming situation . , . but the
listeners will be disappointed if the subject is purposely
ignored. ‘

. Discussions of taxes are almost endless, with the think-
ing that some limit must soon be set to enable business-
men and individuals to chart their future, Crawford H.
Greenewalt, president of Du Pont Co, Wilmington, Dela.,
inan address to the faculty, students and alumni of Girard
College, Philadelphia, a school for orphaned boys, on the
occasion of the recent observance of the 202nd anni-
versary of the birth of Stephen Girard, the founder, ob-
served that if the $7,000,000 donation to found and main-
tain the college—a huge sum in those days—were project-
el backward on the basis of modern tax laws, they would
have effectively limited accumulation of such a fortune,
Illt.-‘-gcad of seven million dollars, the richest man in the
United States at that time would have had left only a
few hundred thousands and “Girard College would cer-
tainly never have become a reality.”

He said further that private educational institutions,
as well as art galleries, museums and other cultural at-
tractions, have been made possible largely through gifts
of individuals, Funds once available for such purposes
are being increasingly drained off in taxes. At the same
tme, growth and developmeant of business enterprises
arc being seriously handicapped and the continuation of
the trend now in motion will produce grave consequences.

“I find it tragic to think,” concludes: President Greene-
walt, “that the great enterpriscs the successful Americans
founded would have been impossible or at the very least
unlikely, if they had to work under the conditions which
face America today. Our traditional freedoms are being

i Yo away by a process of slow attriticn. The immediate

105s 10 us is perhaps bearable; the loss to future genera-
tons is ingalculable,” . )

Out of Conferences—

GOOD

There are limitless ways in which executives may act
to increase sales, to improve the stature of their firm and
to build up greater consumer acceptance of their products
and services. Some have ntlni:wc' their chosen obi« :tive
by following any of the many accepted trade practi es.

Heading the parade are those firms that have bir It con-
sumer acceplance by consistently producing the highest
quality products under an cvur-cimngiug quality of avail-
able raw materials. They buy only the best semolina or
granular and process it carefully and scientifically through
the blending, mixing, kneading, pressing and drying proc-
esses, completing the cycle with protective packaging to
insure that the ﬁnishm{ goods reaches the consumer in
the best acceptable state,

Many, even those careful manufacturers referred to, do
a fine selling job through judicious advertising and favor-
able publicity on the theory that a good product deserves
good promotion,

Others aim at consumer acceptance through premiums
that s(pur sales, Some of the best firms in the industry
have following this plan at one time or another and some
have continued it through the years,

Some feel that service to the retailer is all-important to
their business and make good use of store-to-store de-
livery on the theory that frequent replacements means
fresher and more complete stocks with lower investments.

Then there is that group of manufacturers who are in-
clined to colorful posters and handy shelf-talkers to do
their selling job. Others feature special sales, alluring
deals and a great varicty of good-will building practices.

These are all fine, when properly motivated, but on top
of all of these is the all-important need of keeping in
friendly touch with the practices of the leaders in the
trade, Opportunitics for such friendly and beneficial
contacts are best at the annual conferences of the in-
dustry when everyone seems more sociable and approach-
able,

Just such an occasion is offered by the 1952 convention
of the macaroni-noodle industry in Montreal, Canada,
June 25-27. A cordial invitation to attend has been sent
to all who are in any way interested, A well-planned pro-
gram deals with every important phase of the business,
but more so are the personal and bencficial contacts that
such gatherings always offer. Prove the practicability of
this reasoning by attending this year's conference in
Montreal, June 25-27,
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A view of the Canadlan metropolis from Mount Royal

- SALUTE TO MONTREAL

HLE City of Montreal in the Prov-

ince of Quebec is the metropolis
of Canada. It was founded on Ma
18, 1642, by Paul de Chomedey de
Maisonneuve. He was a young of-
ficer in the Army of Royalist France
to whom was intrusted the responsi-
bility of “establishing this colony for
the Glory of God and of the King-
dom of France.” He was ably sup-
ported by Jeanne Mance, a young
woman who had dedicated he: life to
the care of the sick, and who in 1644,
founded, for this purpose, the Hotel-
Dieu.

Historical

Four centuries ago, a venturesome
mariner from the little channel port of
Saint Malo, in Normandy, France, set
sail northwest across the Atlantic
Ocean in search of a passage to the
Orient, . , . .

Several weeks later, Jacques Cartier
and his intrepid band of explorers
caught their first glimpse of the New
World. From the gulf they saw a
river larger than they had ever seen,
and Cartier named it the St. Laurence,
The group sailed up the river and
went ashore at a little Indian village
called Stadacona, destined in subse-
quent years to become the capital of

the Province of Quebee,

Re-embarking, they pushed on un-
til they could go o farther, stopped
by the turbulent eddy of angry waters,
Thwarted, but still believing” that be-
yond the torrent lay a waler-rovte to
the fabulous riches of the East, they
samed the place China Rapids,

Close by lay a pl-asant green island,
and over its foresis of oak and elm
and maple rose a mountain backdrop
silhouetted against 2 Canadian sky, At
its foot nestled the stockaded Huron
village of Hochelaza, Cartier climbed
the mountain and named it Mount
Royal. It was the month of Septem-
ber, 1535. Thus marked the begin-
ning of Canada's future metropolis,
the modern city of Montreal,

Ville-Marie

The little Indian village of Hochela-
ga_which Jacques Cartier visited in
1535 was soon forgotten. In 1611,
when Champlain, in the name of Louis
XIHI, made a second voyage of dis-
covery up the St. Lawrence, he found
almost no trace of the now almost
mythical village. Tt remained for Paul
de Chomedey, Sicur de Maisonneuve,
31 years later, on the 18th day of May,
|64)2. to found the first permanent set-

tlement. The full name of this set-
tlement, Ville Marie de Montreal, soon
came to be known by the abbreviated
“Ville-Marie.”

An Island City

Montreal, like Manhattan, is built
on an island. The city proper has an
area of 50 square miles, while Mon-
treal Island is 32 miles long by ap-
proximately 9 miles at its greatest
width, Linking the island with the sur-
rounding mainland, in all directions—
east, west, north and south—are eight
vehicular bridges in addition to five
bridges devoted exclusively to rail-
road traffic. Victoris Dridge, complet-
ed in 1859, marked one of the great
engineering achicvements of the 1%th
Century. Originally a tubular bridge,
its total length of 9,184 feet has been
replaced by one of cantilever design.
Arching Montreal's skyline, and one
of its most imposing sights, is Jacques
Cartier Bridge. Completed in 1930,
of cantilever design, 1t is 8,670 fect
in length and is constructed in three
sections. The first leads from the Is-
land of Montreal to Ile Ronde, the
second from Ile Ronde to St. Helen's
Island, from whence it is carried on
stone piers to the south shore of the
St. Lawrence River,
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Birthplace of a Continent

Farthermost outreach of 16th Cen-
tury New World exploration ; outpost
of French civilization in a forest of
Indian savagery; crossroads where
missionaries, traders and adventurers
laidl their plans for the opening of a
continent ; island bastion over which
the flags of three great nations have
flown: Montreal is a city high in tra-
ditions, basking in the reflected history
of many yesterdays,

Every street is a pathway to history.
Here is the site of the almost mythical
Indian village of Hochelaga, There is
the place where, in 1644, Maisonneuve
repulsed the Troquois, saving the colo-
nists of the day from almost certain
butchery.,

This place was inhabited by a fa-
mous explorer, that by an illustrious
general. Their names are legion,

Western civilization throughout the
United States and Canada traces much
of its beginnings to such as these.
Through them, Montreal is linked with
four centuries of North American ex-
ploration, discovery, and development,

Place d'Armes

Today, it is all hustle and bustle, a
main  junction point for streetcars
where office workers, lawyers, steve-

The central portion of Montreal as s
visible in the background,

THE

Dominion Bquare, ali
friondly moeeling place.

dores and bond salesmen jostle one an-
ther as they scurry across the square
from one tram to calch another,
Yesterday, it was a pleasant green-
sward with shade trees where milady
sauntered in the afternoon sun and
where, on a Sunday after Mass, the
townfolk gathered in promenade,
Before that, behind its forest of
trees, the Troquois lurked in the shad-
ow and measured the strength of the
little band of colonists within the near-
by stockaded outpost of Ville Marie,

[ s R
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It is difficult to recapture the past,
but here in one small half-acre, we can
feel the march of time. Place d’Armes
has been the centre of Montreal al-
most since its beginning. Formerly the
focal point of civil, military, religious
and social life, it is now the heart of
the financial and legal district of a
busy metropolis,

Occupying the full south side of the
square 1s one of the great churches of
the continent, Notre Dame, Its majes-
tic twin towers are a laindmark familiar
to all Montrealers and its richly con-
ceived interior a mecca to which vis-
itors of all faiths stream in countless
numbers,

Where the Old World
Meets the New

When you look into the open faces
of the people and hear the rhythmic
ripple of their Norman tongue, be it
some habitant farmer who has come
to market to sell his wares ; some love-
ly creature who scems to have just
stepped off the pages of the latest
fashion plate; or some business execu-
tive who sits hehind the desk of a mul-
timillion - dollar  industrial establish-
ment, you are reminded that here are
the ﬁl)ih and sixth generations, and
more, of an ancestral stock who two,
three and four centuries ago carved
their homes out of a wilderness and
whao, pushing onward across this con-
tinent, spread western civilization into
its outermost limits,

Dominion Square

Dominion Square is the centre of
uptown Montreal; the hub of the ho-
tel, theater, shopping and terminal
transportation district. It is a cross-
road where all the city meets ; the front
door for most out-of-town visitors to
Montreal,

It is a lovely and pleasant square, a
lace where a person can while an
wle hour away feeding pigeons; or
examining the several historic monu-
ments which adorn it; or drinking in
the riot of color when the tulips are
in bloom; or just sitting . . . lazing in
the afterncon sun lolling on a park

o
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St. Heler's Island

Mmost everswhere you turn in
Montread, vou rub elbows with history,
Chie of these spots is St Helen's s
Ll sitwated midway in the St Law-
rence River between Montreal sl
the South Shore, 1t has played o
part in Montreal’s history since the
virly alavs of  Freneh Canada, s
ancient fort his recently been restoredd
aned the iskned itself is now a pleasant-
Iy Raid-one public park. The  ren-
dezvons of mimy thousamlds of Mon-
trealers on i warm summer day, it is
planned 1o make use of part of St
Helen's Tsland as the site for a0 mnd-
ern zoologival garden and aquarinm
while other sections will I devared
to lathing aml picnic purposes,

8 THIE
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Exlerior view of the Calelli Food Products plant in Montreal, Canada’'s
largest and mos! medern macareni lactory,

Industrial Montreal s known not
only for the side range and diversity
of its praducts, but also hecause of s
rewdy adaptation (o the ever-chimging
nevds of the times, Varying factors
peographic as well as economic— have
contrilmted 1o the unique role which
metropolitan Montreal plays in the
life of the nation. In addition to s
leading position as an exporter of the
provducts of Canadian industry, it is
ane of the principal centres of pro-
duetion for the domestiv market, The
abimlanee of hydro-electrie power, its
vitst poal of skilled industrial workers,
the faet that it is the hub of the na-
ton's teansportation svstem, and it
strategic location in relation not anly
to the internal market, bt 1o all for-
cign markets, have  been importam
factors in contribiting to its ever ex-
panding industeial growth and devel-
apment: a development which now

