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The Washington Maze
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Center for Small Business, Oue ol its
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Osterlund of Novl Brown Manubactin
ing Co Camphell Calil, Like
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1 Tim tenth annual Family Reunion,
sponsored by members of the Na-
tional Macaroni Institute, was "held
September 15 at Tiro A Segno, a
private club renowned for Italian cui-
sine. The club is located on Mac-
Dougal Street in Greenwich Village.
Outstanding attendance of the New
York press reflected the significance
of this annual event. Among top mag-
azine editors present were those from
youth, shelter, women's interest, ro-
mance, home economics and trade
publications, Some included in this
grouj) were True Story, Mademotiselle,
Good Housekeeping, Ladles’ Home
Journal, McCall’s, American Home,
Redbook, American Gicl, The Wo-
man, House Beautiful, Bride's, Wo-
man's Day, Young Miss, Family Cir-
cle, Coed, Forecast For Home Eco-
nomics, What's New In Home Eco-
nomics, Progressive Grocer.

Editors of nationally syndicated
Sunday supplements and newspaper
columns found the event newsworthy.
Representative of these were Family
Weekly, Associated Press, Newspaper
Enterprise Association, King Features,
Washington Star.

Editors of metropolitan New York
area daily newspapers along with net-
work and local television and radio
commentators joined the group.

Members of allied food industries
who combine pasta with compatible
food products were present.

Press kit materials contalned cur-
rent industry news as summarized by
Robert Green, story describing the
event and food served, information
on the wines served and a list of in-
dustry hosts. As a remembrance of the
reunion, each guest received a Ther-
mos brand insulated sports kit.

At Tiro A Segno

The menu was created by Anthony
Nardin, Tiro A Segno’s manager. The
selection of foods reflected Mr, Nar-
din’s expertise in Italian cuisine.

Guests enjoyed melon with pros-
clutto and Italian salami before the
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pasta specialties appeared. Linguine
Marechiare Sauce was served—the
linguine dressed with a sauce of mixed
seafood, tomatoes, white wine and
parsley seasoned lightly with garlic
and oregano leaves. Two pasta en-
trees were presented at the buffet
table. Timballo di Ziti combined the
pasta with eggplant, tiny veal balls,
mushrooms and ripe olives layered
with freshly grated Parmesan and
Mozarella cheeses and a chicken
bouillon-cream sauce. The second
choice, Lasagne Magre, varled the
Italian favorite with a lightly sea-
soned marinara sauce, Mozzarella and
ricotta cheeses baked until golden,

Wines served were Ruffino Chianti
and Ruffino Soave. Fresh fruits and
assorted cookies with coffee com-
pieted the luncheon,

Versions of the recipes to be re.
peated at home follow.

Linguine Marechiare Sauce
(makes 8 servings)

1 can (35 ounces) plum tomatoes

14 cup olive or salad oil

2 or 3 cloves yarlic

Y4 cup dry white wine

% cup chopped parsley

1 teaspoon salt

Dash pepper

14 teaspoon oregano leaves

2 lobster tails (4 ounces each) shelled
and diced

14 pound shrimp, shelled, cleaned and
quartered

1 dozen small clams, shelled and diced

i muss::ils]. shelled

1 pound linguine

2 tublespc)oﬁ:l salt

4 to 6 quarts bofling water

15 cup freshly grated Parmesan
cheese

In medium saucepan, combine un-
drained tomatoes, ofl, garlic, wine,
parsley, 1 teaspoon salt, dash pepper
and oregano. Bring to a boil. Simmer
uncovered 20 minutes, stirring occa-
sfonally. Remove garlic and add sea-
food; cook 3 minutes or until seafood
is cooked.

Meanwhile, gradually add linguine
and 2 tablespoons salt to rapidly boil-

At the Rifle Club
ing water so that water continues
boil. Cook uncovered, stirring oces
sionally, until tender. Drain in colin
der. Return linguine to pot; add 1y
cups sauce and 2 tablespoons of (h

cheese, Toss lightly; heat and tum iny
serving dish, Pour remaining sauce o

top and sprinkle with remalning '

cheese.
Microwave Reheating

Directions for reheating in micro
wave oven: To heat refrigerated |
portion servings—place portion i

oven-proof glass or glass ceramic war
container, Cover with a piece of cley

})lnstic wrap or waxed paper and hed

or 4 to 8 minutes, turning dish hall

way through cooking time.

To heat frozen 1 portion servings:
place portion in over-proof glass o
glass ceramic container. Cover withs
piece of clear plastic wrap or wared
paper and heat for 8 to 10 minutes
turning dish halfway through cooking
time.

Timballo Di Ziti
(makes about 10 servings)
1 pound ziti (about 5 cups)
2 tablespoons salt
4 to 6 quarts boiling water
1large eggplant, peeled and cubed
%ubout 1% pounds)

14 cup olive oil
5 tablespoons butter
14 pound mushrooms, siice:
Veal Balls®
Y4 cup flour
:2 teaspoon salt

teaspoon r
8 cups dﬂckglaggzillnn
1 cup light cream
1% cups freshly grated Pari .csan

cheese

% pound diced Mozzarelln cheese
14 cup sliced black olives
%5 cup chopped parsley

Gradually add ziti and 2 tabe
spoons salt to rapidly boiling water
that water continues to boil, Cook
covered, stirring occasionally, uo
tender. Drain in colander. s

In large ‘skillet, saute t‘{:ﬂl‘"‘::nﬂ
olive oil over medium heat
lightly browned using abouts ¢

Tre MAcARoNI Joumi#

. oll, Remove eggplant and reserve.
nﬂu.mnil.ing olfga,;:d butter to skil-
e and reserve. Add ﬂou:i.d Y
xoon 521t and r to pan drip-
ings; cook overpftf'\ge heat?nsﬁrring
astantly vntil flour browns lightly,
lix in bouillon; cook over medium
1, stirring constantly, until mixture
ckens and bolls, Remove from heat;
ir in cream and 1 cup Parmesan

theese,
Place half of zitl in 8” X 13" baking
Cover with epgplant, mush-
ooms, veal balls, Mozzarella cheese
4 olives. Pour half of sauce over
Top with remaining ziti and
, Sprinkle remaining Parmesan
fheese over top. Bake in 400°F. oven
) minutes or until hot. Remove from
en and sprinkle with parsley.
*Veal Balls: Combine 1 pound
mund veal, 1 slightly beaten egg,
i cup Italian-flavored bread crumbs,
i cup chopped parsley, 3% teaspoon
Lt and Y% teaspoon pepper. Shape
lo small balls,

Miciowave Reheating

Directions for reheating in micro-
ve oven: To heat refrigerated 1
potion  servings—place portion in
pven-proof glass or glass cernmic ware
tontalner, Cover with a piece of clear
lastic wrap or waxed paper and heat
or 4 to 8 minutes, turning dish half-
vay through cooking time,
To heat frozen 1 portion servings—
plce portion in over-proof glass or
Jlss cermic ware container. Cover
ith a piece of clear plastic wrap or
d paper and heat for 6 to 8 min-
ples, tumin.; halfway throngh cook-
ng time,
! 1sagne Magre
(mikes 12 servings)

:‘ﬁlpoil\'t nil
' cup butter or margarine

cups cho}»»d onfon
I cup chopy«-d celery

arge clov: » garlic, minced
Fcans (27 o nees each) tomatoes
Eleaspoons <alt
¥ taspoons hasll
b teaspoon pepper
! pound lasagne

blespoans salt
Fblespoons salad oil
’ 8 quarts boiling water

Pound Mozzarella cheese, grated
i pound ricotta cheese

wp freshly grated Parmesan cheese

Oiuper, 1976

Heat olive oil and butter in larFa
pot; saute onion, celery and garlic
over medium heat, stirring frequently,
until soft. Coarsely chop tomatoes;
add with tomato liquid to pot. Stir in
2 teaspoons salt, basil and pepper.
Cook, uncovered, over low heat stir-
ring occaslonally for 30 minutes.

Meanwhile, gradually add lasagne,
2 tablespoons salt and salad oil to
rapidly boiling water so that water
continues to boil. Cook uncovered,
stirring  occasionally, until tender.
Drain in colander.

When sance Is cooked, remove
from heat and reserve 2 cups sauce.
To remaining sauce, add Mozzarella,
ricotta and % cup Parmesan cheeses;
stir until Mozzarella cheese melts.
Place a layer of lasagne noodles in
bottom of 9"x 13" baking pan; top
with about 1 cup cheese sauce. Repeat
to make 6 layers, ending with sauce.
Sprinkle with remaining Parmesan
cheese, Bake in 400°F. oven 30 min-
utes or until hot. Let stand 10 minutes
before serving, Heat reserved 2 cups
sauce, Serve over lasagne,

Directions for reheating in micro-
wave oven: To heat refrigerated 1
portion servings—place portion in
oven-proof glass or glass ceramic
ware container. Cover with a piece of
clear plastic wrap or waxed paper
and heat for 4 to 6 minutes, turning
dish halfway through cooking time.

To heat frozen 1 portion servings—
place portion in over-proof glass or
glass ceramic container. Cover with
a piece of clear plastic wrap or waxed
paper and heat for 11 to 13 minutes,
turning dish halfway through cooking

time,
Wines

Wines served at the tenth annual
Macaroni Family Reunion were
Ruffino Chianti and Soave. The
Ruffino Chiant! is produced from se-
lect grapes grown in the Chinnti arca
of Tuscany which impart this wine's
typical fruity and robust aroma, ruby
red color and dry, well-balanced taste.
Its sleek new proprietary all-glass
Florentine bottle finally provides the
wine the classic image it deserves.
The label proudly carries the official
“Denominazione  d'Origine  Control-
lata” designation—the Italian govern-
ment’s guarantee this wine is a true
Chianti. Ruffino Chianti should be
served at cool reom temperature with

b i
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hearty dishes, red meats and cheese.

The most choice grapes from the
beautiful Veronese area around Lake
Garda give Ruffino Soave its fresh,
dry and delicate taste. This well-bal-
anced and charming white wine is
best served chilled with light dishes,
cold plates and seafood.

The wines are imported by Schielfe-
in & Co., New York, New York.

Pasta Travels with the

Sportsman

Off for a day of tennis, boating,
swimming, skiing, hunting or some
other kind of sporting activity? Take
along great-tasting, nutritious pasta to
enjoy when mealtime rolls around,
Active sports call for energy and
elbow macaroni, spaghetti and egg
noodles are an exccrlcnt carbohydrate
source to satisly energy needs.

There is a major precaution for
away-from-home dining. The food
must be stored properly. A Thermos
brand insulated sports kit is the an-
swer. If you select a model with a
wide mouth top and dine-a-liner in-
sert, tho wide mouth top simplifies
serving,

Here are three wholesome pasta
recipes developed for outdoor appe-
tites.

Chicken Macaroni Snlad
(makes 4 to 6 servings)

2 cups elbow macaroni (8 ounces)

1 tablespoon salt

3 quarts boiling water
2% cups diced cooked chicken

1 cup diced celery

Y4 cup diced green pepper

2 cup sliced cucumlers
1%2 cups dairy sour cream

3 teaspoon salt

Y4 teaspoon pepper

2 to 3 teaspoons horseradish

Gradually add macaroni and 1
tablespoon salt to rapidly bolling
water so thut water continues to boil,
Cook uncovered, stirring occasionally,
until tender, Drain in colander. Rinse
with cold water; drain again,

Combine remaining ingredients; toss
with macaroni. Cover and chill,

Confetti Spaghetti
(makes 4 servings)
8 ounces spaghetti
Salt
3 quarts boiling water
% cup butter or margarine
(Continued on page 10)
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Yankee Noodle
Dandy

W e salute the Bi-centennial year and extend
our compliments to our forefathers on the
i}: founding of our nation in 1776.

