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Y~ RELOCATION AUTEOINTY
SAN FRINCISCO KSGim L OFFICIil
SIOTICE OF SUPPLY
1251 I~.rkct Street
San Francisco, California
Toiophone Klondike 2-~300

GQID2 FOH L HAT G

Glii-s booklet has beon conpilcd uith tlie co-operation of our*Health
Section for tho use of the Chief Stemrds, Chefs and tlioir Assist-
ants* A copy of this gaido togothor uith tho 30 day nenu should
bo kept in a convoniont place in oacli kitchen* It should prove of
value to all tho pcroonncl conccrnocl rath fcocung.

Constructive criticisn and suggestions that uill iirprovo this voxy
irrportant division ill bo gladly rocoivcd. Yllion a good proven idea
is offered tro should all co-oporato and tost its ad-vantages*

Sneoth officiont Iritchon operation is attainod by conplotc co-oper-
ation of all concomcfi and pays dividends in better fooding and
higlior noralo.



HELOCMTON JHQRITY"

SAN jmNCISCO REGIONAL OFFICII

SERVICE OF SUPPLY
1231 il&rket Street
San Francisco, California
Telephone Klondike 2-2300

ABBREVIATIONS

tsp*—» teaspoon 0z ounce
Thsp*— Ifeiblespoon Ib -—Dound
c* cup pk — peck
pt,pint pkg—e epackage
gt* quart
TOTALS!?

4 teaspoons (silver) e (silver)..1 T&blespoon 4 tablespoons, pepper..l ounce
3 teaspoons (kitchen) .(kitchen),1 Jablespoon 2-1/a 'Siblespooiis saltl ounce

Ib Tablespoons........... 2
1

2 .oups

2 pintS.n.

4 qUATtS. ., 1

cups salt..nn, 1 pound
busliel salt........ 56 pounds
Tablespoons baking powder
1 ounce
cup baking powder,. Dg ounce

8 quUArtS™ ™ . 2" 1~ .blespoons cinnamon,

2 pecksen** eeqmm *¥*" ** !

ground 1 ounce

24 Ihblespoons ginger, ground

4 pecks ............ F s e e 1 ounce

16 ounces..*, 1 bushel potatoes*ee*60 pounds

4 tablespoons flour..... ...1 ounce peck potatoos.e... = 7-|pounds

4 cups flour". 2 cups boans, peas, dried

196 pounds flour.*e * ... » < ee barrel 1 pound

2-2/3 cups corruneal,eeee *»* .1 pound 2 cups peas, split.e=1 pound

4 cups oatmeal.....o i, 1 pound 1 busliel peas, split,60 pounds

oupscornstarch*pound 1 bushel beans, poas, dried

1 c[uart crumbs, bread, fresh.... 7 ounces 60 pounds

1 quart cruiribs, dried, bread,*,14 ounces 3 cups nmcaroni..,* = .1 pound

3 cups tapioca, granulated.... 1 pound 2 CUPS TiCe. i 1 pound

Z tablespoons sugar-, granulated 1 ounce 24 cups apricots, dried

2cups s n g a r v 1 pound 1 pound

2-2/3 cups sugar, brown or 3 cups currantsi...... 1 pound

powder'.. .. ... 1 pound 2 cups peaches, driedl pound

Er cups p r u n e s 1 pound

2 cups "but er, 1 pound 3 cups raisins.... .1 pound

2 "calalespoons b u t t e r * . &1 ounce o

p.cups lard, 1 pound 24 lomons, juico,*..=.! quart

5 cups suet, chopped...... 1 pound 14 oranges, juice... 1 quart

4 cups meat, finely chopped”®.*”~ 1 pound
8 eggsj medium sise, in sliell* * 1 pound
10 eggs, medium size, broken..* 1 pound

8 €09 WHhites™ .. s e e 1 cup
IS Ggg yolks.... ™ i 1 cup
30 doz. €Q90S... s 1 crate
2 CUPS COCO@...m i pound

4 cyaps coffee. » 1 pound



WYTLINE OF DAILY SCHErULE £OB MSAL PLMILTG

1.1 pint of milk por person per day all purposes.
2* Hico - CYGirj day ~ 110011 rnocl and 5 evening moals ~gt wook.
3» Potatoes - at least tx?icc weekly.

