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PACKAGING PERSONALITIES

Santa Claus

Tms genial gentleman is a very well
known packaging personality indeed.
He's been in the business a long, long
time, specializing in gift wrapping.
His profession takes him all over the
world, and so he Is also known as St.
Nicholas, Father Christmas, Pere Noel,
Kris Kringle, Sinterklaas, Sint Klaes,

La Befana, Knecht Clobes, Julenissen,
and Yule Tomten.

RIGHT ABOUT NOW, this colorful distributor of good will and good cheer is making ready to fill all
his orders. His ample pack is crammed to the drawstrings with decorative parcels, His roomy sleigh is loaded to
the runners with fancy packages, The mode of transportation he uses may seam antiquated (it has only B-rein-
deer-power) but somehow our good friend manages never to disappoint a single customer. He'll have all his
deliveries made by the morning of December 26, It's a tradition with him.

Over the years, the Rossotti organization has established something of a Yuletide tradition, 1oo. It has become
our happy custom at this special time of year to clap up the shutters on our commercial messages and express
ourselves in keeping with the spirit of the festive holidays ahead.

All ®f As Here At Ronsotit
Wish You And Yours
Tlhr Wery Weat @f The Season's Greetings]

FOR BETTER MERCHANDISING THROUGH PACKAGING
ROSSOTTI LITHOGRAPH CORPORATION
Executive Offices: North Bergen, N. J. 07047

ROSSOTTI CALIFORNIA PACKAGING CORP.
San Leandro, California 94577

ROSSOTTI MIDWEST PACKAGING CORP.
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National Macaroni Institute representatives look over
portrait of Mrs. Richard M. Nixon, exccuted in macaroni
shapes. The portrait was sent to Mrs. Nixon in the White
House on the eve of National Macaroni Week in recogni-
tion of her selection as “Macaroni Woman of the Year.”
The Institute chose the First Lady for the title after she
told interviewers on her recent trip to Italy that her
favorie dish was spaghetti. The Institute commissioned
Chicago area artist Don Wheeler to do the portrait which
Is composed of seven different macaroni shapes, At left is
Robert M, Green, Institute director, and Marite Ozcr.
Also sec page 34,
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HE 32nd Annual Durum Show was
held in Langdon, North Dakola,
October 19-20-21,

Durum King

The Sweepstakes Award for the best
entry In the show was given by NMMA
to a 4H farm boy, David Tengesbal of
Maxbass, North Dakota. His blue-rib-
bon winner was a 84-1b. sample of
Leeds durum, David is 15 years old and
is one of a family of five boys and a girl
inging three miles west of Bottineau,
His mother is a 4H Club leader teaching
boys farm management projects.

Other prize winners included Future
Farmers of America entry Roy Hall of
Bottineau, with 65-1b. Leeds; Jerry
Carlson of Michigan, North Dakota,
won first place in the Open Class with
64-1b, Leeds; and Rudolph Efriamson of
Rock Lake hed a similar sample for
second place. In the Professional Class,
two brothers from Adams, North Da-
kota, Mark and Merle Daley, placed
one and two with 65-1b. samples of
Leeds.

In general, there was a good array of
good quality samples, with a few here
and there showing a bit of frost dam-
age. Hugh McDonald of North Dakota
State Unlversity reported that 70% of
the preliminary quality survey showed
No. 2 or better, compared to 80% of the
crop last year. Average proteln Is a bit
higher at 14%, and the average test
welght is running 61.5 1bs.

Durum Queen

At the Miss Durum Pageant held on
Monday evening, Kathryn Rae Stabo,
an 18-year-old freshman from North
Dakota State University at Fargo, was
crowned Durum Queen. Kathy s the
daughter of Mr. and Mrs. Charles Stabo
of Milton, North Dakota. While in high
school, Kathy kept busy as a cheer-
leader for four years, District One pres-
ident of the FHA, church organist for
five years, and editor of the school pa-
per. Though busy with her studies at
college, Kathy still finds time for her
hobbles of sewing and reading. The
blue-eyed brunette has had seven years
of piano lessons and performed a Bach
solo for her talent number.

Program Highlights

The program on Tuesday was well-
attended and recelved. Bob Green gave
the product promotional report of the
National Macaroni Institute from the
slides presented by Sills at the White-
face Inn conventlon. Gene Murphy,
general manager of the North Dakota

Mill and Elevator, reported that the
burned-out mill should be reconstruct-
ed and back in operation in time for
handling the harvest of 1871,

Stuart Seller, vice president for pur-
chasing of the C. F. Mueller Company,
Jersey City, New Jersey, gave his views
on the domestic market for durum. His
statement appears on page 5,

‘E. Ray Hatcher, president of the Na-
tional Wheat Growers Association and
a wheat grower from Lamar, Colorado,
told of the importance of all commodity
groups to lobby together on farm legis-
lation, and noted that they have a
Transportation Commitliee working on
agricultural products.

Paul E. R, Abrahamson Honored

Paul E. R. Abrahamson, administra-
tor of the North Dakota State Wheat
Commission, was honored for his con-
tributions to the durum indusiry. His
colleague, Charles Nelson, reported on
the durum export situation. Sce page
10.

Vance Goodlellow of the Crop Qual-
ity Council declared the rust picture for
durum s stable al this time, but this is
not true for spring wheat which is in
danger of some threat. The increase of
breeding lines in Mexico have been
helpful in speeding up agronomic re-
search, but there Is still a big job to do.

James Quick, durum breeder at the
North Dakota State University, review-
ed methodology and efforts in the plant
breeding field. He noted that Hercules
from Canada and Leeds from the
United States were about equal In test
weight, kernel slze, lodging quality and
stem rust resistance, but Hercules is
susceptible to leaf rust. While Hercules
apparently does better In Canada, it is
not recommended as being any better
in the United States than Leeds. Jori,
a Mexican seml-dwarf variety, has pro-
duced well in Mexico but poorly in
North Dakota.
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DURUM SHOW REPORT

Government Outlook

Clifford Pulvermacher of the Expon
Marketing Service, U. S. Deparimen
of Agriculture, observed that we hy
just finished a good export year, Ex.
ports in food will total $6.8 billion, the
third highest year, 1871 should see 3
new record set. North Dakota farmen
earn 25 cents out of every dollar from
exports, but Mr. Pulvermacher wamed
that you must maintain quality 1
maintain markets, and there is competi.
tion for forelgn markets just as there
is in the domestic scene.

He predicted the farm bill would pas
when Congress returns after November
16, and it would be a three-year pro-
gram through 1873. There will be pro-
vision for allotment set-asides, and then
the grower will be free to plant what
they want to grow according to market
demands.

Mr. Pulvermacher noted protection
ism is a problem In agriculture, wilh
the Common Market one of th wan
offenders. Expanded trade is good eco-
nomics and good politics, We should
rely on efficiency for our place in the
market,

Busy Langdon

Although the ABM Installation j:st
east of town has doubl:zd the populs
tion of Langdon in the past yecar creal-
ing communily problems, the Durum
Show Committee discharged their re
sponsibilities with flying colors, and
everyone was housed, entertained, and
informed efficlently, to make the trip
very much worthwhile.

Paul E. K. Abrahamson
Honored

Paul E. R. Abrahamson was presen®
ed a placque and eulogles at the Dunm
Show which he helped start some ¥
years ogo.

Born and raised on a family farm, b
received his schooling at Leal. Bame
County, North 1)akota, He was a texk
er before earning his degree at N
Dakota State Unlversity.

He taught vocational agriculture asd
sclence at Rolla. The county agricuk
tural extension program was initlated
by him In Rolette County In 1034. Ht
served In Cavaller County as counl/
agent from 1037 to 1841, and in Rams
County from 1941 to 1846.

He was agriculturist for two Minn&
apolis graln firms, McCabe and Peavtf
Company, from 1846 to 1950, when b
became administrator of the nev
created North Dakota State Whe!
Commission. He has done much ¥
boost North Dakota wheat.
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The Domestic Outlook for Durum

by Stuart Seiler, Vice President, Purchases, C. F. Mueller Co.

T js always a great pleasure to attend
I your show at Langdon—to greet old
friends, and to meet new ones. Your
farms are the foundation of our domes-
{ic macaroni Industry, and, to a rapldly
growing extent of the foreign macaroni
industry. This is where the actlon starts
and the best place to learn about durum
wheat.

Thank you for inviting me to speak
here. Since my assigned tople Is the
“Domeslic Market Outlook,” I expect
you want to know something about the
fundamental approach, call it blas, of
this buyer.

You probably think I want to buy
your best quality durum converted to
semolina at the lowest possible price
and that there should always be an
ample supply. If so, you couldn't be
more right.

Competitive Industry

The grocery Industry Is intensely

f competitive and macaronl competes not
enly directly with such foods as rice
ind potatoes bhut essentially with all
foods ps the housewife decides what to
buy within the limits of her budget.
Price Is often the deciding factor. So,
&3 we buy our raw materials, we must
never forget that toughest of buyers—
8 your wife and my wife at the super
market.
I you think of me and most buyers
a3 specialists, to the degree of many of
the speakers we have been privileged
to hear ut these durum shows, you are
wrong. Because of the variety of items
%e buy, and the complexity of our
Source industries, most of us should be
generallsts. Those few buyers
who think or claim to know more about
the other fellow's business than he does
risk unemployment.

We read as much as we can, derive
Ereal L2 fit from meetings such as this
id rely heavily on a buyer's best
fiend—the hard working, sincere
N representing our sources.

Mutual Interests

50 much for background. Let us con-
ﬂe We may be always a little apart on
Phne. However, there are many areas
which our interests colncide—that
ke Y or indirectly affect our mar-
1 shall speak briefly about some
these areas of mutual interest.
We share a common interest in
:".“’ﬁh In the growing of durum
tal. We benefit from the studles of
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at the U.S. Durum Show

Stuart Seller

the geneticists, agronomists, plant path-
ologists and the dissemination of their
findings through the Extension Service.
At times, when everything is rosy, I am
afrald we forget the contributions and
potential contributions of these sclen-
tists. After all, there are FFA entrants
in this show who weren't born during
the durum rust years of the early 1950's.

Even if memories of the durum rust
years are somewhat dim, I am sure all
of us have been shocked by news of the
southiern corn leaf blight disease which
seemed to come on most of us from
nowhere. We still can't weigh the sig-
nificance of this disease because all the
results aren't in, but we are forcefully
reminded that plant disease is an ever
present danger and that our first line of
defense is those scientists who make
this field their life work. In this connec-
tion, T am pleased that the National
Macaroni Manufacturers Assoclation
contributes to a fellowship at North
Dakota State University and to the
Crop Quality Council.

Frelght Rise

During the past 11 months, the rall
cost of moving flour from Minneapolis
to Jersey City has incrensed by $.105
per cwt. This is an increase of nearly
12 percent, or calculated on a durum
basis about $.045 per bushel. Whereas
this increase took place within the past
11 months, the previous increase of
roughly the same percent took place
over an 11 year period. And, I am sure
you all know there is an application
pending with the ICC for yet another
increase,

So, you might say, what is the prob-
lem—the consumer will pay the freight
increase? This might be true, but I con-
sider it more likely in the highly com-
petitive grocery industry that farmer,
mill, manufacturer and distributor will
be each forced to absorb some of this
rapid freight cost increase.

I Lelleve all segments, through our
associntions, should question whether
rate increase alone is the answer to the
admittedly poor earnings of the rails.
By poying higher rates, will we im-
prove labor productivity, reduce pas-
senger train lvsses, reduce burdensome
property tayes, etc.; or will we only
temporarily restore a resemblance of
financial health to be followed soon
thereafter by another crisis requiring
still higher rates?

It is difficult lo foresee or to be opti-
mistic about the future direction of rail
costs, but thanks to your Governor Guy,
the Industrial Commission and Gene
Murphy, we can look forward to suf-
ficlent durum wheat milling capacity
some time in 1071,

Milling Capacity

The situation, prior to the fire at
Grand Forks on July 17th, was that
durum milling capacity was hardly suf-
ficlent to supply the needs of the maca-

+ industry during periods of peak
v ilvaty. There was rellef on the hori-
wui, however, as the Peavey Company
was expected to flow a new 5000 cwt.
durum mill at Hastings, Minn. by late
1970 or early 1871, But, after losing the
North Dakota Mill and Elevator capac-
ity, the eventual addition of the Peavey
capacity would have just about restored
an unsatisfactory status quo.

Fortunately for all concerned, the
decision was made to rebuild your state
mill. I am confident the durum milling
capacity of this mill will be needed and
at a profit, because the macaroni indus-
try needs an ever Increasing supply of
durum flour and semolina.

Rensona for Optimism

One important reason for optimism
about the prospects for continued
growth of the macaroni industry is the
support your association has given to
Joint promotional efforls together with
the mills and the National Macaroni
Manufacturers Assoclation. The 1969
Spaghetti Safari is an outstanding ex-
ample of a promotion supported by all

(Continued on page 8)
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ACARONI has long been a favor-

ite craft material. Children enjoy
stringing the endless variety of slzes
and shapes into necklaces and garlands.
Girl Scouts glue macaroni letiers of the
alphabet to wood for name pins. Wom-
en's clubs and church groups make dec-
orated cookle jars, noveltles, floral
plaques, and ornaments for gift-giving
and bazaar sales.

