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Yム̂ l RELOCATION AUTEOIIITY SAN FRINCISCO K S G im L  OFFICIil SIOTICE OF SUPPLY 1251 I^ .rk ct S tr e e t  San F r a n c is c o , C a l i f o r n ia  Toiophone K lo n d ik e 2-^300
GQID2 FOH 職 L HAT猶 丁 G

GI:i-s b o o k le t has beon c o n p ilc d  u it h  tlie  c o -o p e ra tio n  o f our* H e a lth  S e c tio n  f o r  tho use o f the C h ie f  S te m r d s , C h e fs  and t l io ir  A s s i s t ­a n ts*  A copy of t h is  gaido to g o th o r u ith  tho 30 day nenu should bo kep t in  a convoniont p la c e  in  oacli k itch e n *  I t  should prove o f  v a lu e  to  a l l  tho p croonn cl conccrnocl r a th  fco cu n g .C o n s tru c tiv e  c r i t i c i s n  and su g g e stio n s th a t  u i l l  iirprovo t h is  v o x y  irrportant d iv is io n  1.7i l l  bo g la d ly  r o c o iv c d . YJlion a good proven id ea i s  o ffe r e d  tro should a l l  co -o p o ra to  and to s t  i t s  ad-vantages*Sneoth o f f i c i o n t  Iritchon o p e ratio n  i s  a tta in o d  by co n p lo tc  co -o p er­a t io n  of a l l  concom cfi and pays dividend s in  b e t t e r  fo o d in g  and h ig lio r n o r a lo .



碰  HELOCMTON 虹丁1]HQRITY".  SAN jm N CISCO  REGIONAL OFFICIISERVICE OF SUPPLY 12.31 i!&rket S tr e e t  San F r a n c is c o , C a li f o r n ia  Telephone K lo n d ike 2-2300ABBREVIATIONSts p * —» teaspoon oz 一 ounceTbsp*— Ifeiblespoon lb  - —Doundc * 一 cup pk — peckp t , p i n t pkg—• •packageq t * 一一quart
里 T O T A LS!^4： teaspoons ( s i lv e r )  •• ( s i l v e r ) . . 1  T&blespoon 4： tablespoons, p e p p e r ..1  ounce3 teaspoons (k itch en ) .( k i t c h e n ) ,1  〇]ablespoon 2 - l/ a  'Siblespooiis s a l t l  ouncelb  Tablespoons. . . . . . . . . . .2 .oups2 p in t s ............... ..4 q u a r t s . ...........................................8 q u a r ts * * ........................................2会  p e c k s•»**.••«■.**“ * * . ‘4 p eck s............ * ................ ................16 o u n c e s ..* .4 tablespoons f l o u r ...............4 cups flo u r '.

2 cups s a l t .............................1 pound1 bu sliel s a l t .................... 56 poundsTablespoons bak in g powder1 ounce1 cup b ak in g  p ow d er,. Dg- ounce2-̂  1^.blespoons cinnamon,ground； 1 ounce 2-|- Ihblespoons g in g e r , ground1 ounce1 b u sh el p o t a t o e s * ••*60 pounds. . . 1  ounce peck p o ta to o s . • . . .  • 7-|pounds2 cups boans, p e a s , d ried196 pounds f l o u r . .* •  * ...............» “ • • ；！ b a r r e l2-2/3 cups corru n eal,• • • • . * » * . . . . 1  pound4 cups o a tm e a l.... ................... ......................1 pound3 oups c o r n s t a r c h * p o u n d  1 c[uart crumbs, b read , f r e s h . . . .  7 ounces 1 q u art cruiribs, dried ,, b r e a d ,* ,1 4  ounces 3 cups ta p io c a , g r a n u la te d .. . . • 1  pound

1 pound2 cups p ea s, s p l i t . • • 1  pound 1 b u slie l p eas, s p l i t ,60  pounds1 b u sh el beans, p oas, d ried60 pounds3 cups nm caroni. . , * • . 1  pound2 cups r i c e . ..... ................1 pound
Z tablesp oons sugar-, g ran u la ted  1 ounce 2 cups s n g a r v 1 pound 2-2/3 cups su g a r , brown o rpowder'.. . . . . . 1  pound2 cups "but七e r ,
2 "calalespoons b u t t e r * . ♦ p . cups la r d , .5 cups s u e t ,  ch o p p ed ...................4 cups m eat, f i n e l y  chopped^. *  ̂8 eggs j medium s i s e ,  in  s l ie l l*  * 10 e g g s , medium s i z e ,  b r o k e n . .*8 egg w h ite s * ........................................ .. .. ..IS  Ggg y o l k s . . . . * ....................30 d o z. e g g s . . .  ......................2 cups c o c o a ...... .....................4 cyaps c o f f e e .  ,

1 pound 1 ounce 1 pound 1 pound 1 pound 1 pound 1 pound 1 cup 1 cup 1 c ra te  pound 1 pound

2-|- cups a p r i c o t s ,  dr ie d1 pound3 cups c u r r a n t s i . . . . . . 1  pound2去  cups p ea ch e s, d r ie d l  pound Eg- cups p r u n e s 1 pound 3 cups r a i s i n s ................... .1  pound24 lomons, j u i c o , * . . • . !  quart 14 oran ges, j u i c e ............1 quart



OUTLINE OF DA.ILY SCIiErULE FOB MSA.L PLM I1TGw—i— 獻■一-    --------------------, 
1 . 1  p in t  o.f m ilk  por person per day a l l  p u rp o ses.2* H ico  -  CYGirj day ~ 110011 rnoc.l and 5 evening moals ^ qt  wook.3» P o ta to e s -  a t  le a s t  tx?icc w eekly.V o go tab ics -  greo n , j^d iow , or o th e r a t  le a s t  onco a d ay . XJndc-r r a th e r  than overcooked.5 , L o a fy  v e g e ta b le s  and raw cabbago should bo sorvod s e v e ra l tim es a wcok# Toiaatocs, cdnnod or f r a s h , when in  season in  some form  d a i ly #6* F r u it  -  in  somo fo im  a t  lc c .s t  d a i l y .  Raw f r u i t  a s  o fte n  as p o s s ib lo .?• M eat, oggs or f i s h  -  tw ico a dciy.8* Eggs -  a t  le a s t  tw ico a i70ek*9 . E nrichod bread or whole g in in  o o ro a l served d a i l y .SUGOSSTIONS FOR VXRYm a  DIE1S .]*• Servo do.ilj" a t  lo a s t  one d ish  ho.s not been sorvod f o r  some timo#2. I f  you must； sorve the sr.mc d o s s o rt , uso a d iffo rc -n t s a u c o .'

エf  you mast serve 1;h6 same mont, use a d ifT o ro n t v e g e ta b le , or se rve thop o ta to e s an oth er m y *3* Be sure thAt d ish es rir.de fro n  I j f t - o v c r s  a rc  a d e q u a te ly  soasonod*4* That b i t  o f  l e f t - o v e r  v cg o ta b lo  imy mike a cabbn.gG s a la d  t a s t e  b e t t e r , and go fu r t h e r ,5* L e ft -o v e r  d ried  f r u i t s ,  i f  chopped u p , nriy "5g‘ n.ddGd to  g e la t in , r lc o  or ■fccipioca d c sso i-ts ， o r  cookod Up u it li  sugar* and u a to r  in to  rx d e lic io u s  sauco f o r  liot b i s c u i t s ,  c o tta g o  im dding, b o ile d  r i c o , broo.d pudding, or made in to  a sj^road f o r  broad.6. S a la d s  should bo c o ld , wc：l l  scasonod and a t t r a c t i v e l y  se rv e d . Sma.ll se rv in g s  m二y bo usod cis a r c l i s l i  to  np.Gp-upM a mc〇- l .?• Y〇.ry  tho bro^id -  u s in g  q u ick  b ro a d s , r o l l s ,  m u ffin s , cornbroad. A whole g ra in  bread onca a day i s  a good r u le ,8 , Each u n it  should h^vo a t  le a s t  one day por week fo r  u t i l i z i n g  a l l  l o f t -  ovo rs, prv,f jr r .b ly  WGdncsdo.y or Thursday.



GUIDE FOR PLAJMINO MENUS
I ®  OF POOD EREQ'OENCY OF SERVING-■ i ■ ■№■1111 I mi»̂»     ̂ ■ -I >11 -■!! II n»iw !-■! -II---- ------- -■    MU nM in. . tra UMII 1« . ■ mir n i « 'l ti - - - 1 Ti ---Go r e a lsCrackod M icat)R o lle d  Oats )----------- ------------------ ------------------- -5  tinics a weekCornmoal )R ic o  )C o rn fla k o s----------------- --------------------------------------------- 1 tim e a nookCheeseAm orican--------------------------------------------------------------To sorvo in  com bination u itho tiicr  foods or s l i c e d .E ggs______________________________________________________________ - - l / 3  dozen por mein per T7〇ck (2se rv in g s o f 2 eggs per irr.n ~ balo-ixco used in  co o k in g .)B re a k fa s t MocitsBacon____________________________________________________________ 2 -  2 o z . se rvin g s per we okHam_______________________________________________________________2 - 3  o z , se rv in g s por wools:.

3ユ11 S■っ̂*0"*"***—••■ 請1*""**• — 一一———一一-——• •一■ •一 一 *— IxfCL3七 SGZ^ViCO OJ1GO - WしgIsZB u tte r ______________________________________________________________1/8 l b .  p er man per yiqqKBread Sproads Peanut B atto r)j o l l y  , 、______________________________________________ Work in to  Monu f o r  broad sp read .Jam  ) •F r u it  -  FrcsliA p p le s-----------------------------------------------------------------1 time a weekBananas--------------------------------------------------------------- 1 time a week
Oranges  ----------------------------------- — ---- — 一 - 1 time a wgc〇£G r a p e fr u it------------------------------------------------------------ tim es 0. monthF r u i t B r i o d  
Prunes )T?igS )_____________________________________________— ------ 4 tim es a weekA p ric o ts )



SUGGESTIONS FOR USING LTOT-OV^R FOOD
H e a t, S p a g h e tti , H ico or EToodlo combinations
Moat r.nd To go ta b le  P io
E°.sli
Moo-t Loaf
Mont ground f o r  Sr.ndmch Spread
Croquettes (L e ft-o v e r  R ic e  c cji bo u t i l i z e d  meat t h is  m y *)
S t  ox? w ith la rg o  quant i  t i e s  o f vogotn.blcs
Ground Moat c.nd P o tato  C^kes
F is h  Lo af P a t t i o s , or CakGs
Yogcto.blo Sc.lads
V cgot^blo com binations such c.s :

O o lo ry , c a r r o ts , tu rn ip s ojad boan .sprouts 
P go.3 cind cr.rrots  
Por.s and potatoes  
V ogotablo Basil
エtrxlian Squash, Onions and ToiiC-tocs
Toma to  o s , Onions and 7/hito Ho.dishos (IX?. ikon)

Sc<a.Ilopod Toncitoas w ith R ico
Scr.llopod Linn Beilis u sin g  l e f t - o v e r  •fcamntocs and Limes 
Y cgct^ b lo  P la to  
R ico  PanoakGs
M^caro&i, grocn °.nd onion snlad  
P o ta to , Onion o r Kombu vopotable soup 
Any Greaned R ico  and F is h  Soup 
F r ie d  Cormaoc.1 Ivaish served u itii  Syrup 
Scrambled Eggs and ToirC.to 011 Toc.st 
F r u it  fo r  F r u it  Sal^.d 

P io  F i l l i n g  
Pudding

Cup Cakos o r Gr.kc fo r  Pudding
Oatmoal Fudding i



SIKXSSTED COLD LUNGEC hoice o f sandt;ichos Fresh f r u i t ,  te a , Cc.ko, cup enka, (see l i s t  bdoT； ) cocoa o r  m ilk  co o k ies or p ic
SUGGSSESD SANIHICHHBLunchoon Mor.t, m s t^ r d  or r e l i s h ,  bread .̂nd b u tte r

— — — . ■ —  . T _ —  -Tongae, mustard or r e l is h  Broad c.nd B u tto rL iv e n T u rst , lo t t u c c , inust^.rd ryo or graham o r irb.itg bread .̂nd b u tte r or J e l l y , '  Broad and B u tto r
Corned B e e f, mustr.rd, or r e l i s h  

Tyo or grabim  or v;hito broad o.nd but t  o r D e v ile d  S g g , Bread and B u tte r
一.丁.—  1,11一.' " L-" . n.— 一 1 1 曹-げ作Ghooso, m ustard, or r c l i s l i  ryo or graham or irhito  bro?.d and b u ttc i- D e v ile d  vgp. 1 - u s in g  le f t - o v o r  v c c .l , broad and b u tte r

...................L e ttu c e , tom ato, mつ.;70nnaiso brond and b u tte r D ovilod b o cf -  u s in g  lo f t - o v p r  b e e f , broad and "butterL e ft -o v o r  bakod bc^.ns, Eiast^rd or ca tsu p , bro^.d ?.nd b u tte r D ev iled  him -  u s in g  le f t - o v e r  ham, bror.d n.nd b u tte rPoanut B u tte r , lo t t u c o , brand and b u tto r  or peanut b u tte r , Je-丄l y  o r  Jam  snd BrGrid* njid B u tte r
Cold Rcp. s 七 m e 't , u s in g  l e f t ­over ro3_ish, Broad and B.' t t o r
Flnkod Salm on, chopped c e le r y , M ayonnaise, le t t u c e , lemon ju ic o , Bread and B u tte rNOTE: As sanduicli s o r v ic o  can in cro a so  tho din n er c o s t  to  some e x te n t , th e r e fo r e , use le f t - o v e r  m oats, beans or com binations o f m eat, soafood.8 and o th e r sandT；ic h  f i l l i n g s  v711011over p o s s ib le *I t  i s  17011, a ls o  to g iv e  a ch o ice  o f sanduichcs v ;ith  one o f tho le s s  oxponsivo f i l l i n g s  a lo n g  u ith  moat or agg scjid u iclio s . The cheaper f i l l i n g s  r.ro: Po.anut B u tte r , J-.m , L o ttu c c  and To::aato,P la in  L u ttu c c  u ith  mn.yonnaisG, D e v ile d  M -r.t, u s in g  l e f t - o v e r  b o o f, run through n. food clioppor and combinc-d u it h  r e l i s h ,  n&yonrr\isG, or c a tsu p , and Bn.kod B-an So.ndv;iches made from  le f t - o v e r  bakod boans*



e m a ilsCSREiL TH E  TiBIZS* C c r e a l A:-ioujit Y ie ld Cooking T iro G eneral D ir e c tio n s
Cornmoal 1 cup 6 cups 45 m inutes ¥dx co m m eal, s a l t  and c o ld  iTater in  a p an . Cook over the flam e s t i r r i n g  c o n s t a n t ly . Cook ovor b o i l in g  v-ntor*. P r o p o r tio n s :1 cup C o re a l to  6 cups o f ivater.
F a rin a  Cream o f WhG't 1 cup 5-6 cu'p £! 20 m inutes G ra d u a lly  add c e r e a l to  b o i l in g , s a lte d  w ater s t i r r i n g  c o n s ta n tly  f o r  f i v e  m in u to s. Cook ovor b o i l in g  uc.tar% P ro p o rtio n :1 cup Ceroa}. to 5 cups o f u a tc r*
00.tn o a l 1 oup 3-4 cups Q uick cooking 20 m inutes S t i r  o a tn e a l u n t i l  the b o i l in g , s a lta d  u a ta r  cooks over flam e ten m in u tes<, Cook ovor b o i l in g  17a tcr\  P ro p o rtio n : 1 cup o f c o ro a l -  3 cups o f Tratcr,
R ico 1 cup 4 cups 35-45 n in u 七os Wash r ic e  to  romovc lo o so  s ta r c h . P la c e  r i c e ,  r;°.tor .^nd s a l t  in  n. covorod k c t t lo  over a nodcr^to f i r e ;  rrhen m t e r  h ea ts v ig o ro u s ly  roducc； fln .no as lo i: as p o s s ib le  or so t b^.ck on stovo i f  i t  is  one o f tjood or con. l . 7i t  the end o f f o r t y  m inutes n i l  o f tho T7n.tor should bo absorbod. P ro p o rtio n :1 cup o f co ro a l to  1-̂ - cups o f m t e r
公tienroni 1 cup 4 cups 10-S0 niiautcs Cook in  b o i l in g  s a lte d  it:?.t o r . I f  i t  i s  to  be served, h o t , pour hot u a tc r  over coolrcd m acaroni to r e -  