JOURNAL
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numbers more than 4,000 industries
with an annual value of output in ex
cess of $2 billions a year,

Manufacturing activity in Montreal
ranges all the way from heavy indus
tries, producing steam locomotives and
divsel motors, 1o vast  ship-building
vands, oil refineries, aireraft plants
mwat packing, metal castings, telephom
viuipnnent, chemicals, cigars and ciga
rettes, hoots and shoes, elothing fae
tories and o widde diversity of mediun
aned light industrial operations,

Power

Sitated on the shores of Lake St
Lomis, less than thivty miles from
Montreal,  Beanharnois, giant  power
plant of the Quebee Hydro- Electrie
Commission, hits o capacity of 1402,
OO0 horsepower. When the thivd il
fimal it is buill, Beanbarnois may
well e the |;|l'gt'.-1 [Hower ||]il|l| in the
worll, with an installed eapacity of
about 2,000,000 horsepower, This im-
portant source of supply, apart from
lilling the present needs of the Mon
treal avea, amply provides for its fu-
ure power requirenients,

Oil Refineries

The new eatalytic eracking units re
cently installed by the several large
oil companies aperating in the Mon-
treal arei aml the vast assembly of oil
storage tanks which, almost like a for
est, occupy large sections of the water
front, make Montreal one of the lary
est and most modern equipped oil re
finery centres of the continent, as well

The modern architeclure of the University of Monireal
combines with a scenic location to give the cily one of the
most beautiful universities in North America. The school is
a center ol French culture in Canada,

The wes! disirict ol S. Catherine Sireel, as seen from an
observation streetcar.
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THE American housewife is becoming increasingly conseious of the

JOU RS AL

benefits

of enriched foods in her family's diet. Today, she is demanding, and got-

ting, foods with the word “Enriched” on the Inbol. Keep y

our macaroni

and noodle products in step with this growing national trend. And give
your brand added sales appeal by enriching with Sterwin vitamins . . .
the choice of manufacturers of leading national brands,

Sterwin offers two superior products for easy, accurate and
economical enrichment of your macaroni and noodle products
to conform with U. S. Federal Standards of Identity:

For users of the

BATCH PROCESS

For users of the

CONTINUOUS PROCESS

LW LOOK Magazine

B-ETS

The ORIGINAL Food-Entichment Tablets
OFFER THESE ADVANTAGES

1. ACCURACY—cach B-£-7-5 1abler

conlains sufficient nutrlents to enrich 50
pounds of semolina,

2. EWNOMY-N«: need for measuring

—no danger of wasling precious en-
richment ingredients.

3. Ens:—-ﬁmply disintegrate B-E-T-S
in a small amount of waler and add
when mixing begins.

Stocked for quick delivery:
Rensselaer (N. Y.), Chicago,
§t. Louls, Kansas City (Mo.),
Minneapolis, Denver, Los
Angeles, San Francisco, Port-
land (Ore.), Dallas and Atlanta,

Phola Courtesy of

1% Pavies
Buand of Food Ennchment Mislure

OFFERS THESE ADVANTAGES

Mo 24 s

1. ﬂccuﬂﬂcv- The eriginal starch base

carrier — freer flowing — betier feeding
—betler dispersion.

2- Ecoﬂmﬂ — Minimum wvitamin

polency loss due to Vexiram's pH con-
trol.

3- Ensz—luﬂ set feeder at rate of

two ounces of VEXTRAM for each 100
pounds of semolinag.*
*Alio avoilable in double ilrength

Cansult our Technically Trained Reprosentatives for peuectical
wssistunee with your enri ament proceduee, or write ilifet ko

ot (Homisatl..

Subtidiary of Sterling Drug Ine.

1450 BROADWAY, NEW YORK 18, N, Y,
detaetbutor of the pratucts formerly sold by S peetid NbardatosIndustetad Dt (s
Hum o Winihrup-stearns Ine . and Vanillin Division of €enrral Bitug t'e
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The various stages in bringing Catelly products lo the con- conveyors it moves lo the automalic dryers which reduce 1+
rumer are aboul the same as those lollewed by all modern

moisture conlen! and bring the product 1o the final stag
plants. Semoling w peured inte the silting machines and dis Again by conveyors, the products travel to automatic packa ] -
tnbuti 4 mechanically te the mixing cquipment. where the other ing machines for lilling into transparent bags and paper boxe Pﬂcker and Dlstl’lbutor
matedients are blended to make the dough. which then pro which are then placed into cartons lor linal distiibution. A pi
veds through the various cutting and lorming machines where ture tour of the Catelli plant is presented on succeoding page
! tormed into many antricate and lancy shapes. Then by

American & Berks Streets
Philadelphia 22. Pa
Telephone-Garfield 5-1700

Semolina is silled — »

+ « » noodles are processed — »
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Catelli's Part in the Development ol
the Canadian Macaroni Industry
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the name KING MIDAS has always

Regardless of circumstances or
conditions, KING MIDAS is determined

to maintain this reputation.

This steadfast devotion to these
principles is why KING MIDAS,

now as always, leads in quality.

Aclvol King Midas
Semolina 1s used

this odvertisement

KING MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA

been associated with “highest quality.”




Enforcement & Imports
By James J. Winston
Director of Research NMMA
Annual Report of Food and Drug
Administration on Enforcement of
Federal Food Regulations

The matter of food seizures and
sanitation in the foml industries are
made the important issues in Commis-
sioner Craw ford's annual report of the
FDA's activities for the year 1951,

A majority of the produets seized
hadd been prepared or stored  under
insanitary  conditions amd  contained
evidences of foreign material such as
inseet or rodent matter, In the aggre-
gate, seizures of wnfit foods approxi-
mated cight million pounds or an aver-
age of 1205 tons for every week day
of the yuar,

The following actions were taken on
macaroni and noodle produets for the
year 1951 Number of scizures, 15;
Criminal prosceutions instituted, 3;
Import shipments denied entry, 27,

It is to be noted that this year
showed an inerease over the year 1950,
when there were five seizures made.

In the M9 eriminal actions termi-
nated during 1951, the fines paid to-
taled $171,000, The heaviest !‘uu‘ ina
single case was $9,000. In 56 actions,
the fines were $1,000 or more, Jail
sentences were imposed in 21 cases in-
volving 22 individual defendants, The
sentences ranged from one day to nine
years and averaged 16 months,

It is, therefore, of the utmost im-
portance  for cach manufacturer to
have thorough and continuons surveil-
lance of his plant and product. This
will snfvmmrli the company and elimi-
mate any insanitary conditions which
may exist and which may result in
prosccutions,

* %

Imports of Macareni-Noodle
Products from Italy

Recently, there has been noted an
increase in imports of macaroni prod-
ucts from Italy, despite the fact that a
high percentage of shipments are being
rejected by the Food and Drug Admin-
istration. The main reason for rejec-
tion by the FDA is that these products
are being produced under poor sanitary
conditions,

The statistics on imports from Ttaly
as secured from the Bureau of Com-
meree are as follows:

1951
Macaroni Products. ...... 250,664 1bs,
Egg Noodle Products. ., ., 5221bs
1952
January ... 85,546 Ihs. Macaroni
February ooveeas 74,625 Ihs, Macaroni

At the meeting held in New York
on May 2, 1952, T was authorized to
collect samples of imported maearoni
products and analyze them for cvi-
dences of foreign matter. This data
will then be presented to the board of
directors at the June convention for

the purpose of transmitting this infor-
mation to the Food and Drug Admin-
istration. Tt is felt that the FDA regu-
lations should be applied most effec-
tively to imported macaroni in order
to exclude those products manufac-
tured wnider insanitary conditions,

It is carnestly requested that manu-
facturers co-operate in this study by
sending in samples in duplicate of im-
ported brands in their original con-
tainers with information as to date and
place of purchase and selling price,

National Macaroni
Institute’s Shareholders as

of June 1, 1952, were:

Amber Milling Division

F.'ll‘lll.l'l'ei Union Grain Terminal As-
socition

St. Paul 8, Minnesota

Capital Flour Mills

Division International Milling Co.

Minneapolis 15, Minn,

Commander-Larabee Milling Co.

Minncapolis, Minn.

Crookston Milling Co.

Crookston, Minn,

Doughboy Industries, Inc,

New Richmond, Wis,

General Mills, Inc.

400 Second Ave, So.

Minneapolis 1, Minn,

H. H, King Flour Mills Co,

Minneapolis, Minn,

King Midas Flour Mille Co,

660 Grain Exchange

Minncapolis 15, Minn,

North Dakota Mill & Elevator

Grand Forks, N, D,

Pillsbury Mills, Inc,

Minneapolis 2, Minn,

The Postal Deficit—2'

The postal deficit is now running
above $500,000,000 o year. Doth the
President and Congressare rightly con-
cerned about this. Ideally the posi ofice
should operate on its "own revenues
That showld be our objective. In this,
the sccond of three editorials, the Mil-
wankee Journal discusses some of the
problems,

One reason our post office depart-
ment has a huge deficit every year is
that it is forced to carry huge quanti-
ties of mail free,

Congressmen “frank”  their mail.
Government departments also have free
use of the mails under the “penalty”
clause, The word “penalty” here mere-
ly means that there is a penalty for
private use of envelopes and wrappers
mtended for public business,

In fiscal 1950 the post office handled
1,230,000,000 pieces of mail weighing
87,500,000 pounds for other branches
of government. The Hoover commis-
sion has reported that $150,000,000 a
year is involved in this free service,

Nearly everybody in the country re-
ceives some of this postage free mail.

The tax blanks which go out each year
are mailed free, The many question-
naires of the agriculture department
not only go out free but may even
have free return envelopes. The home
demonstration agent in your county
may send out free cards reminding the
farm ladies of the next meeting of their
club. The millions of regulations and
forms which the defense program has
spawned also go out in “penalty” en-
velopes. Nobody has to worry much
about_duplication or waste in"such a
situation,

What is the remedy ?

Obviously it is to require govern-
ment mail o carry postage the same as
other  mail, with cach  department,
agency and member of congress given
a fixed postage appropriation, Special
“official” stamp.. are used by many
countries for this purpose,

There would be two o lvantages to
this. In the first place, (ne charge for
this mail would go where it belongs—
to the user, In the second place there
would be a definite limitation on the
quantity of mail a department could
sendl out.

The post office would henefit by both
these things. Tt would get actwal cash
for its services and it would not be
burdened with so great a volume of
what has sometimes been called “gov-
ernment tripe,”

There was one period in our history
when the country actually did have
official sta. .ps, a different varicety for
cach of several departments, Under
present conditions, we certainly would
not need more than one variety and, in
this day of machine stamping, we
might need none at all. Regular post-
age might serve federal agencics, just
as it serves state and local govern-
ments,

In our first editorial, we pointed out
that modernization of post office meth-
ods and equipment might save $150,-
000,000. Here is another $150,000,000
(all a saving to the post office depart-
ment and part to the taxpayer)—or a
total of $300,000,000 without any
change in postal rates at all,

Heads Chinese Importers
Association

Anthony Morici of the New York
branch of the Chicago Macaroni Co.
has been elected as president of the
Chinese  Importers  Association  of
America. In addition to distributing
micaroni_products shipped from the
Chicago factory, this New York office
distributes large quantities of canned
tomatoes and tomato paste,

Otto Stern, Schroeder DBros,, New
York City, has been named first vice
}:rusidcnl; Albert Locatelli, Locatelli,
ne., cheese manufacturers and import-
ers, sccond vice president; Gustav
Flum, Columbia Cheese Co., treasurer,
and Jerome B, Schuman, Arthur Schu-
man, Inc., secretary,
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The Macaroni Manufacturers' Convention

provld'es a real opportunity to discuss mu-
tual industry problems. Capital represent-
atives will be on hand to serve you, Be
seeing you in Montreal, that beauliful

convention capitol of Canada.
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EMA
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CORPORATION is developing a lot of new ideas in
46-45 METROPOLITAN AVE. * Phone [Vergieen 6 9880 1 27 * BROOKLYN 37, N. Y.