Pasta, one of the great American foods served

since 1778.
We've served the flour since 1802...the finest Durum

grown, milled into golden Semolina. Clean, consistent,
quality pasta flour.
A Yankee Noodle Dinner. It's a8 dandy way to celebrate.

ADM WMILLING GO,

4880 West 108th Strast, Shawneaa Mission, Kansas BO0R11
Phone 813/381-.7400

D. MALDARI & SONS, INC.

557 Third Ave., Brooklyn, N.Y. 11215
Phone: (212) 499-3555
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Ll America’s Largest Macaroni Die Makers Since 1903 - With Management Continuously Retained In Same Family
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Pasta for the Sportsman
(Continued from page 7)
Y4 cup all-purpose flour
Dash cayenne pepper
2 cups milk
1 cup shredded Cheddar cheese
(about 4 ounces)
Y4 cup chopped fresh chives or 2
tablespoons frozen chives
1 jar (4 ounces) whole pimientos,
drained and chopped
Parsley, for garnis
Pimiento strips, for gamish, op-
tional
Gradually add spaghetti and 1
tablespoon salt to rapidly boilin
water so that water continues to boil.
Cook uncovered, stirring occasionally,
until tender, Drain in colander.
Meanwhile, in a medium saucepan,
melt butter over low heat. Stir in
flour, ¥4 teaspoon salt and cayenne
pepper; cook until smooth. Gradually
stir in milk and cook, stirring con-
stantly, until mixture thickens and be-
gins to boil, Remove from heat. Add
cheese and stir until cheese is melted.
Toss together hot spaghetti, chives
and pimiento. Mix sauce with spa-
ghetti, Garnish if desired.

Fifteen Minute Noodles and Tuna
{makes 4 servings)
8 ounces wide egg noodles (about
4 cups)
Salt
8 quarts boiling water
%4 cup sliced Spanish pimiento-
stuffed green olives
1 can (12%4 or 13 ounces) tuna,
drained
1 can (11 ounces) condensed Ched-
dar cheese soup
¥4 cup milk
Y4 teaspoon oregano
Y4 teaspoon rosemary

Gradually add noodles and 1 table-
spoon salt to rapidly L.iling water so

at water continues to boeil. Cook
uncovered, stirring occasionally, until
tender, Drain in colander.

In a large saucepan, combine olives
with tuna, undiluted soup, milk, %
teaspoon salt and the seasonings. Cook
over medium heat, stirring occasion-
ally, until mixture begins to boil. Re-
move from heat; stir in noodles.

Sports World Calls Attention

Menus offered contenders in this
summer’s Olympic Games in Mon-
treal included pasta each day. Among
selections were macaroni and cheese,
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buttered noodles, lasagne, s ettl
with meat sauce and sgennliopre:lghbeef
and macaronl. In a recent interview,
the chairman of a well known mid-
western university health and physical
education program cited that an
athlete fares better if he eats a con-
siderable amount of carbohydrate
content as a quick source of energy
for athletes,

According to m:se and activity, you
should select foods to insure you get
all the nutrients you need—protein,
fats, carbohydrates, vitamins and min-
erals. This is best accomplished by
choosing from a variety of foods,

Excellent sources of protein are
meats, fish, eggs, milk and cheese.
Enriched pasta, bread ‘and cereal
products are also good sources as are
beans and peanuts. It isn't necessary
to get all of the protein from one
source, ) or example, combine milk
with cereal, enjoy spaghetti and meat
balls, or drink a glass of milk with
your meal,

Remember fats. They provide en-
ergy and vitamins, Fats are plentiful
in butter, margarine, oils, most
cheeses, salad dressings, cream, may-
onnaise and nuts. As with proteins,
mix these with other foods as mul-
tiple choices, Macaroni salads or mac-
aroni and cheese are good examples.

Energy Foods

Carbohydrates are starches and
sugars found in cereal grains, fruits,
vegetables and sugar added to foods
for sweetening. Carbohydrates are the
major source of energy in the diet.
Wheat, oui>. corn and rice and the
foods made from them like macaruni,
spaghettl, and egg noodles provide
starch along with other important nu-
trients. Also included in this group are
potatL:ies, sweet potatoes, dry beans,
peanuts and soybeans. Most other
vegetables contains smaller amounts
of carbohydrates. In vegetables, they
usually appear in the form of starch,
and in fruits as sugar. In candies,
jams and syrups, they are mainly
sugar. As with proteins and fats, bear
in mind you can combine these with
other foods. A refreshing dessert
change is an egg noodle-fruit pudding,

To sum up, if you choose from a
wide range of these foods, you'll ful-
fill your nutrition needs and enjoy
good health, The balanced diet is the
answer| Get the guidelines from your
doctorl Determine how many calories

you require to pursue “our lif
and you can make fooa cl ices 5
cordingly.

Con:ments by
Rober! M. Green for
Press Purty

Robert M. Green

Welcome to the Macaroni Famiy
Reunion. We are delighted to hae
you with us,

Macaroni products have recoversd
from the rocket-ride they took when
meat prices soared in 1873 and led
many consumers to seck altemalive
meals to keep their budgets in tact

It seems that we take turns in the
process of getting food from the feld
to the table in getting cconomic
bumps. The corsumers were bop
cotting supermarkets in 1973, whil
the gror:: took his lumps through
WEO and price wars in !4 and
1£75. This year the farme: is com
plaining that heeding the -rginggi
Washington, he planted m: re graio
and despite drought In the nidwed
we are going to have more om
wheat than we have ever ha. and o
export markets are off, despit drough
in Europe, because other vporten
like Canada and Argenti s have
bumper crops and there h..ce been
comebacks in grain produ.tion in
Africa.

While our basic raw matt"{iil cost
are the lowest we have had in three
years, every other cost of duing bw
Iness is up, whether it be taxes, tran®
portation, or labor, and we see
turn-around in this trend in the ne¥f
future,

I think there is a general cont™
sus in the food industry that the da)®
of cheap food and cheap energy ¥
gone,

(Continued on page 14)
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OSSOTTI

The first name in Macaroni Packaging

for over half a century.

Now associated with
THE A. L. GARBER COMPANY

Established in 1896

with folding carton plants in Chicago, Illinois; Ashland, Ohio; Syracuse,
New York; and Victory Mills, New York.

Sales Offices in New York City, Paramus, New Jersey; Syracuse, New York;
Ashland, Ohio; Chicago, lllinois; Victory Mills, New York.

with complete Packaging and Designing Facilities

ROSSOTTI CONSULTANTS

+SSOCIATES, INC.
2083 Center Avenue
Fort Lee, New Jersey 07024

Telephane (201) 944-7972

Established in 1898

CHARLES €. ROSSOTTI, President
JACK E. ROSSOTTI, Vice President

11
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The hotter,
faster,
leaner dryer.

Automatic Extrusion Press

Preliminary Drye|
with Spreader ry Dryer

Q @&ﬁh&ﬁg‘ﬁ corporation

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

PHONE (212) 402.6407-402.6408 = TELEX 12-4797 BRANY

12 THE MACARONI JOURNA:

Final Dryer

TR T

Drastic:lly reduces the time required in the production cycle.

Higher drying temperatures reduce plate counts to well below industry standards while
enhancing product flavor and quality.

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

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

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

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

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

Plate Counts

Side Panels Open for Cooking Qualities

Drying Time
oshed, Easier Cleaning Improved. Chopped.

Lock Tight to

Stickiness Eliminated
Conserve Energy.

Product Cooling Section Storage Silo Stripper

Braibanli

DOTT. INGG. M., G. BRAIBANTI & C. S. p. A. 20122 Milano-Largo Toscanini 1

Novemsex, 1976

b P,
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Spaghetti Casserole

Press Paity Comments
(Continned from page 10)

This work s tc our benefit, however,
in that budget-conscious consumers
turn back to basics when their pocket-
book is threatened and the shelf space
we lost in supermarkets to combina-
tion dinners and Hamburger Helpers
is now being returned to the dried
product.

We lave been pointing out to
grocers in trade advertising that a
dollar’s worth of pasta sold sells seven
dollars of related items, For example,
with September as Casserole Month,
pasta will go with products from
every department in the store: meat,
produce, dairy, canned goods and
other dry grocery items, seasonings,
spices. In successive months we are
telling the grocer to Push Pasta with

round beef, with cheese, with holi-
ay poultry, in economical budget
meals, seafood for Lent, and so forth,

At our Annual Meeting in late June,
we took stock in some round-table
brainstorming sessions and it was
concluded that we have progre:sed
from an ethnic food to a commodity
and we all retuned home from the
Bicentennial celebration hummin
Yankee Doodle went to town an
stuck a feather in his hat calling it
Macaroni,

Then along came the Olympics and
we were delighted to learn that
athletes are now eating pasta and
other cereal foods for quick energy.
Some of these little sprint stars pack
away a plate of spaghetti before they
break the 100 meter record.

Other stars like Sophia Loren are

14
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Individual Mo:umn & Cheese Casseroles

quoted as saying—I owe everything
I have to spaghetti; Gaele Greene of
New York Magazine says—she loves
pasta because it has an element of
wickedness and danger in it; and
Craig Claiborne of the New York
Times says—he is passionate about
pasta.

So, if you can put a feather in your
hat, break the 100 meter run, satisfy
your appetites and save your budget,
how can you beat this wonderful
food?

We have had a good year and we
look forward to a better one.

Thank you,

BACK TO BASICS

The National Macaroni Institute
sent scripts, recipe leaflets four
colored slides, a wide mouth Thermos
brand vacuum bottle, four quart
Coming Ware glass ceramic saucepot,
along with a package of thin spa-
ghetti, elbow macaroni, and medium
cgg noodles, to television program
producers around the country, Here
is the seript:

October 7-16 is National Macaroni
Week . . . A very appropriate time
for us to talk about popular, nourish-
ing members of the pasta family, egg
noodles, elbow macaroni and spa-
ghetti. Today we will be focusing
on “Back to Basics™ cooking . . . those
wonderful meals made from scratch.
All of the time saving, money-saving
recipes have been developed by home
economists of the National Macaroni
Institute,

Let's begin with this wholesome

Egg MNoodle Chicken Sou

egg noodle chicken soup, Ideal as it
is for a family meal, (and incidentally,
the soup freezes beautifully), this isa

reat idea for carried lunches. Her
the soup is seen in a_handsome wide
mouth thermos brand vacuum bottle
designed especially for this kind of
meal. You can also use this container
for other hot pasta dishes . ., s
ghetti and meat balls or your favorite
nocdle casscrole, Chilled foods are
equally well suited to the vacuum
bottle, How about a hearty macaroni
and meat or seafood salad?

Macaroni Vegetable Sulad

Speaking of salads, how does this
lovely medley of macaroni and veget
able salad appeal? It's ajpetiziog
nourishing and very easily 're
in this colorful fonr quart ; 'ass -
amic saucepot (the pattern is called
country festival,) It's wond rful for
cooking pasta . . . in top of { e ran TRIREAR
recipes like this one or for « isser! g : Sk
and other oven dishes.