1110vc excess s ta r c h ; i f  i t  i s  to  bo sorvod c o ld , use co ld  ira to r .
Ti/hont 1 cup 4 -5  cups 45-60 m inutes S t i r  c e r e a l in to  b o i l in g  s^ lto d  •:;.:t；Gr and cook f o r  5 m im ito s. A l -  

10u to son.k in. t h is  '7̂ .to r  over n ig h t . Cook over b o i l in g  vntor 1 to  4 h o u rs. Longer sor.king de­v elo p s a. f in e  .f la v o r . P ro p o rtio n : 1 cup c o ro a l to  4 cud s  o f u cito r.*  Sh o rt p erio d  cookory of ccran .l i s  p o s s ib le  but i t  improvos n-ith lo n g e r co o k in g .



DIRSCKONS ilND ra.lPSRVrOSS CILmT FOR ROASTING MS/IT
Wipo r o a s t  w ith danp c lo t h . Season r o a s t  b e fo re  or o .ftc r  cooking as d o s iro d .R o ast b e e f , Iamb ?.nd pork in  op^n pan. R o ast v e a l in  clo so d  p^-n, cover u it li  n p a s te  o f  f l o u r  o.ncl f a t  or l^.rcl i t  i ; i t h  s a l t  pork o r bacon. (T〇a l  has a tcndoncy to bccono clrjT' as i t  i s  d o f ic io n t  in  fr .t  r.nd c ；?.n bo p ro to cto d  co v e rin g  or la r d in g .)Bccauso moat r ; i l l  con tin u e to cook a f t e r  i t  has boon rcnoYOcl from the oven, the degree of dononcss should be docidccl upon beforehand so th a t  the r o a s t  u i l l  not bo ovor-dono vrhen sorr^od*R o asts cu t to  b e t t e r  adv?Jit?.g〇- ^hen coolod before* c a r v in g . I t  i s  rroll to  rorionbcr t M s  uhon s o r t in g  r o n.s t  r.o.へ C o o l b o f ore c a rv in g  to  get the groe-test nuj1ibor o f se rv in g s  per idounc"UTo prcTTont an excessive- lo s s  o f troight fro n  sh rin kage durin g r o a s t in g , r o a s t  n o at a cco rd in g  to f 011 srjirig c lr .r t  a 七 the l i s t e d  tGnpoir-tuiics*OK JIT  FOR RO/iSTING liE iT

Kind o f Moat R o a s ts : Y o a lL .̂nbPorkB oof-R arc
Boof-Mccliuri
Boof-WGai-Dono

T in。

30 niim toG x701* pound30 n in u tG s p ar x^ound30 n in u to s p er poundF or 20 n in u to s 20 n in u te s  per poundFor 20 n in u to s 25 n in u ta s  per poundF or 20 n in u to s 30 n im itc s  ■フor つ0und

Tc^i'Dorr.turc
525 d ogre os Faroiib.oit325 degrees FnronliGit350 cl.ogrGv；5 Fr'.ronhoit400 degrees F aro n h o it 250 dogroGs F aro n h o it400 degroos Fr'.roiihoit 250 dcgrocG F-ironhoit400 degroos F a ro iih c it 250 degroos F aro n lio it

F o r Pot R o a s tin g  - -  Top S te v e  Cooking 00ok nc^.t 35 n in u to s  tho pounda t  s iiT ic r in g  tonp oir.turo



HET狐  GES
G_OFFEEP e r fe c t  c la ? .n lin o s s  o f o v crj'th n ig  used in  the nuking of c o ffo o  i s  e s s e n t ia l*C o ffo c  bこgs and f i l t e r s  nu st be ciiaxigGc! fro q u cn tily . U rn s, p o ts , o t c . ,  n u st be ini'：n .c u la tc .C o ffo o  d c t o r io r ：itc s  m io id ly  and ;.ia st not bo nn.de noro thxn 15 n in u te s b of -ro  se rv in g  t i n e .
■ 狐 IK12 oimcos lcinon ju ic e  t こ* 1 g r u ica 〇f  Tr.tQr. (12  nodiun s iz e d  lonons)1 pound su3°.r to 1 g i l lo n  o f vj^.tcr.HJTTEEHSIXB i i t t c m ll l !： nakes an o x c c l lc n t  b〇vcrc.go e s p e c ia l ly  uhon cr.n be purc!ir.socl in e x p e n s iv e ly  in  the l o c a l i t y *c o c a i1 pound o f cococ\ to 8 g a llo n s  o f l iq u id  cis f o 11つ!:s :

2 quaspts o f  co ld  u n tc r  ^ddod to cocoti 10 q u arts o f ]10七 m t o r  Jidrlocl cocoa and c o ld  r ^ ta r  n ix tu ro  20 q u arts o f hot n i l k  4 pounds o f su g a r.
m m . ca厕 s d  -  to m i mE au al p a rts  o f camiGd o v -p o r-te d  n i l k  ■-'.nd m t e r  to  i^rich has been -iddod a  p inch  o f sn. l t  and a fc\- drops o f vr?wiiill^ o x tr^ c t v a i l  r.^ko o. p ala tr .b lc . d r in k . Fren  food v .^1ug sta n d p o in t t^ .is i s  cor.pn.r-blc to v;holc fr e s h  n i l k .

- 8 -



獅 DUNG TOEOIiBLE FRUITS BE?ORE COOLIING
Fso groon and su c cu le n t y cg a ta b lo s  as soつn as p o s s ib le  n f t a r  buying then in  tho r：n r k o t  or g ith o r in g  than in  your cv;n garci.cn, in  ordor to  ccn - 

sgi*vg t h e ir  f u l l  v it a n in  contont as v ;o ll as t h e ir  g?.pdcn-frosh f la v o r .0 ,d o , f r 〇sh , g r〇cn voSo t，U 〇s , r 〇,  , a y t ,  ad o a lo r  you can dopond on —  f o r  th ere i s  a grad ual lo s s  o f v it a n in  C and. the B •vitanins T7hon tlioy aro  a l l o u c d .七o sto-nd a.t' ordinr'.ry ■tcnpc.m'fcuros* The v ita n in  C lo s s e s  aro n o st se r io u s  rmd :aost m p id , o s p o c ia lly  in  non-^-cid v e g e ta b le s  and theso in clu d e  p r a c t ic r i l ly  a l l  v o g o t^ b lcs  except to n a to o s . F r u it s  °.ro n o t so nuch o f  a p ro b lc n , f o r  tho}/ co n ta in  s u f f i c i e n t  a c id  to conserve t l io ir  v ita n in  C con七out*H ^ X o  voSo t ,b l os So n tl y , ju S t  , 3  y 〇u « 〇  r , 〇sh ^ i t s ,  , 0,b r u is in g  causes r^p id  lo s s e s  o f v it a n in  C . ¥nsh and sto ro  in  th e r e f r i g e r ­a t o r , c lo s o -c o v c ro d , "bo: c u t denm v i t こ：;:in  lo s s e s , Donf t  l e t  greens and sr.lcid tilin g s  soak in  c o ld  vTatcr. W sli then q u iclcly  but th o r：：u g iily , and put thorn in  covered po.n in  the r o f  r ig o r s  to r  tc  c r i s p ,  Donf t  ^nd cu t up yourTogo ta b le s  f o r  dim ior b e fo re  r̂cu go to your a fto rn o cn  r e l ie f #S h e l l  groon peas or l i m  beans ju s t  b e fo re  t in e  to cook; they r o tn iii t h e ir  v iln r iin  C 11cli bo七to r  in  tliG pods, in  n co ld  p l . 'c c .S t a r t  fro z e n  ircgotn.b3.^s cooking 1711i l o  tlioy ^ro s t i l l  fr o z e n , fo llo w in g  d ir e c t io n s  on tho package, n.s c o n s id c m b lc  C i s  lo s t  7；licn tlioy nrothaued in  a i r .  I f  fro z e n  f r u i t s  a rc  to  bo served uncooked, thmv th an  ju s t  b e fo re  serving# POTATOES M D  HOOT V^GET.VBLES
P o toto os and o th er roo t Yoga ta b le s  liko vriso  should, be propp.rc-d ju s t  b efo re  cooking tin o *  Dicing in  t h o ir  sk in s conserves the g r e a te s t  nnounts of v i t a -  n in s  and n i n c r a ls ,  but i s  not p r a c t ic a l*  I f  p o ta to e s aro to be parcel,do pa.ro than as thinly?- r:；s p o s s ib le ,—nnd doiif t  l e t  them str-nd in  eoleVV-Titcr ciftGrr.で.r d . C-； r r c t s  m y  bo r;o.ll scrubbed u it h  a s t i f f  vo g o tab lo  brusli, ra th e r  than pared o r  sem p ed ; p arsn ip s Lrxy be feembood b o fo ra  co o k in g , and the sk in s s lip p e d  o f f  a f t e r  b o i l in g . Cut. c'ユir .o t s , p cirsn ip s, .̂ncl' o ther nlo n g ,7 v e g e ta b le s  loagthvrisG ra th e r  than in  s l i c e s ;  they a rc  lo n g - c c l lo d , and so th ere r : i l l  bo le s s  rr，olcGcTingf; o f n u tr in ^ n ts  in to  tho coo kin g itっ, to r  i f  tlic^  a r 〇 c u t in  m m o r .Cabbage,, c a r r o t s , or o th e r v o g c ta b lc s  th a t 二rG to be shroddod or cu t f in e  fot* cooking or f o r  u s in g  in  s^.lad o r  s la u  should be. cu t in a o d ia tc l^ ; b o fo rc  u s in g , f o r  shrodding oxposos innuricrr'.blo cu t s u rfa c e s  tc  tho a i r ,  h a ste n in g  c lcstra c­t io n  o f v it a n if i  C . I f  f o r  s a la d , tho acicl d re ss in g  should be addocl a t  onco nnd r ;c l l  n ix e d , f o r  n c id  (lonon ju ic e  or v in o gar) h elp s tc  :?i *gvont dcs"truetivci o x id a tio n . E，/cryonG knっtts t i n t  adding lero n  ju ie G , pino<applc ju ic o  o r o th e r  cicid ju ic e  t つ clicG.cl apつ13s ,  pG ^rs, bananas nncl nthor fr e s h  f r u i t s  v ; i l l  p ro - vont 七]!。!！ f r つn  clirfconing; i t  了.111 a t  tlic  sつ.nG tine* cu t dorrn lo s s  o f v it a n in  C ,
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COOKING TO SAV2 ^/IT:J,D：NS
» S ^Wna-i i t  conos to cooking fr e s h  YGgGti'.blGs and f r u i t s ,  the tu o - fo ld  a in  i s  ( l ) t o  prcYont undue d e s tru c tio n  o f v ita n in  C by hon.t and a i r  (o xid atio n ) and (S) tr： a v o id  v e s t in g  tho u n te r -s o lu b le  n in c r a ls  and v ita n in  C , and tho MBtf group—*th ia n in , r i b l o f l a v i n ,  n i c o t in ic  a c id , e t c .I t  ia  not nocoss^ry to  use la r ^ c  anounts o f T itter , hor；G vcr. S tc irt u it l i  b a r e ly  tho anount o f m p id ly  b o i l in g  l i g h t l y  sexltc.d m t o r  thr-t you th in k  i ; i l l  bo s u f f i c i e n t  to  cook tho v o g c ta b lo , but thr.t u i l l  Ir.vc a l： ;iost ontiro-* 

l j  cooked aroy by tjio t in e  i t  i s  dono,IT u tritio ii :-urtho:r:it;lGs a rc  :10tr a d v is in g  七11?.七  sp in ach  be cooked in  a l i t t l e  e x tra  b o i l in g  s a lte d  i n t e r ,  r a t 310r  tlicin in  ju s t  "thci ^ n tc r  r711ic ii c l in g s  to  tho lo a v e s . Cook b r i e f l y ,  d r a in , ajicl d isc a rd  the l ia u ic l , Season tho cooked greons a s  d e s ire d , nclcLing lanon ju ic e  the l a s t  nonont to  proYcnt un- plc.<?.sru it c o lo r  chcjigos trhich the proscncc o f a c id  cr.uscs in  green v o g c t-.b lG s .For red. v c g o t^ b lo s , such a s  rocT ca?jl>r.gG, and "boots tho o p p o site  holds tr u e . They nood a c id  in  order to  keep th G ir  c c 10r ,  r h i lo  tho green v o g e td ：)1os r e ­sent i t .  Jidcling ■"?. l i t t l e  10 ；ion ju ic e  or v in o ^ .r , or even d ice d  tn .rt ?tpplo ir iiilo  t-hc Yogot^.bi.c i s  cooking u i l l  koop the. c o lo r  a p le a s in ^  roe*..s o ,a  to  G,o o n  to k〇cP t .o n  „ 〇〇n . . . s  s , I t ,b o n o fic in l o.s i t  Is fo r  s -j  r.ruiy othor p urposos, clGstr〇3's v ita n in s  C 'an d B1 (t h ia n in ) . Cooking tho vogo tn.blG  uncovcrod koops the d e sire d  c o lo r , and so the use of soar, i s  im n o c c ^ s 'iy ，