But at Christmastime, there is notk-
ing that captures the spirit of the Sen-
son better than macaroni Holiday deco-
rations. The most beautiful and loved
things at Christmas are those you male
yourself, Pasta comes in many shapes
to tickle your fancy and insplre imufi-
native ornaments to “deck your halls,"
doors, walls—or whatever needs a gala
touch! Let's start with directiony to
make several kinds of wreaths.

Christmas Wreath No. 1

Look what macaroni cen do when
dropped into dye and used for Holiday
cheer-giving all through the house,
Here's a wreath that's easy and inex-
pensive to make.

First step is to dye macaroni shapes
and sizes of your choice. Pour one quart
of boiling water into a mixing bowl
containing ¥ level teaspoon of all-pur-
pose dye (light blue takes one tea-
spoon). Stir briefly to dissolve the dye
and add one cup of macaroni. Stir for
about five minues, Then remove, using
a small strainer or slotted spoon. Drain
macaroni on paper towels and dry it
thoroughly on aluminum foll or waxed
paper.

To garnish a styrofoam wreath with
macaroni, simply glue it around and

6

ARONI HANDICRAFT

around. Add a big red bow, wire small
Cliristmas tree ornaments over it, and
sprinkle on glitter. 1t's finished! Wire
the wreath to a banister, or tape it to a
mirror, window, door or wall.

Christmas Wreath No. 2

White paint sprayed on a macaroni
wreath gives it an almost procelain ap-
pearance of great beauty, It makes a
siriking table centerpiece when a can-
dle is added In the middle. It is un-
rurpassed as a wall decoration. Out of
vegular corrugated cardboard, cut four
rings, each one successively narrower.
Here are suggested sizes for a well bal-
anced wreath:

Ring Outsids Inside

No. Diameter Diameter
1 14 In. 9 In.

2 13% in. 8 in.
3 13 in. 10 in.

4 1244 in. 10% in.

Glue or staple Ring 2 upon base Ring
1, then Ring 3 upon Ring 2, and Ring 4
upon Ring 3. Cover with linoleum paste
(if used for outdoor display, use the
waterproof kind).

Builld wreath with a variety of maca-
roni pleces to a thickness of an Inch at
the center and a half-inch at the edge.
Then spray the entire wreath with
white enamel (or gold spray paint, if
you prefer). Add ribbon bows and col-
ored balls, if desired, for a festive
touch.

Blsd 'n' Box Centerplece

Try this zany macaroni Christmas
bird perched on a nest to match, if you
want to go a bit wild for a Holiday
centerplece.

Macaron! Bird, Cut bird shape from
2 thicknesses of cardboard pasted to-
gether, Glue one end of W-inch dowling
hetween layers and insert other end in
a styrofoam platform. Spray bird ond
dowel with gold spray. Using white
glue, add pasta plumage dyed with all-
purpose dye, glitter and sequins.

Box. Nest the bird In a white gift box
(or cut down shoe box and spray it
white). Glue on an assortment of maca-
ronl “jewels" and glitter, After setting
bird firmly in center of box, fill with
an arrangement of fabric and orna-
ments, or with greens or tiny gifts, Cir-
cle box with boughs of evergreens.

Toplary Centerpice

For unusual and festive table decora-
tion, how about Toplary Trees made
with elbow macaroni? For making two
of these trees, you will need:

2 styrofoam balls, each 6* dlameter

2 wooden dowels, each 18" long

1 roll green crepe paper sireamer or
florists' tape

1 pound elbow macaroni

Glue

Artificial leaves and berries with

wire stems

2 Terra cotia flowerpots

Sand, dirt or pebbles

1 roll narrow velvet ribbon

Insert dowel about 5 inches into sty.
rofoam ball, Cover exposed dowel com-
pletely with crepe paper or florisls
tape (adhere crepe paper to dowel wily
glue at top, middle and bottom). Brush
glue onto styrofoam, one area at a time.
Press macaroni onto glued surlace, cov-
ering entire ball with macaronl. Trim
stems of leaves and berries and insert
randomly into ball between pieces of
macaroni for color contrast. Fill flower-
pot with sand, dirt or pebbles. Insert
styrofoam ball-topped dowel into pol.
About an inch below ball, tie a bow
with the velvet ribbon on dowel.

Swinging Angels Mobile

Angels, Use cones and balls of styre-
foam to form angels. Hold together
with florists’ pins. Wrap bodies with
semi-circles of felt. Pin in place. Paste
pinked circles of felt to bottom. Pin on
felt capes and add gold-sprayed wings
and crowns cut from cardboard. Insert
and glue cut-off halrpin hangers al lop
of heads. Decorate with colorful pasia,
gold-sprayed paper dolly cut-ouls,
sequins and glitter.

Ornaments. Cut cardboard clrclq
and spray with gold. Glue macaron!
shapes all around on both sides. Under
one macaroni piece on each ornament
glue cut-off halrpin hangers.

Mobile, Tie lengths of heavy thresd
or nylon fishline onto gold-spraved '
inch dowling and then tle other end to
hangers on ornaments or angel heads.
Secure with drops of white glue. Move

(Continued on page 23)
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Domestic Outlook for Durum—

(Continued from page 5)

segments of our industry. Bob Green's
reports of the wide spread publicity re-
sulting from this program present con-
vincing evidence that the cost and ef-
fort was amply repaid.

Another reason for optimism about
domestic macaroni sales is the growth
of U, 8. durum wheat exports in recent
years, Durum exports, in my opinlon,
should not be regarded narrowly as
competing with the needs of the domes-
tic buyer but in the broader sense of
justifying larger durum acreage to-
gether with a larger carryover. In other
words, relatively large exports provide
a basis for assurance of an ample and
reliable domestic supply at reasonably
stable prices assuming, of course, that
domestlc needs are given first priority
should a shortage develop.

Macaronl Tax

I could be even more optimistic were
it not for a restraint to growth which
bears down on both the macaroni man-
ufacturer and the durum growers. This
restraint Is the so-called “bread tax."

By the term “bread tax,” or it might
just as well be called “macaroni tax," I
refer to the fact that $.75 of your $1.57
domestic marketing certificate is col-
lected by the wheat millers and paid
to the U, 8. Department cf Agriculture.
This levy which amounts tv about 13¢
per pound of semolina is eventually
pald by the housewife plus an addition-
al percentage, which I cannot deter-
mine, which Is added during the stages
of processing and distribution after
milling.

The housewife does not know she Is
paying this tax—it i{s hidden—but you
may be certain she does favor to some
degree other foods no' burdened with
a discriminatory hidden tax. You no-
tive I term this tax discriminatoiy and
I do so because the federal yprograms
assistin* growers of other fuods com-
peting with yours are pald for out of
the general tax revenues. If all of your
domestic marketing certificates were
financed through general tax revenues,
the price of macaroni would be lower
and all of us would enjoy a larger
market. .

More Acreage Possible

To return to 8 much more optimistic
aspect of our domestic market, I am ad-
vised that under terms of the Agricul-
tural Act of 1970, now passed the House
and expected to pass the Senate after
its recess and be signed by President
Nixon, you will be able to increase the
acreage planted o spring and durum
wheat,

The past method of allocating acre-
age among the varlous classes of wheat
was harmful to us all. As you know,
allocations were Increased and de-
creased equally for all classes. Supply-
demand, or market -considerations,
were subordinated to the political con-
siderations. For example, for the 1970
crop year hard winter and hard spring
wheat acrenge, including durum, was
equally reduced even though hard win-
ter might be considered in ample sup-
ply and hard spring plus durum in
somewhat tight supply. The statistics
as reported in the August, 1870 issue of
the USDA “Wheat Situation" are that
the 7/1/70 carryover of hard winter
was 98% of domestic use plus exports in
the 1069 crop year whereas the 7/1/70
carryover of hard spring plus durum
was only 53% of domestic use plus ex-
ports in the 1060 crop year., Obviously,
a market oriented program would have
increased hard spring plus durum
acreage and reduced hard winter
acreage.

Advantages

You notice I consider hard spring and
durum acreage as one even though
these classes are distinct. This is be-
cause acreage may be readily ex-
changed between the two classes, so the
greater the total acreage for both the
greater we may expect for each.

Now, hopefully, you will be able to
increase your acreage of spring wheat
plus durum. The most significant rea-
sons for increasing spring wheat plus
durum acreage are:

1) Exports are nearly all for dollars
and not dependent on credit, bar-
ter or local currency payment.
This directly benefits our U, 8,
balance of trade.

2) Being spring wheat and grown
over a relatively small area, these
classes are the most vulnerable to
unfavorable weather or disease.

3) Spring wheat enjoys a steady do-
mestic demand which at times is
increased by the need to supple-
ment the lower protein of hard
winter wheat,

4) Finally, your exports face com-
petition from other sources, Un-
less your total supply is sufficient-
ly high tn prevent extreme prive
fluctuati;ns, you may expect to
lose some of your export custom-
ers.

In Summary

To sum up about the matters of com-
mon interest I have discussed, pros-
pecis appear favorable for continued ef-
fective durum research and sufficlent
durum milling capacity, Cooperative
efforts to promote our product and

large durum wheat exports ben.fit all
segments of our industry,

The prospects for increased <Pring
wheat and durum acreage are hright,
However, I consider rising rail cqg;
and the “macaroni tax" as matiers of
serfous concern,

You have an effective and respeeted
assoclation which has been successty|
in dealing with serious problems in th,
past. Therefore, if you share my cop.
cern about rising rail cosls and the dis.
criminatory “macaroni tax,” I sugges
these matters should be given top pri-
ority in your agenda.

Cereal Chemists Meet

The 65th Annusi Meeting of the
American Association of Cereal Chem.
ists was held in Minneapolis, Oct. 19.22,
Byron Miller, General Mills, AACC
president, told a crowded Agri-Busines
luncheon that plans were being made
for the formation of a Milling and Bak-
ing Division within the association,
making it the third such segment. Other
divisions are deveted to carbohydrates
and to ollseeds, A feature of the lunch-
eon was the presentation of honorary
memberships in AACC to C. L. Mas,
president, Millers National Federation,
and Steve Vesecky, executive vice pres-
ident, Campbell Taggart Assoclated
Bakeries, Inc. Both were cited for their
contributions to the cereal processing
industries over the years.

Dr, Kenneth A. Gilles, Vice-President
for Agriculture at North Dakota State
Unlversity, Fargo, was elected as the
new president of AACC,

At International Multifoods

Congratulations go to Charles Ritz,
honorary chairman of the board of In-
ternational Multifoods, as he celcbrales
sixty years of active service in the flour
milling industry.

Anthony L. DePasquale, a vice presi
dent of the firm, has been named to
head bakery mix sales. In making the
announcement, A. F. Borer, division
vi2 president, said that the move was
purt of a reorganization almed ut giv:
ing increased attention to thz sal2 of
mixes and complementary lines. "I re-
flects the fact that IM management has
Identified these products as a growth
area for our company.” Mr. DePasquale,
who formerly had responsibilitics for
both flour and mix sales, will now con*
centrate on bakery mixes, Including
those marketed on the West Coast.

Dennis the Menace

Dennis asks: “Is spaghetti long, thin
macaronl . . . or is macaroni, short, ot
spaghetti?”
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Durum Export Potential

by Charles A. Nelson, Marketing Specialist,
North Dokota State Wheat Commission

NY discussion or speculation on

what durum exports will be in the
future should be preceded by taking a
look at durum exports in the past. I
think if we break down the last ten
years into two perlods of five years
each, we will gel a perspective on what
has happened to durum exports.

1960-1985

In the first five-year period from
1960 to 1965 the United States exported
approximately 61 milllon bushels of
durum. The highest level of exports in
that period was 28 million bushels in
1863-64. The lowest was three million
bushels in 10962-63. I might add that
prior to 1860, durum exports were prac-
tically nil.

1885-1870

In the five-year period from 1965-
1970, the United States exported ap-
proximately 192 million bushels of dur-
um of three times as much as the pre-
vious five-year period, The high was 47
million bushels in 1966-87 and the low
was 31 million bushels in 1867-68.

Our largest customers in the past
couple years have been Italy, Algeria,
The Netherlands and France, West Ger-
many, Belgium, Tunisia, Venezuela,
Portugal and Japan have also been
good customers for durum. We've had
visitors from 7 out of those 10 countries
come to North Dakota during the last
three years.

For this level of durum exports, we
should be most appreciative, For it is
in this great state of North Dakota that
we produce 85% of the durum each
year, The average value of durum ex-
ports exceeds forty million dollars in
each of the last five years,

I belleve success in exporting durum
has been achieved through American
injenuity and cooperation—coopera-
tion nf the U.S. Department of Agricul-
ture, cooperation and aggressive sales
effort by commercial grain export com-
panles and through market develop-
ment efforts instigated by U.8. durum
producers and other wheat producers
themselves.

Last year the U.S. exported some 34
million bushels of durum. 1 am en-
couraged to believe that we can do at
least as well in 1070-71 if not somewhat
more. I believe we should set our sights
on forty to fifty million bushels export
annually for future years as o reason-
able goal.