JOSEPH DeFRANCISCI, President (Former Secretary and Treasurer Consolidated Macaroni Machine Corp)) _: MACA RO N I p R E SS E S & D RY E R S
AFTER THE '
MONTREAL |
CONVENTION . |
Close-up View : ! I
| |
° | i
2 Shaft Single | |
Mixer L |
THE FULLY MECHANICAL 1 |
AUTOMATIC SPREADER | | |
i NO ELECTRICAL TIMERS | |
|
NO LIMIT SWITCHES ll %
NO BRAKE MOTORS | |
'
E m H NO COMPLICATED
ELECTRICAL CIRCUITS
Continuous Automatic || SPREADER ATTACHMENT
1 RUNS ON STANDARD
Press For Short Cuts || 11p. MmoTOR
with. the “trade '
accepted” and
proven. 2 shaft E=
LAz, b ARBNC/ISC/, HG’////VE
: . ‘ ORPORATION
AVAILABLE IN 2 MODELS i " 46-45 METROPOLITAN AVE. * ‘Phone EVergreen 69880172 * BROOKLYN 37, N. Y.
500 Lb. & 1,000 Lb. 3
y Production
25x 10 320
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the Bsiness soon meant that the buikl
g om Pellechasse Street b beeome
much oo small

T TOHOL the compamy aequired the
present buthling a0 6890 Natree e
Strect Fast, Montreal, for its new
headguarter offices wmd nain factory,
This new amd spacions plant has a
oor space of 1700000 square feet il

is sind 1o be the most modern-equipped  the Economie amdTourist Develop- “‘,”[h. II r. I”"]l"."'"\' “l"'_.“__""-'l"""l.-‘ "T’“- 1
plnt of s Kind i Canadac or i the ment Burean of the City of Montreal ‘:f']'-' ,“u ],lt ]"I g I'Ill!l,'|~lll'“.\“}mi o ;
United Statess A mneh Targer plant swhich, with leading husinesses of every _";'”"\L'-'.luj 'l_'h,l i ‘ll h"_';'“i."l I-”'] |
was recently erected ine Lethbeidge, K, join in weleoming the nacarond “'-llll' ' ‘_ _'-I"'IT\""-'I\M 'A;““v '\- ';lm E.” !
Albertie and ats production capacity is nodle manufacturers of the United \I” ‘Iilvl‘l'l s _"']“”f % \'|-‘ e
such that it now serves all of the Sttes and Canada in their haneds 0 R A VSl ) st § ——
wostern provinees and  oreplaces the aeross-the-barder conference, June 23 |
former three small factories 25 1452, ' ico’ 1
Undler the able mamagement of iis - Enrico’s Spagheth Sauce |
president sl pencral mimager, 1l Ventre Packing Co., Syracnse, N, i
1\:}:"“.'\'!'!:“. ;-Illaln’I" n‘llmi'”:" |l|:'| I-illl:':-uih“n‘;. The American Sanitation V- ]|I-‘l-lillllll uuu'n_w% ll_n:lu is l'l,nrin'u's ‘
\ ~ [ETR] AT HUIHUIH isi- . . . spaghettr sismee, with cither shroonis .
ness et this company has lonrished Instltute Es_lubllshlng ulirlTl::nllln;ul‘I‘:ll \\Lirl'l' Iil un{r:‘lll;ll: v: ”llljl::' ; /]
T very |‘u|il-l'.||‘r'.I|¢,l' extent. It nm\l BI’GI’ICh OH[ces Under sesses e conked  avor- is slited }
serves Camnudin Proasy cosist Toocoist i H i H1 al siales, The sawee-mak i
eXports it products ooy countries ExpanSIon f:'I:'I“”[Ii“:;"'!'I’“"”:':|'li““ ':.1_ ‘l"l||1':|.""ll|l; l""'"li ’\
- South America, the Far o Fast, Fhe Nmevican: Samitation Institute,  other macaroni produets will be - |4
Farape and the West Tdies, From a with hedguarters ar 8840 Hodinmont— ¢peisid through the use of this com
e man coneern, started in 1867, Vew SE Lomis, which was foumded  ercial siavwve, i hoon 1o busy Amers

Catelli Fooed Provluets Limited became,
by 1932 the Largest micaroni prod
mg cotmpany e the Beitish Cominn
wealth
Charbonneau Limited

Men Jocated i Momtreal i Clin
bonmean Linnited, bisenit manufaetn
ers, memiber of the National Macarom

"

1.

" The Montreal plant of Char-
bonneau, Lid. The company
is @ member ol the Nalional

Macaroni Manulaclurers As-
socialion.

Manuiaciurers Nssoviation, which op
erittes a sl nacaroni plant, equipped
with one continuons amtomatic i
chine, s produetion is packed mostly
in bulk, 10 Gl 200 pomd Toxes, some
of it s being distrilmted in packages

As the diminant business center in
Catanda, Montreal, hias hecome its most
popular comvention eity, Large and
sl groups are cqually weleome by

Lary 2, 1932 as o division of the
Hugd Cos Ine, of that eite, has an-
notmced that braneh oflices are now 1o
b establishod o differem parts of the
l!lllll]l_\ .

e Falward L, Holimes, execative
divector af the institte, states that lwo
snitarians arve being assigned o oper

NG RTINS WA =T
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ate ot of eities distant from St Louis
to offer the maximoam opportunity fo
food namufacturers to avail themselyve
of the best techmical sanitation advic
possible at a minimum cost. Much o
the cost of sanitation consultation sery
wes arises from excessive travel,

Ienneth 1 Rolerts, who, hefore e
coming assoctited with the Americin
Sanitation Institute, served as asuper
visory food inspector in the Distriet o
Calumbia Health  Department— in
Wishington, D, C, is now working ou
of Colmmbus, Ohio, He assumed his
post in that eity May 1o His address
and that of the nstitute there will be
S0 Vieginia Lee Court, Blilg, 31, Co
Tumbus, Chio,

Rolwrts will specialize in the inst
tte's work in Ohio, ITndiana, western
Penmsylvania aml western New York

Fadwin L. Brunken, who, together

can housewives who feel thit the o
making of  good spaghetti sauee s
vather weh of o chore,
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Perfect-

from your

/

JOURNAL

WITH PRE-TESTING!

Your macaroni products come from the press as you
want them . .. full strength, proper color and made
o dry and cook properly ... when you use General
Mills Durum Products.

How do we know™? By pressing samples of all General
Mills Durum Products. Every shipment that reaches

« + . and are placed

in carlons, ready for o you has been proved in the press.
their trip oul of the 4

plant and into the “H“M PR“I]”C]S

shopping bag of J

General Mills Ine.

Durum Sales
MINNEAPOLIS, MINN,

Mrs. Housewile. ¥

)

“Pross -tosted” ¢
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Tuesday, June 24—Board of Directors Meeting
Wednesday, June 25—

12:00.

THE MACARONI

OFFICIAL PROGRAM
1952 INDUSTRY CONFERENCE

48th Annual Convention of the National Macaroni Manufacturers Association

Hotel Mount Royal, Montreal, Canada

JOURNAL

June, 1952

Wednesday, Thursday, Friday

Registration Breakfast in the Ballroom—Ladies
nvited,

Host : Braibanti-Lehara Sales Corporation, New
York City.

Greetings from the Canadian Manufacturers —
‘aul Bienvenu,

Response from President C, I, Mueller,

Response from Visiting French Delegation,

Formal Opening of the Convention in the Brit-
tany Room, President Mueller presiding, Vice
President Ryan conducting.

The Presigent's Message—C, Frederick Mueller,

Appointment of ‘Committees for Nominations,
Audit, Resolutions,

The Free Economy of Canada—H. Adrian Gilbert
Executive Assistant to Deputy Minister of
Trade & Commerce,

How the Canadian Wheat Board Operates —
George H. Mclvor, Chief Commissioner of the
Canadian Wheat Board,

How Grain is Marketed—Minncapolis Grain Ex-
change slides,

Welcome from Montreal's Mayor Camilian Houde,

Reception and Cocklails in the Ballroom,

Host: Robin Hood Mills, Division of Interna-
tional Milling Co.

Luncheon in the Ballroom—Ladies Invited.

Tour of the City of Montrea! —Busses provided
by General Mills leave at {he South Entrance,

Traditional Spaghetti Buffet in the Sheraton Hall
Host: Rossotti Lithograph Corporation, North

Bergen, N, J.

Thursday, June 26—
! 8:30 Early Birds Breakfost in the Ballroom—Ladies

Invited.
Hosts: Durum Millers,

Business Session in the Brittany Room, Presi-
dent Mueller presiding, Vice President LaRosa
conducting,

How to Get Marketing Facts for Mangament—

Dilman M. K, Smith, Opinion Research Cor-

poration, Princeton, New Jersey,

June 25, 26 and 27

“For the best time you ever had, with a wealth of ideas
and information to take back to your business.”

10:30
11:00
11:30
12:15

12:30
3:00

Package Design to Meet Today's Competition—
R, Allan Hickman, Director of Market Re-
search, Dobeckmun Company, Cleveland.

Work of the Wheat Flour Institute—C, L. Norris,

1 Look at Things to Come—Theodore R, Sills,
Public Relations Counsel for the National Mac-
aroni Institute,

Report of the Nominations Committee—Election
of Directors,

Directors' Organizational Luncheon in Salon C.

Busses leave South Entrance for Conducted Plant
Tour of Catelli Food Products, Ltd. Reeep-
tion and Cocktails,

Ii\ig';)ing free for dining out and seeing the night
ife,

Friday, June 27—

8:30
10:00

10:20

11:00
11:45

12:30

2:00
2:00
6:15
7:15

Breakfast in the Ballroom—Ladies Invited,
Business Session in the Brittany Room, President

Mueller presiding, Vice President Skinner con-

ducting; Out of the Mouths of Babes—Walter

A, Dales, Radioscripts, Ltd,

Panel Discussion—Why Do People Buy or Fail to

Buy Macaroni?

Dorothy L. Walton, Canadian Association of
Consumers, Oakville; Jehane Benoit, Food
Consultant, Montreal; Kay Savage, Food
LEditor, Detroit Free Press,

Coments from the audience will be invited,

Sclling Yourself and Your Services—Briant San-
do, Publisher and Sales Counsel, Orange, Calif,

Qualifications and Responsibilities of Present Day
Management—Paul S, Willis, Grocery Manu-
facturers of America, New York City.

Presentation of 1952-53 Association Officers,

Reports of Auditing Committee, Resolutions Com-
mittee,

Closed Session for Macaroni Manufacturers'

Problems,

Boat Trip on the St. Lawrence, busses leave at

South Entrance,

Reception and Cocklails in the Cartier Room
Host : Buhler Brothers, Inc., Fort Lee, N, J.
Association Dinner Party and Enlertainment in

Sheraton Hall,
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Enrichment is a potent Sales Plus...