DOIV^ 07SR-C00K ------ — --------------Fnr 七oc Eruiy cooks hAvc c. i:cai(ilo；Qcy to cook the l i f e  out o f su c cu le n t YGgo- t a b lo s . They should bo c つnsiclcr.jd  d"；110 xrhen th ey  aro bn.roly to n d c r , "but s t i l l  a l i f t l o  c r is p  ?\ncl ulicn clierred. P o ta to e s  ^nc1. other s ta rc h yv o g o ta b le s , o f  co u rse , ncocl to  be cooked, u n t i l  110 m.x: t a s te  re n a in s—*n.nd they nood 士〇 bo cooked in  n o r〇 -7°.t e r  thn.n tho othors re q u ire *D〇n H . _ 銜 • t 加 ぬ  in  伽 ^ ^ , 如they lo s e  o x c g s s I yo  q u a n tit ie s  o f  -vitan in s and n in c r a ls  uhon thnt Im-Tpcns.Dcn*t uso lo n g  cooking p ro co sscs r:hcn sh o rte r  onos aro f e a s i b l e .  Mien ycu do sto u  or vG g G tsb lc  soup, or p r ^ a r o  n.11 o ld -fa siiio r .o d  f?b o ilo dd in n e rf?, f o l l o u  tho iicr:-fashionecT d ic t a t e s  o f n u t r it io n  a u t h o r it ie s :  Acid or.cli vogotable, ju s t  lo n g  onough b efo re  s e rv in g  t in o  so thr.t i t  \ : i l l  bo coolcod ten der but not s o g ^ ily  ovGr-deno and stro n g  in  f l a v o r •DONfT Icgc )̂ hot cookod v o ^ o tc .b lj s  s t r id in g  a m in u te ;10ngcr "th."11i n c co ss二;!^ b oforo s e r v in g . Tine t l io ir  cooking so th^.t thoy "cono out Gvcnt? u it h  o th er food s f o r  tho n c a l .  I f  f o r  r.ny Tcr.szn tlioy riust bo kopt m i t i n g  f o r  sonc t in o  a f t e r  co o k in g , so t then o f f  to  co o l* tiion rohoat then a u ic k ly  ju s t  boforo s e r r in g . This i s  in p o rtr .n tj
, f t 〇r  s t , n , in e  in  . 0  TCGCt, ^ s ,,〇  〇f  1〇 SSvalu e  fr o ii  tho ■vitc'.nin sta n d p o in t uh.cn f r o s h ^  cookod. T onatocs, cookocTor fr e s h , arG cm eixeeption t つ t M s  g o n c ir a lity . T h e ir  higJi a c id  co n ten t a c t s  as ^sritanin C insurc.ncc^ and. thoy cdin bo liapt fo r  s o v c r a l clays v.rith c u t  g ro at l o s s .  F r u it s  l ik o r r is c , b ein g  a c id , r e t a in  t h e ir  v it a n in  C lo n G cr th°.n do non-
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a c id  v 〇s c ta .b lo s .Wo bavc s a id  tlicit i 七 i s  bad 皿 t r it ic 'r m lly — or vi/fcュr t in ly :—七o 〇‘己d s6ua togrcon ■vogotn.blcs* N e ith e r  should i t  "bo ciddcd "to "boy.in.toes r.hon nuking to r^ tc -s o u p . S in g ly  s t i r  the co ld  tonn.tocs s lo u ly  in to  the c o ld  n i l k ,  iior.t g o iit ly ， season , and sorvo onco,DO RIGHT BY C A i« D  FOODSV〇G ctr .b l〇s and f r u i t s  canned c o m c r c ia l ly  crd in a ri3 .y  r e ta in  noro o f  t h e ir  v it* in iii contcni: thn.n hono-CGXBiiGcl. foods bccc.usc ^ ir  i s  i.ioro c o n p l^ to ly  gx— eluded during the coixi；c r c i a l  cc.rniing p rocess tlir.n i s  p o s s ib le  under hone c o n d itio n s*  Tlic l iq u id  in  tlio cn.ns c o n ta in s  good p ro p o rtio n  o f t ^ t c r -  s o lu b lc  ■vitaninE and n in o r a ls , and so should by n.11 nc'.ns bo o a ten , in  one form or a n o tlio r . Donf t  d e stro y  tlio v it a n in  vn luos o f cr-.rmod foods by over­coo kin g th en  r iftc r  rorooving then fr o n  tlic  cc.n s, Hoat cis " b r ie fly  *ind q u ick ­l y  as p o s s ib le  to  conserve tlio v ita n in s  most s u c c e s s fu lly *Caimod f r u i t s  o f f e r  no prolDlon, because the i s  c^.ton ir ith  tlio f r u i t .In  th e ease c f  earned v o g o ta b lc s , ono o f th e n o st p r a c t ic a l  r - y s  o f u t i l -  i z in g  the l iq u id  i s  to  dro.in i t  in to  a so.ucqpc.n 〇-nd b o i l  i t  dom  a^acut h a l f ,  thou add tlic* vGgGtable its ^ lIT , lioat q u ic k ly , seaso n , and s e r v e .ThG o i ly  l iq u id  in  can s o f tun〜 sa ln 3 n , oi* s a d in o s  c a r r ie s  v ita n in s  A andD. U s o 'i t  in  n a k in s f i s h  I c - . f ,  sauces or d r e s s in g s ./S'vo.poro.tcd r .i l k  p rovid es tho vzlu.es o f  Y；h o lc  n i l k  in  ^ con'voiii^nLt ano. in o x -  p on sivc i 〇n i*  X)ilutod 0110—'h iI f  vritli \x.tGr i t  i s  "felic OQ.uiiTv'.lcn'fc of f r 〇sliuhelo  n i l lc • エii seno. eases i t  coti uc：l l  ’〇〇 usod T/itliout d i lu t in g , tlTas .d o u b lin s  the q u a n tity  o f c ^ lc iu n , cmcl o f v i t ^ i i n  A c*nd sinG cf tho B v ito .-  r^ins, in  the f  in i  shod dish* ABOUT OTHSH FOODS?So f a r  a s  fro s h  food s other uord or tuo nood be r.cclod. than vGS〇ta b lG s ancl f r u i t s  n.ro c-noornod, on ly  a
1110 a d v ic e  a g a in s t  o v e r-co o k in g  Given p r e v io u s ly  hold s tru e  x〇r  n e ats  a l s o ,  r jith  tho GzcGiHion o f fr e s h  jD〇r k , r h ic h  r^-st bo th o ro n ^ -ly  cocked to a vo id  drjigor o f the c is o a s o  t r ic h in o s is ,  r;hich c o n .s  f r o -  c - .t in G uiidcr-clonG^pork. I t  i s  b o tto r  to  nee opt sono d e s tr u c tio n  c f  v i t n.:iin  B 1 ( o f  ^Thich pork i s  a  r ic h  sourco) than to r is k  s o r v ia g  t h is  I'^.-rticul^.r tu~)〇 c i  non.t unclor-c...-ol^a.
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I'd a c c o n p lis li both th ese ? .irjs, fo3.1or: t h is  ono b ig  gen eral r u le :*  COOK QfJIGKLY， AS SHORT A TIMS 丄 S POSSIBLE,* U SB 了G AS LITTLE mTi5R AS P03SIBL3 M1K3* USE OF COOKING ITlTSR 班 IEHS IT  IS  EilATLBLillYou don^t nood s p e c ia l  Gaaipnent to  cr.rry out thoso s in p lo  ro e o m e n d a tIo n s . You can dr， i t  r ;itli T^i^tovcr kin d of sto ve 0.1id v;hT.tcvcr kin d o f  orclinnry 
110t t lG s  and sriucopans you nro in  the h n b it o f  u s in g , (tln3_css you nrc in  tlio H a b it o f  co ck in g  in  copper! The prosoncc o f copper in  any anount spcjcls up the d o stru e tio n  o f v it e n in  C .)Not on ly  do you consorvo tlic  v5-tanins and n in c r ^ ls  in  your fr e s h  vegetable"', ana f r u i t s  by f e l l つ 17in g  thG rulo_-t].iG5 v o g o ta b lc s  you s c fv o  n i l l  bo a t  ' t l u i r  b e s t so f a r  as c o lo r , f lr .v o r , r.ncl te x tu re  arc- concerned, to o j That i s  an inportruit p o in t- - f o r  th o rc  u'OulcT bo no sense in  co n se rv in g  n u t r it io n a l  e lo -ricnts in  focxls i f  七Iig  foo’ds tliG n sclv cs  tu m od  cu t t；.:; Too unapjD otizing, t a s t e -le s s  n o s s c s j USE AS LITTLE AS POSSIBLE111on you droim ■vGgatiablcs in  la r g g  q_uantit;ics. .of b o i l i n s  iT^tcr, you dr.0.!/ out o f th en  G x tra -l? .rg o  anoujits o f  the v :? .to r-so lu b lo  C and B v it° .r .in 3 -n.nd n in c r -  a l s * And thon , in v a r ia b ly , you th e Icc-ttlo to th e s in k  and d ra in  o f fci11 th a t  Tr.tor r i t h  a l l  thoso v ito n in s  and n in e r r .Is .
01i  the. c.thc；r  Iiruid, i f  ycu s in r t  vogoi:二’） le s  cooking in  very l i t t l e  Tr-tci*, so thr.t rhon they a rc  te n d e r th ere r.ro ju s t  a fovr sp o o n fu ls  o f l iq u id  l o f t  on tlicri， i t  i s  G^sy to r.ir.kc use o f th^.t r ic h ly  fla v o re rl n.nd h ig h ly  v n lu a b lc  l i q u i d .  You nay s irip ly  r.cld l i t t l o  s a l t  a.iicT peppor, .̂nd serve J：fis  i s ,? Or, 
y e n  nay nalco a s l i g h t l y  th ic k e r -t li^ n -u s u a l crca n  sriucc and pour c y o t  t 3io imclro.inod v G g o t°.b lc , "ind l o t  the r ^ .r .in in -3 liq u id , t l iin  th e sauco tc  proper c o n s is to n c y .
エn tlic. cつ.so of nild~flavnrcd v c g o t ^ l G s ， if ycu uisli tc. servo ぬ〇二1 f a i r l y  ,Jdry ■, drn.in o f f  tho l iq u id  in t .:  n. j a r ,  co T cr , -"incl ^:ut i t  in  the r o fr ig c r ^ .to r  TThorc you u i l l  see i t  n ext t in e  3r〇u ^ ro p ir^  Usg  i t :  A ：-c! i t  to  sono-
ネliin g — p m c t iG C lly  any type o f gr?.vy or soup \~ill be 0，11 tlio b e tt o r  f o r  i t s  in c lu s io n *  Of c o u rse , i f  th e  cooking l iq u id  i s  uir?n.l^.t0.b lc ,  i t Ts b e tto r  to  d isc a rd  i t  th^.n to t r y  t  ) use i t .  Uio r^.tor in  ulrich cabbage or otlior s t r m g f  flavcx^jd Yogotr'.blos has 〇〇〇1€〇€1 co n ta in s d is^ ^ r〇w.?.b3x su lp h u r conpouncls, "nd tliG. r a t o r  in  r:M ch has been ccokod c つ;a tr .iiis  c>l〕joctioirVblCi conpoundso f o x i l i c  n .c id .
X  fo ir.1 o f  ali.iost-T；a t c r I c s s  cooking i s  c z c o llo n t  to uso in  co ck in g slirccldod or  
dicod n ild -flr .v o r e d  su ccu lo n t v o g c ta b lc s . Pu.t o.tout 011011011  u°.tor in to  the  
pan, a l i t t l e  o i l ,  or' other f a t ,  and heat to b o i l i n c .  A'：-d the fr c s h ly -d ic o d  
or shrcdclod v c g o ta b lc , s^.lt l i g h t  13̂ , c -v o r  t i g l i t l y ,  _̂nd cook .ju st u n t i l  tender  
10 to  20 n in u to s r i l l  be ar:plc fo r  riost v e g o ta b le s .
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WAR RELOCATION AUTHORITY

San Francisco Regional Office 
Subsistence Section 
Service of Supply 

1231 Market "Hlreel 
San Francisco, California 

K l . 2-2300

MENU #2 19A2

This bccklet cf a fcur-week menu has been 
ccrnpiled for the help and guidance cf the 
Chief Stewara and his assistants sc that 
they may arrive at the ccmpcnent neces­
sary parts tc make up each daily menu.
From time to time these menus will neces­
sarily be changed and the cccperaticn of 
all concerned will be appreciated. Sugges­
tions or criticisms that would improve 
feeding facilities and services vjill be 
welccmed at all times。



FIRST WEEK

lb s
cans
#2蚤 cans
26oz* pkg3#
lb s
lb s
lb s

10 heads 
10 lb s  

2 a ts

QUANTITIES TO 
Servo 100

100 OG. 
8 lb s  
Z oz*100 0 Q #

12 lb s  
-4r lb s  

4 J - l b s  
2 ! lb s  

4 cons

J.IENU
B i C U T

B ^ c d  Apple 
Crorjfl o f Wheat 

( S a lt
F r ie d  Egg

Breed, to a s t
C o ffo o
Sugar
B u ttor
H ilk ,E v a p #

DIKNER
Vcgotciblo Soup

6 g e ls  o f boof sto ck  
C arro ts  
P otatoes  
C o lo ry  
Tomato os 
Onions 

Salad
Lottu co
Tomatoes
Mayonnaiso D rossing  

Boof a la  mode 
Boof 
Buttor  
Bacon 
F lo u r
■ DGGf 〇"bock, 3 
Tomatoes 
S a lt  
Popper 
Onions 
G a r lic  

Voge ta b le
Mashod P o tato as  
M ilk , Svap*
Pgq s

Dossort -  F r u it  G e la tin  
Broad 
B u tto r  
Toa

5
 

2
 

3
 

4
 

8

i

f
 

2 

2

so 
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b
 

c

s

s
 

s 
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S

1

3
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b

b

b

b

b

E
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z
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1

X

1
1
1
^
0

 

o

l

^

l
s

C

M
 

2
 

5
 

2
 

4
 

1
 

3
 

1

sobs 

s 

s 

s 

s 
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lb
lb
lb
lb
lb
lb

5
 

0
 

4
 

3
 

4
 

1

1

5
 1



FIRST \HSEK

cans
OZm

2i j1
2

1511
25
25

MDNDAY

QUMTITIES TO 
Servo 100

fご lb s

MEMJ

SUPPSR
Pork Chop Suoy 

Pork 
Onions 
Colory
Poppor, groon 
C abb ago 
Soy Sauco 

Salad
S lice d  Boots 
Salad O il  
Vinogor 
Sugox 
S a lt
31aclc Poppor 

Vogotablo  
Spinach 
Hi co 

Toe.