Let's pause for a moment nd talt
a glance at these packages . f pat
It's very important for us t remem
ber elbow macaroni, egg no: lles and
spaghetti are a nutritious pa:t of o
menu planning. The carh hydnlt
content supplies energy . , . very mu
needed in today's active lifestyles and

Y
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Frople e, = metlection can only start with palatable pasta products.
% {. i Macaroni masters know what they want...and demand it:
ca OIZ, Nutritious, economical, good-tasting pasta nroglucts.
n@ste‘y Amber Milling can help you deliver top-quality pasta

products to your pasta people. Amber knows your pasta

: i ire thefi ingredients...Amber’
denlands g‘é.at operations require the finest ingredien ber's

Venezia No. 1 Semolina, Imperia Durum Granular or

performlng Crestal Fancy Durum Patent Flour.

Only the best durum wheat is used at Amber, Our modern,
used by many sportsmen. We ]g{itg: msta eﬂicie‘:n mill grinds the durum into semolina and flour
B vitamins from pasta . . . dej, with a reliable consistency that makes it easier to control
Thiamine and Riboflavin . . . In @ the quality and color of your pasta products. N
tion to protein and iron. And, And because we know that demanding customers are waiting
is a low fat, low sodium, easlly ’ .‘*‘h for your products, we meet your specs and ship when promised.

gested food. As we continue with 0

National Macaroni Week Progn®

we certainly want to talk about SP*
(Continusd on page 36)
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For quality and uniformity...specify Amber! o '

N /d AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION %
Nans! Mills at Rush City, Minn, « General Offices at 5t. Paul, Minn. 55165/Phone (612) 646-9433
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Washington Meeting

M ore than fifty macaroni manu-
facturers, durum millers and
durum growers were in attendence at
the meeting of the National Macaroni
Manufacturers Association at the
Mayflower Hotel in Washington, D.C.
on September 16,

Briefing

The group was given an hour brief-
i ¢ prior to going up to the Hill for
lunch with Congressional representa-
tives by John Thomas of the U.S.
Chamber of Commerce. He said that
the business community had fared
relatively well in the last two years,
chiefly because of President Ford's
vetoes keeping a big spending Con-
gress in line, He also said that bus-
iness had been doing a better job of
communicating with Congressmen.

He quoted sources as predicting
the odds against President Ford's re-
election as ten to three, with the
Democrats gaining 25 teats in the
House and 3 seats in the Senate,
However, the Democrats have been
characterized by weak leadership and
a changing power structure in the past
two years.

The free enterprise system is in
trouble, said Mr. Thomas, as Congress
can be characterized as anti-business.
Of the 525 members of the House and
Senate, only 125 have been business-
men or bankers—all of the others
have never met a payroll. He urged
businessmen to talk as Joe Taxpayer
rather than as a businessman or a rep-
resentative of n special interest group,
which, he said, is a dirty word in
Washington,

Grain Picture

Richard E. Bell, Assistant Secertary
of Agriculture, said there would be
no problem with supplies of wheat
this year, although barley, com and
sorghum will be down, Export de-
mand is still strong for the sixth year
in a row, with western and eastern
Europe taking about equal amounts
to last year, but Russian demand will
be down as well as demand from
India, who has been our best customer
in the last two years,

Packaging

Dr. Carroll S, Brickenkamp, Office
of Weights and Mcasures, Bureau of
Standards, U, S, Department of Com-
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merce, las been assigned the respon-
sibility of revising rdandbook 67 ns
a guideline for the National Confer-
ence of Weights and Measures offi-
cinls from cities, counties, states and
for federal agencies. She described
sampling procedures and variation
tolcrances for tare weight. There was
considerable discussion on the ques-
tion of moisture loss from 14% to
12/4% molsture at packing depart-
ments to 10.6% equilibrdum in gro-
cery stores and warehouses, Dr.
Brickenkamp said reasonable varia-
tions due to exposure are being de-
veloped and it is important that in-
put come from industry,

The National Macaroni Manufac-
turers Association is surveying the in-
dustry for details on Eacknging prac-
tices. It is apparent that the industry
is spending large sums of money in
overweighing product without getting
adequate insurance for this practice,

S St e e e b S e g s e B b e e e S L

because citations for und: rweight
have been frequent.

Energy

Joseph P. Viviano, preside:t of 5y,
Giorgio Macaronl, highlightc.I poing
of energy audits discussed at 2 recen
Federal Energy Administration meel.
ing for the Food Industry. He pointed
out that 1972, a census year, would
be used as a base with feasibiliy
projections of savings from 10% 1
15% required by 1980. It is imper.
tive that all manufacturers look fnp
energy use and measure btu's for var.
ious processes to determine where
they can save energy. This is not only
good business practice but may be-
come mandatory government policy,

Tina Hobson of the Federal Energy
Administration told of the availablity
of a “Energy Reporter”, It is available
for the asking. Write to the Federl
Energy Administration, Washington,
ll). C. 20461 to be put on the mailing
ist.

Good Manufacturing Practices

Robert J. Wnser. president of the
American Baker's Association, com-
mented that gas for bollers is going
to be out. He commented on the ex-
perience of the American Baker's As
sociation in developing Good Man-
ufacturing Practices in concert with
the F and Drug Administration.
He summarized the discussions by
saying it was a problem of accommo
dation but they had established a di>
logue with FDA and industr: leaden
to get a set of regulations t"at they
could live with,

Small Business

Christopher Brescia of the i .S. Ser
ate Select Committee on Sn:ill Bus
iness reported the committe: is cur
rently holding hearings on orodud
liability insurance which 1 s sky
rocketed in cost and, in n:wmy I
stances, is completely una- ailable.
Armand Glarrusso of Prince M3
Manufacturing Company u ked
there might be consideration given
companles developing a fund for s
insurance with a provision for tax &
duction as an expense. Mr. B
said this could be considered and re
ommended that that and any 0
suggestions be sent to the committ®
at 424 Russell Building, Washingto®
D.C. 20510,

(Continued on page 18)
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Washington Meeting
(Continued from page 16)

A Congressional Reception was held
in the Presidentinl Room of the May-
flower that evening to close a busy
day in Washington, Contacts with
congressmen are most important. Just
as press relations are improved with
frequent contact, so are relations with
government,

ConAgra Comment

The acreage that will be planted to
wheat for the next crop year js one
of the primary uncertainties now in
the wheat sector, The sharp depres-
sion in wheat prices has occurred right
at planting time of winter wheat and
prices below the cost of production in
some areas may have a demoralizing
effect on farmer attitude towards
planting wheat. Furthermore, mois-
ture supplies are short from Kansas
on North and dryer than desired in
parts of Texas and Oklahoma, In
many areas of the Westem wheat
belt, the only alternative to growing
wheat is fallow or pasture; this repre-
sents only a limited alternative to
wheat, However, feedgrain alterna-
tives exist in the spring wheat area,
feedgmin and soybean alternatives
will appear very favorable in soft
wheat areas, and com, sorghum and
cotton can substitute in parts of the
Eastern or Southern hard wheat areas.
The table below shows a 68 percent
increase in wheat acreage since 1970.
Much of this acreage came into pro-
duction as a result of the cessation
of Government wheat allotment pro-
grams, but $5.00 wheat bought addi-
tional land into production. Now that
wheat is $3.00 per bushel, some of
this land will go into alternative uses.

Reductions Not Unusual

The table below shows that a 5 mil-
lion acre reduction in wheat acreage
is not unusual. We would expect at
least a five milllon reduction in wheat
planted acreage for next year with a
possibility of a much sharper cutback,
This would not necessarily imply a
bullish wheat market next year, how-
ever, We expect a 700-800 million
bushel carryover in wheat this year.
Even a 10 {mrcent cutback in acreage
(or 73 million planted acres) could
produce nearly 2 billion bushels in an
average year., Soll conditions right
now are dryer than normal, but that
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can change. A supply of 27 billion
bushels is still more than. enough
wheat, barring poor world growing
conditions,

WHEAT PLANTED ACREAGE

(Milllon Acres)
Other
Year Winter Spring Durum Total
1965  45.1 9.9 24 574
1966  43.0 8.9 2.5 54.4
1967 54.1 10.8 28 67.8
1968 493 9.5 37 62.5
1969 431 7.8 34 543
1970 376 8.9 2.1 48.7
1971 381 128 29 538
1972 422 10.1 26 549
1973 432 128 3.0 59.0
1974 524 14.8 4.2 714
1975 562 14.1 4.8 5.1
1976 57.7 17.8 4.7 80.2

Egg Production

The nation’s laying flock produced
5.4 bililon eggs during August, slightly
below the previous month and a year
ago according to the Crop Reporting
Board. The number of layers Septem-
ber 1 was 2723 million, nearly the
same as a year earlier but 2% above

the previous month. Rate of lay on.

September 1 averaged 63.9 eggs per
100 layers, down from the 64.3 a
year earlier and 844 on August 1,
1076, Egg-type chicks hatched dur-
ing August, 1976 totaled 38.1 million,
up 8% from the 34.9 million produced
a year ago. Eggs in incubators on
September 1, 1876, at 34.3 million
were 10% above a year ago.

Grondona-NIMET, S.p.A.
Italian Pasta Equipment

Grondona, who for many decades
has been designing and constructin
avant guarde machinery for the foodg-
stufis industry, and in particular, for
the pasta manufacturing industry,
thanks to wide experience in the in-
ternational field, is in a position to
study and solve the problems cus-
tomers might have,

Two years ago, in order to inject
new vigor in its field activity, Gron-
dona's pasta division became an
autonomous company, and in addition
recently absorbed another experi-
enced Italian company, thus expand-
ing and completing its productive
structure.

Grondona constructions are de-
signed to meet the following require-
ments: top quality end product, maxi-
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mum automation, complete 1 liahilj,

simplicity of operation, mini: um ny

ning costs and absolutely lygies,
processing.

The current range of prod- cls cop
prises:
® Automatic continuous linis for

production of long goods,

® Automatic continuous lines for the
production of short cut gouds;

® Automatic continuous lines for the
production of special types of put
such as nests, skeins, and Bologn
style goods,

* Individual machines making up the
various lines and complementay
installations such as flour feeding
plants, storage silos, etc,

These lines are constructed in var
fous versions with output varying
from 200 to 2,000 kilograms per hour.

Grondona has recently extended its
sphere of activity to include, besides
complete plants for pasta factories, a
new line of machinery for the pro-
duction of dietetic baby food.

The illustrations are from the Santa
Lucia pasta factory in Ragusa, ltaly,
which is equipped exclusively with
Grondona machinery for the produc
tion of both long goods and short culs.

The photograph in the Jower right
is from the Grondona stand at the
IPACK IMA Fair '76 which featured
the following exhibits:
®* An automatic continucns press

model GR 107/C for the produc

tion of 700-750 kilograms per hour
of top quality short cut psta.

® A rotary drier for short ut pasti
(small shapes) constructe entirely
of stainless steel,

* A belt drer for medi.m sizd
shapes of short-cut pasta.

GRONDONA EQUIPMENT

.t A...\ A taetds
Gr 036—Potented spreader unit with
container for stick return device.

GR 053—Silos ond posta stripper.

GR 042—Automatic continuous press
for short-cut production.

Merger

On May 14, 1676 Grondo: merged
with the company N.LM.E.1 —Nuowe
Iniziative Meccaniche ed ! lettrice
Torino—thus changing the b e nam¢
to Grondona-NIMET S.p.A.

At the sama time, the fu tory has
been extended following the acquisk
tion of n new industrial building s
tuated v Stiads di Settimo, 24/11"
Turin, Management, administraio®
and technical departments were tran®
ferred there in October.

Commercial offices remain at the
current address nt Genova-Sampit*
Darena.

e [

E&homl?;nmlllm for long goods with electronic control board
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Pasta
Masters.

