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LIFESTYLE

Libertyville’s Foulds Inc. =
offers new high-fiber product -

Long Hwa-Shu
HLONG@SCN1.COM

The Chinese traditionally
eat noodle on their birthdays
because they believe noo-
dles symbolize longevity.

Little wonder the pasta
company in Libertyville is
long-living. Foulds Inc.,
pasta manufacturer, has

been in business for more -

than 100 years, since the
original company moved to
Libertyville from Cincinnati,
Ohio. Thé original company
was founded in 1885 by
Frank Foulds, a pasta-mak-
ing pioneer in the United
States, according to Chris
Bradley, the current owner.

The way things are going,
Ainerica’s oldest pasta mak-
er could live another 100
years and beyond. ’

Foulds, a miller, brought
durum, a wheat which is‘;
used to make marcoroni, -
from Russia. It was first
grown in North Dakota.

Stressing that pasta is a
good source for carbohy-
drates, Bradley emphasized |
thatan adult needs 130 grams
of carbohydrates for the brain
to function properly. ’

“Pasta is good for people.
With obesity and diabetes -
becoming an epidemic in the -
| country, our new fiber-rich -
: pasta offers a critical nutri-
+tional tool to combat choles-.

. tral,” said Bradley who is
chairman of the National:

Pasta Association. . . P oS T - GUlNEn
He pointed out that in Italy, - SRR 0o e a::\%‘”"

where spaghetti is a staple, B
jand in China, where noodles
|are widely eaten, obesity is
;mt known to be nation prob-

em.
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Christopher Bardley, president of Foulds Inc., with some bins full of pasté cooling off before packaging. At top, Bradlgy
holds a variety of pasta at the Foulds facility in Libertyville.
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PESTO ANGEL HAIR PASTA

INGREDIENTS: :
3 cloves garlic - ;
2-3 stems parsley , i :

2 1/2 cups fresh basil ' Roggr Gomeg of Round Lake Beach, a pressman with -

3 tablespoons roasted [FouldsInc.s inspects.pasta:on a.conveyorhet coming-

pine nuts [from.a‘pastarextiier; o

3/4 cup olive oil ; 7
.1/2 cup fresh parmesan ’
cheese .

Salt and pepper : " “] suspect the Italians

1 pound angel hair : learned to make noodles

pasta from the Chinese after Marco

PREPARATION: Polo went to China,” he

Put basil, garlic, pine Sallfi' ) + macka

nuts, parsley, salt and We re the oldest pas_ta

olive oil in food maker with a tremendous his-

processor ro blender tory, but we're also a leader

and process until in bringing new products to

smooth. Put into a bowl the market,” Bradley pointed-

and stir in parmesan out. -

cheese. Foulds’ new organic prod-

uct with extra fiber has been
well received by health-con-
scious people across the
country, with rollouts sched-
uled for various regions.
 “Jy's doing quite well,”
Bradley said, adding: “Our

Cook the pasta
according to package
directions until al dente
Save 1/4 cup pasta
cooking water. Drain
the pasta and toss with
the sauce. Grate

parmesan cheese over biggest challenge is to help
each serving. educate people on how to eat
healthy.”

Despite automation, the i A : 4 : ISR

company still embraces the Albert Lorano of Round'l.ak'e Beach, a production manager, puts some pasta on a rack

traditional process using slow leading to a dryer. i o

drying and cooler tempera- o

turesin drying, which makes ti. The plant employs 60 markets and grocery stores. atexture that works well with

its products, he said, “more people, many of them, Brad:  Whatis a good spaghetti? the sauce. It should be able o

Ng -2-1 S -0 palatable.” ley takes pride in saying, Short of saying the Foulds grab the sauce.” :
ke 7 Foulds makes more than have been with the company brand, Bradley said, “It Unfortunately, Mamamial _

© 150 products, including mar- han 30 years Th{gﬂ,:"‘sll}ogld;hageq ice heartybite Foulds. does not make any q
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