TOTAL COMPONENTS RSqfJIRED FOR 脸

Apples 100 o a. Potatoes
Crocm o f Vtooat 8 lbs Golory
S a lt 14 oz« Tomatoes
Eggs 100 oa* Onions
■ MiriJf— Lottuco
Brood 20 lb s Mcyonnaiso
Jam #2 , 5  joxs Boof
Coffoo ? 4 T lb s Bacon
Sugsj? 4 5/81bs F lo u r,
Buttor 5 |-lb s Tomato os
M ilk ,E va p . 4 cans Black Popper
Boof Bonos 5 lb s G a rlic
Carrots 4 lb s Soy Sauco
Poas 6 cons Boots
G o la tin , fr u it  E6oz# 4 pkgs# Salad O il
To a 1 lb Vinegar
Prok 20 lb s Rico
Poppor, groon 10 lb s Spinach.
Cabbage 15 lb s

s 

s 
0

 
0

 
0

s

 

qLt
lb
qt
pt
lb
lb

s

s

s

s

s
 

s

‘ 

•

•

•
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s
 

b
 

b
 

b
 

b
 

t
 

b
 

t
-

t
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z
 

z

.b

.b

.b 

X
 
1
1

1
 

n
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1
 

a
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o 
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1
1
1

5

0

0

5

2

 

5

1

1

2

2

1

2
 

5

5

蚤

s

DS
C
O
DS
DS
G 

o
i
c
q

ds

0

4

3

2

0

2

5

2

2

 

3
 

1

1

2
 

1
 

3



FIRST WE 孤

25 lb s  
3 7flO  cans 

12 lb s
1 ；f lO  can or 5 ja r s  

|  lb

TUESDAY

QJIANTITIES TO 
Serve 100

MEMJ

§• G ra p e fru it  
R o lle d  Oats 

( S a lt)
Fried  Bacon
F rie d  P o tato es
Bread, to a s t
B u tter
C o ffee
Sugar
M ilk
M ilk , E vap.

DIMMER
Baked Macaroni (Southern S ty le )  

Macaroni 
Tomatoes 
Onions 
Lard 
S a lt

Salad (Cole Slaw)
Cabbage 
Salad O i l  
7inogar  
S a lt  
Popper

V egetab le -  R ice
Ic e  V/ator
Toa

SUPEEH
Hambujjgor Stoalc w ith F rie d  Onions 

Hamburgor 
Onions 
Shorten in g  
Catsup 

Vogo ta b le  
Rico
Stewed Corn 

Bread 
Jam 
Toa

alig6
0 -.
o

# 

s
 

s

s

s

s

s
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34 lb s  
20 lb s1 q t #

1 p t .
1 oz*

50 lb s
35 lb s

2 lb s
1 #10 can
3 cans 
5 ja r s  
1 lb
2 lb s

G-rapo f r u i t
R ollod Oats
S a lt
Bacon
P o tato es
Broad
B u tte rCoffGG
Sugar
M ilk
M ilk , Evap* 
Macaroni 
Tonatoos //2g- 
Onions 
C abb ago 
Salad O il  
Vinoger  
Black Poppor 
Rico
Hamburgor 
Shortening  
Catsup  
Com  #10 Jam ?f2  
To a 
Lard

FIRST WEEK 
TUESDAY

m m Q u a n titie s  To Sorvo 100
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JTRST WEEK：

10 hoads1 q t .
20 lb s  
25 lb s

4 lb s  
20 oa«

5 lb s
1 Tbsps*

J  lb

30 lb s  
25 lb s  
25 lb s

4 が10 cans 
6 lb s  
4 lb s  
Z oz *
4 lb s  
3 Tbsps 
1 oz*
1 oz«

WEDNESDAY

Q3ULMITI3S TO 
Sorvo 100

M3NU
BREAKFAST

Stewod Prunes 
B oilod Eggs 
Broad, to a s t  
B u tto r  
Jara ；fs 
C o ffo o  
Sugar Iviilk
M ilk , Evap* 
Corn Ivloal Mush

DINNER
Cannod Stow o f  Pork w ith Noodlos 

Pork 
Noodlos 
Onions 
P otato os  
Tomatoes 

Salad
Lo ttu co
French D rossing  

Vogotablo
I t a l i a n  Squash 
Hi co

D ossort (Broad Pudding w ith V a n illa  Sauco] 
Broad 
Eggs  
Sugar
V a n il l a  E x tra c t

Toa

SUPESR
Fran k fu rters w ith  Cabbago 

Frenl^furtors  
Cabbago
B o iled  P otatoos  

D cssort (Apple P io)  
Applos 
F lo u r  
Shortening  
S a lt  
Sugar
Lomon E x tr a c t
Cinnamon
Nutmog

100
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FIRST WEEK
WEDNESDAY

SUPPER (cont»d) 
Bread 
Jam 
Toa

QJJaOTITIES TO 
Soxvo 100

12 lb s  
5 #2 ja r s  
|  lb

TOTMj COIvIPOlOTrS REQUIRED FOR DAY
Prunes, d ried 7 , lb s
Eggs 10 doz*
Broad 28 lb s
B u tte r zb  lb s
Jam 10 ja r s
C o ffo o 4 oz#
Sugar 1 3 | lb s
M ilk pts# ]
M ilk , Bvap* 5 cans
Corn Moal Mish 5 lb s
Pork 35 lb s
Noodles 15 lb s
Onions 5 lb s
P o tato es 35 lb s
Tomatoes }fSg- 10 can
Lo ttu co 10 heads
Fronch D rossing 1 q t .
Hioo 25 lb s
Squash, I t a l i a n 20 lb s
E x t r a c t , V a n il la 1 Tbsps
Toa 1 lb
Fran k fu rters 30 lb s
C abb ago 25 lb s
Applos yflO 4 cons
Flo u r 6 lb s
Shortening 4 lb s
S a lt 2 Q Z *

E x t r a c t , Lomon 3 Tbsps
Cinnamon 1 o z#
Nutmog 1 oz#



FIEST WEEK TEHjRSD^ar

6 g a ls  
10 cans

2 lb s
3 lb s  
8 Xbs

l j  lb s

35 lb s  2 qt*2 q t .
25 lb s  
25 lb s

3 #10 can
h lb

QUMTITIES TO 
SERVE 100

100 e a .
9 10oz.

20 lb s  
20 lb s  
12 lb s
余 p t . 100

zb  lb s
4 lb s  4 | - lb s
5 cans 
5 ja r s

pkgs«

B H E i p W
Oranges 
Corn F lak es  
Fried  Ham 
Fried  P o tato es  
Bread, to a s t  
M ilk  
B u tter
C o ffe e  .
Sugar
M ilk , Evap.
Jam #2 DINNER
Boston Baked Beans 

Navy Beans 
Bacon or Pork 
Catsup
M olasses or Syrup
S a lt
Pepper

Salad -  S lic e d  Tomatoes 
V egetable ,

B o iled  P o tato es  
B u ttered C a rro ts  

(Buttor)
Bread
Jam
Tea

SUPPER
Soup (Clem Chowder)

B eef Stock
Clams ^2 cans
Bacon
Onions
P o tato es
F lo u r
S a lt  & Pepper to  t a s te  

F is h , fr e s h  
Soy Sauce

Salad (Japanese P ic k le s , use cabbage) 
Soy Sauce 
Cabbage

V egetab le -  R ic e , steamed 
D essert

S lic e d  Peaches 
Tea
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FIRST WEEK 
THURSDAY

MEI'ilU Q u a n titie s  to  Serve 100

TOTAL C0MP0腿 TS REqjJIRSD FOR DAY

Orangas 100 e a .
Corn Flakes 9 10oz*
Ham 20 lb s
P o ta to es 53 lb s
Bread 24 lb s
M ilk |  p t s .  

3 |  lb sB u tter
C o ffe e 4 lb s
Sugar r 4 | - l b s
M ilk , Evap# 5 cans
Beans, Navy 15 lb s
Catsup
S a lt

1 p t .  
4 oz*

Pepper, b la ck 1 oz#
Tomatoes 15 lb s
C arro ts 15 lb s
Jem #2 5 ja r s
Tea 1 lb
Beef bone 15 lb s
Clams # 2 cans 10 cans
Bacon 2 lb s
Bacon or Pork 4 lb s
M olasses or Syrup 2 p ts»
Onions 3 lb s
Flo u r l j - l b s
F is li, fr e s h 35 lb s
Soy Sauce 4 gts#
Cabbage 25 lb s
Ric© 25 lb s
Peaches #10 3 cans

Pkgs#
100



#10 cans 
i*bs. 
oz« 
o z . 
e a . 

l b s .  l b s .
1-bs.
o r 6-1/ 4 g a ls  X*bs •
#2 Ja r s  
l"bs.

P R IM T

QUANTITIES TO 
Serve 100

35 ITds.
4 l*bs.
4 can s
5 l*bs.4 l b s .
4 o z.
1 o z .

10 heads
5 rbs.
4 rbs.
2 *bcks
3 q t .

3 #10 cans 
25 i*bs*
12 l b s .  

l"bs •

20 l*bs.20 l b s ,10 rb s,
10 lb s .

2 q ts .

5 #10 cans 
25 lb s .

MENU

BHaAKFAST
Applesauce
Sugar
CinnamonNutaieg
F r ie d  jSggs
Bread, to a st
C o ffe eStignr
M ilk
B u tte r
Jam
Cream o f Wheat

DIHHBR
B ra ise d  B eef 

B eef 
Onions 
Tomatoes 
C arro ts  
G e le iy  
S a lt  
Pepper 
G a r lic

S a la d , Vegetable  
L ettu ce  
Tomatoes 
C e le iy  
Green Onions 
French D ressing

V egetab les
S tr in g  Beans 
B o ile d  P o ta to es

BreadKartで . .
Tea

SUPPER
Sak iyak i 

B eef 
Oa*bbage 
Onions 
C e le ry  
S〇3r Sauce 

V egetable  
Spinach  
R ice

A
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1
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FIRST WEEK

nm u

SUPPER (Cont«d) 
Soy Sauce
Vinegar 1 p t .
Su^ar 2 oz.

Dessert -  Ginger Cookies 300 ea.
Tea, hot JL

公 113.

TOTAL COMPONSNjPS HBQ；giSED FOR M Y
j^jplosauce #10 2 cans B lack  pepper 1 o z .
Sugar 8 j  l b . 2 o z . G a r lic 1
Cinnamon 1 oz* L e ttu ce 10 heads
Hutmeg 1 o z. Tomatoes 5 l b s .
Sg£S 100 〇a* G-reen Onions 2 "bchs
Bread 24 l b s . Prench D ressin g 2 qtSk
C o ffe e 4 rbs ‘ S t r i i ^  Beans #10 3 cans
M ilk  p t . 100 or 6 J g a ls P o tato es 25 l b s .
B u tte r 2-| 1T3S. Toa 1 ITds.
J sJQ .2 5 ja r s Cab"ba€© 20 lb s
Oream o f  Wheat 6 l b s . Soy Sauce 4 q t s .
3 e ff 55 l b s . Rico 25 l b s .
Onions 14 l b s . Spinach #10 5 cans
Tomatoes #2^ 4 cans Vinegar 1 pt#
C arro ts 5 l"bs. Gingor OookiGs 300 e a .
C e le ry 18 ITds. S a lt 4 02,
Lard l"b s •

IR IM Y
q U lM IT ISS TO 

Serve 100



4 26-oz p k gs. 
1 ^10 cans

12 X b s .
5 #2 ja r s

i  l b .

qUANTITIBS TO 
Sorvo 100

50 oa.
8 lO -o z.p k gs

100 ea.16 ITds.
2 oz.

12 o z .
4 lb s .
1 l b .J  p t  .100 o r  6-J； ga3s.2备 1"b s .
4 ITds.

4|-113S.
5 #2 ja r s  
5 cians

35 11ds.
6 券3 C2U1S 
8 ITds.
6 cans 

1杳 l"bs • 
i f  l b s .

2 0 2.
1 0 z.2 d 〇2,
2 #10 cans 10 l b s .
2 #10 can s 
4 截 |  cans
3 h cads

I'EUU
BESAKPAST

G r a p e fr u it , J  cut  
Grapenuts 
C o u n tiy  Sausage 
Hot B i s c u i t s  

F lo u r  
S a lt
Baking Powder 
Lard o r  Shortening  
Sugar  
i i i lk  

B a tte r  
C o ffe e

Jam
M ilk , Svap.DINNER
Yoal a l a  King 

Veal 
Peas 
Oarrots
i i i lk  , Zvap. 14-|- o z . can
J l o u r
Lard
S a lt
WSiito Pcpi^cr 

I 'r a it  Salad  
Oranges 
poaches 
3ananas 
Cajined P ears  
Pineapple  
L e ttu c e

Y ogotaolc (liashcd p o tato es)  
P o tato es  
3 u tto r  
S a lt
WMto Pepper 

D essertT r a it  G e la t in  
Oannod p o tato es  

Bread 
Jam

Tea

n i 4 如 狐

SATUEDAT



FIRST 1BEIC

SATURDAY

i m w q cM T IT IS S  TO
Sorvo 100

suppsa
Cold M〇〇,t v/ith P o tato  Salad

Bologna 10 V o s .

Oheoso 10 l"bs.
Head Choose 10 Ib s .
P o tato es 20 ITds.
Onions 2 l b s .
Mayonnaise D ressin g 2 q t s .

7 o gctab le (Baked Eggplan t)
E ggplant 40 ITds.
Soy sauce さ q ts •
E icp 25 lbs.

D essert (Q^iick Oako)
Lard 4 l b s .
Br 01711 Siigar 12 ITds.
F lo u r 7 l b s .
Baking Powder 6 OZ.
Cinnamon X

2 oz#
ITutmog o z .

Bg^s 30 oa.
Tqa X llD.

T0T..4L COMPONENTS EBQXJIKBD FOR DAY

G ra p e fru it 50 Qa. P ineapple 4 cans
Grapenuts 10 o z . 8 p k gs. L e ttu ce 3 head
Sausago, Country 30 V o s . P o ta to es 45 l b s .
B a tte r 3 l*bs. G o la tin  P n i i t  26 o z . 4 pkgs
Ooffoo 4 l*bs. Sugar V o q .

Jam ^2 10 ja r s Broad 1 2 rb s .
M ilk , S'rosh 邊 g a ls lo a 1 V o .

1/Iilk, Svaip. 11  cans Bologna 10 llDS.
Yeal 35 Tos. ChOGSG 10 r b s .
P o as, #2^ 6 cans Choose Head 10 X'bs,
Oarrots 8 r b s . Onions 2 rb s.
510ur 24*̂  l*bs# Mayonnaiso D ressin g 2 q ts .
S a lt 6 o z . E ggp lan t 40 r b s .
Peppor, TJiiitc 2 o z. Soy Sauco 3 q t s .
Orruigos 2 doz. Rico 25 113S.
Pcachos -7IO 3 cans E x t r a c t , Lemon 1  TTDsp
Bananas 10 T os. Eggs 30 oa.
Poars #10 2 ccois Baking Powder " 12 o z .