10

Competition Is Tough

Let's be realistic about potential dur-
um exports! The competition is tough!
French durum production is encour-
aged by government premiums above
what other wheat classes recelve. Cana-
da has produced large crops of durum
in the last two years—far above what it
has used domestically and exported.
Argentina durum occupies a special
favorable position in the Italian market,
although U.S. exports of durum have
been slzable to Italy in the last two
years. These are but a few of the com-
petitive factors we face.

On the other hand, exports of durum
in the first three months of the 1970-71
fiscal year are 13 million bushels com-
pared to 11 million bushels one year
8go. This indicates a pace substantially
nhead of last year.

The amount of subsidy booked on
durum during the last three or four
month period this year has reached a
dramatic high level, several times that
of the same period last year. It totals
approxi.aately 24 million bushels. This
is for durum shipments through next
summer. If this figure is added to actual
shipments made during the July-Sep-
tember period or 13 million bushels, we
come up with 37 million bushels of ex-
port potential, This is my basis then for
predicting as good if not better exports
of durum than last year.

Boring "Wheat

I think as durum growers you must
remember that your welfare s not only
dependent on the disappearance of dur-
um domestically and for export, but it
is also dependent on the domestic and
export disappearance of hard red
spring wheat. This is not bad; as a mat-
ter of fact I think North Dakota can
indeed be very happy that we are
blessed with the ability to produce pri-
marily two classes of wheat, hard red
spring and durum. The domestic dis-
appearance of hard red spring wheat
and durum, relatively speaking, has
been stable to slightly increasing over
the last few years. The largest and most
important customer for North Dakota
wheat is still the domestic market, The
big change, however, hai been the dra-
matic increase in export of both spring
wheat and durum in recent years, It
becomes apparent then, that high ex-
ports of spring wheat are certainly in
the best interests of spring wheat pro-

ducers. The same farmer may be pro.
ducing spring wheat and durum; there.
fore, high export of both classcs are in
his best interests.

It would appear to me desirable (hat
durum producers, as well as hard red
spring wheat producers, should pre-
duce enough commodity to sboul equal
disappearance from both domestic and
export use. The past year this was in
the neighborhood of just over 70 mil.
lion bushels durum—with 34 million
bushels export and 37 million bushels
domestic use. The USDA has estimated
that we will produce a total of approxi-
mately 50 million bushels of durum this
year. This means that If there is a dis-
appearance in the neighborhood of 70
milllon bushels, we will have to cut
into the carryover of durum by aboul
20 million bushels. This is good, con-
sidering the fact that we had an abun-
dant production of some 106 millie
bushels one year ago. In the long run,
however, it would seem to me desirable
that production very nearly equals de-
mand from the domestic and exporl
market for the healthiest situation for
the whole industry. The same applies
for hard red spring wheat,

How to Accomplish

Well, you say, this is fine to tak
about, but how do you accomplish it!
Weather is perhaps the most i portan!
factor concerning production ¢ a Took
at 1960 versus 1870 shows us. I 1l there
are a number of things that | uducers
can do that will very definite v influ-
ence his own future. One of th: e s fer
producers to study the carryc of, and
the domestic and export use  wheal
by class. The alternative of | ducinf
hard red spring wheat or du im ¢
serve to real advantage for t: North
Dakota wheat producer,

In looking at the coming y« T 1978,
for instance, it appears to me hat ¥t
have sufficient supplies of di.um 10
take care of brth domestic an: export
disappearanrz and to do so with a2 qual-
ity commodity, With hard reu spring
wheat, we do not have the samc supply
plcture. Indeed, in each of the lust 1¥0
years we have seen the export and d*
mestic disappearance of spring whea!
at o level 20% or more above our Pr
duction. This has resulted in 8 d&
creased carryover of spring wheal fod
record 20 year low as of last July 1
1 foresee a still lower carryover e
July 1 of hard red spring wheal.
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. To <e it is only common sensc that
we £ ould produce enough hard red
sprin, wheat to equal the demands of
both e foreign and domestic market.
I bel: ve it is in our best interest as
produ ers to do this =nd to be allowed
todo his, for If we do not, us sure ac 1
am stonding here today, the Manitoba
wheat producers in Canada and the
prime hard wheat producers in Aus-
(ralia will be delighted to take over the
opportunity and task of supplying our
forelgn markets. For my part, I believe
North Dakota wheat producers must
jealously guard and aggressively seek
{o maintain the status they have attain-
ed as supplizrs of quality durum and
hard red spring wheat in the United
States and abroad.

Durum Stocks

An increase of 28% in durum dis-
sppearance In the period of July-Sep-
tember Is reported by the U. S. Depart-
ment of Agriculture, Stocks as of Octo-
ber 1 amounted to 104,023,000 bushels
compared with 120,218,000 a year ago.
With carry-ins last July 1 of around
71,000,000 bushels and a crop of 50,-
000,000, the quarterly disappearance
amounted {o 23,339,000 bushels against
18,282,000 in the same period of 1869.
Disappearance In 1868, incidentally,
was 252 over 1868. Improved export
busine.: comprised a major portion of
the increase, but domestic mill grind
has also recorded sensational gains in
the same period.

Nobc! Peace Prize
I litorial from Chicago Tribune.

It i altogether fitting that the 1970
Nobe! “cace Prize has been awarded 1o
anat : of the American Midwest, the
world  greatest breadbasket, for his
plonec  work in developing new high
yleldi | grain to feed hungry millions
Inthe :ss developed countries. The re-
tipier s Norman Ernest Borlaug, who
Was i n in Cresco, In., graduated in
plant thology from the University of
Minn: a and now lives in Mexico
City,

Bor..ug, 56, heads a team of scientists
ftom 17 nations experimenting with so-
talled “miracle” strains of wheat and
other ;rains for tropical and subtropical
areas at the International Malze and
4 al Improvement Center in Mexico,
;“‘d':'l by the Rockefeller and Ford

oundations, The new strains of wheat,
slong with similar strains of rice de-
Veloped at the International Rice Re-
Search Institute in the Philippines (also
unded by the two foundations), have
slimulated gp explosive surge In food
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production in Asia, Lalin America,
Africa and the Middle East, known as
the "green revolution.”

Varlations of the semidwar! Mexican
wheat developed by Borlaug have been
used in many areas of the world in re-
cent years lo alleviate hunger and
bring new hope to the masses in many
countries, He and other sclentlsts liter-
ally “remade” plants to suit conditions
nf v+l and climate under which they
wsl! grow.

Miracle Grains

Tue new “miracle” grains yleld two
to three times as much as traditional
varieties under field conditions. And
not only do they yield more, but they
also require shorter growing periods to
permit production of two or three crops
o season in some areas.

The new plants produced a dramatic
and historic turn of events in the appli-
cation of science and technology to the
problem of world hunger. Hardly more
than three years ogo some demograph-
ers and authorities on the ood supply
were predicting catastrophic famine in
the less developed countries by perhaps
as early as 1975, The work of Borlaug
and other scientists, which will no
doubt bring still newer discoveries, has
helped revise those dire predictions.

It has been pointed out that by the
year 2000 i will take twice as much
food to feed twice as many people no
better than they are being fed todoy. In
this context the “green revolution" is
regarded by some authorities as a “hope
and a challenge, not a certainty.” The
award of the Nobel prize to a man who
has had a leading role in bringing such
a hope and challenge is well-deserved
recognition.

Rice Rises

Per capita rice consumption ros2 to
8 pounds in 1860, according to USDA.
That's up 33% from 186U; 63% from
1950.

Technical Article

An aorticle in the October issue of the
Northwestern Miller, “Lab Grinding
Test for Durum Semolina,”" has created
some interest says Editor George E.
Swarbeck. For single copies, applica-
tion should be made with him at the
Miller Publishing Co., Box 67, Minne-
apolls, Minnesota 55440.

Canadian Grain Program

The Canadian government has pro-
posed an 11-point, long-term grain pro-
gram Lhat includes an income-stabiliza-
tion system that rewards successful
farmers, often at the expense of the less
successful ones.

The income-stabilization program, if
adopted, is expected to cost the govern-
ment $100 million this crop year. It's
based on the amount of grain sold in
contrasl with the amount produced.

The program is aimed at assuring
that farmers' income each year ot lenst
equals the preceding five years' aver-
age. It calls for establishing a fund, fi-
nanced by the farmers themselves
through the annual payment of pre-

" miums. Payments are to be made each

year when grain sales match or exceed
the average of the preceding five-years.

Whenever Canada’s total grain re-
ceipts fall below the five-year average,
the farmers are to receive the difference
from the fund, If there isn't enough
money in the fund to pay the farmers,
then the government will make up the
difference,

In the current crop year, ending next
July 31, sales of all grains are expected
to be $100 million short of the preced-
ing five-year average, the government
sald. Because premiums haven't been
collected, the government would have
to pay the full amount.

The government, in an effort to
match production of various grains
with anticipated markets, tied the in-
come-stabilization program to individ-
ual farmer’s sales. Thus, although the
amount of money to be paid is based on
the five-year average, the amount to be
received by each farmer is based on the
individual's sales average during the
preceding three years.

The Canadian government expects
harvest wheat acreage in the crop year
ending July 31, 1972, to reach 20 million
ucres, compared with 12 million acres
in the current year.

Harvested wheal acreage in the cur-
rent crop year is down from 24.4 mil-
lion acres of the previous year, mainly
because of a government program that
paid farmers to remove some land from
wheat production.

Enrichment Required
In California

California has a newly enacted state
law requiring enrichment of white
flour, corn meal, corn grits, farina,
macaronl, spaghetti, noodles, and mill-
ed rice. Canned and frozen producls are
exemp!, The regulation becomes effec-
tive January 1, 1972,
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Egg Business Dull

The Ballas trade letter says new
business has been dull since the first
of October, Buyers thought there would
be lower prices and were on the side-
lines. In spite of this, shell egg costs
were about the same and yields were
lower than the previous month.

Cold storage warehouse holdings of
shell eggs were 103,000 cases on Octo-
ber 1, 1870 compared to 85,000 last year
and 150,000 in 1068. 1967 total was 283,-
000. Frozen eggs in storage totalled
68,700,000 pounds on October 1, 1970;
56,400,000 in 1860; 102,000,000 in 1968;
and 09,890,000 in 1067,

Eqg Production

The nation's laying flock produced
5,603 million eggs in September, up 2
percent from September 1960. Layers
on hand during September averaged
318.4 million compared with 313.3 mil-
llon a month earlier,

Egg production was up from a year
earlier in all regions except the South
Atlantic which was down 1 percent.
Regional Increases were: West North
Central, 5 percent; South Central, 3
percent; and North Atlantic, East North
Central and West, each 2 percent.

Processed Eggs

Production of liquid egg products
(ingredients added) during September
was 58,913,000 pounds, according to the
Crop Reporting Board. This Is 7 percent
less than the previous month, but 25
percent above a year earlier. January
through September production of liquid
egg totaled 577,254,000 pounds, 18 per-
cent more than In the same period of
1069.

Liquid egg produced for immedlate
consumption during September was
9,802,000 pounds, up 56 percent from a
year earlier. The quantity used for dry-
ing was 22,815,000 pounds, up 33 per-
cent from September 1869. The quan-
tity used for freezing totaled 26,108,000
pounds, an increase of 10 percent from
a year earlier,

Egg Bolids

Egg solids production totaled 5,827,-
000 pounds during September, This is
24 percent below the previous month,
but 37 percent more than a year earlier.
Egg solids produced during January
through September totaled 58,877,000
pounds, up 21 percent from the same
period of 1860. Production of whole
eggs during Seplember amounied to
772,000 pounds, down 3 percent from a
year earlier. Output of albumen solids
totoled 1,167,000 pounds, 39 percent
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above September 1869, Yolk sollds pro-
duction was 1,052,000 pounds, down 2
percent from a year earlier. Production
of “other solids” was 2,836,000 pounds
compared with 1,630,000 pounds during
September 1969,

IM Acquires Egg Operations

International Multifoods has an-
nounced reaching a preliminary agree-
ment to acquire the assets of Mallquist
Butter and Egg Co., Rockford, Ill.

For IM, Minneapolis-based diversi-
fled foods companv, it's the second
move to expand egg operations recent-
ly. On October 12, it announced an
agreement to purchase a major Canadi-
an hatchery and Integrated egg pro-
ducer, Neuhauser Hatcheries Limited.

A new series of IM convertible pre-
ferred stock will be involved in the
purchase of Mallquist Butter and Egg,
but other purchase details were not
disclosed Mallquist last year had sales
of approximately $4 million.

According 1o Wesley C. Baker, vice
president and general manager of IM's
U.S. Supersweet division, Mallquist
will be operated by Supersweet. He
said Kent Mallquist, son of founder Al-
lan C. Mallquist, will remain as general
manager,

The 40-year-old company currently
processes approximately 165,000 dozen
eggs weekly. It serves institutions,
chain stores, dairies and Independent
supr-markets in northern Illinols, Met-
ropolitan Chicago and southern Wis-
consin,

IM's Supersweet divislon manufac-
tures and markets formula feeds and a
line of animal health care products, and
includes IMCO Poultry Inc., a partially-
integrated egg subsidiary headquarter-
ed in Ohio, IMCO Poultry is the out-
growth of the 1967 purchase of Neu-
hauser Hatcherles Inc., sister company
to Neuhauser Hatcheries Limited.