... It makes a world of difference

" Merck Vitamin Mixtures and
Enrichment Wafers

at the point of sale

To the Americun housewife enriched foods are
foods of preference at the sales counter. She is
showing, every day, !hrough her purchases that
she is aware of the benefits of Enrichment to
her family,

When you enrich your macaroni, spaghetti,
noodles, and pastina with Merck Vitamin
Mixtures, you pive your product a positive
sales advantage. Prepared by Merck—pioneer
in the research and production of Yitamins for
almost two decades—the following mixtures
are available:

1. Merck Vitamin Mixtures for continuous
production,

2. Merck Enrichment Wafers for batch
production.

Specify Merck when you order your enrichment
mixtures or wafers. The Merck Technical Staff
and Laboratories always are available to aid
you in the application of enrichment.

Research and Production

for the Nation’s Health

MERCK & CO, Inc.
Manyfacturing Chemists

ARAHWAY, NEW JERSBIXY
In Canadai MERCH & CO, Limitad—Montranl
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Check Proof Dryer
Instrument Controlled
Hydienic

Time Proven
Automatic Presses

Continuous \ulomalic

Short Cu! Press

MODEL DSCP-950 LBS. PROD.

Capacity froml 600 to 2,000 pounds of cut macaroni or noodles.
MODEL SACP-600 LBS. PROD.

Combination Press
FOR LONG AND SHORT CUT
MACARONI

Patented Model DAFSC-950 Lbs. Prod. .
Patented Model SAFSC-600 Lbs, Prod. s . .,F‘"

L3

“The ideal press for macaroni factories with o com-

i ot
bined production of approximarely 20,000 pounds. :P' q
Change over from long to short ent in 15 minuies, 0 |

A practical press to pricluce all types of short ent or

long macaroni.

Aulomalic Press with Long Goods Spreader ® Automatic Shert Cut Press ®  Automatic Combination Press for

l.ong and Short Gonods ® Automatic Sheet Former ® “Quick Chanae Noodle Cutter ® Bologna Machuine

Hydraulic Dry Lona Goods Cutter ® Pressure Die Cleaner ®  Automatic Lona Goods Preluminary Diver e

Automatic Sell-controlled Long Goods Finish Drying Rooms ® Automatic Short Cut Preliminary Dryers
\utomatic Complele Short Cut Finish Dryers ® Automatic Complete Noodle Finish Dryers ®  Automoatie:

“omplete Bologna Finish Dryers

Three finish sections of a four-section automatic dryer to dry all types
of cut macaroni,

Gonrad Ambrette, President __Formerly President of ]
I Consolidated Macaroni Machine Corp. & ¢ m l‘ z

e v e e == ==l MACHINERY CORP.
156 SIXTH STREET, BROOKLYN 15, K.Y., US.A.

: ' sy e [ PRI | n
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International Convention

With supporting members on both
sides of the Canadian-United States
border, the Board of Directors of the
National Macaroni Manufacturers As-
sociation wisely decided months ago to
hold its 48th convention of the organ-
ized macaroni-noadle industry in the
metropolis of Canada as an expression
of the friendly feeling that exists be-
tween manufacturers and the two gov-
ernments,

The 1952 conference will be held in
the Mount Royal Hotel, Montreal,
Canada, on June 25-27 in what is pre-
dicted to be one of the largest affairs
of its kind, Secretary Robert M, Green
has arranged an outstanding business
and social program, in keeping with
the importance of this year's confer-
ence, bringing together some of the
best-known business leaders on both
sides of the border to discuss subjects

of current vital interests to manufac-
turers and suppliers.

President J Frederick  Mueller,
chief exccutive of the C, F, Mucller
Co., Jersey City, N. J., who is com-
pleting his second year as president of
the NMMA, will” preside at all the
business sessions and social events, He
will be aided by the National Associa-
tion's three vice presidents: Deter La
Rosa of V, La Rosa and Sons, Inc,,
lirooklyn ; Maurice L., Ryan of Quality
Macaroni Co., St. Paul,” and Lloyd I,
Skinner, Skinner Manufacturing Co,,
Omaha, Neb,

Every important processor of ma-
caroni-noodle products and interested
allieds have been notified of this year's
conference and advised of the import-
tance of closer united action that
seems so necessary under conditions
that confront the industry on both

b ki
W
%
5 ol
e ] -

President C. Frederick Musller will pre-
side over the final session of the 1851-1852
Board of Directors of the Nadonal Maca-
roni Manulacturers Association on June 24,
1852, and at the J-day convention in Mon.
treal, Canada, June 25-27,

sitles of the boundary, A compleie pro-
gram of the three-day conference ap-
pears elsewhere in this issue, Make
convention attendance a business and
enjoy the pleasures that are arranged
for or naturally develop from personal
conlacts,

1952 Roster of Members, NMMA

; As of the end of May, 1952, Robert M. Green, seeretary-treasurer of the Na-
tional Macaroni Manufacturers Association, reports the following as supporting

members of the organization.

ACTIVE MEMBERS (Manufacturers)

American Beauty Macaroni Co........

American Beauty Macaroni Co
American Beauty Macaroni Co.

..... «vvvveess o Denver, Salt Lake City

St, Louis, Mo,
Kansas City, Wichita, Los Angeles

American Home Foads, Inc, (Chef Boy-ar-dee) Milton, Pa.

Anthony Macaroni & Confectionery Co.
V. Arcna & Sons, Inc.vvvvvveennnnnns
California Vulcan Macaroni Co........

Carmen-Weber Noaodle Co,

Catelli Food Products, Ltd............
Charbonneau, Ltd............ s

Colonial Fusilli Manufacturing Co

Constant Macaroni Products..........
The Creamette Couuivviveniininssss

Creamette Co. of Canada

...... TR

Los Angeles, Calif.

........... vesssee .. Norristown, Pa,

San Francisco, Calif.
Bell Gardens, Calif,

................... Montreal, Canada
................... Montreal Canada

Brooklyn, N. Y.

................ St. Boniface, Canada
..... v+vesesnenns . Minneapolis, Minn,

Winnipeg, Canada
v «vo o Davenport, Ia.

Cumberland Macaroni Manufacturing Co........... +vvvver,Cumberland, Md.
G, D'Amico Macaroni Co...ovvvvvveriinennersiinneseannnna....Steger,
Delmonico Foods, Inco..oovivininnnnn. PN o L W B ey Louisville, Ky,

DeMartini Macaroni Co
Dutch Maid Food Packing Co
Fort Worth Macaroni Co

Brooklyn, N. Y,
Allentown, Pa,
Fort Worth, Texas

Fresno Macaroni Manufacturing Co., Inc Fresno, Calif.
Galioto Bros, Co..vvuvenveiiiniviieneanns vesis ves ey Chicago, Il
Alfonso Gioin & Sons, Inc........... PO A b (e Rochester, N, Y,
Gilobit MR, 00 w000 i iosie st e Souio e o b s P e ks Los Angeles, Calif.
Golden Grain Macaroni Co..ovvvvveiiirirnrininininsnes San Leandro, Calif.
Gooch Food Products Co Lincoln, Neb.
A, Goodman & Sons, INC.ovvvvviinvniiireiierinnenns Long Island City, N. Y,
1. J. Grass Noodle Co,, Inc........... g e W I e e e ++« Chicago, III,
Horowitz Bros, & Margareten...... srne a0 Ao Long Island City, N, Y,
Ideal Macaront G i iisse cimai s vos a5 55 5055000 re van . .Cleveland, Ohio
Italian American Paste Co., Inc San Francisco, Calif,
Kellogg Co: il st vaamn e ys b b sseasdssss s ++se0v0.Battle Creek, Mich,

(Continued on Page 24)

ALLIED or ASSOCIATES

Amber Milling Division
Farmers Union Grain Terminal Assn.
St. Paul 8, Minn,

Ambrette Machinery Co.,
156 Sixth St.
Brooklyn 15, N. Y,

Braibanti Co.

¢/o Lehara Sales Corp,
485 Fifth Ave,

New York, N, Y.

Buhler Brothers, Inc.

2121 State Highway No. 4
Fort Lee, N. J.

Capital Flour Mills

Div. International Milling Co.
Minneapolis 15, Minn,

N. J. Cavagnaro & Sons
400 Third Ave,
Brooklyn 15, N, Y,

Clermont Machine Co., Inc.
270 Wallabout St,

Brooklyn 6, N. Y,
Commander-Larabee Milling Co,
Minneapolis, Minn,
Crookston Milling Co.
Crookston, Minn,
DeFrancisci Machine Corp.
46-45 Metropolitan Ave,
Brooklyn 37, N. Y.

The Dobeckmun Co.

P. O. Box 6417

Cleveland 1, Ohio

(Continued on Page 24)
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STANDARD
BUCKET LIFT
ELEVATOR

Makers of Modern Equipment for the
Macarenl and Noodle Industry

ELLLL L L L L e e L e L P e P T e T T T Y TP T YT T TS
i Champlon Machinery Co. Jolist IIL :
E Please send me information on your Flour Handling Units. .
H H
§ MEmE Ll i inr s e sk b e b AR SRS :
T e . BTN N WL e :
. -
E RABIOBE [ hinsmsisssnasienisn DELE b I A e s T P vk i -

CHAMPION

FLOUR HANDLING UNITS

AVAILABLE IN TWO TYPES

CHAMPION can help you increase the
efficiency and economy of your floor han-
dling operations with these modern, sr nitary
all-metal elevator units,

They come in different sizes, and can be
installed to suit your plant layout and ca-
pacity requirements, They are provided
with adequate facilities for easy cleaning.

Whatever your problem, Champion engi-
neers will be pleased to work with you in
choosing the right Flour Handling Equip-
ment and in planning your production line
for the most profitable operation.

Champion consultation service is yours for
the asking . . . and it will save you money
in modernizing your plant,

CHAMPION MACHINERY CO.

SANITARY

l M
CONTINUOUS
SCREW LIFT
ELEVATOR

||

Joliet, Nlinois




ACTIVE MEMBERS (Manufacturers)
(Continued from Poge 22)
Keystone Macaroni Manufacturing Co....vvvvinnnnninnnnninns Lebanon, Pa.
Kuertz Food Produets Co..vovvernenirsesesrsssosnanansass Cincinnati, Ohio

LaPrcmnataMacaroanrp..............................Conncllsvulic, Pa.
V. La Rosa & Sons, Inc..... cvessssnssBrooklyn, N, Y.