Vogotabics - greon, j*diow, or other at least onco a day. Xindc-r rather
than overcooked.

5, Loafy vegetables and raw cabbago should bo sorvod several times a wcok#
Toiaatocs, cdnnod or frash, when in season in some form daily#

6* Fruit - in somo foim at lcc.st daily. Raw fruit as often as possiblo.
?¢ Meat, oggs or fish - twico a dciy.
8* Eggs - at least twico a i70ek*
9. Enrichod bread or whole ginin ooroal served daily.
SUGOSSTIONS FOR VXRYma DIE1S

J* Servo do.ilj" at loast one dish hos not been sorvod for some timo#

2. If you must sorve the srmc dossort, uso a difforc-nt sauco.'

f you mast serve 1h6 same mont, use a difToront vegetable, or serve tho
potatoes another my*

3* Be sure thAt dishes rirde fron Ijft-ovcrs arc adequately soasonod*

4* That bit of left-over vcgotablo imy mike a cabbngG salad taste better,
and go further,

5% Left-over dried fruits, if chopped up, nriy "5 nddGd to gelatin, rlco or
mfccipioca dcssoi-ts or cookod Up uitli sugar* and uator into i delicious
sauco for liot biscuits, cottago imdding, boiled rico, brood pudding, or

made into a sj*road for broad.

6. Salads should bo cold, wcll scasonod and attractively served. Sma.ll
servings my bo usod cis a rclisli to m.Gp-upMa mc -1.

?¢ Y .ry tho bro®id - using quick broads, rolls, muffins, cornbroad. A
whole grain bread onca a day is a good rule,

8, Each unit should h"vo at least one day por week for utilizing all loft-
ovors, prv,fjrr.bly WGdncsdoy or Thursday.



GUIDE FOR PLAJMINO MENUS

by OF REanivimt— - - NNl

Goreals

Crackod Micat)
Rolled Oats ) -

wrEREQQENCY ,GF SERVING

-5 tinics a week

Cornmoal )
Rico )

Cornflakos

1 time a nook

Cheese

Amorican

Eggs

Breakfast Mocits

Bacon

To sorvo in combination uith
otiicr foods or sliced.

--1/3 dozen por nein per T7 ck (2

servings of 2 eggs per irrn ~
balo-ixco used in cooking.)

2 - 2 0z. servings per weok

Ham

2 -3 o0z, servings por wools.

3 1S MO**r el P — ——— —ae |

Butter

- IMO3 SGZMVICO QIGO0 - W gl

1/8 Ib. per man per yiggK

Bread Sproads

Peanut Battor)
jolly :

Work into Monu for broad spread.

Jam )
Fruit - Frcsli

Apples
Bananas

1 time a week
1 time a week

Oranges -

-1 time a wgc £

Grapefruit

FruitBriod

Prunes )

T2igs ) .

Apricots)

- times Q month

----4 times a week



SUGGESTIONS FOR USING LTOT-OVAR FOOD

Heat, Spaghetti, Hico or EToodlo combinations
Moat r.nd Togotable Pio

E°.sli

Moo-t Loaf

Mont ground for Sr.ndmch Spread

Croquettes (Left-over Rice ccji bo utilized meat this my*)

Stox? with largo quantities of vogotn.blcs

Ground Moat cnd Potato C"kes

Fish Loaf Pattios, or CakGs

Yogcto.blo Sc.lads

Vcgot*blo combinations such c.s:
Oolory, carrots, turnips ojad boan .sprouts
Pgo.3 cind cr.rrots
Por.s and potatoes
Vogotablo Basil
trxlian Squash, Onions and ToiiC-tocs
Tomatoos, Onions and 7/hito Ho.dishos (IX2.ikon)