ST Super cool summer salads start with

pasta made by Peavey experts from

our line Semoling and Durum flours,
A Pean e tha
scate b ont wan s Teciahe o proslucts

oo lonestandimge taditien o0

pettorma hite berter tor yvou bneour nmatun,
Niaeaten pross ad diver operatien. tor
CANTHPEC e e st et ts il Iy ik
fost Bt b s of pasta secthoy can precescy

atly 2o ats oo narntienal comtent. and shags
retention Woove toumd this s o proven way e
constanthy amproscoun proedicts cWCe alse
vary wilhme teowonk swoth o casteiness e
e new prodoct sleas. asme o nnatot,
cuuprient Saturally e vers disorectatva

hoepng thaar seerets o

Another teason why Peaves s sucha popubar e swth pastac manobac turees
is e comsistenthy bghgquabite ot oan ke Midas Semelnaeand Duram e
W sttt swath Darom w heat oo tie Sonth Counten Fhen mndb e o one miedern

well-equipped fae thties that wore designcd specitically tor producine th

Best Semohina and Do lou ananlabl

tondan

O patsta miasters caven develop recipes utilizme pasta i imeuth walcrines s

War~, as 11 e cosol samet salads shown bore Reopes are avanlable toovon withont

ablieaton Tust drop as o bme and we Thashthom e vou, Plus answers Tooany

questions sou s b

Peaves | hmolosy Contmueousiy |\lu!'m: e tatine By 2o b better rosults
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Industrial Foods Group

Peinvy
Sales Oflices




From (I. to r.): W. Zogg, V.P.

nca & Administration; H. Wanzenrled, Manager,

Milling Division; R. Knoll, Plant Manager; M. Thiele, Chief Accountant; C. Schneider,
President; H. Buhler, Executive V.P, Corporate Headquarters; R, Swanson, Monager,
Mechanical Handling Div.; D. Kriskovich, Manager, Pneumatic Handlings Div., o
W, Berger, V.P, Engineering & Manufacturing.

New Plymouth Complex for

Buhler-Miag, Inc.

Buhler-Miag, Inc., Minneapolis, di-
versified manufacturer of food and
non-food processing, bulk material
handling and air pollution control
equipment, has broken ground for a
new US. headquarters complex in
suburban Plymouth, Minn., the four
million dollar complex will consoli-
date several plant, office and ware-
house facilities in the N.W., suburgs
of Minneapolis which have housed the
present operations.

Completion date is set for Mid-
January 77, The complex will include
a factory of 43,200 square feet, in-
cluding research facilities, an attached
warehouse of 24,000 square feet, and
a separate four-level office building
with 28,000 square feet, built on a 20-
acre site at Xenlum Lane, the com-
plex is designed for anticipated expen-
sion to as much as 325,000 square feet.

The new plant will represent
Buhler-Miag's first venture into full
scale manufacturing in the United
States, the firm has done its own
systems design and assembly work,
Dbut has contracted with others for the
manufacture of components,

Buhler-Ming, Inc. kas been a major
producer of grain processing and flour
milling equipment for over one-
hundred years, and its involvement
with Minneapolis area milling com-
panies brought about the establish-
ment of Minnesota operations in 1952

The new facility will produce dust
filters for air pollution control, chain
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conveyers, and other mechanical
handling equipment, components for
pneumatic conveying and grain proc-
essing equipment,

Acoorﬂlng to William Berger, Vice
President of Manufacturing, the con-
solidation and expansion will signifi-
cantly improve the efficiency of the
U.S. operations, by doing its own man-
ufacturing, Berger said, Buhler-Miag,
Inc., will be able to increase produc-
tion, quality control and reduce de-
livery time,

The buildings’ were designed by
Hustad-Pontinen architects, Edina,
Minnesota, for minimum energy con-
sumption, the office building will use
heat pumps to redistribute 'inent gen-
erated by people, lights, and office
machines, while the plant roof will
will have two large heat exchanges to
reclaim heat from exhausted air, The
builder is Kraus-Anderson, Inc. of
Minncapolis,

Catelli Annval Report

Catelli is a division of John Labatt
Limited, broadly based food and bev-
erage company with major participa-
tion in the brewing, consumer foods
and agri product industries,

For the year ended April 30, 1976
Catelli’s profit improved significantly
despite some softness in industry
volume, The company maintained
pasta market share which is its big-
gest product line and, due to efg
ciency efforts, margins were improved
for all products. Pasta production
capacity is now over 125,000,000
pounds per annum, or over one-half

of total Canadian consumpti

Canned soups and sauces iaye g,
perienced a difficult year iustry.
wide and the Habitant line  ready.
to-serve soups and certu 1 qgthy
canned products had unsu sfactory
growth, However, asepticall: canpe]
ruddlngx under the Laur: Secor)
abel have been highly successfl j,
the marketplace and as a contrily.
tor to overall margins,

The market for most of the jamed
goods line—jams, syrups, beets an
pickles—was sluggish throughout the
year because of high retail prices and,
in some cases, a return to \mmc pre-
paration of some of these producs,
On the other hand, the family flour
market benefitted from a trend to-
ward more in-home baking and cook-
ing, following several years of steady
decline. The future outlook for the
Five Roses brand is good.

Major Productivity Improvement

During the past year, Catelli em-
phasized major productivity improve-
ment, which is-essential to success in
this business. By virtue of capital in-
vestment and a formal profit mav-
mization program, internal production
efficiencies were impmvt.'(ll substan-
tially and most overheads reduced.
Dramatic improvements in the com-
pany’s profitability and cash flow have
resulted, The outlook is for continued
improvement.

Major capital expenditures, part
cularly in &e Montreal pa:ta plant
operation, were complelc tiis year.
The program in plant mode- nization
and capacity increases b tun in
Catelli several years ago is nc v essen
tially complete and no ma r addi
tional capital investment wi be re
quired in the foreseeable fi ure.

The largest and most : wan
spaghetti line in North Ame ca Wi
installed in Catelli's Montre | plart
last year, at a cost of nearly $: 100000
The new line incorporates t' Tatest
developments in automatica y o
trolled operations, Spaghetti s made
in a continuous twenty-four ] our of
eration and dried at a ruto of 40
pounds per hour, in less thun 40%
of the time required in o'her M
chines. The new high speed aul®
matic packaging system openi®
twice as fast as the dryer and ther®
fore needs only to be operated on
day shift to match the twenty-fo
hour operation of the press and dn**
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VIBRATING
CONVEYORS

Vibrating Conveyors: Ideal for convoying maierials
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Custom Deslgn Process Vibratory Units are available

gently without breakage. One piece stalnicss sleel trays  Incorporaling sanitary quick release clamped screen
which are self cloaning meet the most siringent sani-  docks for scalping or dewalering: Cooling or drying
tatlon requirements. All units utllize corrosion free  plenums; covers; multiple gates for proportioning feeds

“Scotch Piy" reactor springs which can be washed down

All Asceco vibraling conveyors are isolated and '

plus simple maintenanca Iree positive eccentric drives,  dynamically balanced for minimal vibration transmittal.

Capaclties of up to 2500 cu. ft. hr. with lenglths over 60

fect.

Write for your nearest representative.

ASEECO 8857 W. Olymplc Boulsvard, Bevarly Hills, Calif, 80211
212) gug.5780
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International Multifoods
Records

Record sales and eamnings were re-
ported by International Multifoods
Corp. for the second quarter and six
months ended Aug, 31

Second-quarter sales rose 9 per-
cent, to $215 million from $198 mil-
lion a year earlier. Net earnings rose
42 percent of $4,773,000, up from
$3,369,000. Earnings per common
share for the second quarter increased
38 percent to 62 cents, up from 45
cents a year ago. Pershare eamnings
reflect the recently announced stock
split and acquisition of Smoke-Craft,
Inc., Albany, Ore,

For the six months, sales increased
8 percent to $415 million from $385
million. Net earnings in the first half
were $8,563,000, up 50 percent from
the $5,704,000 reported a year earlier.
Per-share eamings for the first six
months increased 45 percent to $1.10
from 76 cents,

William G. Phillips, Multifoods’
chairman, said the fine first-half per-
formance indicates the Company
should achive its 12-percent earnings
improvement goal for the ninth con-
secutive year, despite the expected
negative impact of the recent Mexican
peso devaluation,

Phillpis pointed out that Multifoods
had announced an increase in its
quarterly dividend payable Oct. J5.
The dividend was increased 13% per-
cent to 21% cents per common share
{on a split basis),

Second Quarter Gains

President Darrell Runke said that
strong second-quarter gains were
made in Consumer products, Indus-
trial products and Agricultural prod-
ucts, He particularly noted strong per-
formances by Kaukauna Klub cheese,
Feinberg/Reuben specialty meats,
Smoke-Craft meat products, bakery
flours and mixes, and egg operations.

The Multifoods’ president said that
the Decorative Accessories division
showed Improvement during the
sccond quarter and substantially re-
duced its losses from the previous-year
level. King Foods continued to be
unprofitable during the quarter. It is
anticipated that both operations will
show improvement in the last half of
the year.

The Company recently announced
a $3-million expansion of its New
Prague, Minn., flour mill, Mister
Donut opened 14 additional shops and
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a new T, Butcherblock restaurant was
opened in surburban Minneapolis
during the second quarter,

Phillips pointed out that operations
outside i}z United States were en-
joying a record performance and that
the outlook for the Company indicates
another record year.

ADM Annual Report

For the fourth straight year, net
eamings for the Archer Daniels Mid-
land Co. reached record high levels,
according to the 1976 annual report,

Net earnings after taxes in the fiscal
year ended June 30 were $65,1119,-
683, compared with $40,474,084 in the
preceding year, an increase of 61%.
The net was $40,082,000 in 1974 and
$24,278,000 in 1873. Earnings in 1672
were $12,639,000, with current eamn-
ings more than five times that total,

Net earnings for fiscal 1876 were
equivalent to $2.28 a share of common
stock, against $1.53 in the preceding
year. It compared with $1.54 in 1974
and 95¢ in 1973, It was 51¢ in 1972,

All company earnings and sales for
prior years were restated in the cur-
rent report to reflect acquisition of
Tabor & Co. and three-for-two stock
split of December, 1875,

Gooch Report

Among divisions reviewed in the
report is the Gooch operation,

“Considerable effort in assisting in-
dustrial users to develop new prod-
ucts, including Gooch Hi Protein soy
fortified pasta, improved sales for
Gooch Foods, Inc.

“Products such as macaroni, spa-
ghetti and noodles continued to re-
ceive good acceptance by the consum-
er, Increases in unit sales acquired in
new sales territories enabled us to in-
crease tonnage.”

ADM Protein Speclal Division had
record sales volume, due to continuin
growth in soy protein as a dried milE
replacer and the use of textured pro-
teins as meat extenders,

Peavey Declares Quarterly
Dividend

Peavey Company Board of Direc-
tors declared a regular quarterly divi-
dend of 18% cents per common share,
payable October 15 to shareholders of
record October 1, There are approxi-
mately 5,651,000 shares of common
stock outstanding.

A regular quarterly dividend of

$1.50 per share on prefer | stock
payable October 15 to sh. cholde,
of record October 1, was alsy ga
clared. Two classes of 01" standing
preferred stock comprise appry
mately 38,400 shares.

ICC Action

In one of the most important
freight rate decisions affecting No
Dakota wheat producers in years, h
Interstate Commerce Commission hy
called for a one year, complete elimi
ation of the inverse rate structure ap
plied on wheat shipped westhoud
from the state for export, accoxding
to Mel Maier, North Dakota State
Wheat Commission Administrator and
Bruce Hagen, North Dakota Public
Service Commissioner.