Shortening (110.rd) 9j ITds*
Brown Sugar 12 l b s . Oinncimon A oz«
Nutmeg i  〇z-



PIHST WEEK

#10 cans 113.

18 lb s  
15 lb s  
15 lb s  
10 lb s  

4 g a ls  
6 lb s  
2 ^ ts  

3/4

SUPPER
Chow Iloin  

Hoodlos 
Pork 
Onions 
C o lo ry  
Soup Sto ck  
G-rcon Poppers 
Soy Soaico 
Corn S t ex eh 

Rico
D ossort -  Pears  
Hot Toa

SUM)ムY

QJJ皿 IT IE S  TO 
Sorvo 100

R o lle d  Oats 
Orangos 
Bc.con, fr io d  
P o tato  os, fr ie d  
Brood, torjst 
M ilk  
C o ffo o  
B u tto r  
Jem
M ilk , S r a p .

f  lb  s100 OD..
15 lb s  
25 lb s  
12 lb s  

100 \  p t s .
4 lb s  

lb s
1 #10 c m
5 ecusDINNER

Pot Roast 
Com  F r it t e r s  

Corn 
F lo u r  
S a lt

V cgo tab lo s -  Stev/od Turnips  
R ico  
Salad

L o ttu co  
Tomatoas 
MayonnEiiso 

Hot Toa

35 lb s

2 |  # l〇 
2 lb s  
Z oz» 

25 lb s  
25 lb s

15 hoaas 
15 lb s  

2 q.ts 
\  lb *

can

3

i

2



3TIRST WEEKSUND-T
TOTユ  COI.IPONEOTS KEQIJI1 碰  FOR E U

O a ts, R ollod y lb s
Orongos 100 oa«
Bacon 15 lb s
P otatoos 25 lb s
Broad 12 lb s
M ilk 100 i  P ts
C o ffo o 4 lb s
B u tto r 2I lb s
Jem 1 #10 c
Pot Roast 35 lb s
Com  #10 2 | ccns
Flo u r 2 lb s
S a lt 2 oz
R ico 50 lb s
Turnips 25 lb s
Lottu co 15 hds ‘
Tomr.toos 15 lb s
McyOiinaiso 2 a*ts
Toe. lb s
Noodles 18 lb s
Pork 15 lb s
Onions 15 lb s
C o lo ry 10 lb s
Soup 3011〇s 5 lb s
Groon Peppor 6 lb s
Soy Sauco 2 q ts
Corn S ta rch 3/4 pkgs
Poors f lO 3 caas
Mi He, EVop* 5 cons



SECOND WEEK

35 lbs.
1 7flO can

25 lbs.
3 cans

25 lbs#
12 #2J cans

MONDAY

qilANTITIES TO 
SERVE 100

DINHER
Roast Pork 

Pork 
Apples
Mashed Potatoes 

Potatoe s 
Hi Ik, Evap.
Salt & Pepper to taste

Rice
Peas
Salad (Pickled Beets)

Beets 
Onions 
Salad Oil 
Vinegar

Dessert (Bread Custard)
l l i l l c  , Evap. - 14§ o s ,  cans
Bread
Eggs
Sugar
Cinnamon
Nutmeg .
Sxtract, Lemon 

Tea

m m

BREAKFAST
grapefruit 4 cut
Bacon* fried
Potatoes, M d d
Bread, toast
Butter
Jam
Coffee
Sugar
H i I k  ̂ Fresh 
Hilk, Svap, 
Cracked lioiiiny
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SECOND ViEEK

lbs
lbs
lbs
lbs
c a n s
lbs

50 ea. 
15 lbs 
45 l b s  
26 lbs 

lbs
5 jars 
4 l"bs 

6| lbs 
S'i： gals 
12' cans

lbs, 
lbs, 
lbs ； 
lbs • 
(its. 
lbs. 
lbs,

Beets 1う lbs；Salad Oil lj qts.Vinegar 1 p t *Tea 1 lbEggs 2 aozCinnamon 2 o z ；Nutmeg • 2 o z ；Ŝ ctract jljemonl o z t 'Beef 20 lbs.
Celery 10 lbs.Cabbage 40 lbs•Soy Sauce 2 qtstRice 5〇 lbs.Apple 余 10 5 cansLard L lbs

MONDAY

Q U M T I T E S  TO 
SERVE 100

4 旁 1 0■cans 
6 lbs*
4 l b s  
|  l b  • 
i  lb  •

Gr ape f rtii g 
Bacon 
Potatoes 
Bread 

ButterJ 
Jam #2 
Coffee 
Sugar
Milkj Fresh 
Milk, Svap. 
Cracked Honir^ 
Onions 
Flour 
Beef Bones 
Peas #2j 
Porlc

mm
SUPPER

Beef Sukiyaki 
Beef 
Onions 
Celery 
Cabbage 
Soy Sauce 

Rice
Cabbage Pickle 
Dessert (Apple Pie)

今 pple

Lard
Sugar

Tea
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SECOND WEEK

3〇 lbs.
K gals
6 oz*
1 clove 
Z lbs.
3 〇z«
1 . oz.
25 lbs.

4 lbs.
4 gals.
7 lbs.
4. cans 
EO ea.
1 〇z* 
i lbs.

10 lbs l 〇  pkg日.
BREAKFAST

Stewed Peachy d ried  
R ice  i、 r is p ie s  
Hot Com  Bpead 

Corn toc a l  
Flo u r
Balcing ^ov/der 
S a l t
Shortening
Eggs
M ilk

Scrambled ^gg 
B u tte r
i^ ilk , Fresh J  P t s . 100 oi*
C o ffe e
SugarJa n
M ilk , Evap 

DINNER
Hungai'icn Goolash  

B eef
Soup Stock
Paprika
G a r lic
Chopped Onions
S a lt
Pepper

V egetab le -  Pace 
D essert (Tapioca budding)

Tapioca
Water
Sugar
Chopped f r u i t  Eg^s
E x t r a c t 3 V a n illa  Te°.

MMU
TUESDAY

QUM TITISS TO 
SERVE 100
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MENU

SUPPER Chop Suey Pork C e le ryS a la d  Bean Sp routsCucumber Soy Sauce V inegarV eg eta b le  ~ R ice  M ilk , Fresh Tea

SECOND WEEK

•rUESDAI

QU/iHTIXIES TO 
SERVE 100

20 lb s  10 lb s
18

15 lb s . 
Z q t s .  1 pt* 25 l b s .  
X  gdls- ! lb  总 ‘

TOTAL COMPONENTS REQUIRED FOR DAIStwQd Peach? d rie d 10 lb s P a p rik a 6 ozR ic e  ^ r is p ie s l 〇  pkgs G a r lic 1 c lo v eEggs H 〇 Onions 12 lb sB u tte r lb s Pepper% c e 1 o z .M ilk j Fresh 7 f g a ls . 5〇 l b s .C o ffe e 4 lb s T ap io ca 4 l b s .Sugar 112 lbs# E xtra ct^  V a n i l la 1 ozJa n  ifZ 5 ja r s Tea 1 lbM ilk ,E vfa . 5 cans Pork 20 l b s .Com  Meal 9 lb s C e le ry 10 l b s .F lo u r lb s Bean Sp rou ts 20 l b s .B akin g ょ)owder 3 〇z Cucunber 15 lb sS a l t 6 oz S o y  Sauce 2 q t s .Sho rten in g 1 lb V inegard 1 p t .B e e f 3〇 l b s . Soup Bones Chopped F r u it  w'Zz
10 lb s  

A  cans



SECOND V 臟

4* lb s  •
6 g a l s .  
A l b s .
5 l b s ,
5 l b s .

SUPPERJap an ese Soup 
LlisoScup S to ck  Dri.fid Onions 
Cabbage P o ta to e sE n tree (Hamburger uteak)
Hamburger
BreadOnionsF eperv^getr.b le -  Pdcelapa^iese P ic k le  (Use Chinese Cabbage)

WEDNESDAY

MENU

BREAKFASTOranges R o lle d  O ats Ham, f r i e d  P o ta to e s , f r ie d  B read , t o a s t  B u tte r  C o ffe e  SugarM ilk , Frosh M ilk , Evap.
cT 3iil

QUANTITIES TO 
SERVE 100

100 e a .
ヲ Mt l b s ，

20 l b s •
20 l b s .
12 lb s *
2-y* l b s .

4，l b s .
4,2 l b s .  

P ts* 100 or 6գ； g a l s .
5 cans 

$ #2 ja r s

DINNERSh o rt B ib s o f  ^ e e f 8t Brown Gravy* (Baked)B e e f Onions C h i l i  Powder S a l tV egetab le -  R ice  Mashed P o tato es S a la d  (P ic k le d  ^eots)B eetsBread
Ja ^Tea

35 l b s .3 l b s .6 o z .3* 〇z*25 lb s  20 lb s
15  lb s  12 lb s  

5 #2 ja r s  
l b .
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SECOND WEEK 
WEDNESDAY

MENU

SUPPSR (co n t'd )
D essert -  A p ric o ts  
Tea

QUANTITIES TO 
SERVE 100

3 #10 cans 
J  lbs*

TOTAL CQ^IPGNMTS REQUIHED FOR DAY

Oranges 100 ea.O a ts P t o l l e d 9  m  l b s .Har‘ 20 lb s .P o tato es 45 lb s .Dread l b s .B u tte r 2.11bsC o ffe e 4 lb sSugar 4暴 lb sM ilk , Fresh Pts* 100. or 6J- ga lsM ilk , Svap . 5 cans
Beef 35 lb sOnions 1 1 lb sC h i l i  Powder 6 o z .S a l t 7 o z .
Beets 15 lb s .Jam 10 ja r sTea 1 lbMi so 4 -lb s .Soup Bones 8 lb s .C abbage 5 lb s .Hamburger 35 lb s .Pepper,  B iaCk 1 o z .R ice 5〇 lb s .Chinese ^abbage 20 lb s .A p p rico ts  '̂10 3 cans



l b s ,
q t s .
d62.
hoads
ITds.

15 hoads 
2 q ts . 

l b .

35 lb s ,

25 lb s .
15 rbs*

4 26-*0z pkgsl 
12 l"bs.
i n

DIM SR
Pot Eoast of 3oof with Brown Gravy 

Beef
Vogotable

Mashod. Potatoes  
Baked Carrots 

Dossort -  Pruit Ctelatin  
Broad 
Toa

SUPPER
P is h
S〇3r SaUcO 
S lic e d  i»oinoii
Vogcta'bic -  B oiled O o .u lifl〇w〇r
Rico
Salr.d

Lottuco
French Dressing

Toa

1131JU

BHSiJffASO?
Apples 
Oorn yiakos 
E g gs, boilod. 
Broad, toast  
O o ff〇〇 
M ilk , Fresh 
M ilk , Svnp* 
Sugar 
B uttor  
Jam

SECOND TO K  
THUESMY

qUJW ITIES TO 
Sorvo 100

100 oa.
8 10-oz* pkg£ 

100 oa.
12 lb s .
4 rbs.

•| p t , 100 or G j g a ls .
5 onus 

4r\ lb s .
2 | - l b s .

1 #10 Oan



S300KD mEK

THURSDAY

M3UU QUANTITIES TO
Serve 100

TOTAL COMPONENTS EEO.yiHED FOR DAY

•Apples 100 〇a •
Corn fla k e s 8 10-oz« pkgs.
Sggs 100 oa.
Bread 24 lb s .
Ooffoc 4 U s  ♦
M ilk , Prosh 1/2 p t . 100 or g a l
M ilk , Bvap* 5 cams
Sugar l b s .
Buttor 4l b s .
Boof 35 lb s .
Potatoes 25 lb s .
G olatin o, f r u i t 4 26-oz« pkgs.
Fich 35 rbs •
S07  Sauce 2 qts*
Lemon 1 doz.
Rice 25 ITds.
Cauliflow er 20 heads
Lettuce 15 110ads
Jronch Dres - ing 2 q ts .
Toa 1 l b .
Carrots 15 lb s .
Jojn ^10 Can 1 can



lb s .cans.
lb .
lb s .

lb s .
l b .
oz»
oz.

lb s .
#10 cans

113s .
oz«
o z.
r b s .
l b s .
o z.
oz.
lb s .
l b .

SAKFAST
Stowed, prunes
Rice K r is p ie s
Sausage, liiikod
Hcishod. Brown Potatoes
Broad, toast
Ooffoo
Sugar
M ilk , J rcsh  
M ilk , Bvap,
B atterJam ^10 Cem

INEH
Voc.1 Tricasso Dandling 

Voal
M ilk , Svap. - 14j- oz can 
B utter  
y io u r  

Dumpling 
Plour  
Lard
Baking powdor 
S a lt
M ilk  or wator to make a soft  

Vogctable
Mashed Potatoes 
Stewed. Corn

Dessert (prano Pudding)
Plour
Baking Powdor 
S a lt
3ocf Fat 
F r u it s , dried  
Cloves 
Cinnamon 
Sogar 

Toa
Xco Water

Egg Poo Yung
Eggs 100 oa.
Pork 10 I t s .
Sreen Poppers 5 l b s .
Onions 10 113s .
Com Starch 4 oz«
Soy Sauco 2 q ts .

SEOOKD WEEK 
PBIHA.Y

姻 而  QJCJ廣 ITIES TO
Servo 100

35
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SECOHD WEEK

SUPFEH (co n t，d) 
Salad ~ Si 
Vogcta'blo 
Rico 
TeaI cg  Wator

TOTAX. OOl'^OKENTS EEQIJIHED POR BAY

Prunes, dried 7 lb s .
Rice K rispios 迫 pkgs
Sausage 12 ITd s .
Potatoes 45 lb s .
Broad 12 ITd s .
Coffoo 4 I h s ,
Siagar 8^ l"bs •
M ilk , fro sh 每 ga la
M ilk , Evap, 11 caas
Butter 3 j  X b s
Voal 35 lb s .
H o u r r b s .
Corn #10 3 cans
Baking Powdor 9 o z .
S a lt 5 o z .
Boof 5 I t s .
b r u its , dried 5 l*bs.
Cloves l

~s oz.
Cinnamon 2 o z .
Tea 1 l b .
Sggs 100 oa*
Pork 10 r b s .
pepper, groon 5 rbs •
Onions 10 lb s .
Com Starch 4 oz*
Q o y  S cx l c q 2 Qt S •
Tomatoes 15 l b s .
Rico 25 l"bs«
Sggplant 30 l"bs.
LarcL 1 V d .
Je m  #2 5 ja r s

p r ih a y

QUANTITIES TO 
Serve 100

.icod Tomr.toGG 
- Baked Eggplant

15 ITds. 30 ITds. 25 ITds. 
h l b .



SBCOUD WEEK

SAUUHDA.Y

■ 而  QUANTITIES ¢0
Servo 100

BESAICFAS'T
G-rapofru.it, \  cut 
Corn Moal Mash 
Hot Oako

Flour
Sugar
S a lt
Broking powder 
Eggs …… ' 
Shortening  
M ilk  , E vap. ~ 
Syrup

Ooffeo
Sugar
M ilk , Frosh  
M ilk , Evnp,
But to r  
Jam

50 ©a,
5 lb s .