Sc<a.llopod Toncitoas with Rico
Scr.llopod Linn Beilis using left-over efcamntocs and Limes
Ycgct*blo Plato
Rico PanoakGs
MA~caro&i, grocn °.nd onion snlad
Potato, Onion or Kombu vopotable soup
Any Greaned Rico and Fish Soup
Fried Cormaoc.l Ivaish served uitii Syrup
Scrambled Eggs and ToirC.to Al Toc.st
Fruit for Fruit Sal*.d

Pio Filling

Pudding
Cup Cakos or Gr.kc for Pudding
Oatmoal Fudding



SUGGSSESD SANIHICHHB

Lunchoon Mor.t, mstrd or

relis

LivenTurst,
ryo or graham or irb.itg

SIKXSSTED COLD LUNGE

Choice of sandt;ichos (see list bdoT)
Fresh fruit, tea, cocoa or milk
Cc.ko, cup enka, cookies or pic

Tongae, mustard or relish

h, bread ~nd butter Broad c.nd Buttor

inust™.rd or Jelly," Broad and

Buttor

lottucc,

bread ~.nd butter

Corned Beef, mustr.rd, or relish Deviled Sgg, Bread and
Tyo or grabim or v;hito broad Butter
ond buttor o
Ghooso, mustard, or rclisli Deviled vgp. .- using left-ovor

ryo or graham or irhito

Lettuce,

bro

vce.l, broad and butter

Dovilod bocf - using loft-ovpr
beef, broad and "butter

tomato, m.70nnaiso
nd and butter

Left-ovor bakod bc”.ns, Eiast”rd
or catsup, brord ?.nd butter
brand

Poanut Butter, lottuco,

and buttor or peanut butter,

Deviled him - using left-over
ham, bror.d nnd butter

Cold Rcp.s me't, using left-
over ro3_ish, Broad and

Je- ly or Jam snd BrGrid* njid B.'ttor
Butter
FInkod Salmon, chopped celery,
Mayonnaise, lettuce, lemon
juico, Bread and Butter
NOTE: As sanduicli sorvico can incroaso tho dinner cost to some extent,

therefore, use left-over moats, beans or combinations of meat,
soafood.8 and other sandTich fillings wlQllover possible*

It is 17011, also to give a choice of sanduichcs v;ith one of tho
less oxponsivo fillings along uith moat or agg scjiduiclios. The
cheaper fillings r.ro: Po.anut Butter, J-m, Lottucc and To::aato,
Plain Luttucc uith mn.yonnaisG, Deviled M-r.t, using left-over boof,
run through n food clioppor and combinc-d uith relish, n&yonrr\isG, or
catsup, and Bnkod B-an So.ndv;iches made from left-over bakod boans*



emails

CSREIL THE TIiBIZS

*Ccreal  A-ioujit Yield Cooking Tiro

Cornmoal 1 cup 6 cups 45 minutes

Farina 1 cup 5-6 cu'pfl 20 minutes
Cream of
WhG't

00tnoal 1 oup 3-4 cups 20 minutes
Quick cooking

Rico 1 cup 4 cups 35-45 ninu os
tienroni 1 cup 4 cups 10-SO niiautcs
Ti/hont 1 cup 4-5 cups 45-60 minutes

General Directions

¥dx commeal, salt and cold iTater
in a pan. Cook over the flame
stirring constantly. Cook ovor
boiling v-ntor*. Proportions:

1 cup Coreal to 6 cups of ivater.

Gradually add cereal to boiling,
salted water stirring constantly
for five minutos. Cook ovor
boiling uctar% Proportion:
1 cup Ceroa}. to 5 cups of uatcr*

Stir oatneal until the boiling,
saltad uatar cooks over flame ten
minutess Cook ovor boiling Tatcr\
Proportion: 1 cup of coroal -

3 cups of Tratcr,

Wash rice to romovc looso starch.
Place rice, r;°tor ~nd salt in n
covorod kcttlo over a nodcr”to
fire; rrhen mter heats vigorously
roducc fln.no as loi: as possible

or sot b~ck on stovo if it is one
of tjood or con | . 7t the end of
forty minutes nil of tho T7ntor
should bo absorbod. Proportion:

1 cup of coroal to 2 cups of mter

Cook in boiling salted it?tor. |If
it is to be served, hot, pour hot

uatcr over coolrcd macaroni to re-
1M0vc excess starch; if it is to bo
sorvod cold, use cold irator.