Corn Blight

Corn blight is slowly starting to af-
fect future production of meat, poultry
and eggs. Poultry growers are begin-
ning to reduce thelr flocks because of
much smaller anticipated corn supplies,
and many livestock raisers are saying
they will ship lighter cattle and hogs.
By mid-1071, one analyst says, beef
prices could be up 30% and pork prices
up 40%,

The U.S.D.A. reporis corn production
forecast ot 4,185,000,000 bushels as of
September 23, 5% less than forecast on
September 1 and 13% less than the July
1 forecast. The decline resulted largely

.,,Q.'g.’ 3

from increased damage from so iher
corn leaf blight and other diseas :,

Hatch Is Cut

The Wall Street Journal reports the
hatch of chicks destined for ege-laying
flocks has been slashed sharply. In
March, the hatch was 21% bigger than
in the same 1860 month, but by August
the hatch was 23% less than the year
earlier figure. Because the size of the
nation’s egg-laying flock is expected 1o
remain larger than a year ago for sev-
eral months, egg prices could stay rela-
tively low through next spring. On
September 1, there were 314,000,000
hens of egg-laying age in the U. S, the
biggest flock on that date in 26 years.

To Peavey Board of Directors

Stockholders of Peavey Company,
Minneapolis-based food and agricultur-
al firm, at their annual meeting elected
H. Clifton Whiteman to the Board of
Directors.

Whitemar, is senior vice president-
corporate finance of Investors Diversi-
fied Services, Inc, Minneapolis. His
manigement responsibilities in IDS in-
clude those of subsidiary companles
engaged in real estate, equipment leas-
ing, mortgage banking and consumer
credit,

This marks the second time in two
years that Peavey, a privately held cor-
poration, has added to its board n busi-
ness leader from a nonagricultural
field, In 1869, William Quinn, chairman
of the board, Chlcago Milwaukce, St
Paul and Pacific Rallway Co., Chicago
became a director of Peavey.

All directors were re-elected it the
snnual meeting and the board rc elecl-
ed present management includin Tol-
ton Heffelfinger as board chairm 1 and
Fritz Corrigan as president anc chiel
executive officer;

How Federal Pay Is Grov ing

Any wage gap between feder:' em-
ployees and those in private indv 1y I8

"now In favor of government wu kers:

Commerce Depariment figures show
that last year the annual average carm-
ings of full-time government workers
reached $7,131, $70 more than those of
private industry employees, and an in*
crease of $1,155 over three years.

Anniversary

Mr. and Mrs. Donato Maldari, the
Brooklyn dle-maker, celebrated thelr
57th wedding anniversary on Octobe?
4. Congratulations!
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Winter Meeting Goes to San Juan

January 24-28 ot Hotel Americono, San Juan, Puerto Rico
Optional post-convention trip to St. Thomas, Virgin Islonds, January 29

OU are cordlally invited to atiend

the winter convention of the Na-
tional Macaroni Manufacturers Associ-
ation in San Juan, Puerto Rlco.

Puerto Rico lies between the Atlantic
Ocean and the Caribbean in the Great-
er Antllles, The sun shines all year,
with average temperature 78* F. Lan-
guage Is Spanish, some English; cur-
rency is U. 8. Dollar; capital is San
Juan,

The world of San Juan is truly Latin,
and it Is a city of many moods. The
heaches are wonderful, hotels among
the most luxurious, the food familiar or
exotic depending on your taste. Yet you
have a wonderful feeling of being at
home despite the fact that chaperones
are still the fashion and coffee and ba-
nana trees flourish before your eyes.

Old San Juan is unique. . . . New San
Juan a blend of modern with the Span-
ish origin . . . all provide a rare mix-
ture which really bubbles with life.
Whatever you desire . . . there's some-
thing for everyone here.

Iinerary

Bun, Jan. 24, Jet off to San Juan,
Puerto Rico, a dream island in the trop-
les, for a week of business and fun in
the sun, Upon arrival at the San Juan
alrport, you will be transferred to the
luxury Americana Hotel. The remain-
der of the afternoon is at leisure so that
you can begin to capture the mood of
this captivating Island. Tonight, a
“Welcome" Manager's Cocktail Party
begins your holiday in style.

Mon. Jan. 25, The morning is set
aside for business sessions. In the after-
noon, you may wish to take the sight-
seeing tour of Old and New San Juan
which Is being offered any afternoon
during your stay, See the Governor's
residence, City Hall, Cristo Chapel, San
Juan Gate, ancestral home of Ponce De
Leon, San Jose Church, and a visit to
the famous El Morro Fortress.

You may choose to drive downtown
and explore the fascinating shops of
San Juan. In the evening a “Welcome"
Rum Party is scheduled at Port-O-Call,
after which dinner and a show are the
highlights at the Theatre Restaurant.

Tues. Jan. 28, The morning is set
aside for business sessions. For thoe
wishing to play golf, an optlonal golf
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outing . 18 been arranged for today at
the Dorado Hilton including round-
trip transportation, greens fees, and
electric carta ($20 per person all inclu-
sive). The evening s free to sample
some of the exquisite entertainment
and dining in Old San Juan. Note for
those wishing to dine at any one of the
many restaurants in the Americana in
the evening: Please be sure to make
table reservations early.

Wed. Jan. 27, The morning is set
aside for business sessions, after which
the remanider of the day is free to ex-
plore the island, try your hand at one
of the numerous sports actlvities avail-
able through your hotel, or just relax
in the Caribbean sun. In the evening, a
gala dinner at the Bankers Club is fea-
tured.

Thur, Jan. 28, This momning Is set
aside for the Board of Directors Meet-
ing. The balance of the day is free for
individual plans and relaxation.

Frl. Jan. 20, Today is a day of leisure,
or you may wish to take the optional
one-day tour to St. Thomas in the Vir-
gin Islands, just 30 minutes by air from
San Juan. After a short flight, you
arrive in St. Thomas and transfer from
the airport, downtown for a city sight-
seeing tour and lunch. The afternoon is
free for shopping In this “free port"
city. Remember, your duty-free articles
(upon your return to the United States)
include an extra $100 for articles pur-
chased in the Virgin Islands. Return to
San Juan in the late afternoon,

Bat. Jan. 30, Today you will leave San
Juan for your return trip home on
board your Eastern Airlines Jet and
arrive at your destination a few hours
later.

What to Wear

Let the experienced vacationer be
yrur guide . . . travel lightly. Your
clothing should be light, casual, easy to
care for and comfortable. Wrinkle-re-
sistant and drip-dries are ideal,

For flying, the ladies should wear a
travel suit, knit dress or suit, or that
extremely stylish and practical pants
suit would be perfect. The gentlemen
will find a light flannel or tropical
worsted suit comfortable for general
wear.

For poolside or at the beach in San
Juan, dress is casual with resort cloth-

ing of shorts, lightweight slacks, san-
dals, halters or knit shirts. Don't forget
swim suits, and a robe and shower clogs
for going to and from the pool. The
gentlemen should bring a summer
lightwelight suit, slacks, sports jackets
and beach attire,

For evenings, ladies should pack
their most glamorous evening dresses
or exciting pants suit/dress outfit, as
San Juan's night life offers » spicy
sophistication and glittering galety.
Tuck In a dressy sweater or siole to
ward off the evening breezes fromn the
ocean. The gentlemen should wear 8
dinner jacket . .. white dinner j. ckets
recommended but not essential.

Although swim suits and brief -horls
are sensible and acceptable o: the
beach, it is generally viewed a: poor
taste to wander around the town In
them. A colton dress, skirt and 1. ouse
and comfortable walking shoes vould
be appropriate, Two important ucces
sories are sun glasses and some sort of
head covering. Dress sensibly for pro-
tection from the sun,

Program Features

The following features and services
are included In the cost of the program:

Alr Transportation: Round trip Je!
Eastern Alrlines transportation (based
on a minimum of 99 passengers) Chi-
cago/San Juan or New York/San Juoh
as applicable with appropriate in-flight
meals.
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Y Bunday, January 24th

: 030 a.m.-12:30 p.m.

85:30 p.m.-7:30 p.m.

snday, January 25th

I§Evening Entertainment
‘%:00 p.m.-8:00 p.m.

day, January 26th
AP:30 am.-12:30 p.m.

Delogates will pnll:lp-ﬂ:

Convention Program

Manager's Cocktall Party

Business Session

Product Promotion

Pasta Recipe Contest Winners

2:00 p.m. Tour of Old and New San Juan
Welcome Rum Parly at Port-O-Call
198:00 p.m.-"til Theatre Restaurant—Dinner and Show

Business Session
Planning for the Future

10:30 a.m. Golfers Outing at Dorado Hilton

ternoon and evening at leisure, Dinner reservatlons at popular spots should be

ade well in advance,

(§Wednesday, January 27th
:30 a.n1.-12:30 p.m,
Alterncon at lelsure.

' Evenln; Enteralt ‘nent
200 p 1.-10:00 p.m.

gibursc y, January 28th
B30 2 -12:30 p.m.
len: n and evening at lelsure.

Friday January 20th

Business Session
Management Matters

Cocktalls and Reception,
Dinner at the Bankers Club

Board of Directors Meeting

Optlon—St. Thomas trip

Hotc:. Sharing twin-bedded room
E8vith 1 ivate bath slx (6) nights at the
ericana Hotel,

Transferst Round trip transfers San
uan Airport/Hotel in conjunction with
ght urrival and departure. Round trip
fcrs Hotel/Bankers Club in con-
unction with dinner January 217,

Sigitieeing:  Half-day  sightseeing

e of Ol and New San Juan via mo-

f*0ich. Optional sightseeing in San

['10 ind Puerto Rico is offered during

énd may be arranged with Trip

kort at Hoapltality Desk.
BER, 1970

Y

N

Cockfallss “Welcome” Manager's
Cocktall Party at Americana Hotel eve-
ning of arrival. “Get-Acquainted” Ite-
ceptlon at Port-O-Call Including Rum
Swizzles January 25.

Special Featurest Wine with Dinner
and Show In the famous Theatre Res-
taurant January 25. Gala Dinner at
Bankers Club January 27.

Moeting Rooms: Meeting Room for
business sessions each morning of Jan-
uary 26-27-28,

Taxes: Necessary applicable San

Y R AT R T A T T

in round-teble discussions of industry matters,

Gratuities: Graluities covering por-
ters for baggage handling in/out of San
Juan Airport and Hotel based on two
pleces of luggage per person. Gratuitles
to maids and waiters for meals and
services included In the program.

Tour Escorti Travel Specialists, Inc,
will provide experienced English-
speaking staff completely famillar with
Puerto Rico for services necessary for
the successful operation of the program.

Hospltality Desk: Hospitality Desk at
the Americana Hotel will ke provided
where Tours Escorts will arrange op-
tional tours and provide assistance and
information to members of the National
Macaroni Manufacturers Association.

Pre-Trip Services: Travel Specialists,
Inc, will perform necessary pre-irip
functions such as ticketing, reserva-
tions, Issuance of baggage tags, name
badges, itinerary, and departure in-
structions to each member participat-
Ing in the program.

Cost for the program—

From New York: $355.00 per person,
including U. S. Departure Tax.

From Chicago: $383.00 per person,
Including U. S. Departure Tax.

Not Included In the Cost: Personal
items—All items of a personal nature
such as phone calls, room service, laun-
dry, valet service, drugs, gifts, liquor
(other than mentioned above), single
room, suite, etc. ,are not included in
the program.

Travel Specialists, Inc., of 37 South
Wabash Avenue, Chicago, Illinois
60603, telephone (312) 238-2050, is co-
ordinating the waccommodations and
travel for this meeting. They can take
care of your requirements if you wish
to depart ahead of January 22, if you
prefer First Class air transportation, or
if you have other travel requirements.
Deposit per person Is $100.00, with
checks payable to Travel Specialists,
Inc. Payment in full is due 35 doys be-

Juan hotel and telephone taxes and fore departure.

U. 8. Departure Tax.
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Unloading, storage,
transfer, and rebolting
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BUHLER

automatic

Continuous vperation ... 24 hours a day

Here are modern production methods at their best . , . truly auromaric
and continnous production lines that operate 24 hours a day. And
at the same time, they also provide automatic storage for long goods
so you can do all packaging during the daytime shift,

From the truck or car which delivers the raw material 1o discharge
of the fnished product, each step is carried out by modern equipment
designed to produce the best possible product in the most economical
peasible manner.

Whether you manufacture long or short goods, you will be pleased
to discover the savings which a modern, automatic all-BunLe
production line can offer you.

g4 o R
I DO TR

Flexible...to fit your avallable floor space

Typical BunLer bulk handling and both long and short goods
production lines are shown on these pages, In actual practice, how-
ever, the bulk handling system is engineered to fit your existing
facilities and the Press, Spreader, Pre-dryer, Finishing Dryer, Auto-
malic Storage, and Cutter nced not be installed end-to-end, Thus, if
your present floor space in your present building does not lend
itsclf 10 such a plan, it's possible to arrange the various units
side-by-side or on different floors.