12 lb s .
3 rb s.
4 OZm 

12 oz.
^  -doa>

14-|- o s . can As c^is*
5 务 t s .
4 l*bs.

4-|- 113S*
1/2 p t . 100 or 時  g a ls

5 cans 
2^-lbs •

5 #2 ja r s

BIFiIBR
Roast Pork w ith Drossing  

Pork
Sa la d  (com'bination Salad)

011cumlDor 
Lo ttu co  
Tomatoes 
G-roon poppors 
Ccsloiy •
French D ressing  
Rico

D essert -  Apple Sauco #10 Can
Tea

35 X*bs •
10 l"bs.
10 heads

5 l b s .
6 r b s .

10 1 W
2 q ts .

25 rb s .
ry cans

l b .

SUPPER
A sso rted  Cold Moat & P o ta to  

Mineed Hem 
S lic o d  Ohocso 
P o tato es  
Onions

Salad
20 lb s*  
10 l b s .  
20 l"bs. 

2 rbe •
Eggs 丄 do z.
Ivhyonnaiso 2 q t s ,

Vogotr.blo -  Canned Tomatoes 4 ^10 cans



SSCOKD TSS BK

"w EEL~~CO I^O TO TS~~^晒 涵 HAI

G-r^pefrait 50 oa# Tomatoes 5 l*bs.
Com  Meal l-Iash. 5  IT d s . G-rcon Poppors 6 l"bs*
F lo u r 18 11d s . 00101y 10 1138.
Sugar 141 l*bs. French D ressing 2 q t s .
S a lt 5 oz« R ice 25 lias.
Bc-king Powdor 16 oz* Applesauco >̂10 cans 3 cans
Eggs 74 oa. Tea 1 l b .
Shortening (Lard) 7^ l b s . . Mincod Ham 20 I t s *
M ilk , Frosh 6^ gcs.ls Choose 10 l b s .
Ss^rap 5 q ts * Canned Tomatoes #10 4 cans
C o ffe e 4  IT d s . P r a its  券10 4 cans
M ilk , Evap. 11 cans Broad. 12 3Tbo.
B a tte r l"bs. Onions 2 rbs.
J^jn #2 10 ja r s Mayonnaise 2 q t s .
Pork 35 Vos. Cinnamon 2 o z .

C l o vos 1 o z . A lls p ic o 1 o z .
Cac-um'bors 10 l b s . Nutmog 1 o z .
L ettu ce 10 heads Lard 3 "Xl3s.

1 DS.
lb s .
each

cans
lb s .
oz*
o z.
oz»
0 2 .OZ.
o z .
#10 cans
ITds.
g a ls .
#2 jars*, 
lb .

SUPPER (cont*d )D e sse rt ( Spice Oako)Lard 
Siigar 
% gs 'M ilk  , E vap . - 14|- o z . can 
PI ourBaking Powder S a ltCinnamonOlovos.A llsp ic eUutmogF r u it s

BroadM ilk , iFrosb.
Jem
Too,

% 3ATUBMY

MEW QILOTITIES TO
Serve 100
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SECOND WEEK
M 厕

SRHi^FAST A pples E g g s , fr is c l B read? to a s t  B u tte r  Jam C o ffe e  SugarM ilk ? fre s h  M ilk ? Evap.
D IM SRV eg eta b le  Soup 

Soup Stock  B e e f Bone C a rro ts  Onions C e le ry  Tomatoes P a r s le y  C h i l i  Beans Beans Onions G a r l ic  Hamburger C h i l i  Powder S a l t  PeppsrV e g e ta b le  -  R ice  S a la d  (C o le  Slav?) Cabbage S a la d  O i l  V in egar S a l tWhite Pepper I c e ,  Tea 
ェc e 3 Water

SUNDAYQUANTITIES TO SERVE 100
100 e a .100 e a .

12 l b s .  
2-|lbs*5 fiZ ja r s  
4 - l b s .
Lk  l b s .

J  -Pts* 100 or 6¢ g a ls  
5 cans

6 g a ls  15 lb s  5 lb s  -4 lb s  
4  lb s  2 cans

12 lb s *3 l b s .4 l b s .  
i  l b .
3 0 2 5.1 OZ*251'bs.

25 l b s .2 q u ts .
2 o z .1 o z .
"2 lb»



SECOND WEEK

e a . P a rs丄 e-y 1 bche a . Beans? Kidney 12 lb slb  3 . G a r l ic 1IbD . Hamburger U lb slb s C h i l i  Powder 4 lbja r s S a l t 5 0 2 *lb s Pepper? B lack 1 o z .lb s R ice 50 lb sg a ls . Cabbage 25 lb scans S a la d  O i l 2 q t s .p七 . Soup Bone 15 lb slb s Pepper, White 1 0 2 .lb s Lamb 35 lb s11)3 Curry Powder U o z .cans Tomato n l〇 4 canslb Cookies 300 e a .

A pplesEggsP o ta to e sDreadB u tte r
Jai；i #2CoX'feeSugarM ilk ? F resh  J P t s .M ilk , EvapV in egarC a rro tsOnionsC e le r y
T〇3r“:toTea

SUNDAZM酒SUPPER Lamb Stew C urry Tdth Face Lamb P o tato es C a rro ts  Onions Curry Powder V egetab leCold Tomato R iceD essert -  C o o k iss Tea
I c e  i a t e r

QUANTITIES TC SERVE 100351bs 101bs 101bs lO lb s  101bs 
o z  *4tt1〇 can 25 l b s .  300 e a .

蚤 l b .
TOTAL CCし PNONMTS RliXgiPdD DAX
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THIRD WESK

cans

35 lb s  
10 lb s  
15 lb s  
10 lb s  

6 lb s  
5 lb s
3 itZh cans

DIKHER
3 c o f Stow 

Boof 
Coxrots  
P〇tC .t〇GS 
Onions 
C a lo ry
Groon Poppers 
Tomatoos

Sc.lad (Lo ttu co  & Cucumbor) 
Lo ttu co  
Cucunibor 
Mayonnr.iso

R ico
To aSUPPER
Yogotable Soup 

Soup Stock  
Soup Bono 
Onions 
G arrets  
Macaroni 
Tom&t 〇 os 
C o lo ry

Moc,t B r .lls  H ith  Brown G-rryy 
Sexaburgor

YogotoJblo -  P o ta to e s, me.shod

M O is U

MENU qUiiKTITIES TO 
Sorvo 100

BREAKKIST
S lic e d  Braionc.s, J- cut
Corn Flak es
Bacon, fr io d
P o ta to e s , fr io d
Brond, to a s t
Butt or
C o ffc o
Sugar
M ilk , Frosh  
M illc, 3vrp#
Jam

100 p p ts *  or

15 lb s  
8 10oz*

15 lb s  
20 lb s  
12 lb s  
Zb  lb s

4 lb s  
lb s  
g a ls

5 cons
5 #2 ja r s

e |

pkgs
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THIRD M 3 K

TOT； JL COMPOrmiTS KSqjIRED FORBananas 15 lb s L o ttu coCorn Flclcos 10 oz« 8 pkgs* CucumbersBacon 15 lb s MciyonnaisoP o tato es 60 lb s R icoBroad 24 lb s Tor.B u tto r 2 |  lb s 300f  BonesC o ffo o 4 lb s MaccxoniSugrj? 7 i  lb s HamburgorM ilk , Fresh. G j g a ls P o ach es, driodHi He, Svrp* 5 ccns S a ltBoof 35 lb s Jem #2Crj?rots 14 lb s OnionsC o lory 7!' lb s Groon PopporsTomrvfcoc 日辛2-き 5 cons Lemons

MO謹 Y
MENU QUillTITIES TOSorve 100SUPPER (cont*d)D o sscrt (PoGchos St owed)F ca ciio s, d r ie d 7 lb sSugr± 3 lb sS a lt OZrnLomons 3 GO.,Breed 12 lb sTea 1_2 lb s

lG
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四 ェ RD WE3KTUESDAY
M U QM TTITIES TO Sorvo 100

BR3 避 1STApplesCream o f Wheat E ggs, f r ie d  Broad, to r.st B u tto rivxiIk, F rc  sh p p*b s •100 orC o ffc o  .SugarJamM ilk , 3vqp •

100 GQ« 7 lb s  
100 〇a«

4 lb s  4 ! lb s5 #2 ja r s  5 consD IlffiRCroomod 3oof Tongue on Toast Boof Tongua M ilk , Gvc.porr\tod B u tto r  
Flo u r  BroedV o g c tc b lc sPo tr.tc  c .1 g K in g  B u tte re d  BootsSnlr.d (Golo.t in  S a l  r.d)G o lr .tin  Greon Peppers C o lo ry  Greon Onions Broad 

Too.

25 lb s1410z * ecus 8 cons 1 lb  l j  lb s  12 lb s20 lb s  15 lb s4 26oz* pkgs5 lb s  5 lb s  2 lb s12 lb s  
s lb *SUPPERJr.peaioso Koodlos Sto ckSoup Bonos Pork •G c lo ryOnionsR icoD ossort (Hot B is c u it  w ith F r u it  Sc.uco) F r u it  F lo u r S a ltBclcing Pov/dor Shortenin g

I d lb s  6 g a ls15 lb s  10 lb s5 lb s  5 lb s  25 lb s3 が10 cons16 lb s  2 oz*12 〇z*4 lb s



THIRD m x

FOR DAY
100 GC..7 lb s  100 or.# lb s73/4 g ra s4 lb s  lb s5 jc r s  13 cans 25 lb s17J  lb s  36 lb s2 o z 鳙12 o z .4 lb s  20 lb s  15 lb s4 p k g s .5 lb s  10 lb s2 bchs*1 l b ,15 lb s  10 lb s  5 lb s  25 lb s  15 lb s3 cons

TUESDAY

QU厕 IT IE S  TO Sorvo 100SUPPER (c 〇nt»d)Hot B is c u it  ( c o n f d )  Sugar 
M ilk  To a

窗 ュ  COMPO麵 T3 K20JJIKSDApplosCroon o f —.TheatEggsB u tte rM ilk , FrosiiG o ffoo
Sugrx
Jem #2M ilk , SvGp»B cof Tonguo F lo u rS a lt301cing Powder Sh o rten in g  P o tato es BoofG o lr^ in  26oz*Poppor, Groon G olory Onions Groon To aN oodles, Jr.pn.ncsoPorkOnionsR icoBoef Bones 
Fruits #10

DS
S
DS 

1
 
6
1

2



THIRD WEEK

5 cans

35 lbs 
1 jflO cans

25 lbs 
15 lbs

4 26oz, pkgs. 
12 lbs
1 #10 can

2

qu蕭  i t i e s  to 
Sg iv q  100

M m j

BREAKFAST
Orongos 
Piico Krispios 
Ham, friod
Hashed Brown Pote.tocs
Broad, toast
Butter
Milk, Frosh
SugerCOffGO
Milk, Evap.

DIHNSR
Pork Spare Rib (Oriental Stylo) 

Spore Rib 
Onions
G-roon Poppers
Colory
Pinoapplo

Salrd - Sliced Tomtoos 
VogctGblo - BrJcod Cerrots 
Rico 
To a

SUPPER
Hamburgor Balls 

Heiilburgor 
CrLtsup 

Vegetables
Mayonnai so Pot r.t〇〇s 
Buttorod Carrots 

Dossort
Fruit Gelatin 

Broad 
Jem 
Toe.

WEDNESDAY
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THIRD WEEK

CTNESDAY

TOTii COMPONENTS HEgiJェRED FOR DAY

O m igo s
Hico ICrispios t o  02- . ド ” . 
Ham
P otatoes
Bre nd
B u tte r
1.1i l k ,  Frosh
Sugar
C o ffo o
M ilk , E vap,
Jrm
Sprj?o R ibs  
Onions
Poppors Groon 
C o lo ry
P incapplo ；f 2 |
Tomo.toos 
Rico  
C r jr o t s  
To a
Hririburgor 
Cr.tsup 7̂ 10 
Boots
G e la tin  F r u it  26 oz«

lOOca* 
l〇 p k gs.
20 lb s  
45 lb s  
84 lb s  
zb  lb s  

k p ts *  100 
4 - ! lb s

5 cons 
1  # 10 can 

35 lb s  
12 lb s  

5 lb s  
8 lb s  
4 c c jis  

15 lb s  
25 lb s  
15 lb s  

1 lb *
35 lb s  

1 c m  
15 lb s  

4 pkgs*



THIRD 1• 皿

lbs

C a n s

3 c 〇 ns  
5 lbs 
2 cz*2 c 父 .
3

Jl/\. X q ^
8 cz,
5 丄bs 

2 运 丄 bs 
2 o z *.
2 14-a c z .  c&ns 

12 lbs 
2 r 〇.

TiIUHSDAY

QUANTITIES TO 
S e r v e  100

i;£N U
BHKAKF/lST

Stev.ed Pec cu es  
C rock ed  Hcniiny 
E g g s , scram b led  
H ot B i s c u i t s  

F le u r  
£ i . l t
B a k in g  Pcv^cier 
S h o r te n in g  -  L a rd  
S u g a r
M ilk , EvL.pcrc.t e d  

B u t t e r  
r/iilk. F r e s h  
C o f f e e  
Sug し r  
Jum

D I M b H  ^
B e e f S p a n is h  

B e e f
T cm atces  
O n icn s  
£ と con  

V e g e t a b le s
Ivia shed P o ta to e s  
i iu t t c r e a  C. u i i i 、丄ower 

D e s s e r t  (Peしx n  C c o b le r )  
Pencil 
Sug. r 
Ginric； ., cn  
N u to cg  
Lemons 
F le u r
B ak in g P ci；cler 
L〇r a
Sug し r
S a l t
U i l k ,  Lvi. p o i n t e d  

Bre^Q 
Tea
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THIRD WEEK

o z .lb s
l b ,s t  c.Ucslb s
qtsheadslb scanslb s

TOTJX C0IP0KS1ITS RmJIRED FOR D；̂

PGachos, driod 8 lb s Cinnamon
Cracked Hominy 4 lb s Nutmeg
Sggs 100 g h . Lemons
B uttor 2 | - l b s Flo u r
M ilk , Fresh 10〇 -!- p t s .o r  Gj； gr.ls Brlcing Powder
CoffOG 4 lb s Lard
SUgCT 13 lb s S c:lt
Jom ^10 coil 1 Bread /
M ilk , Evo.p* 141- o z. 11 crus To a
3oof 35 lb s Colory
TomcitOGs jpZlr 4 cans F is h
01l i  ons 13 lb s Soy Sauco
B 〇.〇 on 4 lb s Lottuco
Pot fit 00 s 26 lb s R ico
GejuliflOT703? 15 hor.ds Grocn Por.s #10
Pcc.chos 7flO 5 cons 300f  Bonos

33l|- lb s  lb s  7 lb s
2 o z , 2 oz*

THURSDAY

IMWJ qUi^lTITIES TOServo 100
SUPPERC o lo ry  ChowdorBoof Sto ck 6 g a lsC e le ry 6 s t  cJLksBc.con 2 lb sOnions 3 lb sPotn.toos 6 lb sF lo u r 场

lb sSo.lt & Popper to  ta s toF is h 35 lb sSoy Sauco 2 q tsS a la d  -  Lottuco 10 headsV cg o ta b lo  -  Groon Pors . 3 #10 c m sR ico  25 lb sToe. h lt>«
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THIRD ^EEK

10 l b s ,
20 l"bs*

5 o z .