Stir cereal into boiling s"ltod
«;.tGr and cook for 5 mimitos. Al-
10u to sonk in. this "7"tor over
night. Cook over boiling vntor

1 to 4 hours. Longer sor.king de-
velops a. fine .flavor. Proportion:
1 cup coroal to 4 cuds of ucitor.

* Short period cookory of ccran.l is possible but it improvos n-ith longer

cooking.



DIRSCKONS iIND ra.lPSRVrOSS CILmT FOR ROASTING MS/IT

Wipo roast with danp cloth. Season roast before or o.ftcr cooking as
dosirod.

Roast beef, lamb ?nd pork in op”n pan. Roast veal in closod p”"-n,
cover uitli n paste of flour oncl fat or I*.rcl it ijith salt pork or bacon.
(T al has a tcndoncy to bccono dfgT as it is doficiont in fr.t rnd c?n bo
protoctod covering or larding.)

Bccauso moat r;ill continue to cook after it has boon rcnoYOcl from
the oven, the degree of dononcss should be docidccl upon beforehand so that
the roast uill not bo ovor-dono vrhen sorr*od*

Roasts cut to better adv?lit?.g -~hen coolod before* carving. It is rroll
to rorionbcr tMs uhon sorting ronst r.o. Cool bofore carving to get the
groe-test nujlibor of servings per idounc'U

To prcTTont an excessive- loss of troight fron shrinkage during roasting,
roast noat according to f 01llsrjirig clr.rt a the listed tGnpoir-tuiics*

OKIJIT FOR RO/IiSTING liEIT

Kind of Moat Tin Tc™i'Dorr.turc
Roasts:
Yoal 30 niimtoG »01* pound 525 dogreos Faroiib.oit
L~.nb 30 ninutGs par x*ound 325 degrees FnronliGit
Pork 30 ninutos per pound 350 clogrGv5 Fr'.ronhoit
Boof-Rarc For 20 ninutos 400 degrees Faronhoit
20 ninutes per pound 250 dogroGs Faronhoit
Boof-Mccliuri For 20 ninutos 400 degroos Fr'.roiihoit
25 ninutas per pound 250 dcgrocG F-ironhoit
Boof-WGai-Dono For 20 ninutos 400 degroos Faroiihcit
30 nimitcs mor QOund 250 degroos Faronlioit

For Pot Roasting -- Top Steve Cooking 000k ncMt 35 ninutos tho pound
at siiTicring tonpoir.turo



HET  GES

G_OFFEE
Perfect cla?.nlinoss of ovcrj'thnig used in the nuking of coffoo is essential*

Coffoc b gs and filters nust be ciiaxigGe! froqucntily. Urns, pots, otc., nust
be ini'n.culatc.
Coffoo dctorioritcs mioidly and ;.iast not bo nnde noro thxn 15 ninutes bof-ro
serving tine.

[ ] IK

12 oimcos Icinon juice t *1 gruica f Tr.tQr. (12 nodiun sized lonons)
1 pound su3°r to 1 gillon of vj*.tcr.

HITTEEHSIX

Biittcm IIl' nakes an oxccllcnt b vcrc.go especially uhon cr.n be purclir.socl
inexpensively in the locality*

cocai

1 pound of cococ\ to 8 gallons of liquid cis foll !s:
2 quaspts of cold untcr ~ddod to cocoti
10 quarts of 1O m tor Jidrlocl cocoa and cold r~*tar nixturo
20 quarts of hot nilk
4 pounds of sugar.

mm. ca sd - to mim
Eaual parts of camiGd ov-por-ted nilk wrd mter to i“rich has been -iddod a

pinch of snlt and a fc\- drops of vrowiiill® oxtr*ct vail r”ko o palatr.blc. drink.
Fren food v/™Mug standpoint t*.is is cor.pn.r-blc to v;holc fresh nilk.