Your nearest BUHLER representalive can give you valuable help in
reducing production costs through plant modernization. Call him or
write The Buhler Corporation, Minneapolis, Minnesotu 55426, foday.
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_FOR.

LONG G00D!

AUTOMATIC STORAGE UNIT

AUTOMATIC
CUTTER
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Production throughout the years: Left to right, Long Goods Press (1650); Mcchanical Press
{1850); Hydraullc Press (1930); and Braibanti’s Cobra (1963).

EUROPEAN TRIP

OR some time, the Buhler organiza-

tion In Uzwlil, Switzerland, has been
attempting to hold a Macaroni School
in English, similar to those held in
other languages for Europeans. They
would cover the basic fundamentals
concerning macaronl production, such
as applied physics and thermodynam-
lcs, theory of drying, laboratory tech-
niques in quality control, nutritional
information, bacteriology of wheat and
eggs, sanitation, raw material storage,
packaging and storage, macaronl ma-
chinery, and similar discussions.

The IPACK-IMA Show at the Milan
Falrgrounds, a biennial display of food
processing equipment, materials han-
dling and packaging machines, has
been moved from a Fall date to May
24-30, 1071,

Not only is the largest collection of
sembled at the IPACK-IMA Show, but
macaronl manufacturing equipment as-
sembled at the IPACK-IMA Show, but
large numbers of macaroni manufac-
turers from all of Europe gather to see
the Show. It will be an excellent op-
portunity for an international meeting.

Hence, In lieu of the technical semi-
nar held in the Spring by NMMA, a
European trip has been planned to take
advantage of these two events, plus an
opportunity to visit plants in Switzer-
land and northern Italy.

The trip will enable those who go to
see manufacturing facilities of Pavan
in Galliera Veneta and those of Bral-
banti and Zamboni in Bologna, Cento
and Corticella. The itinerary is as
follows:

Mon, May 10. Depart New York via
Swissair Jetliner to Zurich; elegant
dinlng on an evening out.

Tues. May 11, Arrive in Zurich this
morning. After customs formalities,
transfer by private motor coach to Ho-
tcl Atlantis, Zurich. Balance of day at
lelsure to relax after your overnight
journey.
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Wed. May 12 thru Sat, May 15. Buh-
ler Brothers Macaronl School and trips
to macsroni plants of note in Switzer-
land. Arrangements will be made for
candlelight dinner one evening at the
Restaurant Schlossli located in a reno-
vated 17th century “Burgerseal” (Meet-
ing Hall of Freemen).

Sun. May 18, Travel by train from
Zurich to Venice, Queen of the Adriatic.
Upon arrival, you will be transferred
by boat to the Hotel! Royal Danleli, lo-
cated on the Grand Canal, and a fine
example of a renovated 14th century
palace.

Mon. May 17 thru Wed. May 19. Visit
the factory of Pavan in Galliera Veneta
and nearby Installations. Sightseeing in
the citles of Padova and Venice, includ-
ing St. Mark's Cathedral, the Ducal
Palace of the Doges, Bridge of Sighs.

Thur, May 20 thru SBat. May 22, Trav-
el by train to Florence, the beautiful
flower of the Renalssance. Upon ar-
rival, transfer to Hotel Excelsior. Visit
the Medici Chapel, the Duomo and Bap-
tistry with Ghibertl's famed bronze
doors, Giotto's Bell Tower, the Pitti
Palace and Gallery, Ponte Vecchio.
Drive to Fiesole, pleturesque town dat-
ing from Etruscan times.

Sun. May 23, Travel by train to Bo-
logna, one of the oldest cities in Italy.
Transfer to Hotel Majestic Baglioni.
Dinner with Bralbanti representatives.

Mon. May 24. Visit the Gencral Foods
plant and Zamboni Equipment Factory.
Ladies sightseeing by chartered bus,

Tues. May 25, Visit the Fava factory
in Cento and the Corticella pasta plant.

Wed. May 26, Travel to Parma and
visit the Barilla macaroni plant, largest
in the world. Stay at Hotel Jolly.

Thur, May 27. Travel to Milan and
transfer to Hotel Principe Savoia, Visit
the Pagani plant in Rovato.

Fri. May 28 thru Sat. May 29, IPACK-
IMA Show at the Milan Fair Grounds.
Meetings with macaroni manufacturers
from Europe visiting the Show. Ladles

to Pavia (Certoda), Saturday evening—
IPACK-IMA Dinner.

Bun. May 30. A full-day excursion to
the Itallan Lake District at the foot of
the Alps. Motorboat trip on Lake Mag.
glore. Luncheon in Stresa. Tea at the
elegant Grand Hotel Villa D'Esle. Re-
turn to Milan.

Mon. May 31, Return by transatlantic
airliner to New York.

The cost of the trip including trans
portation, food and lodging is $924.00
per person from New York Cily and
return. Because housing at the IPACK.
IMA Show is at a premium, it Is essen-
tial that reservations be made in Milen
immediately, and deposits of $50.00 are
required. Reservations close at the end
of the month,

World Review of Food

Processing Equipment

A traditional feature of Ipack-!ma s
the simultaneous presentation f the
latest developments in the p king
food-processing machinery an: me
chanical handling sectors. It is 1 .e de-
sire of the orgenizers of the ex! bition
(the seventh edition taking place it the
Milan Fair Grounds, May 24-30, 1871},
to lay stress on the close, intercc wnect:
ing links that exist between thes. ares
and to transform them Into o iingle
uninterrupted production proce: -

The food-processing machiner.’ set
tor will cover a wide field with g, stems
and machines of Interest to mu:ufac
turers of macaronl, bread, biscults
cakes, confectionery, milk and dai
products, cereals and dried lepumes
varlous types of meat. There will be?
production plant for animal feeds, plus
machines for mills, feedstuffs factories
and silos.

From information recelved to da¥
presentations of new technology wi
include displays of a glant-sized pl&nt
for macaroni products, new types

(Continued on page 23)
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‘ontinued from page 20)

awen:  r bakeries, biscuits and similar
prodi . high capacity equipment for
dury  oducts.

Wit respect  to Italian  industry,
ANID A tthe national  association
that « ups together the entire seetor
for ongonizational and trade-union pur-
poses) -ays the macaroni products ma-
chines have a production potential of
about 12,000 tons worth 17,000,000 liras.
In totul. the sector represents imports
of some 700,000,000 lirns.

Ipack-Ima is destined to become the
leading international market for food-
processing machines and technical in-
formation. It will be an important stop
a NMMA's European Tour next
spring

Pasta ot Pan American
Hospitality Exposition

A pasta exhibit stole the show atl the
25th annual Pan-American Hospitality
Exposition.

The Exposition, sponsored jointly by
the Florida Restaurant Association and
the Greater Miami Hotel and Motel
Association, included about 350 ex-
hibits of food, equipment, and supplies.

In addtion 1o exhibits there were
well known speakers from many seg-
ments of “he food industry, und a score
of interni tionally famous master chefls
Fave «veval demonstrations each day
of the *n1ee day show.

Walter Cj
‘I:’“'"‘u the manufacture of tortellini in the

Alan Commissaries cxhibit ot the Pan

pperio and Joan Morman demon.

meticgn Haospitality  Exposition, Miaomi
F’ﬂfh. Flurida. Note pasta products decoral-
"G the background,

Decemuer, 1970

Admission to the show was restricted
to adult bonafide members of the food
industry, and more than 20,000 attend-
ed.

Most of the exhibits of food products
gave out samples, but few drew the
crowds like the exhibit by Mareella
Aitken, operator of Marcella’s Restau-
rants  and  Italian  Commissaries  of
North Miami, Fla

Marcella said that more than 100
pounds of bite-size samples of ravioli
and another 100 pounds of tortelling
were given to show visitors.

In addition to the aroma and eye
appeal of the pasta products used to
decorate the hooth, there were actual
demonstrations of i making from
the raw materinls to the ready to cat
samples. Three different  picces  of
ecquipment were used 1o show how the
pasta deugh is made, and how the rib-
bon of dough is converted into maca-
roni, noodles, fettuccine, tortellini and
ravioli.

This was perhaps the only occasion
in the 25-year history of the Expusition
that the actual manufacture of pasta
products has been demonstrated

The four Marcella’s Restaurants in
South Florida and one in Freepont,
Bahamas are well known for gourmet
cuisine in th: Italinn manner.

During the past year lalian Commis-
saries  has  acquired o considerable
amount of the South Florida institu-
tional trade, and retail packages are he-
ing sold in Ialian food stores and some
supermarkets.

Lasagne Makes Gains
In Britain

Lasagne is heading towards & majm
markeling success in Britain. Since the
first packs of plain lasagne were pro-
duced at St. Albans by Pasta Foods in
early 1970, demand has increased dra-
matically with every sampling

Both the Avery brand and the cater-
ing packs are making continuous and
heavy calls on  production capacity
Significantly, housewives appear to he
regarding lasagne as o soecial dish and
are showing o growing preference fo
the more expensive and high quality
egp product. In cotering outlets, it s
the plain and verdi products that are
leading the field.

Macaroni Handicraft—
(Countinued from page
angels and ornaments along  dowling
until perfeet balance s reached. Glue

in place.

4

This tower of pasta products and the long
ribbon of pasta being held by Joan Norman
and Bob Centofanti shows only a small
portion of the pasta making exhibit at the
Pan Amernican Hospitality Exposition, Miami
Beach, Fla The cxhibit wos sponsored by
Marcella’s Restaurants and Italian Com-
miLsanes

Christmas Tree

Muke o construction paper cone for
the body of your tree from half of o
f-inch cirele. Overlap edzes and glue to
hold, Trim ofl hottom so cone stands
evenly.

Place cone on wax paper and glue on
your choiee of macaroni. Bagin at bm-
tom  and  complete one  enlite row
wround tree before starting on next
row. Be as original as you like. Arrange
different varietics by rows or variations
within the rows. Paaet as desivced, aned
add ghtter or other d» arations

Tree Trims

Pendants, Delightisl troe omnaments
miy be made by cothimg o pondam
shapes from posterboird and spraying
with dull black or whit» enamel. Then
glue golden macaroni pieees, previously
sprayed in the bhottom of o large pan. 1o
the pendants with transparent diying
glue. Or place macaroni on posterboard
in o design ol your own cho o, and
spray the entire ornament pold

Garlands, This s w  dosit-yours If
project that the Iintle ones m your fam-
iy can make casily. String elbow miaca-
rom alternately with Christmas heads
To stilfen string for casier threading,
dip 2 anches at end i elear nanl polish

For Tun and relaxation, enjoy work-
g with macaroni products as o eraft
material, The possibilities for designing
Your own ereations are hinntless!
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Considerations of the Fair Labor Standards Act

by Frank B. Mercurio, Regional Director, Wage ond Hour Division,
U.S. Department of Labor, at the 66th Annual Meeting.

Frank B, Mercurio

IRST, let me thank you for the

privilege of addressing your group
{foday. We have always found in the
U. S, Department of Labor that the
basic instrument [a the enforcement of
laws is the good will of the employers
affected by thote laws. Your invitaiton
to us is a strong indication of your
good will,

Our concern ls the Fair Labor Stand-
ards Act, better known as the Federal
Wage and Hour Law, Macaronl manu-
facturers have five types of obligations:

1, You must pay a minimum wage
uZ set by law.

2. You must pay time and one-half
for overtime over a specified number
of hours,

3. You must abide by the equal pro-
visions of the law, and the Age Dis-
crimination in Employment Act of
19867,

4. You must abide by child-labor
provisions set in the law.

5. You must keep records required
under the law, including specifically
records of hours worked per day and
per weck.

Equal Pay Provlilons

The payment of wages at lower rates
to one sex than to the other is not
prohibited where the employer can es-
tablish that the differential is based on
a seniority system, a merit system, a
system measuring earnings by quentity
of production, or any factor other than
sex. However, any such system must be
applied equally to men and women en-
gaged in work subject to the equal pay
provislons.

We seek compliance through an ex-
tensive Information and education pro-
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gram, of which this appearance is an
example, and by investigations. If you
are investigated, don't assume that a
complaint has been received.

Investigations are made for a variety
of reasons, all having to do with equal
enforcement. The same basic Investiga-
tive principle, to do only what needs to
be done and no more, is applied in all
our investigations, whatever the reason
for the investigation,

Investigative Steps

In the usual case, the following steps
are taken during an investigation:

1. An opening conference is held
with the employer or his designated
representative.

2, A tour of the establishment is
made, and pertinent records are in-
spected to determine coverage, exemp-
tion, and the status of compliance,

3, A representative number of em-
ployees are interviewed.

4. If necessary for completion of the
investigation, the employer may be re-
quested to make extensions, recompu-
tatlons, or transcripts of records.

6. A closing conference is held with
the employer or his designated repre-
sentative to review the results of the
investigation.