Megs Macaroni Co..oovvvivvvnnnrereanrisnisans vsesseess . Harrisburg, Pa.
Michigan Macaroni \I:mufaclurmg G, i icsmesonse b gansng « . Detroit, Mich.
Mill-Brook Macaroni Co..vvvrrnnnvnrnrrnrsirnnareanins Minneapolis, Minn.
Milwaukee Macaroni Co, Inc.. . voeiviiiiiinnennsinnsnes Milwaukee, Wis.
Minnesota Macaromi Co.vvevvvnveerivinsrinrnsrerssnsrsnnes St. Paul, Minn,
Mission Macaroni Co., Inc S +«Seattle, Wash,
C. F. Mueller Covvvvninvannns T }]qcrsey Cuy.N J.

nllounl Food Products Co ................... o L ew Orleans, La.
Nu\\ Mill Noodle & Macaroni Co., Inc..ovvvviviiiniiiaininine, Chic.'lgo. Il
Noody: Products Coeuy wyieeis s s e e n s sy i8 v Hypgs Toledo, Ohio
N PRIaEZ0D 8¢ Clinyio v iesammirvaiivs v it v s sow Cincinnati, Ohio
Paramount Macaroni Mfg. Co...oovvvvvviiiiiiininiinienes Brooklyn, N, Y.
F., Pepe Macaroni Co, InC,..ovsvviiveiinineirineinenerns Waterbury, Conn,
Porter- -Scarpelli e N Portland, Ore.
Prince Macaroni Manufacturing Co...... T T L e Lowell, Mass.
Procino-Rossi Corpa.ovvviiininan.n, R ——— voeenecAuburn, A

LEKER OBIELGIUTS o o s rmeao s s pssm st s oe s Chicago, 11l

uality Macaroni Co...ccvevssvecrisivesivinneioss T Rochesier, N.Y.
%ualily Macavonl Corysvsiinainssnys ississv Ty san i vaoi St., Paul, Minn

avarino & Freschi, Inc, vuvvvnen, ST S — ai e v te Louls, Mo.
Refined Macaroni Co..o.ovviinnininiiianiiinniiinsiensans Brooklyn, N. Y.
Roma Macaroni Factory......ooviniviiinnnins + oo oo . San Francisco, Calif.
RoncosFPoodacs sresh otmn o oo e e e WA e 2 Memphis, Tenn.
Ronzoni Macaroni Co., Inc.ovvvvnivninninnanes ...Long Island City, N. Y.
Petor Rosal & Sonk. oo ivvsvmsvosiivvasins s .. Braidwood, TIL.
Roth Noodle Co..oovvvvvninniiiiniinnnnns sy e e Pittsburgh, Pa.
AL Russon BeiC, 5 5y vio s ai g minimneasd s be e cesvnesnenese s Chicago, IlL
St. Louis Macaroni M'mu[acturmg GOty INC: e s e g St. Louis, Mo.
San Diego Macaroni Manufacturing [ Sapet—— San Diego, Calif.
Santa Rosa Macaroni Factory......... i Santa Rosa, Calif,
Schmidt Noodle Manufacturing Co.vvvivvevinniniiiiinraninss Detroit, Mich,
Shreveport Macaroni Manufacturing Co, Inc.. ... 0. stk oV Shreveport, La,
Skinner Manufacturing Co..oovvvvvnniniinieiieriars s Omaha, Neb,
Superior Macaroni Co....oovi AR Pehenaee l .08 Angeles, Calif,
Tharinger Macaroni Co..vvvvvvvnnieriiiiiiiiiiniiins .. Milwaukee, Wis,
U. S. Macaroni Manufacturing o R Spokane, Wash,
V. Viviano & Brothers.. o vevevsssmmmem s sameees v cina St. Louis, Mo,
Viviano Brothers Macaroni Co..ovvvvniinniineiiiinniinins Detroit, Mich,
Welas Notdle Coivminsianiessssaviaiia i sisivinsiesins Cleveland, Ohio
Robert William Foods, Inco. v ovveiiiiiiiiiiiiiniiinn. Los Angeles, Calif.
A, Zerega's Sons, InCiaoecceveecssisovesioanissosspesine Fair Lawn, N. T.
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ALLIED OR ASSOCIATES
(Continued frem Page 22)

E. 1. DuPont de Nemours & Co.
Wilmington, Dela.

Doughboy Industries, Inc.
New Richmond, Wis,

General Mills, Inc.
400 Second Ave, So.
Minneapolis 1, Minn,

Hoffmann-LaRoche, Inc,
Roche Park

Nutley 10, N. J.

Glenn G. Hoskins Co.

125 East Church St.
Libertyville, IIl.

H. H. King Flour Mills Co,
Minneapolis, Minn,

King Midas Flour Mills Co.
660 Grain Exchange
Minneapolis 15, Minn,
Frank Lazzaro Drying Machines
55 Grand St,

New York, N. Y,

D. Maldari & Sons

178-180 Grand St.

New York, N, Y.

Merck & Co., Inc.

Rahway, N. J.

Milprint, Inc.

4200 N. Holton St.
Milwaukee 1, Wis,

North Dakota Mill & Elevator
Grand Forks, N, D,
Pillsbury Mills, Inec,
Minneapolis 2, Minn,

Raossotti Lithograph Corp,
8511 Tonnelle Ave,
North Bergen, N, J.

Wallace & Tiernan Co., Inc.
1229 W. Washington Blvd,
Chicago 7, TIL.

Salad Week

The period between June 12-21 has
been set up as National Salad Week.
The National Macaroni Institute plans
to feature macaroni salads at the
American Home Economics Associa-
li;m meeting in Atlantic City, June 24-
2

It will bear the picnic theme, show-
ing how well these versatile macaroni
dishes fit into warm weather menus,
Proof of their goodness will be offered
by serving samples of a recommended
vnrluy of salads to that influential

C:mada will observe Salad Week.

during the first week in August.

Journal Given Red Cross
Award

Tue MAcaroNT JournaL editor and
staff was awarded a certificate of ap-
preciation by the American National
Red Cross through Louis C, Booch-

ever, director, office of public relations,
whose letter dated May 23, 1952,
reads:

“In appreciation of the fine support
you have given the Red Cross, not only
at fund campaign time but tllrnughout
the year, we are enclosing an award
for you and the members of your staff,
The material you have published has
been of great value in telling the stor,
of neighbor helpig neighbor through
the Red Cross,” The award, in black
and red, is embossed with the follow-
ing statement

An AWARD
to
Tue MACARONI JOURNAL

b
THE AMERICXN NATIONAL
RED CROSS
in grateful recognition
of outstanding service
in support of the
1952

Fund Appeal

Maurice L. Ryan
Promoted

Maurice L. Ryan, St. Paul, vice
president of the National Macaroni
Manufacturers Association and on
leave from the Quality Macaroni Co.
of St. Paul to the Office of Price Sta-
bilization, was recently promoted to the
position of chief executive of OPS as
announced by Joseph Bobbie, regional
director,

Ryan was formerly district price
executive in the St. Paul OPS office
but for the past several months has
been in the price division in the re-
gional office in Minncapolis. The ter-
ritory under his supervision includes
Minnesota, the Dakotas and Montana.
He has been active in the food and
grocery field for more than 25 years.

The first requisite of s good citizen in |l|13
%mbiic of ours is that ht shall be able
ling to ]mll his own weight.

~Theodore Roosevelt
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Keystone Macaroni moves from supermarket shelves in a steady flow. In colorfully printed transparent
bags by Dobeckmun it gets off to a flying start over other brands. Give your product a flying start
with Dobeckmun “Impact Design". Our packaging specialists are ready to serve you from coast to coast.

The DObeckmun Company, Cleveland 1, Ohio - Berkeley 2, California « Bennington, Vermont
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Registrants at the Glenn G. Hoskins
Company 1952 Plant Operations Forum
were left to right:

Ist Row—S. F. Brockington, Quaker
O-ts Research Lab.; T, F, Ronson, Fred
D. Piening Co.; Tom Hugé, The Hugé
Co.; Albert Robilio. Robilio & Cuneo;
John Curry, C, F. Mueller Co.

2nd_Row—V, Giovinco, Prince Maca-
roni Co.; Lester Swanson, King Midas
Flour Mills; E. W, Barkndare, Fort
Worth Macaroni Co.; Frank Viola, Jr.,
Golden Grain Macaroni Co, (San Lean-
drol; Frank Viola, Golden Grain Maca-
roni Co, (S8an Leandro); Lloyd Slater,
Food Engineering (Publication).

ird Row—M, ], Donna, “Macaroni
ournal;" Earl Hetherington, General

ills, Inc.; Nick Rossi, Procino & Rossi;
T ) Brociell. General Mills, Inc.; Lee
Merry, General Mills, Inc.; E, W, Kaylor,
Megs Macaroni Co.; Robert Cowen, A.
Goodman & Sons, Inc.

4th Row—Robert M. Green, National
Macaroni Manufacturers Ass'n; Fred
Stageman, Skinner Manufacturing Co.;
Bill Hahn, Skinner Manufacturing Co.;
Rex Concannon, Crescent Macaroni &
Cracker Co.; Arthur Quiggle, H. H. King
Flour Mills; C, Edward Finch, Pil'sbury-
Globe, Inc.; R, C, Benson, Pillsbury Mills
(Laboratory); Louis Whﬁ!aker. National
Foods Products Co,

5th Row—Joseph DeFrancisci, DeFran-
cisci Machinery Corp,; Ben Hanson, The
Creamette Co.; John Linstroth. The
Creamette Co.; Leo Rerucha Gooch Food
Products Co,; William Hoskins, Glenn G.
Hoskins Co.; Charles Hoskins, Glenn G.
Hoskins Co.; Alvin Karlin, I, 1. Grass
Noodle Co.; Sidney Grass, 1. |. Grass
Noodle Co.; Bob Raaf, Milwaukee Ma-
catoni Co,

6th Row—Edith 8, Linsley, Glenn G.
Hoskins Co.; Fred D, Pfening, Ir., Fred
D, F'lenlnil Co.; Robert M. Hoskins,
Glenn G. Hoskins Co. (Guest); K. B.
Higgins, Lillis & Co, Pty, Ltd. (Austra-
lia); Fred Ebert, American Beauty Ma-
caroni Co. (St. Louis); Frank Viviano,
V. Viviano & Bros. Macaroni Mfg, Co.;
Hugo Preis, V. Viviano & Bros. Maca-
roni Mig. Co,

7th Row—W. H. Gerhard. Grocery
Store Products Co. (West Chester);
Elmer Cross, Grocery Store Products
Co.; Mayme Rogan, Grocery Store Prod-
ucts Co.; L. Bilodeau, Brantford Oven &
Rack Co, (Canada); Robert Feidt, Glenn
G. Hoskins Co.; Ralph Maldari, Donato
Maldari & Co.; Dr, Robert Larson, Chi-

cago QMC Food & Container Institute:
Glenn Q. Hoskins, Glenn G. Hoskins Co,

8th Row—P, E, Meilleur, Catelli Food
Products Ltd. (Montreal); A. Doll, Cat-
elli Food Products Ltd. (Winnipe
Branch); H. H. Schopmeyer, Ca ltui
Mills, Inc.; W, W, Katz, Capital Mills,
Inc.; R, ,L Bruning, Capital Mills, Inc.;
Bill Fieroh, I. J. Grass Noodle Co.:“]‘ohn
Babyar, 1. J. Grass Noodle Co.; Tony
Hylek, Kellogg Co.; Leonard Bergseth,
Kellogg Co.

9th Row—George Cavanaugh, Quaker
Maid Co.; Paul Ambretti, Ambretti Ma-
chinery éurp.; Joseph Gioia, Alfonso

Perpetual Gift to Home
for Aged

Joseph Pellegring, one-time Nalian
immigrant and now head of a promi-
nent macaroni company, has made a
gift in }wr]mluii' to the Don Orione
Home for z\j.:w‘) Halians,  Pellegrino
has promised to supply the staff and
guests at the present home, and at the
new $400,000 home when completed,
with all macaroni products needed as
long as the home is in existence,

The Lowell man, presidemt of the
Prince Macaroni Co., and director of

A perpetual giit ol
all the macaroni
needed for the Don
Orione Home flor
Aged Italians as
nxisloence was given
by Joseph Pellegrino,
Andover, president ol
Prince Macareni Co.,
as he unloads the
initial batch wilth aid
of Father Philip Ot.
tavi, direclor of the
home. cenler, and
John Volpe, Winches-
ter, goneral chair-
man of §250,000 drive
currenily being con-
ducted by Mass,
Grand Lodge, Sons
of llaly. for construc-
tion of @ new home
in East Boston 1o
care for 100 aged
Ialians,

June, 1952

Gioia Macaroni Co.; C. M. Johnson,
Commander-Larabee Mills; George
Bogle, Commander-Larabee Mills;
Charles  McWilliams, Chicago QMC
(Food Technologist); Leo Buser, Del-
monico Foods, Inc.; Russell Houston,
Delmonico Foods, Inc.