The two officials stated that the
ICC has ruled favorably in the cae
Ex parte 270 Sub 1-A in which the
NDSWC and North Dakota Public
Service Commission presented o
dence intended to show the inequities
associated with the inverse rate strue
ture, The Upper Great Plains Trans

rtation Institute at NDSU per
ormed much of the research required
to compile that evadence.

Maier said that ke was extremely
pleased with the ICC ruling. “Wehe
been working on this case for five
years,” he said. “The inverse nte
structure has been a thorn in the sile
of Western North Dakota Wheat pro-
ducers for ten years.” He o:plaind
that the old structure will be :eplaced
with a flat rate schedule a recom
mended by the NDSWC and tiie PSC.
“Westbound rates for expor: will b
set at the Fargo rate (31.46/¢ w.t)for
all stations currently above | 1t levdl
and stations with rates curren v lower
then that will remain as is. should
add that this ruling is onl of o
year duration but it is almo ¢ incor
celvable that the ICC wo: 'd reir
state the inverse rate struct re alte
this year when it has ruled ‘hat the
structure is unjust and unrea: nable.

Hagen added that the rulmn wil
save North Dakota wheat p:oducer
over 81 million per year in hippng
his grain for export to the Northwet
coast. He noted that, for example, tht
present summer rate at Minot }
$1.75/c.w.t. while the winter rate ¥
$1.5//c.w.t. He said that In either ¢
the new 8$1.46/cw.t. rate represend
quite a savings.

The new rate schedule will go i
effect by the end of October.
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You can measure the results when you
start with the best, The best durum :
wheat Is raised on the prairies of North !
Dakota, and the North Dakota Mill uses i
only the best durum wheat for our
durum flours. If you want the best A
results, start with Durakota No. 1 !
Semolina, Perfecto Durum Granular or
Excello Fancy Durum Patent Flour.
Call us today — you'll get the results 4
you want. The best. '

the durum people I

NORTH DAKOTA MILL
Grand Forks, North Dakota 58201
Phone (701) 772-4841
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Antoine Zerega and his great idea for pasta

Antoine Zerega
Native of Lyons, France, the founder of
A. Zerega's Sons, Inc. started America's
first pasta factory in Brooklyn in 1848.

Frank L. Zerega

Frank Zerega joined his brother in assist-
ing with the new family venture, continu.
ing in the company's management until
his deoth in 1967.

In 1848, America was booming, Re- was Antoine Zerega of  Lyons, a
covered from the depression of the  French flour miller like his forefathers
1830°s the vigorous young nation was  since the 1700',

bursting out of its Western boundaries
und moving by wagon train and horse
toward the Pacifie. Gold was discov-
ered in California, and the rush was
on—cencouraged by the Polk Adminis-
tration’s promise of free land to per-
manent settlers and protection from
warring Indiuns, The census put the
population figure at about 17-million.

He settled in Brooklyn close by the
wharves where the howspirits and
figureheads of the sailing ships jutted
out across the cobbled street. And it
was there that Antoine Zerega estal-
lished the first factory for the pro.
duction of pasta products in the
United States. 1is power was located
in the Dbasement--a  single  horse,

In 1848 in Europe, the old home-  turning the mill stone as well as other
lands were rent by war, revolution  moving  machinery  on the upper
and erop failures. The Eastern ports of — floors,  His tlr\'ing. method was the
the United States were crowded with  simplest—spreading the spaghetti and
people from all parts of Eurape, ar-  ather pasta out in the sunshine on the
riving to build new lives, Among them  rool. Come showers and  evervone
serambled to the roof and mshed the
golden food to shelter!

The corporate history of R. Hoe
& Company (still in existence as a
printing press manufacturer) contains
this record:

During this year, 1856, a screw

press was built for Antoine Zerega

Tor pressing out the various forms

of vermicelli. The bottom of the

cvlinder that held the dough was
litted  with  removable  plates
piereed with holes of desired
shapes, through which the serew
and piston forced the dough in
Edward Vermylen long strings of vermicelli,. When de-

Nephew of Frank and John Zerego, Ed  Sirtdd. revalving knives cut the vermi-

speal a lifetime with the company, rising celll into short picees as it issued,

through the soles depariment to  guide tnet Yottn + ulnhi -
company policy for many years He died forming letters of the alphabet and
in 1966, other shapes, . .
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its business in its centennial year, 1948

R

Todoy, A Zerega's Sans, Inc, operates in these spacious, modern focilities in Fair Lawn, New Jersey, having transferred

torisit his son in Brooklyn, he brought
kis own hathtub with him,

The Zerega company thrived  de-
spite war, other turbulence and the
downess of technieal advance, Dur-
ing his forty vears at the company
belm, Antoine Zerega saw Brooklyn
aow to become a eit d then he-
wme a part of the City of New York.
0f his nine living children, two sons,
Frank and John, carried on the busi-
wess after his death, And in 1888, the
searof his death, the Brooklyn Bridge
was opened. its eastern end about 100
liet from the Zerega factory on Front
Street.

Under . direction of the Zerega
wns, live orse power was replaced
Iy steam o steami by electricity,
Een mor important, however, was
the repl. ment of the traditional

In this building along the Brooklyn, NY
waterfront, a modern structure in ity o5
Antoine Zercga estoblished the first poi
factory in the United States in 1848

Only cight years after the fouding of
the Zerega company, it had become
in its own way a leader in the Indus
trinl Revolution of the 19th Centun
in the United States,

Early Times

Although his business eo tined b
prosper, Antoine Zerega voorted i
letters to his family in Fi e some
harsh facts, “This is a har plce b
live, . .. In summer, when st sidd

ness oceurs, you can fry an gon the B Ulrainiias urnm wheat, milled in
pavement. . . . Three ont o ive o B argeille shipped across the At-
dren die by the age of siv. henthe B litic. A iean farmers developed

senfor Zerega sailed from tarseilles

Antoni Yermylen

Poul Yermylen

the family tradition, Poul
z oni's son, became president
eregas Sons in 1967,

.\’uvmalu. 1976

Another nephew of Frank and m:
Zerega, Antoni was in charge of P‘m;’
tion 7 active with the company '9'5
than 6u ears until his death in 197
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new, mative strains of - high-glaten
durum, started from Russian seed. and
established o domestic market that
included several score of pasta mak-
ors,

In 1904, the National  Macaroni
NManufacturers Association was foumd-
e, Its first president. appropriately.
was Thomas L Toomey, a Zerega
excentive, Continning the Zerega tra-
dition of fifty-plus years. Frank and
John Zerega were joined by their
nephews, Ed oand Antoni Vermylen,
sons of their sister Josephine. Later
still, John Zerega, Jr. joined the Tamily
firm.

Modern Times

The small pasta factory.  which
started on the Brooklyn watertront.
grew eventually to siv stories, spread
across the hustling thoroughfare that
is Front Street and, almost annually it
seemed, added ells, wings and an-
neses, [ts early production which had
amounted o some thousand pounds
of pasta a day. grew year by year.

In 1948, marking its first centenary.
the company  was  producing  over
100,000 pounds u day—in a strikingly
modern, new plant in Fair Lawn,
New Juersey. The move from Front
Street was absolutely required, and it
was liard to make, especially for the
ald-timers.

The new  plant  contains some
LA0K0 sqquare Teet. Tt s situated in
twenty landscaped acres and was dis-
tinguished at its opening by the first
puenmatic flour handling system in
the pasta industry. Other modern fea-
tures were added  like  continuons
presses and drvers  throughont  the
plant, and completely updated pack-
ing facilities. Since the move, some
forty percent has been added o the

—_—

original oor space. Through constant
replacement and modernization pro-
wrams, the company can now serve
every pasta-using segment of the food
industry, OF its cight complete pro-
duction lines, two are virtually brand
new.

The company itsell. N Zerega's
Sons, remains firmly in the founder's
tamily. Antoni Vermylen’s son Paul,
great grandson of Amtoine, joined the
company as o salesman after World
War L and was elected President in
1967, His son Jay is o Zerega plant
cugineer Loday,

Solidly and modestly, this company
represents o model of American busi-
ness growth, Founder Antoine Zere-
ga's great idea for pasta was—and is
—a great idea for private enterprise,

Joy Vermylen

And on it goes, bringing stll another
generation into the fold of company man-
agement. Paul Vermylen's son Joy 1s todoy
a plant engincer in the firm founded over
100 years ago by his great great grand
father, Antoine,
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Grandma's Frozen
Egg Noodles

From small beginnings to  its
present regional capabilities, Grand-
ma's Egg Noodles, headquartered in
Denver, Colorado, has seen many ex-
pansions. Spearheaded by Robert C.
Piz, owner and president, he and Lis
family worked hard at the business,
starting with a smal' plant making
Chinese noodles; turning their later
production into making homcmade
egg noodles, To insure freshness, they
began freezing and selling this prod-
uct to the grocery markets, restaur-
ants, hotels and local institutions. To-
day, the expanded facilities produce
10,000 pounds of fresh egg noodles
daily, marketed in some 14 states,

Just recently, two new pr.'rsnnne]
joined the operation, Oldest son, Jay
Piz, completed his education at the
Phoenix College in Arizona, iinging
his expertise in manufacturing and
production back into the family bus-
iness. Rick Roe, also new on the
board, is an enthusiastic plant man-
ager. His experience is in the mater-
inls handling field,

Grandma’s noodle machines oper-
ate five days per week, including the
supposed slack summer months, All
products are quick frozen and stored
for shipment in a newly built freezer
occupying over 30,000 cubic feet,
Despite enlarged facilities, Grandma
still maintains a “homemade” repu-
tation, “Grandmma’s noodles are just
like Momma used to make”, says Bob
Piz,

Long Time Broker

American Beauty Macaroni Com-
pany has a broker in Iowa who ori-
ginally v:arted out as a salaried sales-
man at the age of eighteen, fresh out
of East High School in Des Moines,
Towa, His name is Sam Hockenberg.

Sam recalls that back in the de-
pression macaroni was selling as cheap
us 70¢ a case for twenty-four seven-
ounce  cartons—elivered! e has
come from rocky gravel roads to
present-day freeways and somewhere
down the road he asked American
Beauty if they objected if he would
go into the brokerage business and
handle their line, This was in the mid-
dle of the depression. American
Beauty President I’ F. Vagnino, Sr.
agreed and so started  Hockenberg
Brokerage Company.
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Robert C. Piz, owner and president of the L. A, King Food Products Co., rnun-ufcﬂ.nu
and distributurs of Grandma's Egg Moodles, Supervises Son Joy on the left ond Rid
Roe in the cenisr, loading frozen noodles onto a truck.
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Later Sam took on a Mr. Sid Rubin
and thus they had the Hockenberg-
Rubin Brokerage Company. They now
have lowa offices in Des Moines,
Bettendorf and Sioux City, plus an-
other company in Illinois called Hock-
enberg-Rubin of Illinois located in
Peoria. Some fifty people are on the
payroll.

Mr. Hockenberg says macaroni has
come a long way. The seasonal peaks
and valleys have leveled out and con-
sumer acceptance has greatly im-
proved.

On October 1 he celebrated his
fifty-fifth anniversary as a representa-
tive of American Beauty Macaroni
Company. Asked by President Ralph
Sarli if he would like a watch, Sam

Sam ond Molly Hockenberg

said: “Nol You might give me the
works”,

New Spaghetti Sauce

Ragu is introducting a new spr
ghetti sauce "Extra Thick and Zesty’
Couponing will take the form of boh
a 25¢ off coupon and a free offr
coupon, which broke in newspapen
on September 20, Television suppod
is reported to be a $25,000.000 pr-
gram. The campaign has heen two
years in the making and will include
direct mail couponing to on-thind d
American families with two or mort
children. In-store merchandsing W
include shelf talkers, stack ar
case cards,

Ragu is a hot selling item
by its share of the market. | -causf'ld
present economic condition  familis
have turned to meals th go the
farthest and cost the least. nd @
intends to capitalize on it. * v mam
the spaghetti dinner will ow o
less because “Extra Thick @ d Zestt
makes it unnecessary to adi. all tho
ingredients to “have it yow way.