Recovery of Unpaid Wages

There are various methods for the
recovery of unpald wages owed under
the Falr Labor Standards Act. They
may be paid under the supervision of
the Administrator, In certaln circum-
stances, the Secretary of Labor may
bring suit for back pay upon the writ-
ten request of the employee. The em-
ployee himsell may sue for back pay
and an additional sum, up to the
amount of back pay, as liquidated dam-
ages, plus alicney's fees and court
costs, However, an employee may not
bring sult if he has been pald back
wages under the Administrator’s super-
vision, or if the Secretary has filed a
sult to collect the wages.

Also, the Secretary of Labor may
obtain a court Injunction to restrain an
employer from viclating the law, in-
cluding the unlawful withholding of
the proper compensation.

Normally, a two-year statute of limi-
tations applies to the recovery of back
wages, The period is three years if vio-
latlons are wilful.

I want to mentlon another law ad-
minlstered by these Divisions—the Age
Discrimination in Employment Aq,
Since June 1968 private employers of
25 or more persons in Industries affecl.
ing interstate commerce may not re.
fuse to hire, may not discharge, o
otherwise discriminate with respect to
compensation, terms, conditions, or
privileges of employment due to oge
with respect to individuals who are at
least 40 but less than 65 years of age.

Hours Worked

Since we require that you malntain
&n accurate record of hours worked,
you need to know what we mean by
“hours worked.” The employer must
count and pay for, as hours worked,
all the time spent by an employee in
activities which are controlled or re-
quired by the employer, and which
benefit the employer or his busines.
Work not requested, but suffered or
permitted, is work time. It does no
matter whether the work Is performed
at the premises, or away from the
premises,

Waiting time under certain circum-
stances counts as hours worked. If an
employee is waiting to be engaged In
work, he Is not working, However, il
he is engaged to wait, he is working.
On-call time can be hours worked if
the employee is restricted to the point
where he cannot reasonably e the
time as he pleases.

Periods during which an en:ployee
is completely relieved of all dut'=s and
which are long enough for him to use
effectively for his own purposes re not
hours worked. Coffee breaks, snack
periods and rest periods runnin: from
5 to 20 minutes are common in i1 dustry
and they must be counted as working
time, Bona fide meal perlods wien an
employee is completely relleved from
duty for the purpose of eating are not
counted as working time, Ordinarily
30 minutes or longer is a bona fide
meal period. However, a shorter perlod
may be accepted under special condl:
tions.

Travel time may be hours worked
under some conditlons, Ordinary home:
to-work travel is not work time. Travel
that Is part of an employee's required
work or that Is primarily for the benefit
of the employer is hours worked. Com
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pensati 1 is required only for hours
worked Holidays and other days off
peed nt be pald for unless work is
aclually performed.

With respect to training, we general-
ly cons.der that time spent by em-
ployees in company-sponsored meet-
ing, lectures, or other training programs
which are directly related to the em-
ployee's job, or would improve his effl-
ciency on the job, counts as “hours
worked” and is therefore compensable.
Thus, if a meeting of employees is held
so0 they may hear about techniques to
improve thelr efficlency or skills, the
lime spent at the meeting is considered
“hours worked” even thongh the meet-
ing may be held outsid2 the regular
working hours and attendance is entire-
ly voluntary on the part of the em-
ployee.

Regular Rate

Since the employee's regular rate of
pay Is the basle rate for computing
lime and one-half pay, a clear under-
standing of this term is necessary,

The regular rate is defined in the
Law as all compensation or wages paid
to or on behalf of the employee for his
employment, except for certaln pay-
ments which are specified in the law.

The regular rate may be more than
the minimum wage, but not less. An
employee’s regular rate of pay will in-
clude the hourly rate, the plece rate
earnings, the weekly or monthly salary,
or the day rate which he is pald. It
inludes any differentlals or incentlves
for working undesirable hours or haz-
ardous jubs, Bonuses, commissions and
similar payments are also Included.
Howev: -, the regular rate does not in-
clude 5 fts such as Christmas bonuses,
vacatic - or sick leave payments, pre-
mlum | .y for overtime hours, and cer-
tain o' r payments described in the
Law. T - regular rate also includes the

reason: le cost of board, lodgings and
other [ ilities,

Emp: vers frequently ask us how to
tomput  overtime if they make salary
Payme:i's on something other than a
weekly basis. In these situations, the
Weekly pay must be determined In
order 1, compute the regular rate and
overthne pay due, If the salary is semi-
monthly, it must be multiplled by 24
&d the product divided by 52 to get
the weekly equivalent. A monthly sal-
2y should be multiplled by 12 and the
product divided by 52,

A workweek 15 a regularly recurring
Period of 168 hours in the form of
%ven consecutive 24-hour periods. It
heed not be the calendar week. It can
begln any day of the week ard any

Decempen, 1970

hour of the day. Once fixed, it must
remain the same, unless any change is
intended to be permanent. Different
employees may have different work-
weeks.

Under the law, you can pay an em-
ployee by the hour, by the day or job,
a salary, a bonus or commission ar-
rangement, or any combination of these
methods, but, before you can compute
the overtime pay due, the method used
must be converied to an hourly rate.

Equal Pay Act of 1963

I want to be specific about the above
law, because there Is anolher Federal
law relating to the rights of women, the
Civil Rights Act of 1964 and, more
specifically, Title VII of that Act. Title
VII of the Civil Rights Act provides,
as far as women are concerned, for an
equality of opportunity with men In
employment.

The Equal Pay law stipulates that
employees of one sex must not be paid
wages at rates lower than those paid
the other sex for equal work on jobs
requiring equal skill, equal effort and
equal responsibility, and performance,
under the same working conditions.

Since the law went into effect In
1864, more than 140 court cases have
been filed by the Labor Department,
and about one-third have been decided.
Through litigation the Department has
already recovered more ‘han $3,000,000
in back wages, and has obtuined wage
increases for more than 8,000 wonien
employed in a variety of jobs. A sub-
stantlal amount of back wages has been
pald without litigation.

This law is intended as a broud char-
ter of women's right in the economic
field. It seeks to overcome the age-old
belief In women's inferiority and to
eliminate the depressing effecis on llv-
ing standards of reduced wages for fe-
male workers and the economic and
social consequences which flow from it.

The Federal court has ruled that
“equal does not mean identical, and
insubstantial differences in the skill,
effort and responsibility requirements
of particular jobs should be ignored”
and “job requirements should be re-
viewed as a whole.”

One case involved a bakery which
was held in violation for paying lower
wage rates to women workers engaged
in boxing and bagging activities, than
it paid to male employees performing
the same operations. In addition, from
time to time the men performed a {ask
involving heavy lifting or handling,
which the women allegedly were phy-
sically unable to do. The court held that
the incidental and occasional perfor-
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mance of a task which women might
be physically inadequate to perform Is
not sufficient o render the jobs un-
equal, or to justify a difference in pay.
So much for sex discrimination.

Age Discrimination in Employment
Act of 1987

Now we have age discrimination, The
above law applies regardless of the
worker's nge within the upper and low-
er limils on the oge of workers in-
volved. Discrimination s prohibited
with respect to people who are at least
40 but less than 65 years of age.

“Over 45—Don't Bother to Apply!"
This tragedy is being experienced by
hundreds of thousands of Americans
not yet old, not yet voluntarily retired.
These men and women find themselves
jobless because of arbitrary age dis-
crimination; these Individuals experi-
ence the agony of being rejected for a
job—the victims of a number, their
date of birth. This is costing millions
of man-years of experience and billions
of dollars in productivity.

A recent U, S, Department of Labor
report shows that in the midst of a
booming economy with companies
scouring campus and countryside for
manpower;

¢ Only 8.6% of all new employees
hired were 45 or over, though 40% of
all working Americans are now in that
age group.

® More than a million job-seckers,
men and women 45 and over, were un-
employed throughout the year.

® More than three-quarters of a bil-
lion dollars in unemployment insur-
ance Is paid each year to workers over
45, 27% of all unemployed.

This new law makes it unlawful to
clarsify employees so as to deprive
them of employment opportunities or
adversely affect their status because of
age. Similarly, it prohibits discrimina-
tion on the basis of age regarding pay
practices and other terms, conditlons or
privileges of employment. The purpose
of the law is to prohibit arbitrary dis-
crimination in employment based on
age alone, For Instance, it does not pre-
vent the employer from discharging or
disciplining an older worker for good
cause. Also, there are exceptions.

For example, the law permits a cov-
ered employer lo observe the terms of
a seniorily system or bona fide em-
ployee benefit plans which are not a
subterfuge lo evade the purposes of the
law. However, an ecmployee benefit
plan cannot serve ns an excuse for fail-
ing to hire an older worker,

{Continued on page 28)
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Source of America’s
finest durum wheat

There is good reason for Peavey to be
aomajor Banetor in the milling and dis-
tribution of duram products, The
duram wheat tielids of North Dikota

where the bulk of Ameriea’s durum
erop is grown = form the heart of
Peavey Country see map . This
broged, wheat-vich Laind supplies the
Peavey mills that speeiadize in the
milling of Semelingand Daram tlour,

Durum i important to Peavey.
It reevives greal attention in the mul-
titudse of Peinvey aetivities relited to
the growing, storage, transportation,
merehandising and processing of eereal
geains. Peavey has streambined and
coordinated its operations in this com-

plex husiness to deliver the highest
ellivieney.

Peavey operates durum mills at
Grand Forks, North Dakota; Su-
perior, Wisconsing and Bulfalo, New
York. Peavey Flour Mills process
wheat reevived from 700 grain ele-
vators located i the arvis produeing
the finest wheat in the world,
Peavey's total milling capaciy is
G000 hundredwoeights o day, much
of 1t of eourse, i durum,

No wonder spaghetti and maea-
voni manulaeturers have come to rely
most heavily on Peavey for their qual-
ity durum products. And at all starts
fwav out in PEAVEY COUNTRY'.

()
MM& DURUM PRODUCTS

Serchmdising and commodity tutures oftices & Terminals:
Flour mills anid mix planty Flour sales ofhices and ware

nouses Country elewator teed and setvice tacilibies
Hame olhices o Peavey Companyg and National Gram Co Ltd

PEAVEY COMPANY
Flour Mills

Dictvger, 1970
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Fair Labor Standords Act—

(Continued from page 25)

This Federal law also prohibits em-
ployment agencles that service employ-
ers from refusing to refer people for
jobs, or classifying them for employ-
ment on the basis of age. It is unlawful
to use prinied notices that set age lim-
its for workers or indicate any prefer-
ence to age.

The new law also prohibits labor
organizations from excluding workers
from membership, or expelling them,
or otherwise discriminating against
them because of age. Also, it is un-
lawful for a labor organization to re-
fuse to refer anyone for a job because
of age, or cause an employer to dis-
criminate agalnst anyone due to age.

Consumaer Credit Protection Act—
Resiriction on Garnishment

Beginning July 1, 1970, employees
are protected from having thelr pay
reduced through excessive wage at-
tachments by the Wage Garnishment
title of the Consumer Credit Protection
Act of 1868.

The garnishment law, to be enforced
by the Wage and Hour Division of the
U. S. Department of Labor, will limit
the amount of an employee's earnings
subject to garnishment. The law will
also prohibit an employer from dis-
charging any employee whose earnings
have been subjected to only one gar-
nishment, Too often the persons most
severely affected are those with low
incomes, the persons most vulnerable
to loan sharks, They make credit ap-
pear easy bul then make it tough for
them through garnishment proceedings,
when they can't pay their bllls,

Easy credit poses a real problem to-
day as atlested by the $110 billlon in
outstanding consumer credit today,
compared to $5.7 billion 25 years ago.
Because of easy credit, there are cities
where an average of 50,000 people are
halled into court each year to face gar-
nishment of their wages.

We have been conferring with stata
bar associations and state and local
representatives concerning enforce-
ment methods. Vigorous enforcement
will make this new law a safeguard for
the nation's workers and will consider-
ably reduce the thriving loan shark
operations in this country—we hope.

Averaging Workweeks

Comments our people often hear,
which are often incorrect: “Well, he
did work 44 hours that week, but we
gave him 4 hours off the next week;
and although he worked only 36 hours
we paid him his regular weekly salary
for 40 hours. He only averaged 40 hours
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in the two weeks. Why do I owe him
overtime pay for the first week?”

The answer Is that the Act takes a
single workweek as {ts standard and
does not permit averaging of hours
over two nr more weeks. You may pay
employees every two weeks or every
month even, But you have to look at
each seven-day period, and see whether
more than 40 hours were worked, If so,
the employee is entitled to extra com-
pensation when the next pay-day
comes around. I recommend you watch
this very closely.

Record Keeping

Another misconception we often hear
is, “I've told him a half dozen times to
punch the time card, It's not my fault
if the employee doesn't keep his time
card record correctly.” Actually, it is
your responsibility. The law requires
the employer, not the employee, to
keep accurate and adequate records of
the hours worked by his employees. if
you pass this one off onto the employee,
you may lnvite difficulties.

And one other suggestion: There is
nothing In the Act or our Regulations
which requires that time clocks be
used, and that time cards be punched.
A simple daily notation, such as 8, 744,
or 85 to Indicate total dally hours
worked, will suffice as far os daily
record-keeping goes.