10th Row—Robert Freschi, Ravarino &
Freschi, Inc.;' Henry Ross| r., Peter
Rossi & Sons; Domenic Vlg in, Peter
Rossi & Sons; Victor Bagnas, Minnesota
Macaroni Co.; E. J. Villaume, Minnesota
Macaroni Co.; Charles Moulton, LeHara
Sales Corp, (Braibanti); Thomas Viviano,
Delmonico Foods, Inc,

Attending other sessions but not pres-
ent for the picture: Ed Vagnino, Ameri-
can Beauty Macaroni Co, (Denver); Carl
D'Amico, G. D'Amico Macaroni Co,; F.
Spinozzi. G, D'Amico Macaroni Co.; J.
{’neger, Grocery Store Products Co.; Mike

olino, Grocery Store Products Co.;
Arther Russo, A, Russo & Co.; Louis
Skinner, Skinner Manufacturing Co.; Mr.
Doblzy, Campbell Soup Co.; James Gor-
man, National Egg Products Assoc.;
Gwen Lam, Wheat Flour Institute; R, B,
lilol;ngrel:, Packaging Parade (Publica-
tion),

First Since War

The P'rogress Groeery Co,, New Or-
leans, La.. announces, in advertise-
ments and releases, receipt of the first
shipment of macaroni products from
Naples, Italy; the first consignment
since the end of World War 11, “in the
South,” Desides the famous Dizzarro
brand of macaroni, the firm reports
imports of Roman Cheese, Cacio Ca-
villo cheese, olive oil, tomatoes, et
cetera.

the National Macaroni Manufacturers
Association, recently made a donation
of 50,000 pounds of these products to
Italian fload disaster victims,

A §250,000 drive, headed by John
Volpe, under the auspices of  the
Massachusetts Grand  Lodge, Order
Sons of Haly in America, is under way
for the construction of the new home.

The facilities at the present home
are woefully inadequate,  The drive
continued through May, The new home
will be erected on the same site on
Orient Ave,, Last Doston,

Father Philip Ottavi is the director.
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BILL STERN TELLS ANOTHER SPORTS STORY

® One day back in 1912, the world was shocked
by a great tragedy. It was the sinking of the
Titanic! When that luxury ship was hit by an
iccberg and sank with a loss of more than two
thousand lives . . . out of that great sca disaster,
came one of the most inspiring tennis storics of
all time. For one of the passengers on that doomed
ship was an American tennis player named Norris
Williams. He was a rich man's son, and for years
had played tennis with carcless nonchalance, as he
cared very little for fame and glory,

When the Titanic went down, Norris Williams
was spilled into the sea, and for hours he swam,
fighting to escape a watery grave. At last, when
all scemed lost, he was saved . . . more dead lll.?n
alive. For a while, the doctors debated the wis-
dom of amputating the tennis player's legs, but
Norris Williams pleaded with them not to do it.
For he wanted to continue to play tennis and then
and there, in the darkest moment of his life, he
decided that if he ever came out of his peril un-
touched, he would win the tennis crown as a
tribute to the miracle,

. gwen vurom“,“ COUNTS +*

Well, Norris Williams came back to play tennis
again. But he now played tennis with a mission,
And just a couple of years after he had escaped
from a watery grave, he won the United States
Tennis Championship. And to add greater glory
to his name as a tennis immortal, Norris Williams
copped the United States Tennic Title for a see-
ond time,

No miracles today? Well, we've seen some, right
in our own rescarch laboratories . . . but, these
miracles are compounded from millions of dollars
in research, milling and storage facilities and ex-
pert personnel, all working together constantly to
produce finer semolinas and durum flours, scien-
tifically improved and milled to give you unfailing
uniformity and constant performance, For durum
product performance that's close to miraculous
in dependability, uniformity and manufacturing
results, check with your Commander-Larahee repe
resentative before placing your next semoling or
durum flour order, You'll be glad you did,

HCommander-Larabee Milling Co.

GENERAL OFFICES

MINNEAPOLIS « 72 #«# MINNESOTA




FHE MM ARON] JOURNAL June,

BUHLER

ENGINEERED EQUIPMENT FOR
EVERY PLANT PRODUCTION NEED

MOISTURE TESTEReMACARONI QUALITY TESTER

BUHLER THERMAL TORSION BALANCE, BL 104, An
ideal combination of accurocy and speed for con:
tinuous cheching of product moisture content. Gives
teadings of micrometer accuracy in 3.6 minutes with

greater operating convenience

BUHLER

<

S
TYPE BL-95. For all Iypes of Paste Goods, Flour and
Semolina. Measures. (1) Cooking degree, (2) Volume
of dry paoste goods; (3] Yolume of Cooked Paste
Goods, (4) Increase in Volume during cooking process
(water absorplion), (5] Amount of sludge deposil

left in cooking water. Extremely compact loboratory
model. Operates electrically; thermostat-controlled.

2.
3

8 0951 a01spy Rypenprug 10f vraarbug
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BROTHERS, INC.

2121 STATE HIGHWAY =4, FORT LEE, NEW JERSEY

1952
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: HLER-ENGINEERED EQUIPMENT FOR
] EVERY PLANT PRODUCTION NEED

VT 1IN U'0'0 'SP R0 D UG

s -
MODEL ATA: Small Conlinuous
MODEL Production Press for long ond MODd TP). Capacity 1000, ibs. per
hour short goods. Capacity”200-24C hour
Ibs. par hour

&l vovr sy Kyenpuge vof clonobi) &8
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BUHLER BROTHERS, INC.

2121 STATE HIGHWAY =4, FORT LEE, NEW PERSEY
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IMPACT
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magazines that reached every class
and group, some in full-page color and |,

=y a b
‘s B GEE
more in black and white articles tell- E E 258
ing of the food value of the food in g. (3} Fun
Nlustrated, Factual Report on the National Macaroni reciplcs and story. Thc(i;csnppearcd in E g 5‘3
" regular newspapers and Supday sup- : 3
Institute’s Publicity-Merchandizing Program plements, all of which sent 111:1’L'nr0{)|i %3 E
products sales up,

The National Macaroni Institute,
promotional division of the macaroni
triumverate consisting of the National
Macaroni Manufacturers Association,
the Macakont JourNaL and the NMI,
has distributed a 36-page illustrated
brochure to its supporters and inter-
ested friends as a report of the pub-
licity work done through Theodore R.
Sills & Co., publicity counsellor, Ac-
companying the report, titled “Impact,”
is a statement by Robert M, Green,
chief exccutive of the NMI, in which
he says to the members, “Here's your
copy of Impact!—a graphic report
of the accomplishments of the National
Macaroni Institute's publicity - mer-
chandising program for the past few
months. The results should be grati-
fying to you, to your sales organiza-
tion and you customers, for the day-
to-day eftorts of your industry's pro-
motional organization are developing
forceful Impact on the American con-

better job during the coming months."

The cover of the brochure shows the
impact of a fighter's gloved fist against
a boxer's jaw., That's impact! The
crash of a sledge on a stake . , , a
pneumatic hammer pulverizing con-
crete ., , , the battering-ram action of
a pile driver , . , that's impact! And
then there's impact on the public mind
. + « the constant pounding, hammer-
ing, driving impact of millions or hard-
hitting sales messages on the public
consciousness, That is what the insti-
tute's program is doing for macaroni,
spaghetti and egg noodles—convincin
the consumer that he or she shoul
buy, serve and eat more of this fine
wheat food,

The result of the impact is reflected
in the increase of semolina milling of
about 9.5 per cent in 1951 over 1950,
In the increase in per capita consump-
tion of from 5 to 6.7 pounds per year,
during the last year,

Radio stations and TV did a fine joh
with monthly releases by the institute
to more than 1,000 stations, all doing
a hard-hitting sales job, Taking every-
thing into consideration, the publicity
work done by the institule was a
knockout—a winner every time for
everyone interested in production and
distribution of macaroni products, a
campaign that fully deserves the sup-
port of all who have the real interest
m the expansion and future attain-
ment of the industry,

A North Dakota Visitor

William Sebens, Grand Forks, N,
D, field representative of the Greater
North Dakota Association and official
photographer of the Durum State
Show each year, called on the editor at
the JourNAL's office in Braidwood, Iili-
nois, on May 15, while touring the
north central states.. He reports that
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FOR YOUR PASSPORT TO BETTER LONG GOODS DRYING COMMUNICATE WITH

collectors and an invitation to infestation.

TIME-SAVING: Not minutes, not hours but two days! Product completely dried in twenty-

SPACE SAVING: 24,000 Ibs.
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IMPORTANT: The three units of the dryer
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the condition of the 1952 durum crop " 33 E%
sumer. Your support makes the pro- National magazines with a combined  is most encouraging, with approximate- E 5 d-|
gram possible. And with the addi- circulation of over 30,000,000 carricd ly normal planting as to acres sceded. 'B' ‘,5:»
tional support from supplier share- the macaroni story last year, hammer- Rain is needed to insure normal _g cl EE '§H§
holders this year, the institute should ing home the macaroni message to mil- growth,
be equipped to do an even bigger and  lions of food shoppers in a variety of

Incidentally, William Sebens is the
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durin expert who won the tiest il
secomed trophies offered by the National
Macaromt Manufacturers Nesociation,
with b other for winning top hon
ors o durmm <hown it the state show s
e Fargo, NoDu m 1923 0u 1924

MAUCARONI

Name Official Laboratory

Appointment of  Foster 1), Snell,
lne, New Yok fiem of consulting
chemists amld chemical  engineers, as
ollivial Eiboratory of the Association

Durum Products Milling Facts

Quantity of durum_products milled monthly, based on reports to the
Northwestern Miller, Minneapolis, Minn., by the durum mills that submit

weekly milling figures.

Production in 100-pound Sacks

Month 1952 1951 1950 1949

January » oo OR7 057 870,532 691,000 799,208
Febroary ..., . SHLO00 001,751 819,878 788,358
Mareh R T 732491 102,384 913,197 MA777
April oo 3T 320488 570,119 389,313
May o saa AN WERDE 574887 39,108
June ) 666,774 678,792 739,010
Tuly . 361915 054,857 387,453
August . 913,988 1,181,294 907,520
September 827 485 802,647 837,218
October .., 1,197 A9 770,230 960,115
November RR2617 700,863 997,030
Decembier 827,986, 044,099 (8,059

Crop Year Production

Includes Semoling milled for and sold to United States Government :

July 11931, 10 May 30,1052, . ........