2 o z .
1 #10 can
2 gals#

15 l b s .
曾5 l b s •
12 l b a ,

1 #10 can

25 lbs#
10 l b s .

8 lb s *
20 l b s .

5 l b s ,
2 qts*

20 l b s ,
25 l b s .

5 #10 cans 
J  l b .

FRIDAY

QUANTITIES TO 
Serve 100

MEMJ
BREAKFAST

G r a p e fr u its , J- cut
Oat Meal
Country Sausage
Bread, to a s t
C o ffe e
M ilk , Fresh
Sugar
B u tter
J e l l y
M ilk , Evap.

DINNER
C h i l i  Con Carne 

Beans
Meat Scrap
C h i l i  Pepper, dry
G a r lic
G li i l i  Powder 
Tomatoes 
B eef Sto ck
S a l t  Sc Pepper to ta s te  

S alad  •  Cucumbers 
V egetab les -  B o iled  P o ta to e s  
Bread 
J e l l y  
TeaSUPPER
Sukiyaki 

B eef 
Onions 
C eld ry  
Cabbage 
Green Peppers 
Soy Sauce

V e geta b les -  Japanese P ic k le s
(Use Chinese Cabbage)

B ic e
D essert -  A p ric o ts  
Tea
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THIRD WEEK

FRIDAY

T〇m  COMPONENTS REQUIRED FOR DAY

G r a p e fr u its 50 ea*
Oat Meal 9  » l b s .
Country Sausage sa l b s .
Bread 24 l b s .
C o ffe e 4 l b s .
M ilk , Fresh 100 i  p t s .
Sugar
B u tter 怒- lb s *
J e l l y 2 #10 cans
M ilk , Evap. 5 cans
Beans 10 l b s .
Meat S cr^ )s 20 l b s .
C h i l i  Pepper, dry 5 02.'
G a r lic 1
C h i l i  P〇T/der 2 OZ*
Tomatoes 1 tflO can
Cucumbers 15 lbs#
P o tato es 邠 l b s .
Beef Bones 3 l b s .
Tea 1 l b .
Beef 25 Tbs*
Onions -  dry 10 l b s .
C ele ry 8 11) s#
Cabbage 20 l b s .
Peppers Green 5 l b s .
Soy Sauce 2 q t s .
R ice 25 l b s .
Chinese Cabbage 20 l b s .
A p ric o ts  j^lO 5 cans



THIRD WEEK

丄m JRDiY

M3MJ

Apple sc.uco 
Cream of Who at 
Hot Cakos 

Flo u r  
Sugnr 
Sr.lt
Baking Powder 
Eggs

Ghortcuing (L r x d )
B u tto r
Syrup
Coffoo
Sugar
M ilk , Evep.
M ilk , Ir o s h

QUANTITIES =T0 
Serve 100

3 #10 crus
8 lb s

12 lb s
3 lb s
4 oz#

12 o z ,
3 doz*
1 lb

2 | - l b s  
1 //10 crus
4 lb s  

4 |  lb s
9 crus  

100 § p ts *

D IM SR
Roast Pork (D ressing o f  Applcsauco)

Pork 35 lb s
二pploscoico 1 #10 can
Brord, scrr.ps
Sago 2 oz»
S r.lt & Popper; to ta s to  

Salad  (Combination VogotcJblcs)
Lottuco 8 hoads
Cuctimbors 6 lb s
Tomatoes 6 lb s
Groon Poppers 4 lb s
Groon Poas 3 cons
Froncii D ressin g 3 q ts
S a lt  & Peppor to  to.sto

Vogotciblo -  Mashod P o tato es 20 lb s
R ico  . 25 lb s
D ossort (Coko)

B u tto r 2 lb s
Sugar 4 lb s
F lo u r 6 lb s
Bricing Powdor 2 Tbsps«
Eggs 16 on
S r .lt 1 〇z«

To a J  lb#



THIRD 7/EEK

6 lb s
6 lb s
4：lb s
3 ccois
3 q ts

25 lb s
48 lb s

6 g a ls  
15 lb s  

6 lb s  
5 lb s
5 lb s
6 lb s

TOTAL G0MP0K1S5TS RH^JIRED FOR D二Y

Apploso.uco #10
Crccia of '<7hoe.t
F lo u r
Sugrx
Sr.lt
Baking powdor 12 
Eggs
Shortening  
I l i l k ,  JTresh.
B u tto r  
Syrup #10 
J o l l y  
C o ffo o  
I/Iilk, j3vr.p.
Pork 
Sr.go .
Lottuco

3 3 / 4  cons 
8 lb s  

18 lb s  
1 1 lb s  

5 o z .
oz & 2 Tbsps

4 1/3 D oz,
1 l b ,  

100 p ts  
4-|- lb s

1 ecu
con 岽 10 1 jeers

4 lb s  
9 cans  

35 lb s
2 〇z«
8 heads

Cucunbors 
Tomatoes 
Groon Poppers 
Grocn Poo.s #3j- 
French D ressing  
R ico
P o tato es

Tor、
Bo o f  Bone 

C arro ts  
Onions 
C o lo ry  
Bologna  
Chooso
Mayonnaise D ressin g  
Canned Tomato 步10 
Brond

SUPPER
Vogotr.blo 3cup 

Soup Stock  
Bonos 
CcTrots  
O n io n s■
Co lo ry
Potr.toos

Cold Meat *** P otato Sc.lr.d 
Bologna •
Choc so 
Pote.toos
Mryonnr.iso D ressing  

Vogctr.blo -  Cearned Tomatoos 
3ro rd 
J o l l y  
To a

m m

SATURDAY

QUiMTTIES TO 
Sorvo 100
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THIED T3EEK

15 I d s . 
7 11d s. 
1 can10 11ds.  
3 l b s .  1 p t .

15 lb s .
20 l b s .

#10 can s  
l"bs. 
cc,. 
rbs.
ITd s.113s . 
ja r s  113S. 
cans
100 or 時  g a ls

DI狐 SR

Macaroni & Ohcoso 
Macaroni 
Chocso
M ilk , cva p . 寺!•0 can

S alad  (C arro ts & E a isin s)  
Carrots  
JRaisins 
Vinegar  

Vegetable
3c.kod Squash 
S o ile d  P o ta to e s  

D essert (Ch ocolato Pudding)
M ilk , Evap • 14r|- oz . can
Ohocolatc
H o u r
S a lt
% gs
B u tto r
V a n illa , E x tr a c t

Broad
Jam
Tea

BHSAKFAS1!
Applesauce  
Oat Moal 
% g s , f r ie d  
Broad, to a s t  
B a tte r  
C o f f OG
Jem #2 ja r s
Sugar
M ilk  Evap,
M ilk , Fresh

SUPPER
3〇up ( S p li t  Pea) 

P ea, dry 
Bc.con or Eran 
Boof Stock

9 l b s .  
3 I d s . 
6 g a ls .

s u m iY

QUALfTITIBS TO 
Serve 100
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THIRD x m z

3 ccins
7 l b s .

136 〇a*
24 l"bs.
s i 1T)S.
4 XTds.

10 Jn rs
l b s .

15 l b s .
7 l b s .

Flour  
S a lt
P ea, dry  
Bacon or Ham 
Boof 3oncs 
E x tr a c t  
Sea 
Pork  
GaVoago 
Onions 
C e le ry  
poppers 
Tomatoes 
S〇y  San co 
R ice
Ohinosc 〇a"bl)ago 
Ohocolato

2 113S.
2 o z .
9 ITds.
3 l l i s .8 ITds.

V a n illa  2 Tl)sps, 
1 It).

25 11ds. 20 ITds*
10 ITds. 
10 l b s .  
10 I t s .  10 ITds.

4 qts*  
25 I t s .  20 ITds* 
2? o z .

G-roon

COI£POKSNTS HBQITIHSD FOR DAY

„ 。画 -
Oat M〇c.l 
Eggs  
Broad 
B a tte r  
CoffGO
Jem 寺2 
Sugar 
Mncaroiii 
Choc so
M ilk , E vap , # i〇 can
Carro ts
^ a is in s
Vinegar
Squash
p o ta to e s
M ilk , fr e s h

M U

SUPPER (cont*d)
Chop Su〇7  

pork  
Cabbago 
Onions 
C o lo iy
G-roon Peppers 
Tome, to os 
Soy Sauce 

V ogctable -
Japanosc p ic k lo s  

Soy Sauco
R ico  
Toa
‘八 • *••鱗

SUimAY

Q U ^ T IT IE S TO 
Sorvo 100

25 l*bs.
20 l b s .10 11d s .
10 l b s .
10 llDS.
10 llDS.

2 q t s .

(Uso Chino so 〇a"b"bngo) 20 l b s .  
2 q t s .

25 l*bs.
|  l b .
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FOURTH WEEK

MONDAY

Corn F l a k e s , 10 o z . p k gs. 
E g g s , B o iled  
Hot B is c u it

Flo u r
S a l t
Baking Powder 
Shorten in g -  Lard  
Sugar 

B u tter
J e l l y  
M ilk  
C o ffe e  
M ilk , E vap. 
Sii^ar

DINNEH
F ra n k fu rte rs & Cabbage 

F ra n k fu rters  
Cabbage

V e g e ta b le s -  B o ile d  P o tato es
Tomato Gatsup
R ic e
D essert ( F r u it  Tapioca) 

Tapioca  
Water 
Sugar
F r u i t ,  #2-| can 
Ef>;gs
E x t r a c t , Va^ii 11a 

Hot Tea

SIPPER
B e e f, S-panish 

Beef
Tomatoes
Onions
Bacon

B ic e
Bread
S a la d  (P ick le d  B eets)  

Beets  
Vinegar

QUANTITtES TO 
Serve 100

100 ea#
10 pkgs*

100 ea«

16 lb s *
2 OZ4 

12 oz*
4 l b s .
1 l b .

2^ l b s .
1 #10 can 

100 ^  pts#
4 l b s .

10 cang 
4 l b s .

20 l b 日•
40 lb s*
25 l b s .

1 #10 can 
20 l b s •

4 lbs#
4 gals#
7 l b s ,
4 cans 

18
1 o z .  
i  lb *

35 l b s .
3 # 綠  cans 
8 l b s .
2 lbs#

20 lba#
12 l b s .

15 l b s ,
1 qt*



FOURTH WEEK 
MONmY

MENU

SIPPER (Cont»d)
S a la d  (co n t’ d) 

S a la d  O il  
Sugar
S a l t  & Pepper 

B u tter  
J e l l y  
Hot Tea

QUM ITITIES TO 
Serve 100

1 p t .
5 o z .

2 g -lb s .
1 余10 can
i

TOTAL CJOMPOi、逝 S RLGpiRED FOR DAY

Apples 100 e a . Tomato Catsup //10 1 can
Corn F la k e s 10 pkgs* R ic e 40 lb s *
E ggs 118 e a . Tapioca 4 l b s .
Flour 16 l b s . F r u it  Canned #2-|- 4 cans
S a lt 2 oz* E x t r a c t , V a n illa 1 o z.
Baking Ponder 12 o z . Tea 1 l b .
S h o rte n in g - Lard Sub. 4 l b s . Beef 35 l b s .
Sugar 8 l b s .  5 o z . Tomato 3 cans
M ilk 100 p t s . O nions, dry 8 l b s .
B u tter 5 l b s . Bacon Z l b s .
J e l l y 2 fflO cans Bread 12 l b s .
C o ffe e 4 l b s . Beets 15 l b s .
F ra n k fu rte rs 20 l b s . V - ne.^ar 1 qt#
Cabbage 40 l b s . S a la d  O il 1 p t*
P o tato es 25 l b s . M ilk , Evap* 10 cans



FOURTH WEEK

6 g a l s .
4 lb s *
4 l b s .
6 l b s .

20 lb s«
20 lbs#
10 3-̂ >s.

6 l b s .
10 l b 3.

2 q t s ,
20 l b s .

3 #10 cans

TUESBA.Y

QUANTITIES TO 
Serve 100

7 l b s .
10 p k g s.
20 l b s .

25 lb s *
12 l b s ,  

lb s *
1 #10 can 

100 ^  p ts*
4 l b s ,
4 l b s .

35 l b s .

； 1 #10 can 
25 l b s .