541 Exemptions

And now a note of caution about the
“White Collar” exemptions. We could
probably spend a full session on just
this topic. The most frequent remarks
our people hear on this score run
something like this:

“Jack Smith?? Pay him overtime!
Why, he's our Traffic Manager!” Or
“Bob Slade? Keep time records for
him? He's our Merchandise Coordina-
tor]” Or “Alvin Brown? Our Produc-
tion Manager? He's been with us 15
years. How does he come under your
law?"

In each case, we find the Traffic
Manager was actually a shipping clerk;
the Merchandise Coordinator did the
work of an Inventory clerk; and the
Production Manager, in essence, was a
“working foreman."

The point is that glorified titles do
not insure that an employe s an execu-
tive or an administrative employee.
Forget the title, because you may be
fooling yourself., Check the day-to-day
duties of the employee. And don't ask
the employee to do this. Most of them
tend to “build up"” their jobs and create
a distorted picture of the work they
actually do.

b desaddicsentidriaiati Nl Lot S R R S rith o A Lotk ke CRTTAR LD W Pl GUPae S ERWere 2l SRR
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You are all operating exc utive)
Basically your work involves ¢ | ]
and training workers; setting pu scale |
and hours of work; directing, oview.’
ing, assigning and planning wor :; han.:
dling employee complaints; d: ciplin.
ing workers; keeping superviscry ree.
ords; safeguarding property, cic. The
distinguishing feature here is in the
level of discretion and Independent
judgment you exercise,

Employees who do the same kind o
work as those they supervise are not
exempt. Those that do maintenance’
work, or routine bookkeeping work, or
repalr work, or inspectlon work—all
are non-exempt employees—no matler.
how much their weekly salary may be..

In this area, I urge employers o]
check our Regulatlons Part 541 or lo
contact our nearest Wage-Hour field
office in your area, city or state, Wheth.
er an employee is exempt depends on
his duties and responsibilities and, ex-
cept In the case of outside salesmen,
the salary that he is paid. His title does'
not make him exempt. Whether an}
employee is exempt depends on the
facts in his own particular case, 1

Problems Encountered During
Investigations

A further misconception that we
often hear Is cne that starts off with!’
“But I didn't ask them to work over
time at straight time, They asked me.
They wanted to do this of their own}
free will. They agreed to do this. Ak
them.” We do ask the employces, and
it is exactly as the employer has staled
But this does not change the fact thal
something was done here cortrary
law. And an employer and an ¢ nployee’
cannot agree to do something ‘hich I8
contrary to law, even If the aj. eemenl
Is in writing, notarized and uly e
corded. This is a basic prin iple o
contract law. by

Therefore, do not rest easy ecauity
an employee has voluntarily a eed 10
some employment practice v ich ]
lllegal, Take prompt steps to comedt
this. You run the risk of an unn: :essaff
back wage lability otherwise.

Then there is the case where an em

ployer has given strict orders prohibit: iR . . i e

ing any overtime, unless apprcved b, . : ; _ SR I bl ioes ) T, oy

management. We sometimes find tha . i . LR P P, R e S

an employee, contrary to such company 188 el Sl i -

rules, works overtime without the e®

ployer's approval to correct some

the employee has made in his work &

to catch up on his backlog. Ulu“:

such overlime work may not even

recorded on the employee's time TR IA N G L E

ords, : e armsee bl basg iy

(Continued on page 30)
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Fair Labor Standards Act—

(Conlinued from page 28)

When we advise the employer that
such employee has not been paid for
overtime, he generally tells us, after
checking, that the employee disobeyed
company rules in working overtime and
therefore, In his opinion ,the firm is not
llable for such underpayment. Usually
the employer Is quile annoyed about
this matier, and understandably so.
Nevertheless, under the Act such time
spent by the employee is “hours work-
ed"” and must be paid for. The fact that
the employee disobeyed company rules
Is a management disciplinary matter
and does not affect the employer’s lia-
bility for the underpayment.

My office is charged with the admin-
istration and enforcement of the Fair
Labor Standards Act within the States
of New York and New Jersey. We now
have the enforcement responsibility for
prohibiting wage, sex, and age discri-
mination in employment. In carrying
out this responsibility, it is my desire,
at all times, to assist employers and
employees in every way possible in
their efforts to bring about voluntary
compliance with the Law's require-
ments.

However, as provided in the l.gw. we
have an obligation to conduct investi-
gations for the mutual benefit and pro-
tection of both employers and employ-
ees. Investigatlons are scheduled for a
variety of reasons, all having to do
with the proper enforcement of the
Federal Law: that is, (1) Federal Wage
and Hour Law; (2) Equal Pay Law;
(3) Age Discrimination in Employment
Act; and (4) Garnishment.

We do not investigate establishments
because they are large or small; but we
do schedule Investigations for small as
well as large establishments engaged
in businesses or in localities which our
experience has shown to be character-
ized by a high incidence and likelihood
of non-compliance.

To the extent that the Divisions are
successful, it diminishes for all busi-
ness, large ond smell, any competitive
disadvantage resulting from substand-
ard wage practices of the employers
who do not comply, Equally important,
the employer whose practices are found
in violation of the Act can take neces-
sary corrective action before additional
financlal liablltes accrue.

I want to remnd you that regardless
of whether the employer is uninformed,
forgetful, or maybe unscrupulous, fail-
ure to pay the statutory minimum wage
and overtime compensation results in
cumulative back wage liabilities. Also,
unpaid woges may be restored by court
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action brought by the Secretary of La-
bor, or employees may bring their own
court action.

When we do encounter a close ques-
tion of law such as coverage or exemp-
tions, the circumstances related to the
situation must be considered in order
to arrive at o decision, We will consider
any proposal, provided it can be recon-
clled with the provisions of the Law.
It cannot be predicated on principles
which are different from those set forth
by the law.

Our formal interpretations are in-
tended to provide a practical guide as
to how we apply the Law. They indi-
cate the construction of the Law which
we believe to be correct, and which
will gulde us in our administrative
dutles, unless otherwise instructed by
authoritative court decisions, or we
conclude this position is incorrect.

Employers who adhere to these posi-
tions are afforded a good faith defense.
When you encounter questions that
aren't answered in our bulletins or re-
leases, I invite you to get in touch with
our nearest office. Your problem will
receive courteous attention and full
consideration, for we fully know that
employers and company officlals, espe-
clally those with new responsibilities,
can have uncerfaintles. It is our duty,
our responsibility, and our desire to
help you resolve them.

On behalf of the Divisions, we want
you to know that we look forward to
coming to meetings such as this and
discussing the nature of our work, and
the manner in which the Fair Labor
Standards Act applies. I trust that to-
day we will leave you with a better
understanding of the law, and how it
Is enforced. We welcome your inquir-
les, we welcome your questions—your
questions today and questions in the
future that you may submit to us in
writing. You will find our staff in the
various field offices most friendly. We
are at your service,

Unions Find Multi-Plant
Companies Easy to Beat

Big business may be more efficlent,
but evidently its management doesn't
command much company loyalty
among employees.

A new report, available free to exec-
utives, indicates that in National Labor
Relations Board representation elec-
tions—in which employees are free to
choose between union and no-union—
the large multl-plant companles have
a very batting average compared with
results shown by single-plan compan-
ies. The report is entitled, “Why Do

Multi-Plant Companies Lose So Many
Unlon Elections?”

Poor Record

The study found that in plants of
multl-plant companles, the munage.
ment wins only 28 per cent ul {he
NLRB elections. In plants of single
plant companles, the management wing
63 per cent of the elections, The study
was besed on a representative sample
of 404 companies from NLRB elections
in 1867 and 1868. Of these companies,
12 were In the food processing industry,

The report was released by Imber
man and DeForest, Chicago manage-
ment consultant firm. The study wa
made by Professor A. A. Imberman,
former director of the Management
Seminar at the University of Chicago
and Illinois Institute of Technology.

Industries in which large multi-plant
companles showed the least success in
NLRB elections are: chemicals and
drugs, only 32 per cent won by multi-
plant management; computing me-
chines, 32 per cent; men's and boy's
clothing, 31 per cent; motors and gen-
erators, 31 per cent; bottling, 31 per
cent; paper mills, 30 per cent; wood
furniture, 20 per cent; meat packing
28 per cent; miscellaneous machinery,
27 per cent; foot wear, 20 per cent; col-
ton weaving mills, 25 per cent; metal
stampings, 26 per cent; bread and
cakes, 24 per cent; plastics produels,
23 per cent; electronic components, 2
per cent; aircraft and parts, 21 per cent;
radio and TV equipment, 20 per cent;
motor vehicles and parts, 19 per cent.

Best Batting J\verage

The best batting record In NLRB
electicns among the large, mul'iplant
companies was made in these :ndus
tries: tires, 42 per cent won by com-
pany; paperboard mills, 41 pe: cenl
hosiery, 40 per cent; gray iron foun
dries, 30 per cent; metal cans, ‘0 per
cent; and canned fruit and veg ables
37 per cent.

The major cause for the dilt rence
in NLRB election results boiween
multi-plant companles and singlc-plant
companies was sald to be that “most
management functions in multi-plant
companies are carried on through 're
ports' which normally overlook em
ployee morale problems.” Single-plant
companies are “closer” 1o employees
and hence the management |s said o be
more responsive to employee sentls
mentis and feelings.

Single copler of the report are avail
able free to axecutives by request ¥
Professor A. A, Imberman, Imbermst
and DeForest, 209 South LaSalle 54
Chicago, Illinols 60604.
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DELRIN ROLLERS

BELT CONVEYORS

A complete line of sanitary, modern streamlined standardized belt
conveyors applicable to most conveying applicatlons. Custom ape-
cial designs avallable.

Write for Bulletin CC-20

MODULAR VIBRATOR
DISTRIBUTION
SYSTEM

ACCUMAVEYOR

The only Aulomalic Delt Stor-
ago Sysiem with first-In and
first-out for the sloragoe of
non-Iree-flowing materials
such as snack foods, cookles,
frozen foods and/or other
{tems prone lo bridge.

A unique system f[or the
simultaneous distribution and
delivery ol non-free-lowing
praducts from storage o mul-
tiple packaging points.on de-
mand by the use of a modu-
lar vibrator concepl.

Pasltlve dellvery on demand,
No starvation possible, No re-
circulation which causcs
product degradalion. Feod
any numhber of packaging
machines al differant rales
simultancously,

Capacitios up to 70,000 [bs,
Dulietin CAC-20

L S e SR UER

VIBRATING CONVEYORS
' Idenl for conveylng materlala withoul degradation such as potalo
chips, cereals, snack fonds, vic., Sanilary—solf-cleaning troughs
balanced designa, capacities up fo 0500 cu, It./hr. Processing designs
4 £ - available for screening, dewalering, cooling and drying while
b AL conveying.

BULK STORAGE AND MODU

Writo for Bulletin CVC-20

LAR DISTRIBUTION SYSTEMS

Any line can bo exlended lo
service additional points. No re-
turn runs. Compact, sell clean-
ing.  Write for Bullelin CAf1-10

Write for your nearest representative,

ELECTRIC PANELS AND CONTROLS

The key to praciical automation is in the design of a system using electrical components such as
Photo conirols, sonar duvices and solid state relays. Aseeco engincers Incorporate proven commer-
ally avallable components which are standard and do not require extraordinary allention.
You are mntampralln; a plant expansion, contact Aseeco Corporation for the following inte-
Waled sarvices: Plant englneering and layoul, olectrical and mechanical, supply of equipment,
erection and startup. All from one source with ona responsibility,
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1830 W. OLYMPIG NOULEVARD, LOS ANGELES, CALIF, 80006 + (213) 388-8081
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Golden Grain
Helps Homemakers

Busy San Francisco Bay Area home-
makers who are eager to learn tasty
new quick-fix recipes—and receive free
Gift Star coupons in the process—look
forward to visits from two ladies who
supply them with both,

Mrs. Kathryn M. Reichert and Mrs,
Mary Wolfe, representing Golden Grain
Macaroni Co. and its Ghirardelll Choco-
late Co., San Leandro, spend the better
part of each week traveling to different
communities to lecture about the va-
riety of ways to use their companles’
products,

“We generally appear before wom-
en's clubs luncheons and dinners, rang-
ing in attendance from 30 to 100," Mrs.
Reichert explained.

“Our presentation is titled 'Quick
Food ldeas for Busy People.' Recipes
are printed on the back of some of our
packages, so we run through these as
well as many new ideas,” she added.

Furthermore, Mrs. Reichert and Mrs,
Wolfe explain the Gift Star program,
coupons for which appear on packages
of Golden Grain's pasta products. Be-
sides distributing free samples of their
companles' merchandise, “we also hand
out 1o each woman present 500 bonus
Gift Stars to be matched with Golden
Grain's Gift Stars,” Mrs. Reichert said.

safas

Cdstsediatia \:
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Prince Spaghstti Sauce
Coupon Offer,

FOODS FOR THOUGHT—Bringing new ideas to busy homemakers for preporing quick-fis
but sotisfying meals (I to r}, Mary Wolfe (representing Golden Grain) and Kathryn Reicher
(representing Ghirardelli Chocolate) go over disploy of products with Lillian Poletta ond
Louise Mourgos, officers of San Leandro, Calif., Soroptimist Club, prior to recent luncheon
meeting devoted to talk about foods, menus and complimentay Bonus Gift Stars.