July 11030, w0 June 2, 1951

330070
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of Food Distributors, Ine,, has bee
announeed by T R Schoonnaker, ex
ceutive seeretary of the association
The several humdred members of th
assaciation inchule importers, export
ers, canners, packers, et eetera, through
ol the votnlry,

The Suell organization s ssoci
atedh with it Jaboratories and sampler-
meovarions eities across the country
amd in Camaie o provide sueh Toeal
SePVIee dis s necessary ontsilde of New
Vark on packaged or camned gomds,
spices, el eelera,

Warn of Infringment
"'Spiedini” Die a La Rosa Patent

Joseph Giordano, attorney for V'
La Rosa & Sons, Ine,, Irooklyn, N.
Voo has requested publication of the
following notice and warning :

“We nate that in the April, 1932,
issie of the Macakost Jorksan, Page
OO, Gaido Tanzi, the die manufactur-
er, has incladed among the illusteated
shapes in his advertisement, our Spie-
din macaron,

“Sacthat the trade will be properly
nformed s advisel, we ask vour o
call the attention, through the medium
ol the Macakoxt Jovrsarn, the follow
ng

L The design and die for this shape
is the exclusive patenteld design of
this company, letters patent having

Iresses

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

TP T T TR ST T T I

THE MACARON] JOURNAL i3
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Maldari Dies are known for Quality, Workmanship, Precision—
and Maldari is known for Service, Reliability, and Guarantee

D. Maldarc & Sous

180 GRAND STREET
NEW YORK 13, NEW YORK
U.S.A.

Manufacturers of the finest Macaroni Dies distributed the world over
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been granted us by the U, S, Patent
Office under design patent No. 1601252,
dated February 19, 1950,

2. The ford “Spiedini” amnd the
words “Special Spiedini No. 14" 1o
identify this macaroni shape is a La
Rosa trivdemark registered on Prinei-
pal Trademark Register No. 548, 310
and is the exclusive property of this
company.

Guido Tanzi has no authority from
us to advertise this shape or to imply
that dies are available to the trade, We
trust that in view of this notice, no one
in the trade will he misled to infringe
upon our trademark  and/or design
patent, V. La Rosa & Sons, Ine,, by
Joseph Giordano,

Sterwin Ch;;JTCGIB Sales
Program Outlined at
Annual Conference

Sales  representatives  of - Sterwin
Chemicals, Ine., a subsidiary of Ster-
ling Drug, Inc., met at the Westchester
Country Club, Rye, N. Y., for the
firm's annual  four-day  conference,
May 1-4, to discuss sales activities for
the coming year.,

Climax of the spring meeting was a
banquet for the national sales foree,
attended by all company officials and
top Sterling exceutives, Representing
the parent organization were  James
Hill, Jr., chairman and president, and

The 1852 sales pro-
gram of Sterwin
Chemicals Inc. s
discussed by com-
pany olficials al an-
nual four-day confer-
ence held, May 1-4
al the Westchester
Couniry Club, Rye,
N. Y. From lell 1o
right: Kenneth Leg-
gell, asslstant tech-
nical direclor: Dr. R,
C, Sherwood, tochni-
cal director, and P,
Val Kolb, oresident
of Blerwin,

e, |. Mark Hichert, executive vice
president, Also present were Dr. Fheo-
dore G, Klumpp and Joseph G, Noh,
president and vice president in charge
of sales, respectively, of  Winthrop-
Stearns, Ine,

Keynote of the 1952 Sterwin sales
program was sounded by ', Val Kolb,
president, as “An Informed Salesman
15 a Better Salesman.” Discussion ses-
sions consequently stressed a refresher
course, which reviewed data concern-
ing the firm's products, as well as in-
troducing  newly-developed  technical
sales information,

Sterwin officials who led discussion

For A 'ﬂl—}r'i‘ghter Future

Year after year the Agricultural Exper-
imental Stations have been developing
new varieties of Durum Wheat which
are used for milling Semolina and Du-
rum Flours, This work is future assur-

ance to the Macaroni Industries of bet-

ter quality merchandise.

Experimental plots of Durum Wheat, Agricultural Experiment
Station, Langdon, N, Dak,

June, 1952

“rwes ihe gnlirg

(0D INDUSTRY

panels were, inaddition 1o Kolb: Wil-
liam X, Clark, sales manager; Dr, R,
C. Sherwood, technical director; Rob-
ert Whiteside, Kenneth Leggett and
Warren Keller, assiztant technical di-
rectors; Fdward 1asslor and  Keith
Paldwin, assistant sales vanagers, and
Jack Revord, manager of the Chicago
siles office,

Sterwin services a wide variety of
industries with food, bread and flour
enrichment concentrates; vitamins to
fortify feed; vamilling flour bleaching
and maturing agents; certified food
colors and sanitizing agents.

The following sales representatives

North Dakola Mill & Elevator,
Grand Forks, N, D.

For Better Macaroni Products Use:

* CAVALIER

EXTRA FANCY SEMOLINA

* DURKOTA

NUMBER | SEMOLINA

North Dakota Mill & Elevator

Grand Forks, North Dakota

R. M. STANGLER, General Manager
EVANS ]. THOMAS, Mgr., Durum Division, 520 N, Michigan Ave.

* PERFECTO

DURUM GRANULAR

* EXCELLO

DURUM PATENT FLOUR

Chicago, Illinois

June, 1952 THE MACARON! JOURNAL 3

Braibanli..

MILANO—Via Borgogna 1, (Italy)

Dett. Ingg. M., G.

S0C. A. R. L.

Cable: Braibenti—Milano
Bentley’s Code Used

Leader Throughout the World in Modern Automatic Machines

Whereas there were SIX..........c.ooovovviiiiiiieieicieieseisisseesessnns Now there are NONE

At minimum pay rates for these girls, this New
Braibanti Double Type "MATASSONA" ma-
chine paid for itself in 1400 hours of operation.

U.S.A. Representatives:

Eastern Zone: LEHARA SALES CORPORATION—485 Fifth Ave., New York 17,
New York

Western Zone: PERRISH STEEL PRODUCTS, INC.—1206 S. Maples Ave., Los
Angeles 195, California
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attended the conference : Steele Sher-
ratt, Michael Padley, 1. R, Patton,
Gordon Weed, Dan Smith, Jack Boz-
man, William  Fdmonds, Lyle Car-
mony, 'eter Metealf, N, |. Stromstad,
Richard  Meyers, 1. L. McAmnich,
James Doty, Lee Soklich, Paul Calli-
son aml Gene Now,

Off to Perugia (Italy)
University

Ten City College of New York stu
dents, who left June 2 for Taly for
three months study at the University
of Perugin, Perugia, were reccived by
Mavor Vincent Impellitteri at a “fare-
well” gathering e City Hall. The stu-
dents, recipients of scholarships made
possible by Giovanni Buitoni, presidemt
of the Duitoni Macaroni Co,, in ob-
servance of the firm's 125th anniver-
sary, will study at one of Ialy’s oldest
colleges. Mavor Impellitteri, in prais-
ing Duitoni for sending these students
to Ialy, said, “We need more business-
men who think beyond the limits of
their own business,” The travel schol-
arships are the firs, of their kind to he
granted to a city college in New York,
and were initiated by Buitoni to help
cement cultural relations between this
country and Ttaly. Included in the cere-
monies were: top row, P'rofessor Vin-
cent Luciani, chairman of the City Col-

MACARONI

JOURNAL
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lege Buitoni Awards committee; Nor-
man  liskowitz, Manhattan; Lefroy
Thompson, Manhattan; Donato For-
nuto,  Manhattan;  Bruno  Guarina,
Bronx; Seeond row, Paul ). Lalli,
Brooklyn;  Michael  Notarfrancesco,
Ironx s Enmmanuel Hatzantonis, Man-
hattan ; and Henry Basch, Bronx ; lhot-
tom row, Alesandro Savorgnan, Halian

Deputy Consul-General ; Mrs, Giovan-
ni l_lunluni; Mr. Buitoni; Mayor Im-
pellitteri; Rosemarie  Greeo,  Bronx

andd Alice Tepper, Bronx,

Two men can build a bridge a whole
nation can \\'u'l”\' fICross.

MACARONI DIES MIG
$7 GRAND STREET
NEW YORK N Y

NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE
TYPE NOODLES

Dough Brakes—Dry Noodle Cutters—
Wet Noodle Cutters—Mixers—

Rebuilt Machinery for the Manufacture
of Spaghetti, Macaroni, Noodles, ete.

BALING PRESSES

Hydraulic Baling Presses for Baling all
Classes of Materials

HYDRAULIC
EXTRUSION PRESSES

Over Forty Years Experience in the De-
signing and Manufacture of all Types
of Hydraulic Equipment

N. J. CAVAGNARO & SONS
MACHINE CORP.

400 Third Avenue
Brooklyn 15, N. Y., U.S.A.

Kneaders

ey LA

lune, 1932

Charles H, Bell Named
President of General
Mills, Inc.

The board of directors of General
Tills has elevated Charles TL Bell, 44,
seentive vice president, 1o he presi
et of the corporation elTective .Illm' l.

Roard Chatrnian Harry: AL Bullis
aatle the anmouneement,  Bell will sue
ced Laeslie N, Perrin, 05, who sub
aitted his resignation after attaining
petirement age. Perrin will continue a
nember of the board,

el is the thivd generation of his
family to be president of General Mills
ur i predecessor company,  Limes S,
Pell was Washburn Croshy Co. presi
dent from 1889 10 1915, James I
Bell, the founder of General - Mills,
served as president of Washhurn Cros
by from 1925 1o 1928, and of Cieneral
Mills 10 1934,

Perrin became president Jamary 1,
FHS, suceeerding Tharey AL Bullis, wha
assumed his present oflice of chairnim
of the hoard.

Biography of Charles H. Bell

Charles TE Bell was born in Minne
apolis, September 24, 1907, aml
tended  Blake  School in that ity
Huotehkiss School at Lakeville, Conn,,
and Yale University. He joined Gen
eral Mills i 1930 and was assipgned o
mill operations,  For three years he
lestrned the milling end of the business

THLE

Exterior View—Lastaro Drying Room

for ECONOMICAL
SPEED DRYING

FRANK LAZZARO DRYING MACHINES

Executive Offices: 55-57 Grand St., New York 13, N. Y. Digby 9.1243
Plant and Service: 9101-09 Third Ave., North Bergen, N. ]. Union 7-0597

MACARONI

first Taned, then mon ed into grain, grain

g, generd acconnting,  and
statistical mwditing. e joined the gro
cery products division an T3
serverl as i salesian ine the Sperry
division, He became <ales promtion
manager for grocery products in 1937,

FFrom: January o Mareh of 19412, e
served s an assistant administrative
head i the toals division of the Wi
Pronduction B,

He enlisted i the Ary A Corps
i P2 e was discharged i 1943
with the rank of major.

In 19460, Bell was appointed rescareh
production cocordinator for General
Mills. T is o divector of the company
aml, sinee Oletalier, 1930, has servial
is execttive vice |l|‘l‘~i~||‘||'|.