DUNG TOEOIIBLE FRUITS BE?ORE COOLIING

Fso groon and succulent ycgatablos as so n as possible nftar buying
then in tho rnrkot or githoring than in your cv;n garcicn, in ordor to ccn-
sgivg their full vitanin contont as v;oll as their g?.pdcn-frosh flavor.

0,do, fr sh, gr cn voSot U s ,r , ,ay t, a
doalor you can dopond on — for there is a gradual loss of vitanin C and.
the B evitanins Trhon tlioy aro alloucd. o sto-nd at' ordinr'.ry mtcnpc.m'fcuros* The
vitanin C losses aro nost serious rmd :aost mpid, ospocially in non-"-cid
vegetables and theso include practicrilly all vogot®blcs except tonatoos.
Fruits °ro not so nuch of a problcn, for tho}/ contain sufficient acid to
conserve tlioir vitanin C con out*

HAXo voSot,blos Sontly, juSt ,3 y u « r, sh ~its, ,0
bruising causes r”pid losses of vitanin C. ¥nsh and storo in the refriger-
ator, closo-covcrod, 'm cut denm vit ;in losses, Donft let greens and sr.lcid
tilings soak in cold vTatcr. Wsli then quiclcly but thor ugiily, and put thorn
in covered pon in the rofrigorstor tc crisp, Donft And cut up your
Togotables for dimior before “rcu go to your aftornocn relief#

Shell groon peas or lim beans just before tine to cook; they rotniii
their vilnriin C 1cli bo tor in tliG pods, in n cold pl.'cc.

Start frozen ircgotnb3”s cooking Ililo tlioy “ro still frozen, following
directions on tho package, ns considcmblc C is lost 7licn tlioy nro
thaued in air. |If frozen fruits arc to bo served uncooked, thmv than just

before serving#

POTATOES MD HOOT VAGET.VBLES

Pototoos and other root Yogatables likovriso should, be propp.rc-d just before
cooking tino* Dicing in thoir skins conserves the greatest nnounts of vita-
nins and nincrals, but is not practical* |If potatoes aro to be parcel,
do paro than as thinly?-rs possible,—nnd doiift let them str-nd in eoleVV-Titcr
ciftGrr. .rd. C-rrcts my bo r;o.ll scrubbed uith a stiff vogotablo brusli, rather
than pared or semped; parsnips Lrxy be feembood bofora cooking, and the skins
slipped off after boiling. Cut. c ir.ots, pcirsnips, ~ncl' other nlong,7 vegetables
loagthvrisG rather than in slices; they arc long-ccllod, and so there r:ill bo
less mdécGeTingf, of nutrin®nts into tho cooking it,tor if tlic® ar cut in
mmor.

Cabbage, carrots, or other vogctablcs that rG to be shroddod or cut fine fot*
cooking or for using in s™lad or slau should be cut inaodiatcl®; boforc using,
for shrodding oxposos innuricrr'.blo cut surfaces tc tho air, hastening clcstrac-
tion of vitanifi C. |If for salad, tho acicl dressing should be addocl at onco
nnd r;cll nixed, for ncid (lonon juice or vinogar) helps tc :?i‘gvont dcs"truetivci
oxidation. E/cryonG kn ts tint adding leron juieG, pino<applc juico or other
cicid juice t clicGcl ap 13s, pG”rs, bananas nncl nthor fresh fruits v;ill pro-
vont ! fr n clirfconing; it 111 at tlic s .nG tine* cut dorrn loss of vitanin C,

y_))



5 COOKING TO SAV2 M/IT:JDNS

Wna-i it conos to cooking fresh YGgGti'blGs and fruits, the tuo-fold ain is
(I)to prcYont undue destruction of vitanin C by hont and air (oxidation)
and (S) tr avoid vesting tho unter-soluble nincrals and vitanin C, and tho
MBtf group—*thianin, ribloflavin, nicotinic acid, etc.