MENU

BREAKFAST
Stewed F ig s
R ic e  K r is p ie s  - 1 0  o z . p k gs.
Ham, F r ie d  
H ash, Br〇?m P o ta to es  

P o ta to es  
Bread., Toast 
B u tter  
Jam 
M ilk  
C o ffe e  
Sugar

D im m
Roast Pork & D ressing T?ith Apple Sauce 

Pork
S c r a p , bread 
Apple Sauce

V egetable -  M ailed P o tato  
S a la d  (Cole Siais)

Cabbage 
Viii6^s.r 
S a la d  O il
S a lt  & Pepper to  ta s te  

Broad
D essert -  G e la tin  -  F r u it  Flavored  
Hot Tea

SUPPER
Japanese Soup 

Beef Sto ck  
Mi so 
Onions 
Turnips 

B eef Su M yak i 
B eef ' : " 一 

Cabbage 
Onions
Grcv-r.. Peopcrs  
O elery  
Soy Sauce 

R ic e
D essert -  CaruiGcl PwcChes 
Hot Tea
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FOURTH WEEK

TUESDAY

TOTAL COMPONENTS REQUIRED FOR DAY

Stewed f i g s 7 lb s
Rice K r isp ie s  -10 〇z pkgs 10 pkgs
Ham 20 lb s
P otatoes 50 lb s
Bread 24 lb s
B u tter 場 • lbS
Jam 1 #10 cans
M ilk 100 i  p ts
C o ffe e • 4 lb s
Pork 35 lb S '
Apple Sauce 1 77-10 cans
Cabbage 20 lb s
Vinegar 1 qt
Salad  O il 1 p t - '
G e la tin  -  F r u it  Flavored 4 26ozr pkgs
Tea 1 lb
Beef Bones 8 lb s
Mi so 4 lb s
Onions xe lb s
Green Peppers 6 lb s
C e le ry 10 lb s
Soy Sauce 2 qts
Rice 20 lb s
Canned Peaches 3 #10 cans
Sugar 4~ lb s
M ilk  -  Evap. 141• o z . cans • 4 ’ cans



FOURTH \1EEK

DIBIER
B eef Stew , V egetable  

Beef 
P otatoes  
Onions 
C e le ry  
Turnips 
Carrots
Canned Tomatoes 

V egetab le -  S lic e d  Tomatoes 
Rico
D essert (Bread Custard)

Eggs -
M ilk  -e v a p . 14|- o z . cans
Sugar
E x t r a c t , V a n illa  
Bread 

Hot Tea

SUPPER
Cold Meat Dish  

Minced Ham 
S lic e d  Cheese 

Potato Salad  
Potatoes  
Onions 

' P a rsle y  
Mayonnaise

V egetab le' (Country Stj^le Canned Tomato)
Tomato
Chopped Green Poopper

MENU

BREAKFAST
G ra p e fru it  
Cracked Wheat 
E g g s, F rie d  
Hot Com  Meal Bread 

Corn Meal 
M ilk  -e v a p . 
Flo u r
Baking Powder 
S a lt  
Lard 
Eggs 

Cofree  
M ilk
Bu七七er 
J e l l y

WEDNESDAY

QUANTITIES TO 
Serve 100

5 0 叫  

7 lb s  
100 ea

9 lb s
14|- o z . cans 6

蜂 lbs
3 ps 
3 oz 
1 lb  
1 doz 

-4 -lb s  
lOOj- p ts  

%  lb s  
1 #10 can
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FOURTH WEEK

WEDNESDAY

MENU Q^ANITTIES TO 
SERVE 100

SUPPER (Cont»d)

V egetable (Country S t y le  Canned Tomato) (Con tf d)
Chopped C e le r y 5 lb s

Chopped Onions 3 lb s
V inegar 1 TDt
S a l t  & Pepper 

D essert (Apple P ie )
Apple 3 #10 cans
Sugar 4 lb s
Cinnamon 1 oz
Nutmeg 1 oz
Lemon E x tr a c t 1 Oz

P ie  Dough
Flour 6 lb s
Lard 4 lb s
Sugar Z oz
S a l t 1 oz
M ilk  evaporated 1 14J- o z cs

Bread 12 lb s
Hot tea i l b

G r a p e fr u it  
Cracked Wheat 
Eggs
Corn Meal 
M ilk  
5101ir
Baking Powder
S a l t
Lard
C o ffe e
B u tter
J e l l y
B eef
P otatoes
O inions
C e le ry
Turnips
Nutmeg
M ilk  evaporated

TOTAL COIffO瓶 NTS R ET IR ED  FOR DAY

50 e a # C a rro ts 10 lb s *
7 lb s Tomatoes #2金 16 cans

136 03. • R ic e 25 l b s t
9 lb s Tomatoes 25 lbs#

>0 f p ts Sugar 8-̂  lb s *
lb s E x t r a c t , V a n illa 4 oz*

3 oz Bread 2 l b s .
4 Oz Tea 1 l b .
5 lb s Ham 20 l b s .
4 lb s Cheese 5 I b a .
5 lb s P a r s le y 1 bch
1 #10 can Mayonnaise 2 qts*

35 l b s . Green Peppers 3 l b s .
35 l b s . Vinegar 1 P t .
15 l b s . Apples 佘10 3 cans
13 l b s . Bread H Z lb s«
10 l b s . Cinnamon 1 o z .
レ OZ* E x t r a c t , Lemon 1 o z .

13 14-|- o s . cans



lb s
cans
lb s
IBs
lb

1揚 oz cans

141■ oz cans

25 lb s
2 #10 cans

3 #10 cans
5 lb s  
2 oz 
1 oz
1 oz
6 lb s
4 oz
2 lb s  
1 lb

10 ea 
1 oz 
1 can 

18 lb s

6 g a ls  
4 lb s
2 lb s
3 lb s  
8 lb s

FOURTH TWEEK 
THURSDAY

QUANTITIES TO 
Serve 100

7 lb s  
10 pkgs 

100 ea 
12 lb s  

2 | lb s  
'1 #10 can 

100 p ts

141• oz cans 4 cans

MENU

BREAKFAST
Stewed Prunes
Graponuts
Eggs,* Scrambled
Bread, Toast
B u tter
Jam
M ilk
C o ffe e
M ilk  -  GTap,

D IM ER
V eal F r ic a s s e  

Veal'
Mi 丄lc -  ©vap*
Lard
Onions
Flour
S a lt  & Pepper to  ta s te  

V egetab les
Mashed Potatoes  
Peas-

D essert (Peach Cobbler)  
•Peach 
Sugar 
Cinnamon 
Nutmeg
E x tr a c t , Lemon 
F lo u r
Baking Powdor
Shortening -  Lard
Sugar
Eggs
S a lt
M ilk  « evap.

Broad 
Hot Tea

SUPPER
F is h  Cliowder 

B eef Stock  
F is h  dried  
Bacon 
Onions- 
Potatoes
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FOURTH WEEK

l b s .  Nutmeg 1 o z .
p k g s. E x tr a c t  Lemon 1 o z .
e a . Baking Powder 4 o z .
l b s .  S h o rte n in g - Lard 5 l b s .
l b s . S a lt
#10 can Tea
i p t s . Beef Bone11ds« F is h , d ried
l b s f Bacon
l b s . P a rs le y
l b s . F i s h -  jr e s h
lb s * Soy Sauce
cans Lemon
cans R ice
lbs# Cabbage
o z . Canned Pears  

M ilk , E vap.

1 o z .
1 l b .
8 l b s .
4 l b s .
2 l b s .
1 bch 

35 l b s .
2 q t s ,
1 doz.

25 l b s ,
20 l b s .

#10 3 cans
15 14-J- o z . cans

Stewed Prunes
Grapenuts - 1 0  o z .
Eggs
Bread
B u tter
Jam
M ilk
C o ffe e
Veal
Onions
F lo u r
P o tato es
Peas #1.0 can
Peaches #10
Sugar
Cinnamon

THURSDAY

MENU

SUPPER (cont»d)
F is h  Chowder (cont*d)

Flo u r
S a lt  & Pepper 
Chopped Parsley- 

F r ie d  Fish. -  fresh.
Soy Sauce 
S lic e d  Lemon

V egetab le -  Japanese P ic k le  
(Use Cabbage)

R ic e
Dessert -  Canned pears  
Hot te a

Q U M TIT IIS TO 
Serve 100

l | - l b s #

1 bch 
35

2 qts*
1 doz,

20 lb s *
25 l b s ,

3 #10 cans
i . l b .

TOTAL COMPONENTS RLOJIHED FOR
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FOURTH ^ E K

FRIDAY

QUANTITIES TO 
Serve 100

100 ea#
8 l b s .

15 l b s .
20 l b s .
12 l b s .  

l b s ,
100 p t s .

4 l b s .
1 余10 can  
4 l b s .

55 l b s .
5 l b s .
1 clove

20 l b s .  
20 lbs#  
20 l b s .

20 l b s .  
20 lb s *  
10 l b s .  

5 l b s .  
5 l b s .
2 qtsm 

20 l b s .  
20 l b s ,

8 l b s .  
t  H
3 lb *

MENUBHEAKFAST
Oranges
Cream o f  V/heat
Bacon, fr ie d
P o ta to e s , f r ie d
Bread, to a s t
B u tter
M ilk
C o ffe e
J e l l y
Sugar

m m m
B raised  B eef 

Beef 
Onions 
G a r lic  

V够 e ta b le s
Brown P o ta to e s  
Stewed Turnips 

R ic e  
Salad

Cabbage 
C a rro ts  
Onions 
C e le r y  
Mayonnaise 

Hot te aSUPPER
Pork Chop Suey 

Pork 
Cabbage 
Onions 
C e le r y
Green Peppers 
Soy Sauce

V egetab le « P ic k le d  Cabbage 
Ric e
D essert -  A p rico t Dried
Hot te a
Sugar
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FOIBTH WEEK

FRIDAY

0,11A M IT IE S TO
廳 而 ' . Serve 100

T0T1L COMPOmmS RLQUIRED FOR M Y

Oranges 100 e a .
Cream o f Wheat 8 l b s .
Bacon 15 l"bs*
P o ta to e s 40 l b s .
Bread 12 lb s *
B u tter 綠 l b s .
M ilk 100 J  p ts
C o ffe e 4 lb s *
J e l l y 1 #10 c
Beef 35 l b s .
Onions 18 l b s .
G a r lic 1 clo ve
Turnips 20 lb s*
R ic e 40 l b s .
Garbage 50 lbs#
C arro ts 10 l b s .
C e le r y 12 l b s .
Mayonnai se 2 qt3»
Tea 1 l b .
Pork 20 l b s .
G-reen Peppers 5 l b s .
Soy Sauce 2 qts#
A p r ic o t , dried 8 l b s .
Sugar 7 lb s *



FOIBTH WEEK

MMU

BREMFAST
Prunes
viOieaties - 1 0  02. p k gs. 
Hot Cake 

Flo u r  
S-ugar

Baking Powder 
Eggs
Sh o rten in g -  Lard  
M ilk , Evaporated  
Syrup 

C o ffe e  
M ilk  
B u tte r

DINNER
Roast Pork & Brown Gravy 

Pork
Applesauce

V egetab les
Mashed P o ta to es  
Creamed C a u liflo w e r

S a la d
L e ttu ce  
Apples  

onnai se
D essert (Ch ocolate Cake) 

Lard  
Sugar 
Flo u r  
Eggs
C h o colate  
E x t r a c t , V a n illa  
M ilk , Evaporated  

Hot Tea

SUPPER
C o ld  Meat 

Minced Ham 
New England Sausage 

P otato S a la d  
P o tato es  
Onions 
Mayonnaise

SATIRM Y

QUMTITIES TO 
Serve 100

7 l b s .
10 pkgs*

12 l b s .
3 lb s *
4 oz*

12 oz*
3 doz*
1 l b*
3 14-J- o z . 
1 #10 can
4 l b s .

100 J  p ts*
2̂ * lb s *

35 lb s *
1 #10 can

25 l b s ,
20 h d s.

15 h d s.
24 ea»

2 qts#

2 lb s *
4 l b s #
6 lb s*
1 d o z.

12 oz»
2 oz*
3 14% o z .
i  l b *

15 l b s .  
10 lt)3 .

20; lb  s • 
2 l b s .  
2 q t s .

cans

cans



FOURTH WEEK 
SATURDAY

m m

SUPPER {cont»d)
D essert -  S lic e d  Peaches
Bread
Hot Tea

Q,UAHTITIE3 TO 
Serve 100

3 #10 cans 
12 l b s .

i  1^*

TOTAL COMPOI翻 TS HE广UIRED IFOR DAT

P run es- dried  
f/heaties - 1 0  o：z. pkgs 
Flo u r  
S a lt
Baking Powder
Eggs
Shorten in g -  L^rd 
M ilk
Syrup .
C o ffe e
B u tter
Pork
Applesauce
P o tato es
R ice
C a u liflo w e r
L ettu ceA pples
Mr.yonna ise
Chocolate
E x t r a c t , V a n illa
ri!ea

S au sage, Nô - England
Onions
Peaches
Bread
Sugar

7 l b s .
10 p k gs,

1 l b ,
12 oz»

4 doz#
3 l b s .

1 4 j g a l .
1 #10 can
4 l b s ,

2^ l b s .
55 l b s；

1 #10 can 
45 l b s .
25 l b s .
20 heads 
15 heads 
24 ea»

4 q ts*
12 o z .

2 oz*
1 l b .

15 l b s .
10 l b s .

2 l b s .
3 #10 cans 

12 l b s ,
7 l b s .



¥

FOURTH WEEK

l b s .
l b s ,
e a ,
l b s .
l b s .
lb s *

欺 can
lb s«
14^ o z . cans 
l b s .

SUNMY

Q U M T im S  TO 
Serve 100

25 l b s .
6 oz»
6 l b s .
3 c lo v e s
2 cans
3 g a l s .

25 l b s .

25 l b s #
2 q t s .
1 p t .

i lb *

35 lb s *
1 #10 can
5 lb s *

10 lbs#
4 g a l s .
2 q t s .
1 pkg.

30 l b s .
25 l b s .

3 //10 can s
蚤 lb.

m m

BHEAKFA3T
Stewed Peaches
R o lle d  Oats
E g g s , fr ie d
P o ta to e s , fr ie d
Bread, to a s t
B u tter
M ilk
J e l l y
C o ffe e
M ilk  Evaporated  
Sugar

m m m
C h i l i  0011 Carne 

B eef
C h i l i  Powder 
C h i l i  Beans 
G a r lic
Canned Tomatoes 
B eef Sto ck  

R ic e
Salad  (Cole Slaw)

Cabbage 
V inegar  
Sa la d  O il  
S a lt  & Pepper 

Hot te a

SUPPER
Pork Spare R ib s , O r ie n ta l S t y le  

Pork Spare R ib s  
Pineapple  
Green Peppers 
Onions 
B e e f Sto ck  
Soy Sauce 
Corn S ta rch

Vegetable -  Bcn.ked E ggplant  
R ic e
D essert -  Canned Pears  
Hot te a
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FOURTH I'ffiEK
SUNElAY

TOTAL C01iP〇m TT3 RL^UIRED FOR DA.Y
Stewed PeachesR o lle d  Ov,tsEggsP o tato es
Bread
G u tte rM ilkJ e l l yC o ffe eB eefC h i l i  Ponder C h i l i  B-^ans G a r licCanned TomatoB eef BonesR ic eCabbageV in egarS a la dTeaP o rk , Spare R ib s P in eap p le  Green Peopers Onions Soy Sauce Com  S ta rc h  E g gp lan t PearsM ilk , Evaporated Sugar

8 lb s *7 l b s .100 e a ,20 l b s ,12 l b s .  lb s*100 \  p t s .1 #10 can4 l b s ,25 lb s *6 o z .6 l b s .3 c lo v e s2 #2* cans9 l b s .50 l b s ,25 l b s •2 q t s .1 p t*1 l b .
•̂ 35' l b s ,1 #10 can5 l b s ,,.10 l b s .

2 q t s ,1 p k g ..3 0  lb s *3 #10 cans4 14* oz* cans 4 lbs#