Ronco Ad

“Fast Food can he gm.infoud-
Ronco Spaghetti in a skill t”
the hmdrinc of a full-color wl in

attested

 processing equipment
is the most sanitary

Pt

Youcan buy.

Get Full Detaills on the new Buhler-Miag
extruders and other Macaronl Processing
Equipment. Call us or write: Buhler-Miag,
Inc., 8925 Wayzata Bivd., Minneapolis, Minn.
55426, (612) 5645-1401 / Eastern Sales Office:
580 Sylvan Ave., Englewood Cliffs, New Jer-
sey 07632, (201) 871-0010 / Buhler-Miag
(Canada) Ltd., Don Mills, Ontario, Canada
(416) 445-6910. ;

southern regional editions of Octo
Family Circle, An ousy-i“-l_""?‘"
spaghetti-in-a-skillet recipe 18 "";
tured, The campaign is Dacked b
30.second TV commercials in mi
southern markets,
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TABLE 1

19.0
16.6
152
14.0
13.2

Difference (Della t) °F Between Wet and Dry Bulb Temperature of Room Climate

2,0:37554 05706

Percen( Relative Humidity
85 80 7 71 66

Moisture in Macaroni-Its Causes and Effects
Table of Equilibrium Moisture Contess of Macaroni Producis and Amblent Alr

Moisture Content of Product % (Wet

Oy L\

b ey e - TR S
s ol PR HNEROIEe 8 T O gy gy oy o

7 8 9 10 11 12 13

66 90 0 75 61 57 53 48 44 40
68 90 85 80 76 71 67 62 58 54 50 46 42
70 90 86 81 77 72 68 64 59 55 51 48 44
72 90 86 82 77 73 69 65 61 57 53 49 45
74 91 86 82 78 74 6% 65 61 58 54 50 47
76 91 87 82 78 74 70 66 62 59 55 51 48
78 91 87 83 79 75 71 67 63 60 56 53 49
80 91 87 83 79 75 72 68 64 61 57 54 50
82 92 88 84 80 76 72 69 65 61 58 55 51
84 92 88 B84 BO 76 73 69 66 62 59 56 52
86 92 88 84 81 77 73 70 66 63 60 57 53
88 92 88 85 81 77 74 70 67 64 61 57 54
90 92 89 85 81 78 74 71 68 65 61 58 55
92 92 B89 85 82 78 75 72 68 65 62 59 56
94 93 89 85 82 79 75 72 69 66 63 60 57
96 93 89 86 82 79 76 73 69 66 63 61 58
98 93 B89 86 82 79 76 73 70 67 64 61 58
100 93 89 B6 83 80 77 73 70 68 65 62 59

by Farook Taufig, Quality Control,
Prince Macaroni Manufacturing Co.,
Lowell, Massachusetts

acaroni is made from semolina

which is very complex in its
chemical and physical structure. Its
characteristics change from crop to
crap, from season to season and more
often than not from mill to mill. The
lutter being due to the different mill-
ing processes used, Thus varying a-
mount of protein (gluten), starch and
other substances present in semolina
will effect dlrectry or indirectly its
physical characteristics. Semolina is
very hygroscopic and hence will lose
or gain moisture from the atmosphere
readily, For the same reason, when
macaroni is placed in a stream of air
of given temperature and humidity, it
will lose or gain moisture until it
reaches a pey cent moisture which is
in equilibrium with the atmosphere,
Whether it will lose or gain moisture
will depend upon the temperature
and humidity of the ambient air and
also on the initial moisture of the ma-
caroni,

Table I

According to a study made by the
Buhler-Ming Corporation, the equili-
brium moisture content of semolina
at room temperature (72° F and 49%
Relative Humidity) is 10.86%. (See
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Table I). Moisture content of the mac-
aroni product is indicated on the top
line, The second line from the t:g
shows the corresponding differenti

between dry and wet bulk tempera-
tures of the ambient air which must
exist to assure a state of equilibrium
between product and surrounding air.

Take, for example, a product dis-
charged at 121%. The table shows
that this product is in equilibrium with
a Delta-T of 8°F. If the warchouse
temperature is 72°F, the relative
humidity should therefore be 65%.
If the warehouse temperature is 90°F,
relative humidity should be 71%. Re-
lative humidities lower than those
indicated in each case would result in
a further drying of the product and
thus increase the possibility of losing
weight.

This table can also be used to find
the moisture content at which the
product should be discharged in order
to have it in equilibrium with the cli-
mate in the warehouse. If, for in-
stance, the warehouse is air condi-
tioned to 72°F and 45% relative hu-
midity, the able shows the product
should be discharged with 103%
moisture content to be in equilibrium,
In order for a product of 13.2% mois-
ture content to be equilibrium, a cli-
mate of 72°F and 73% relative hu-
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Basis)

£t the strong
and silent types |
keep things

14 15 16 17 18

29
34 31
36 33
34 31
36
44 41 38
43 39
44 41
42
43
44
46
47
50 48
49 46
50 47
50 48
54 51 49

midity will be required. A typicl
warehouse would have a temperature
of 66°F and 44% R.H. which wil
give a product of 10.8% moisture

You know the types.
Strong and silent, lean and
all business. You can

content, Any macaroni product that count on them to keep A
has higher moisture content will oz @l things moving. Just = ,7 4
its moisture to the atmosphcre. like you can count \ 7T Y
- Siml(lnr s;udydwas]dca:l-rhid ?ultl by ?:g Triangle CBH ‘ S
arle (1948) and yielded the follow nveyors to 743 - /
ing results: distribute your \r"w ' ,.3" 2]
TABLE Il product through ‘\‘u{i"’@,’ > You can forget product load surges {1
Equilibrium Moisture of Maciconl ssd processing and on to \\“" ¥ or power drops. Hydraulic vibratory ¥
Egg Noodles st 0°I' packaging with no fuss, \Y \1'"‘ action soaks them up. It means economy, :
Relative  DryBas D Bus nob: ther. \ too, with energy-conscious power ;
Humidity ~ (Macaron)  ( odles) Th- se smoothies hum along Y consumption and virtually no downtime 7
Per Cent "‘; 2‘3"“ bt 3’.‘&“ antle ?iut stl.tl1ret hydraulic for maintenance or parts rfhplacemo%ntst.
20 7 re ory action that's These are the clean ones, with no produc ,
50 12'2 K cour 2rbalanced (CBH) to keep the traps or exposed lubricated parts to foul {
. L 0 vibe. out of the base. This not only proper sanitation procedures. Clean up '
0 105 83 mea: ; they stand calmly, it makes them quick with a good hosing, if you like.
30 83 - awh:le lot lighter, too. Sothey cangoto et the strong and silent types move it.
10 o9 = work where heavier, jittery conveyors R ——

woulc! be ruled out.

HyJraulic vibratory action is like no
other. Instead of noisey, balky gears,
chains or other maddening mechanicals,
You geta smooth and sure cushioned hum.

To adjust flow rate, turn a dial, even
while the conveyor is running. Matching
vibration to product is just as easy.

Triangle Package Machinery Company 1
6655 West Diversey Avenue :

Chicago, |llinois 60635
Or call (312) 889-0200

In our laboratory, macaron produt
was stored under controlle. atme®
pheric conditions and the ri ults are
table I11. From this data, it is 9y
clear, that the macaroni prodt
reached equilibrium at a moisture cor
tent of 10.6% tlIte;1 storage f::;ir‘l"’
days, Egg product, however, 0
eqﬁllibr%&n? at a much lower nmlstl;;I
content, namely 8.74%. Another

(Continued on page 32)
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Seaboard Shows Growth

from the annual report
Seaboard Allied Milling Corporation

In describing growth in domestic
and foreign demand, Seaboard points
out that company achieved record net
earnings on reduced sales while
“actual volume of flour manufactured
increased by slightly more than 5%,
marking the twelfth consecutive year
of increases in unit production.”

Net earnings in the 1976 fiscal year
ended May 20, as previously an-
nounced were $2,743,671, equal to
$2.04 per share on common stock.
That compares with $1,601,190, or
$1.19 per share, in the 1975 fiscal year
and the previous peak of $2,632,440,
or $1.98 a share, in fiscal 1974,

“Net sales for the fiscal year ended
May 20,” the report says, “amounted
to $297,665,777, down 7% from previ-
ous year, with the reduction due sole-
ly to significantly lower wheat prices.”
Net sa{;es in the 1975 fiscal year were
$310,580,427, while sales in fiscal 1074
totaled $303,114,822.

Storage income and other operating
revenues in fiscal 1978 were $831,135,
against $033,540 in previous year,

New Albany mill described

The report comments on the com-
pany’s new flour mill at Albany, N.Y.,
which began production of bakers’
hard wheat flour in May, at the rate
of 6,000 cwts per day, and production
of durum semolina for the pasta in-
dustry in July, with daily capacity of
4,000 cwts,

“The Albany mill, which is the fifth
new flour mill built by Seaboard in
the USS. in the past 14 years,” the re-
port says, “brings the company's ag-
gregate daily milling capacity to just
above the 75,000-cwt mark. This ranks
Seaboard among the top five milling
enterprises in tﬁe United States.

“All of the company’s mills, includ-
ing the new Albany plant, are current-
ly operating at full capacity. In the
case of the Albany plant, bakers in
the area beln% served have responded
enthusiastically 1o the availability of
fresh flour delivered directly to their
plants by modern bulk trucks. It is
this concept, spurred by customer de-
mand, that has prompted Seaboard to
conduct over the past decade or so
the most active mill building program
of any flour producer in the U.S,

“Not only has Seaboard positioned
itself adjacent to leading markets in

k7

TABLE Il
Effects of Molstars of Macaroul oa Weight Loss Duriag Storage

Molsture %
At Time of

Molsters %

After
Product 10 Days
Rotini 13.38 10.00 T
Zit 13.57 10.53
Thin Spaghetti 33 1068
el 1 X

Thin Spaghctti 13.67 10.72
Shells* 15.39 10.86
Shells** 1545 1L12
Shells** 15,45 11.12
Ringos 11.51 9.58

11,12 8.74
1—Wet Basis

* Packed in cartons made from chi

board,
** Packed in cartons made from lolﬁi sulfate board.
Conditions of storage: 74°F and 42% Relative Humidity.

TABLE YV
Effects of Molsture oa Cooking Quality of Spaghett]

Sample Cookimg Characteristics
No. 15 Min. 20 Mia. 25 Min. 30 Min.
No. | Firm Firm Firm Elastic
No, 2 Firm Firm Firm Elastic
No, 3 Firm Firm Firm < Elastic
No. 4 Very Firm Very Firm Yery Firm Very Firm
No. § Very Firm Very Firm Very Firm Very Firm
No, 6 Firm Firm Well Done Too Soft
No. 7 Firm Firm Soft Soft
No. 8 Fell A after 10 minutes
No. 9 Very Firm Very Firm Very Firm Very Firm
TABLE VI
Effects of Molsture on Cooking Charscteristics of Macaroni—Elbow
Sample Cooking Characteristics
No. 15 Min, 20 Mim, 25 Min. 34 Mia Molstur
No. 1 Firm Firm Firm Firm 13.04%
No, 2 Firm Firm Firm Firm 108)%
No. 3 Very Firm Very Firm  Very Firm Very Firm 8.26%
No. 4 Firm Firm Soft Too Soft 6.30%
No. § Firm Elbows collapse—some split—too soft 45

the eastern half of the country—from
Florida northward to upstate New
York as well as in the east central re-
gion and the Plains—but it also has
moved vigorously to strengthen its
product mix."