It ia not nocoss™ry to use lar®c anounts of Titter, hor Gvcr. Stcirt uitli
barely tho anount of mpidly boiling lightly sexltcd mtor thr-t you think
i;ill bo sufficient to cook tho vogctablo, but thr.t uill Ir.vc al ;iost ontiro-*
Ij cooked aroy by tjio tine it is dono,

ITutritioii :-urtho:r:it;lGs arc :10tr advising 1v. spinach be cooked in a little
extra boiling salted inter, rat3l0r tlicin in just “"thci “ntcr ralcii clings to

tho loaves. Cook briefly, drain, ajicl discard the liauicl, Season tho cooked
greons as desired, nclcLing lanon juice the last nonont to proYcnt un-
plc<?swit color chcjigos trhich the proscncc of acid cr.uscs in green vogct-.bIGs.

For red. vcgot®blos, such as rocT ca?jl>r.gG, and "boots tho opposite holds true.
They nood acid in order to keep thGir cc10r, rhilo tho green vogetd)los re-
sent it. lJidcling # little 10ion juice or vino”.r, or even diced tn.rt ?tpplo
iriiilo t-hc Yogot™.bi.c is cooking uill koop the. color a pleasin” roe*.

so,a to Goon to k cP t.on , n. ..s s,lt,
bonoficinl os it Is for sj rruiy othor purposos, clGstr 3s vitanins C'and Bl
(thianin). Cooking tho vogotnblG uncovcrod koops the desired color, and so
the use of soar, is imnocc”s'iy

DOV~ 075R-CO0K

Fnr oc Eruiy cooks hAvc c icai(iloQcy to cook the life out of succulent YGgo-
tablos. They should bo c nsiclcr.jd d"110 xrhen they aro bn.roly tondcr, "but

still a liftlo crisp And ulicn clierred. Potatoes ”ncl other starchy
vogotables, of course, ncocl to be cooked, until 110 mx: taste renains—*nnd
they nood bo cooked in nor “ter thn.n tho othors require*

DnH . . t in noA

they lose oxcg?sslyo guantities of -vitanins and nincrals uhon thnt Im-Tpcns.

Dcn*t uso long cooking procosscs r:hcn shorter onos aro feasible. Mien
ycu do stou or vGgGtsblc soup, or pr*aro nll old-fasiiior.od fboilod
dinnerf, follou tho iicr:-fashionecT dictates of nutrition authorities: Acid
or.cli vogotable, just long onough before serving tino so thr.t it \:ill bo coolcod
tender but not sog”ily ovGr-deno and strong in flavore

DONfT lege” hot cookod vo”otc.bljs striding a minute;10ngcr "th"lli nccoss ;I»
boforo serving. Tine tlioir cooking so th™.t thoy "cono out Gvcnt? uith other
foods for tho ncal. If for r.ny Tcr.szn tlioy riust bo kopt miting for sonc
tino after cooking, sot then off to cool* tiion rohoat then auickly just boforo
serring. This is inportr.ntj

, ft r st,n ,ine in .0 TCGCt, » s f 1SS

value froii tho mvitc'.nin standpoint uh.cn frosh”~ cookod. Tonatocs, cookocT

or fresh, arG cm eixeeption t tMs goncirality. Their higli acid content acts

as “sritanin C insurc.ncc™ and. thoy cdin bo liapt for sovcral clays withcut groat

loss. Fruits likorrisc, being acid, retain their vitanin C lonGcr th°.n do non-
—10c0»



acid v scta.blos.