Prince Campaign

Prince Macaroni Mfg. Co., Lowell,
Mass,, is getting extra “mileage” from
Anthony Martignetti, the boy featured
in the Prince “Clio"” award-winning TV
commercial, who is seen running home
for dinner because it is Wednesday—
and "“Wednesday is Prince Spaghetti
Day."

Prince, through its agency, Venet Ad-
vertising Inc., is running a combination
visual and audio advertising and pro-
motional campaign tied-in with Fall TV
specials and in newspapers throughout
all of New England, New York, New
Jersey and the Delaware Valley in sup-
port of Prince Spaghetti and Sauces,
now through the end of the year.

TV Announcements

60- and 30-second TV announcements
will be programmed adjacent or within
the biggest network TV speclals of the
Fall Hollday season on WCBS-TV and
WNBC-TV in New York; WBZ-TV,
WHDH-TV in Boston; WWLP-TV in
Springfield; WTEV-TV, WJAR-TV,
WPRI-T in Providence; WHNB-TV,
WTIC-TV in Hartford; and WNHC-TV,
New Haven. TV specials include
“Charlie Brown—It's The Great Pump-
kin,” “Ice Capades,” “Tale of Washing-
ton Irving,” “Hamlet,” “Jack Benny's
20th TV Anniversary Special,” “Un-
sinkable Molly Brown," “Thanksgiving

Day Parade," "John Wayne Special”
“Bob Hope," “Bing Crosby Christmas
Show" and others,

Newspaper Campaign

The newspaper campalgn of 00 line
insertions in 10 New England and i
New York market area newspapors fea:
tures Anthony offering consumers 8
$1.00 cash refund (mail-back) for 4
labels from any size jar of Prince 5pa:
ghetti Sauce—meat, meatless, mush
room or marinara—in addition ‘o pro-
moting all 4 flavors in 24-ounc: bonus
packs where the consumer reccives 13
ounces free when paying the .egulaf
16-ounce price.

Prince's advertising and muckeling
counsel—Venet Advertising Inc. crest
ed the Fall advertising and pron.utiona!
campalgn.

Winning Ways _
For its cllent, San Glorgio Mucaron.
W. B. Doner & Company, has created 2
booklet entitled, "“The San Ciorgl
Guidebook of 12 Italian Ways to ?
Man's Heart."” All are pasta prepar
tions. )
This is no give-away, The subsidiol
of Hershey Foods is asking 25 cents 8
copy and will promote the book in Sur*
day rotogravure sections in Philngiﬂ'
phia, Baltimore, Washington and Pitts
burgh. That's San Glorgio country.
(Continued on page 34)
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260 Wallabout Street
Brooklyn, N.Y, 11206, U.5.A.

Clermont Machine
Division of Carliste Corporation
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San Giorgio Recipes—
(Continued from page 00)

Each recipe has a name and the name
15 often romantic. Here they are:

Fettueeini and the Single Girl:

Lasagne Under the Elms;

Linguine Open House (for two);

Spughettini by the Sea:

Ziti Birthday!';

Seashells in the Sunset:

Moon Over Mostaceioli:

Deck the Halls with Vermicelli;

Rotini-Go-Round:

Rigatoni for a Rainy Day:

Capellini Love Call;

Midnight Manicotti.

Gold Medal

The Creamette Company of Minne-
apolis was awarded a gold medal by
World Selections 1970—Rotterdam, for
their entry of Creamettes Elbow Maca-
roni.

Skinner Sales Development

Donald A. Martens has been appoint-
ed Supervisor-Markel Development of
Skinner Macaroni Company. His re-
sponsibilities include sales development
in new marketing arcas, including
Skinner's West Coast-based Roma Divi-
sion, for new and existing products,

Mr, Martens has been with National
Outs Company, Ine. eight years, mosl
recently as National Sales Muanager-
Grovery Products. Previously, he had
been National Oats' Sales Promotion
Muanager and Western Regional Sales
Manager. He has 20 years experience in
the food industry.

Mr. Martens attended Fresno (Cal)
State College. He and his wife have two
children, a daughter, 17, and a son, 14,
Mr. Martens resides with his family in
Okluhoma City, Okla., but works out of
Skinner headquarters in Omaha, Nebr.

Doncld A, Martens
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Another Gift for First Lady

When Mrs. Richard M., Nixon was
named “Macaroni Woman of the Year”
by the National Macaroni Institute she
received, along with the applause of
the country's macaroni manufacturers,
an ornamental plate and plaque com-
memorating the occasion. The plate,
presented by the John B. Canepa Co.,
mukers of Red Cross Macaroni, is deco-
rated in gold ond shows the various
shapes  of macaroni  products.  Mr.
Frank Denby Allen, president of the
110 yeur old macaroni company, in
letter 1o Mrs. Nixon, expressed the
thanks of “employees, supplicrs and
the durum wheat furmers who will reap
the harvest of inereased mataroni and
spaghett consumption.”

Mushrooms Geo
With Everything

“Mushrooms Go With Everything” is
tne theme of an in-store promotion for
the American  Mushroom  Institute
They have an attractive banner pictur-
ing meat, poultry, seafvod. produce,
milk, egegs and noodles, along with
mushrooms. Copies are available from
Lewis/Neale, Inc., public  relations
agency for the Institute, at the Empire
State Building, New York. N.Y. 10001.

Quarter Results Rise at
American Home Products

Profit gains of 10 per cent in the third
quarter and 8.2 per cent in the first nine
months were reported by  American
Home Products Corp.

Profits in the three months to Sept.
30 were $35,884,000, or 68 cents a share,
compared to $32,634,000. or 62 cents, in
the 1069 period. Sales for the quarter
were up B4 per cent to $334,283.000,
against $308,510,000.

For the nine months. profits were
§101,033,000, or $1.91 u share, compared
to $82,515,000, or $1.75, in the first nine

months a year ago. Sales were gy,
237,000, 9.2 per cent over $890,98:

MacaroniO’s

Franco-American is continu .y
the second year a Family Circle  iver.
tising campaign for its "top-o <oy
casseroles.” A full-color “diges <z
ad for Franco-American “Macat 0.
appeared in November Family Circly
and other women's magazines. Fiunco.
American reports an  “excellent re.
sponse” to last year's successful ad
campaign.

Italian Food Festival

A full-color page ad for Chefl Boy.ur
dee Ravioli in November Family Circli
supported a big fall promotion by Che!
Boy-ar-dee, that opened October &
under the theme, “Italian Food Fesu-
val.”

The promotion has a past history of
success for both retailers and consum-
ers, reports American Home Fouds, the
manufacturer. The “Ilalian Food Fest:
val” theme helps to build store-wide
excitement and traffic, and provides an
opportunity for extra profils to the re
tailer through sales of high-profit tems
like produce, meats and dairy products

The Chef Boy-ar-dee “Italian Foud
Festival" opened with a special vight-
page insert in October 18 Parade —four
full-color ud puges plus a four-page edi
torial coineiding with the adverusing
Immediately afterwards, full-color ad:
will appear in TV Guide, True Story
True Confessions and Ebony. At the
same time, additional full-color - will
appear in Family Circle, Better ilome:
& Gardens, Redbook, Seviteen
Lad es’ Home Journal, American !lome
Gocd Housekeeping and Woman - Day

The *“Nalian Food Festival g0
strong promotional support with trade
allowances and the delivery of & 810
000 store-redeemable coupons.

Crazy Copy
On the cover of Look Magozine Sep:
tember 22: “The Motherhood M th
‘Women don't need to be mother  an
more than they need spaghetti.’
Question: Where would we be with
out mother? Or spaghetti?

G. W. P. Heffelfinger

George W. P. Heffelfinger, "% 4
prominent figure in the grain and mill
ing industry, died in Minneapolis of
Oclober 6.

His family founded Peavey Company
which he served as executive Vvite
president from 1953 until his retirement
in 1960 because of illness.
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IT REALLY ISN'T CHRISTMAS WITHOUT THEM.

Use Christmas Seals.
It’s a matter of life and breath.

Fight emphysema, tuberculosis, air pollution.
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3—Semolina and Flour Analysis,

5—Sanitary Plant Surveys,
6—Pasticides A:ulysi;

JACOBS-WINSTON
LABORATORIES, Inc.

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

1—Vitamins and Minerals Enrichment Assays.
2—&:“ S':.Ifﬁ and Color Score in Eggs and

4—Micro-analysis for extransous matter,

7—Bacteriological Tests for Salmonella, ete.

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

INDEX TO
ADVYERTISERS

A DM Milling Co. ..o,
Amber Milling Divislon ...oc.cooee..
Aseeco Corporetion ...
Buhler Corporstion, The
Clarmont-Paven ... ...

DeFrancisci Mochine Corporation ...12-13

Diemond Packeging Products Div, ...... 37
International Mulktifoods Corp, ......... 38
International Multifeods Corp. ......... 38
Jocobs-Wimton Laboratories, Inc. ...... 36
Maldar) & Soms, D, Incs oo, 9

National Macaroni Mirs, Assn, %
Peavey Compeny Flour Mills ...

Rossotti Lithograph Corporation .......... 2
Teiangle Packege Machinery Co, ........ 29

CLASSIFIED
ADVIRTISING RATES

Want Ads ... ._..$1.00 per line
Minimum $3.00

Display Advertising .._Rates on Application

WANTED—Subscribars to the Macaroni
Journal. $6 for 12 monthly issues, Add
$1.50 for foralgn postege,

36

Statement of Ownership

STATEMENT OF OWNERSHIP, MANAGE-
MENT AND CIRCULATION (Act of October
23, 1062 on 4380, Title 39, United States
FRaRhLS ot ADPtan Wicurnal, published
n, n -

{ober 7, 1070, PP etoM kerich gt
Location of known office of publication:
118 No. Muson 81(P.0. Box 388) Applaton

n

the publishers: 18 8, Bothwell 8t, (P.O,
33), Palatine, 11l. 60067, Name of Publisher,
Edilor and Managing Edilor: Robert M.,
Green, Natlonal Macaroni Manufacturers As-
sociation, 19 8. Hothwell 8t, (P.0, Box 338),
Palatine, 1. 80047,

Owner (if owned by a corporation, its name
and address must be stated and also immedi-
Iately thereunder the names and addresses
of stockholders ing or holdl t
or Tdcrg of total r:.l‘ll\ounth:l stock, 1.!: ngt
own| Y & corporation, names and ad-
dresses, a3 well as thaf of each individual
must be given), Non-profit trade association—
no stockholders,

Known bondholders, mo: nfm. and other
security holders owning or holding 1 percent
or more of total amount of bonds, mortgages
or other securities (If there are none, so
ne,

For completion by nonprofit organizations
lulhnriudpto mall ,n 8] l.‘lll l‘l" I?

the exempl status for Federal
have m:ltp changed during p
months,

Average num ber of coples each lssue dur-
o i 1 i ol e
cop| prin ress run)—1,080, Pal
circulation ln Bales thro! dealers and car-
riers, street vendors and counter sales—0;
(2) Mall subscriptions—p89, Total pald cir-
culation—p89. Free distribution luding
umg‘olul b carrier or other means—
83. Total e{fnrlbu on—1,044. Office wn-

gver, unaccaunted, spoiled after printing—s.

Actual number of les of single lssue
published Tmearest 10 Aling date: Tolal nume

i L 1,000,
clreuiation "(’:‘:"&“'mm e

et e b i A A kS L s e

riers, street vendors and counter sales—d.
Mail subscriptions—0532. Total paid circulation
distribution (including u‘l‘nflw
by mall, carrier or other means—40, Total dis-
tribution—6982, Office use, left-over, unac
iv&\ud spolled after printing—8. Total-

1 t:eﬂlly that the statements made by me

above are correct and complete,

ROBERT M, GHeZN
(Blgnature of editor, publisher, business
manager, or owner)

Business Must Keep Abrcast

“It is the responsibility of husiness
leadership constantly to review and up:
date its thinking so as to be in stup with
soclety's thinking. And it deiinitely
should never be left behind."—F Ritter
Shumway, president, Chamber ¢ Com-
merce of the United States.

The Best for the Country

“The National Chamber fedcration
does not exist to be a rubber stainp. We
are charged to study legislative issues
anticipate their irnpact on business and
the economy, and then advance a posi
tion that we believe is in the net best
interest of the country. Under thit
charge, we can only oppose the guarah®
teed income plan. To do otherwie
would mean abdicatlon of our responst
bility."—Arch N. Booth, executive vict
president, Chamber of Commerce of
United States.

THE MACARONT JOURNAL
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. . ” A holiday wish

May the Christmas season bring you
a full measure of peace and joy.
And may health and prosperity be yours
through the New Year.

s

DIAMOND PACKAGING PRODUCTS DIVISION
DIAMOND NATIONAL CORPODRATION
733 THIRD AVENUE, NEW YORI, NEW YORK / 10017
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