NMMA Winter Meetirg
Boca Raton, Flordia
Feb. 9-13, 1977

Moisture in Macaroni
(Continued from page 30)
teresting fact is that if macaroni is
packed in a material less permeable to
moisture (e.g. solid sulfate in this
casc), the equilibrium molsture con-

tent is slightly higher .,

At this point, a question was raised
as to the validity of the moisture test
method (Air Oven) in comparison with
Vacuum Oven method.

It is quite interesting to see how the
molsture content of macaroni effects
its cooking characteristics. In an ex-
periment, it was noted that the best

cooking quality results at a moistur R
content of 10-11%, It deterioralojill =— "MiLL8E L
quite rapidly below 6% moistur
However, no deterioration was nol
at much higher moisture from

11-18%.
TABLE IV
Molsture Tests of Macrronl

L U

¢ Jper Semolina S

Four hour delivery. That's how fast you can get freshly-milled
No. | Semolina from Seaboard’s new Albany mill to
your plant in the New York / New Jersey or Boston Metro Area. T

Operating its own fleet of bulk trucks, Seaboard has complete

-
—
-
~

ervicel

s e S
L2
_&l—

b
a8
2

(1) 130°C One Hour Air Oven.

2) 100°C 20" Hg V 3% Il ; )
! In coicludln'g. :;:Tm of molsturt control of loading and unloading schedules. And load-cell scaling v
of macaroni could be attributed t0? gives you super-accurate weights.

host of factors, which could
combined, produce undesirable ™
sults, It is Llieved that the lo¥®
gluten content results in riore v
scopic product and thus the gai
loss in moisture are exaggerat

THE MAacARONI JoUrtd

Check us out|

Seaboard . . . the modern milling people.

Seaboard Allled Milling Corporation ¢ P, O, Box 19148, Kansas City, Mo. « (816) 5661-9200
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Grain Market Memo

from Seaboard Allied Milling Corp.
September 22, 1976

Shifting relationships among the
three maojor markets of Chicago, Kan-
sas City a~d Minneapolis reflected size
of 19768 crop by class, with spring
wheat at record peak. Kansas City
weakness relative to the others was
explainable in that hard winters com-
prised largest portion of carryover at
start of current season and outlook
was for substantial additions to stocks
at the end of the crop year.

Contributing rubstantially to weak-
ness in wheat futares were more pre-
cipitous declines in other grains. Soy-
beans led in declining trend with maxi-
mum allowable 20¢ a bu losses in
several sessions. Without any surge in
export wheat business and in view of
space tightness, wheat increasingly
looked to other grains for direction in
price movement, displaying little
vigor on any rallies.

Considerable opinion developed
that most recent estimate of U.S.D.A.
that wheat feeding to livestock in
1976-77 would be around 175 million
bus could be conservative, In some
areas of Southwest, soft red was at
substantial discount to corn and hard
winter was close to the same price as
corn, Significant shift to wheat in feed
formulations was underway, often at
20% of ration,

Wheat As Feed

On-again, off-again decision to in-
crease price support loan rate on
wheat was cause for mervous price
fluctuations. President Ford rejected
tentative decision of the Department
of Agriculture to increase the wheat
price support to $2 a bu from the cur-
rent $1.50 on 1978 crop. Concern was
that such a move would be interpreted
as a vote-getting effort rather than
based on economlics of agriculture. A
loan increase remains a possibility.

Most intense competition in world
markets came from Canada, The Can-
adian Wheat Board has sold exporters
in recent weeks upwards of 150,000,-
000 bus of wheat for shipment as far
ahead as December, 1977, at prices
competitive with cheapest U.S. avail-
ability, Those wheat purchases had
a commensurate weakening influence
on U.S. wheat futures as only avail-
able hedging potential.

Producer selling was characterized
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by the orderliness that has prevailed
throughout past two seasons, Farmers

" were hopeful of some political action

to bolster prices in an election year,
either in the form of increased loan
and target prices or some dramatic
surge in export demand. In the mean-
time, marked tendency was to limit
liquidation to quantities needed to
meet urgent financial needs.

Comments Sought on
Wheat Foods Bill

The Subcommittee on Livestock
and Grains of the, House Committee
on Agriculture, which earlier this
year held hearings on H.R. 13099, the
Wheat and Wheat Foods Research
and Nutrition Education Act, is now
recelving comments from hearing par-
ticipants on unresolved issues raised
at the hearing,

The comments are in the form of
answers to questions submitted to the
hearing participants by subcommittee
members and staff.

John C. Baize, subcommittee staff
member who is directing subcommit-
tee work on the bill, said responses
to the subcommittee’s questions will
become part of the record of the
hearings, conducted last June.

Views on bill differ

Unanimity on the aims of the re-
search and nutrition education pro-
ﬁmms proposed in the bill, but

isagreement on the best means
of funding the programs, emerged
at the one-day hearing. While
eight breadstuffs organizations—in-
cluding American Bakers Association,
Millers' National Federation and the
National Association of Wheat Grow-
ers—voiced full support for H.R.
13089, two others—Biscuit and
Cracker Manufacturers’ Association
and Associated Retail Bakers of Amer-
fea—said industry research and edu-
cation programs should be carried out
on a voluntary basis and without in-
volvement of the federal government,
U.S. Department of Agriculture also
voiced opposition,

Lack of action on the Wheat and
Wheat Foods Research and Nutrition
Education Act by the 94th Congress
would necessitate re-introduction of
the bill next year, Mr, Baize sald. The
subcommittee hearing record—includ-
ing the cumments now being solicited
from hearing, participants—would be
available, he said, for the new sub-

‘ers, end product manufacturers, o

committee’s action on re-ivtrodyce
legislation next year,
General and specific questions
Questions submitted to heariy
participants included abou: 25

RS O S I ST T

ow weigh straight or looped

et skl yorhlck o0 513 G paghetti automatically, quickly,

cipants. The former group includy
the following samples:

e “Would you support this bill i
changes were made? If so, list the
changes.

® “In your opinfon, who will uti
mately pay the cost of this act? Fam-

ithout

—

i

—— r

consumers?

e “Would you object to a provision
in the legislation that would restria
the funds being used for any adver
tising or other similar promotion pur
poses?

s “Proponents of the bill haw
stated that private voluntary profranu
of this type have proved unworkable
What is the factual basis for tha
statement?

® “The assessment has been var
fously characterized by dilferent wit
nesses as ‘mandatory’ and as ‘volur
tary’. In what respects is it mands
tory? In what respects is it voluntan?

* “One witness stated that it wonld
burden bakers to require them to de
termine how much processed whel
they use, Ts this statistic normally dif:
cult for such an enterprise to derive!

e “Prior check-off bills require re¢
ord keeping by farmers. Are baken
more or less likely than farmers 0
have the ability to comply with
record-keeping requirement:?

* “Tn the normal course ¢ traded
the wheat industry, what is ‘he pos
bility or likelihood of the mpact d B e s 18 b o
the assessment being ‘passe: badk'® j ; R :
wheat producers? . ] civsotr g v B

o "The Consumer Fedr tion d
America witness expressed the fex
that the costs of the research and
cation program would be pa.-ed on:
consumers, What is the Tikeihood
the assessment authorized Jicreun
having an adverse price impact o
consumers?”

is Libra fil looped spaghetti net weighing system has a product feeder that
iops mos! of the weighment onto a holding rod, then quickly dribbles one
op at a time until the right weight is reached. Typical speed is seven 7-0z.
eighments per minute at 1.2% giveaway.

When in Doubt, Fuzz! o
“Study a problem long enough
it will go away.” e
“If you're going to be a phon,
sincere about t”
“Here's a clarion call to dynan¥
inaction.” for”
“Adjust the ssues to our posi!

Tee MACARONT Joumtd
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”a‘ﬂ’?f Spaghetti fed into the hopper is kept aligned and fe.eds onto the weigh-

unit rapidlly until the weighment enproaches full weiy*:, then dribbles single

7 uniil the proper weight is reached. Typical operaling resulls are twenty

[ f Weighments per minule with 0.84% giveaway and twelve 32-0z. weigh-
IS per mintue at 0.38% giveaway.

EMBER, 1976

underweights or costly manual weighing

You can now aulomate your
spaghelti weighing with a Libra
Il weighing system. Libra lll
systems are available for both
straight and looped spaghetti
to give you electronic accuracy
with no underweights and with
minimum giveaway overweight.

Houslon Controls Packaging
will guarantze the resulls you
can achieve in your own plant
and predict accuralely how
quickly your Libra system will
pay for itself in reduced cosls
for hand labor and product
giveaway.

Libra lll systems can weigh
from70z.10320z. at 7t0 20
weighments per minute, with
extreme accuracy.

Wrile or call us today for
complete information on auto-
mating your spaghelti weighing
operation and gaining speed
and accuracy that were never
before possible.

Houstori Cantrols Packaging
Div. of Houston Controls Systems, inc.

13718 Monarch Rd./P. O. Box 45873/
Houslon, TX. 77045/(713) 433-G481
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Back to Basics
{Continued from page 14)

ghetti. And here is a recipe you'll be
anxious to try. It's a quickly put to-
gether, inexpensive version of spa-
ghetti with marinara sauce, Looks
good, doesn’t it?P And this selection
proves how simple meals are when
you serve pasta. All you need to round
this menu out is a freshly tossed
Frecn salad, perhaps some bread, and
or dessert, why not an assortment of
scasonal fresh fruit?

When our program began, we spoke
about back to basics cooking, What
could be more basic in pasta cookery
or more popular than Macaroni and
i Cheese? Here we see Macaroni and
| cheese baked in individual casseroles,
{ Chopped Parsley adds an extra color

note, This is another recipe which
freezes very well . . . a convenience
{ plus when you want a nutritious
! entree . . , and time may be short,
f All of the recipes we've discussed so
far and some others we'll talk about in
a minute or so are yours for the ask-
ing. Just write to The Macaroni
Journal and we'll be happy to send

them to you.

Hearty Casserole

Let's see , , , here's a hearty cas-
serole suggestion, Egg Noodles,
Ground Beef and Spinach Bake in a
casserole flavored with parmesan
cheese and other seasonings. It would
be an excellent idea when you're
looking for a pot luck supper recipe.
Another casserole features two
favorite food partners . . . Elbow Mac-
aroni and Tuna. Called Deviled Tuna
and Macaroni, the Macaroni and
Tuna are mixed with a zesty mustard
sauce before bnkh;ﬁ for half an hour.

Turkey aud Spaghetti are suggested
in another one dish special . , . Good

way to use leftover turkey . .. and
especially appealing with some arti-
choke henrts and sliced stuffed green
olives as additional ingredients,

The final suggestion is a simple
tuna noodle casserole . . . and a per-
fect note upon which to close our
back to basics with pasta program in
celebration of National Macaroni
Week.

Back to Basics During National
Macaroni Week

Traditional favorites like macaroni

B and cheese are logical selections for

“back-to-basics” menu planners. Easy-

to-make, easy-on-the-budget ~and

wholesome eating describe today’s
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version of macaroni and cheeledda-
signed especlally for enjoyment dur-
in%nNntIorl::l Macaroni Week, October
7-18. It take= about 20 minutes to pre-
pare the inlividual casseroles, and
another 20 minutes to bake . . , and
here's very good news . . , based upon
New York City prices, each serving is
approximately 33 cents!