Pell was married in 1930 10 Laey
Wintan, of Minncapolis. They have
twor childreen, David, 21, sl Luey, 18,
The family resides at Wavzata

Heis o divector of the Winton Lam
ber Cog, the Eleetra Xanganese Corp.
and vice president and i diveetor of the
Castle Hot Springs Hotel Corpe Tle s
atrustee of the Minneapolis Sociely of
Fine Arts and the Wadhill Conntry
Club,

Liquid, Frozen and Dried
Egg Production
April 1952

Liquied egge production during A pril
tatiled G3,300,(K0) potinuls, rnlnp.‘n'ml

IOURNAL 7

with 83670000 pounds during April
Last vear aned the 14050 average of
TIRAZLO00 pounds, the Burean of
Agrieulieal Feoanomies reports. Tl
aquientities frozen, dricd and osed for
nnmediate consumption were all small
er thin o year ago,

Pried egg procduction douving \pil
totaled 22200000 ponnds, compiared
with 2790000 pounds in Apral Last
vear ol the average of 12377000
||ull||||'-. Production consisted of 324,
OO0 povneds af dried whale egge, 3149,
O ponds of - dried albumen and
1377000 pounds of dried yolk, Pro
duction duving April st vear con
sistedd of 1,820,000 |n|1|11||- of dlried
whole e, AHO0000 povnds of drwld
albmmen and 3480000 pounds of dried
volk,

The quantity of Trozen egg produeed
during Apeil totaled 34980 000 powmnls,
compired with 72823000 pownds dn
g April Tast vear and 76,497 (000
pownds the THG30 average. Frozen
vy stocks inereased 28 million: pounds
during April, compared with e in
crease of A7 million pounds during
April Bast vear aned the average April
merease of A3 million powds,

Secintise macaromd, spaghetn ol epg
noodles give heartiness amd Tlend 1
vors veadily, they e well into any prart
of the menn from soup o dessert
They e good to eat and god Tor von

... GREAT SAVINGS ON

our large line of
completely rebuilt
and fully guaranteed:

DOUGH BREAKS
VERTICAL HYDRAULIC PRESS
KNEADERS
NOODLE MACHINES
DIE WASHERS
and many others

MIXERS
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Successor to the Old Journal —Founded by Fred
lievker of Cleveland, Obio, i 190

A Publication to Advance the Macaronl Industry.

Reglstered U, 8, Patent Ofice and published
Monthly by the Mational Macaron| Manufacturers
Association as its Officlal Organ since May, 1919,

PUBLICATION COMMITTER
C. F. Mueller.. . «oo Presi
Peter Laltosa .. ce
Mautice L., Ryan Y Pres)
oyd E, Skinner. P

, L Notris . sveenes o Adviser
M J. Donnaevvaarinns e Managing Editor

BUBSCRIPTION RATES
8. B, & Possesslons.,..82.00 per year in advance
anada and Mexico. . .50 per year in advance
oull\hCaunlrin 3,50 per year in advance
ingle Copies wsssivessnsseessdd cODtE
ack Coples tessssansiiiesneness 50 conts

BPECIAL NOTICE

COMMUNICATIONS—The Editor _ solicits
news and articles of imierest to the Macaroni
Industry. All matters intended for publication
vust reach the Fditorial Office. Nraidwood. TII.,
no later than FIRBT day of the month of lssue.

IIIE MACARONL JOURNAL assumes no
reaponsibliity lor views or opinions expressed by
conit:buiors, and will not knowingly advertise
irespunsible or unirustworthy concerns.

The publishers ¢f THE MACARONI| JOUR:
NAL reserve the right to rr!cﬂ any matter
lurnished either for the advertising or reading
eolumns.

REMITTANCFS—Make all checks or dralls
payable to The Macaronl Journal.

ADVERTIBING RATES
Display Advertising.........Rates on Awnllntiun
Want Ads..ovvuiiinniiineass. 73 Cents Per Line

Vol. XXXIV June, 1952 Neo. 2
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National Macaroni Manufacturers
Association

OFFICERS

C, F. Mueller, President,

Maurice 1. Ryan, Ist Vice Presid
Peter LaRosa, nd Viee President......
l.loid E, Skinner, Jrd Vice President....
C. L, Norris, Adviser..oooersvssnnnnen
Robert M, Green, Secretary-Treasurer
M, J. Donna, Secretary Emerit

1951-1952

C. F. Mueller Cn..éuug City, N. J.
Bualni Macaroni Co,, St, Paul, Minn,
s Sons, frooklyn, N. Y.

§ 0., Omaha, Nebr,

The Creamette Co., Minneapolis, Minn,

139 N, Ashiand Ave., Palatine, 1i|.
rawer No. 1, Draidwood, III,

DIRECTORS

Reglon

No. 1
Joseph I‘ﬁi:lrlno. Prince Macaronl Mig, Co,, Lowell, Mass.

Samuel Arena, V, Arena & Sons, Nortistown,

Emanuele Ronzoni, Jr., Ronzoni

a.
Macaroni Co,, Efm. Island City, N, Y.

C. W, Walle, Megs lilumnl Co., Harrisburg, Pa.

Reglon No 3
Alfred E. Rossl, B
Albert 5, Weiss, \{
Reglon N

Region N

ocino_& Rossi, Inc., Auburn, N, Y
'eiss Noodle

o, 4
A. Irving Grass, 1. J. Grass Noodle Co., Chicago.
Virgil L‘.'ll'l'lhulur. {]ul‘rhr Oats éo.. Chinln.ll n.

0., Cleveland, O,
1.

o §
Thomas A. Cuneo, Ronco Foods, Ine., Memphis, Tenn.
Peter J. Viviano, Delmonico Foods, Inc., &H{I'm!, Ky.

No, 6
Paul lll!nEmu. Catelll Food Products, Montreal, Canada

Maurice
Reglon

o,
Ryan, Quality Macaroni Co., St. "Iul. Minn,

No, 7
John Lanerl, Fort Worth Macaroni Co., Fort Worth, Tex.

R:llon N

o ]
farry g)hmnnd. Gooch Food Products Co,, Lincoln, Nebr.

Region No,
Guido P,
Reglon No

9
hnlinn, Mission Macaroni Co., Seattle, Wash,

. 10
Vincent DeDomenico, Golden Grain Macaroni Co., San Leandro, Cal,

Reglon No, 1

Edward
Robert S, William, Robert W

At-Large

D, Delnoru San Dle,

o Macaroni Mg, Co., San Diego, Cal.
liam Foods, Los Angeles, Cal,

lI:;l.-ltr a a, V. La Rosa & Sons, Brooklyn, N. Y,

F. Mueller, C. F. Mueller Co., ]I’etur ity,
Albert Ravarino, Ravarino & Fresch
Lloyd 1!_-‘. Skinner, Skinner MI,

ujague, National Fi

N, J.

., St.' Louis, M
¢ Omatn, Hebrr o %
roducts Co.,, New (')ﬂurl. La,
.ouls, Mo,

agnino, American Beauty Macaroni Co., St.

John P, Zerega, Jr.,, A, Zerega's Sons, Inc., Fair Lawn, N

New Die-Maker

A proud grandpa, Donato Maldari,
well-known die-maker in New York
City, announces the arrival of a new
grandson, Donald Carl Maldari, the
8 pound 4 ounce son of Mr. and Mrs,
C. Danicl Maldari, born May 10,
Mother and child are doing fine,

Planned Visit Cancelled

After announcing plans to attend
this year's convention at Montreal,
Canada, June 25-27, Mr. and Mrs,
Giuseppi Braibanti, Milano, Italy, find
that it will be impossible for them to
do so, Both personal and business
conditions made it necessary to cancel
their planned trip.

Milprint Wins Honorable
Mention with Four
Roses Carton

A distinctive gift carton for Four
Roses whiskey brought an honorable
mention to Milprint, Inc,, Milwaukee,
Wis., in the 1952 carton competition
sponsored by the Folding Paper Rox
Association of America.

The award, made at Chicago, where
2,776 were in competition, is the third
cartons_honor Milprint has won this
year. Philadelphia and Old Classic
rand whiskey cartons for the Con-

tinental Distilling Corp, won two out
of a possible five places in the carton
class of the National Offset-Lithog-
raphy Awards Competition conducted
by the Lithography National Associa-
tion.

Milprint shares the award for the
Four  Roses packaging made for
Frankfort Distilleries, Inc., of Louis-
ville, Ky., with the Lord Baltimore
Press. The Four Roses carton features
the four beautiful red blooms which
are the famous symbol of the popular
blended whiskey. The flowers are re-
produced against a white background
for a carton of outstanding appearance,

Awards in the Folding Paper Box
Association were made on the basis of
artistic design, printing, construction,
and end uses of the cartons.

The Customer’s 1951
Dollar

Using an illustrative silver dollar
cut into wedges of varying sizes to
show where fractions thereof went in
business operations in 1951, the Du
Pont  Magazine, April-May, 1952,
visualizes the use made by most
Americans of their 1951 business
dollars. The picture:

3.2 cents, the smallest wedge, shows
what business retained for its
normal needs.

CLASSIFIED

FOR BALE—223-page book, "MACARONI
PRODUCTS,” (MA 'ACTURE, PROCESS.
ING and PACEAGING) by Dr, Charles
Hummel—$6.20, plus postage. The Maca.
ronl Journal, Braidwood, IIL

For Bale—10 in. Hydraulic Press 200 1b
Kneader and Mixer. Address Box 108, c/c
Macaronl Journal, Braidwoeod, Il

5.4 cents for depreciation and ob
solescence,
5.8 cents for dividends,
24.8 cents for taxes and renegotiations
254 cents for wages, salaries an
bonuses,
354 cents for materials and services

O. B. Invites Grocers

Fort Worth Macaroni Co,, maker:
of O. B, macaroni and a number of
other spaghetti, noodle and macaroni
products, has recently advised that all
grocers who visit Fort Worth are
cordially invited to come to the plant
and sce the products being made.

“The manufacture of food being of
great interest to all retailers, we suggest
you accept the hospitality of J. P.
Laneri at the Fort Worth Macaroni
Co. and visit this plant the next time
you are in that city,” editorializes The
Food Merchant, Waco, Tex.

The ROCHE REVIEW
of enrichment requirements

PRODUCT Thiamine (B;) | Ribofavin (B;) Niacin Iran

Eaiched SREAD, or sther MIN. MAK, | MIN, MAK, | MIN, MAX, MIN, MAX,

bakod products 1" 1. 07 wé | 100 | 180 8.0 | 128
Enriched FLOURY 2.0 23 1.2 1.5 1.0 220 13.0 16.%
Eniched FARINAZ 1.8 - 12 - 6.0 - 6.0 -
Enriched MACARONIproducts® | 4.0 | 8.0 | 1.7 | 22| 27.0 | 34.0 | 13,0 | 165
Enriched NOODLE products® 40 | 50| L7 | 22| 270 | 34.0 | 13.0 | 165
Enriched CORN MEALS 2.0 3.0 12 1.8 16.0 240 | 3.0 26.0
Enriched CORNGRITSS 2.0 20 12 18 180 240 .0 26.0
Enriched WNITE RICE® 2.0 - 160 - 13.0 -

¢ aclers, pretzels, ete.

VITAMIN DIVISION « HOFFMANM-LA ROCHE INC. « NUTLEY 10, N. J

In Conoda; Hoflmann Lo Roche, lid , Montreal, Gve

All figures vepresent milligrams per pound, V. In enviched self-rising flour, calcium is
wulso required between limits of 500-1500 my, per pound, 3, No mazrimum levels have
bven enforced, 3. Levels allow for 30-50% losses in kitchen procedure, &, Lerels must
not fall below 835 of minimum figurea after a apecific rinaing teal described in the
Federal Standards of Idertity. 3, Levels must not fall below 85'% of levels shown ofter
washing and rinsing, *Omitled in the [/.5.A, and Puerto Kico but used in certain Far
Kastern countrica to a minimum level of 1.2 my, per pound,

® The moximum and minimum levels shown above for bread, four, larina, macaroni
and noodle preducts, corn meal and grits ore Ia occordonce with Federal Standards
of Identity or Slate lows, Acl No, 183 of the Governmeni of Puerio Rico requires the
vie of enriched four for all products made wholly or in porl of flour. This includes




We'll he seeing you at the

NMMA

CONVENTION

in Montreal
JUNE 25-27

PILLSBURY MILLS, Inc.

d Pifd;lqti.orl' in the Milling of chiii
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