Pasta is nutritious. The carbohy-
drate content gives us energy .. . a
very important consideration in to-
day's active lifestyle. Pasta supplies
protein along with iron and the B
vitamins, niacin, riboflavin and thia-
mine, It is a low fat, low sodium,
easily digested food.

Macaroni-Tomato-Cheese Casserole
(Makes 4 servings)

2 cups elbow macaroni (8 ounces)

1 tablespoon salt

3 quarts boiling water

3 tablespoons butter or maragarine

3 tablespoons flour

Y2 teaspoon salt

% teaspoon pepper

] cnppr?ﬂlkpep

1 can (8 ounces) tomato sauce

1 can (4ounces) sliced mushrooms

1 cup grated Swiss cheese (about 4
ounces)

Gradually add macaroni and 1
tablespoon salt to rapidly boiling
water 50 that water continues to boil.
Cook uncovered, stirring occasfonally,
until tender, Drain.

Meanwhile, melt butter in smnjl
saucepan; stir in flour; ¥4 teaspoon salt
and pepper until smooth, Add milk
and tomato sauce. Cook over medium
heat, stirring constantly, until mixture
thickens and boils. Remove from heat:
add undrained mushrooms and
cheese; stir until cheese melts, Com-
bine sauce and macaronl, Turn into
greased 1Y4quart casserole, Bake in
350°F. over 30 minutes or until hot.
Preparation time: about 20 minutes.
Baking time: about 80 minutes,

Cost per serving: approximately 40
cents (based on New York City prices).

To Freeze
To freeze casseroles: Use individual
ovenproof glass ceramic dishes or
aluminum pans, Prepare as above but
do not bake. Cool, wrap tightly with
foil or freezer wrap and freeze up to
1 month, Bake frozen casseroles,
covered, 30 minutes in 350°F. oven.
Uncover and bake 10 to 15 minutes
longer.
Preparation time: 20 minutes,
Baking time: 20 minutes,

Macaroni Cottage Chee:e Ring
(Makes 6 serving.

2 cups elbow macaroni (& ouncey)
1 tablespoon salt
8 quarts boiling water
3 eggs
1 cup milk
18 ounces creamed cottage cheese
1 tablespoon chopped chives
1 teaspoon prepared horscradish
1 teaspoon salt

Dash pepper

Gradually add macaroni and
to rapidly boiling water so that wats
continues to boil. Cook uncoversd
stirring  occasionally, until tends
Drain in colander.

Beat together eggs, milk and chee
Add chives, horseradish, 1 teaspoo
salt and pepper; mix well. Fold i
macaroni, Tumn into well greased 9
inch ring pan. Place in pan of ho
water and bake in 350°F. over 1 hou
or until knife inserted in center
out clean. Remove from over;
stand 10 minutes, Run spatula aroun
sides of pan before unmolding,
Preparation time: about 15 minules
Baking time: 1 hour.

Cost per serving: approximately
cents (based on New York City prices

Quick Stew

Do you think stews are always
long time cooking dish? Take a ls
at a quick version in our Maca
Vegetable Stew. It's another heat
healthful meal ready for the table
about half an hour, This, too, is a fod
budget aid at about 50 cents a seninf
Costs for both of our recipes o8
based on New York City prices.

A special reminder durin:; Natios
Macaroni Week . . . past: suppie
essential nutrlents, We gt ener
from the carbohydrate co. tent;
portant for growing child en, te
agers and active adults . . . ior eVl
one on a balanced diet. Pas' 1 cona™
protein, niacin, thiamine, ribofl
and fron. Macaroni produc's are ¥
fat, low sodium, easily dige:ted fox®

Macaron! Vegetable Stew
(Makes 4 servings)
1 can (16 ounces) peas
1 can (16 ounces) zliced carrots
4 cups boiling water
1 envelope (about 1% ounces)
soup mix )
2 cups elbow macaroni (8 ounces
1 cup sliced celery
2 cups grated Cheddar cheese (
ounces)
(Continued on page 38)

s Nt e T R

Ivest 1V4c per cwt.
monthly in pasta
production promoti
consumer education,
ond trade advertising
lo keep sales up.

Constant promotion of macaroni, spa-
ghettl, and egg noodles by the National
Macaroni Institute, keeps these products
in the consumer’s view.

Recelpes and photographs go to food
editors of every type of media.

Educational materials and recipe leaflets
are distributed to consumers, teachers
ond students,

films and film strips are distributed
for general use and special television

showings.

TV Kits are periodically prepared for
program producers.

Cooperc iion with related item advertisers
ond putlicists is sought and obtained.

Special orojects include press parties,
Materio's for Consumer Specialists,
backgreuind for editorial writers.

Do your Share—support the effort.

NAT:ONAL
MACARONI INSTITUTE

P.0. Box 336, Palatine, lllinois 60067

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemists, specializing in
all maiters involving the examination, production
and labeling of Macaroni, Noodle and Egg Products.
1—YVYitamins and Minerals Enrichment Assays,

2—Egg Solids ond Color Score in Eggs and
anodlu.

3—Semolina and Flour Analysis.
4—Micro-analysis for extraneous matter,
5—Sanitary Plant Surveys.

6—Pesticides Analysis.

7—Bacteriological Tests for Salmonella, etc.
B8—Nutritional Analysis

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

Put a feather in your Cap!
Send o copy to a key man.

The MACARONI JOURNAL
P.0. BOX 336
PALATINE, ILLINOIS

Please enter one year subscription:
(] $10.00 Domestic [ 12.50 Foreign
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FOR SALE—Hydreulic Tote Bin Dumper,
2,500 W, copacity, Class 2-GPG explosion
proof moter and controls, Excallent condition,
Call or write A. G. DeFalice, U.S. Macaroni
Co., Hast 601 Pacific, Spokane, Wash.
99202, (509) 747-2085.

FOR SALE—83 pege book on Macaronl,
Noedles, Pasta Products by James J. Win-
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order. P.O, Box 136, Palatine, 1Il. 60067,

Back to Basics

1 teaspoon Worcestershire sauce (op-
tional)

Drain llqtnld from peas and carrots
into large skillet; add water and soup
mix; bring to a boil. Gradually stir
in macaroni and celery so that water
continues to boil. Cover and simmer
20 minutes or until macaroni is ten-
der, stirring occasionally. Add cheese;
stir until cheese is melted. Add
drained vegetables and Worcester-
shire, if desired; heat to serving tem-
perature,

Preparation thne: 15 minutes,
Cooking time: 20 minutes.

ost: approximately 50 cent per serv-
ing, (based on New York City prices).

In Memoriam

Raymond J. Guerrisi, 58, died of
cancer September 24, He was a vice
president of San Giorgio Macaroni,
Inc. and had served on the board of
directors of the National Macaroni
Manufacturers Association.

Active in the business 42 years, Mr.
Guerrisi was educated at the Pierce

3R

School of Business, served in the U.S.
Army, and was active in community
affairs.

He is survived by his wife, Eleanor
Rita Civitella Guerrisi, Joan Anne, 17,
and Michael David, 186, three brothers,
five sisters, and many nieces and
nephews.

Remembrances may be made to
the Cancer Research Fund, Temple
University, Philadelphia.

Foremost Agrees to
Buy Muellers

Foremost-McKesson, Inc. an-
nounced that it has signed an agree-
ment to purchase all of the outstand-
ing capital stock of the C., F, Mueller
Company for $115,000,000 in cash.
The stock is to be purchased from a
trust of which New York University is
the sole beneficiary, The closing is an-
ticipated to take place in the near
future after confirmation of certain
business information and subject to
certain other conditions,

Mueller, founded in 1867 and head-
quartered in Jersey City, New Jersey,
is a major manufacturer and distri-
butor of died pasta products for the
grocery trade in the United States,
The company’s well known branded
products are sold in 22 states, prin-
cipally iu the East, Southeast and
Midwest. Sales in 1975 were 75 mil-
Jion dollars and net after tax profit
was 6.! million. For the first 8 months
of 1976 sales were 39 million and net
after tax profit was 8.7 million.

William W. Morrison, President and
Chief Executive Officer of Foremost-
McKesson, Inc, said, “The Mueller
transaction represents a major step in
the accomplishment of two of our
most important corporate objectives:
to broaden the scope of our existing
brand name grocery products bus-
iness and to provide a stronger pro-
prietary base for Foremost-McKes-
son’s future earnings growth, It is
part of our previously announced pro-
gram to redeploy capital from certain
areas into businesses with more attrac-
tive long term growth prospects.”

Morrison stated that l]:c transaction
would be financed with Foremost-
McKesson cash reserves, supple-
mented by a bank loan,

Morrison also said that Mueller
would continue as a separate operat-
ing company, according to Foremost-
McKesson's policy of decentralized
management of its operating units,

Morrison noted that, as evilenced
Mueller’s profit history, th perfo
ance of the company’s prc.ent

e 1 . ey B We’ve been going together for
Ememtnt . qearly 50 years.

the company's management struchy :
or in its sales or manufacturing'y !
Banizations or its present licadqugy d
ers located in New Jersey City, tf/
Foremost-McKesson also announcliegi i
that it acquired substantially all (% il
the assets of Gentry Internations
Inc,, a major manufacturer of del
drated onions and garlic for 5004
shares of Foremost-McKesson com
mon stock and the assumption of ce
tain current liabilities of Gentry,
Foremost-McKesson had net &
of 2.5 billion dollars last fiscal yes
In addition to its interest in the fog
field, the company is engaged in {
distribution of drugs and hosp
supplies, wines and spirits, and che
icals, and in land development. '

New Hi-Speed Ca’alogs
Available s

Two new catalogs are avallah
from Hi-Speed Checkweigher Co. T}
Product Guide includes Data Shed
on all the standard Hi-Speed produc
New or updated Data Sheets includ
ST-71 Checkwelghers, 55-70 Chick
Weight Classifiers, the SD-74
WD-74 Controls, and Fundament
of Metal Detection. The Applicati
Examples guide includes applicati
sheets which show Hi-Specd's stand
ard products engineered for a wit
variety of specific customer req
ments,

Both the Product Guide and b
Application Examples catalogs are
vnlrable from Hi-Speed Che: kwelg¥
Co., Inc,, P.O. Box 814, Itlaca, N
Nork 14850.

Diamond International (Jmpur.’:hn

Packaging Products Division

er Joins Peave
W. Michael Dwyer has joind
Peavey Company as Director 0 Mar
ket Research. .
In this newly created postil
Dwyer will report to Peavey Presid
W. G. Stocks and be respnusiblc fo
Peavey's market and economic '
search activities, Dwyer is 2 gud:_n.
of Princeton University, has 2 Masie
Degree in Business Administn™
from the University of Minnesotd,
has thirteen years market rescarci 4
perience in thoe fields of consume
industrial products.

—————
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at home in their jobs. y !
That's because they've been it i,
so long. Some of our sales people, buye s,
millersand technical people have made curu
their business for 20, 25, even 35 years.
These people are “old folks” in their jobs, even.though they're not oid
in years. They know their business E
like you know yours. “Working with you toward zero defects.

Their experience makes for fewer @ INTERNATIONAL
(-]

fr'f S A . aadd : Multifoods’ durum experts:.-e
\

defects...in your business and in ours. MUL""FOOD

Order your durum products from
the old folks at home. Call us at 612/340-3583. Multifoods Building  Minneapolis, Minnesota 55402
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