Wb bavc said tlicit i is bad tritic'rmIlly—or vi/ffc rtinly:—o ‘' d s6ua to

grcon mvogotnblcs* Neither should it "bo cidded "to "boy.intoes r.hon nuking
tor~tc-soup. Singly stir the cold tonn.tocs slouly into the cold nilk, iior.t
goiitly season, and sorvo onco,

DO RIGHT BY CAi«D FOODS

V Gctr.bl s and fruits canned comcrcially crdinari3.y retain noro of their
vit*iniii contcni: thn.n hono-CGXBiiGcl. foods bccc.usc ~ir is iioro conpl*toly gx—
eluded during the coixicrcial cc.rniing process tlirn is possible under hone
conditions* Tlic liquid in tlio cn.ns contains good proportion of t~tcr-
solublc mvitaninE and ninorals, and so should by nll nc'.ns bo oaten, in one
form or anotlior. Donft destroy tlio vitanin vnluos of cr-rmod foods by over-
cooking then riftcr rorooving then fron tlic cc.ns, Hoat cis "briefly *ind quick-
ly as possible to conserve tlio vitanins most successfully*

Caimod fruits offer no prolDlon, because the is c/N.ton irith tlio fruit.
In the ease cf earned vogotablcs, ono of the nost practical r-ys of util-
izing the liquid is to dro.in it into a soucgpc.n -nd boil it dom a*acut half,
thou add tlic* vGgGtable its™IIT, lioat quickly, season, and serve.

ThG oily liquid in cans of tun saln3n, oi* sadinos carries vitanins A and
D. Uso'it in nakins fish Ic-.f, sauces or dressings.

/S'vo.porotcd r.ilk provides tho vzlu.es of Yholc nilk in ~ con'voiii*nLt ano. inox-
ponsivc i ni* X)ilutod 0110—+hilf vritli \x.tGr it is 'felic OQuiiTV'Icn'fc of fr sli
uhelo nillce ii seno.eases it coti ucll - wusod T/itliout diluting, tlTas
doublins the quantity of c”lciun, cmcl of vit®iin A c¢*nd sinG cf tho B vito.-
r*ins, in the finishod dish*

ABOUT OTHSH FOODS?

So far as frosh foods other than vGS tablGs ancl fruits nro c-noornod, only a
uord or tuo nood be r.cclod.

1110 advice against over-cooking Given previously holds true x r neats also,
rjith tho GzcGiHion of fresh jD rk, rhich r*-st bo thoron”-ly cocked to avoid
drjigor of the cisoaso trichinosis, r;hich con.s fro- c-.tinG uiidcr-clonG”*pork.
It is bottor to neeopt sono destruction cf vitn:iin B1(of ~Thich pork is a
rich sourco) than to risk sorviag this I'*-rticul®.r tu9) ci nont unclor-c..-ol*a.

- 11-



I'd acconplisli both these ?.irjs, fo3.1or: this ono big general rule:
*  COOK QfJIGKLY AS SHORT A TIMS S POSSIBLE,
* USB G AS LITTLE mTi5R AS P0O3SIBL3 M1K3
* USE OF COOKING ITITSR IEHS IT IS EIilATLBLIll

You don”t nood special Gaaipnent to cr.rry out thoso sinplo roeomendatlons.
You can dr it r;itli TAi“tover kind of stove 0fd v;hT.tever kind of orclinnry
110ttIGs and sriucopans you nro in the hnbit of using, (tIn3_css you nrc in

tlio Habit of cocking in copper! The prosoncc of copper in any anount spcjcls
up the dostruetion of vitenin C.)

Not only do you consorvo tlic v5-tanins and nincr”*ls in your fresh vegetable™,
ana fruits by fell IdAing thG rulo_-t].iG5 vogotablcs you scfvo nill bo at 'tluir
best so far as color, flr.vor, rncl texture arc- concerned, tooj That is an
inportruit point--for thorc uUOulcT bo no sense in conserving nutritional elo-
ricnts in focxls if lig foo'ds tliGnsclvcs tumod cut t.; ©o unapjDotizing, taste-
less nosscsj

USE AS LITTLE AS POSSIBLE

11lon you droim mvGgatiablcs in largg g_uantit;ics. .of boilins iT tcr, you dr.QY/ out
of then Gxtra-1?.rgo anoujits of the v:?.tor-solublo C and B vit°.r.in3 aAnd nincr-
als* And thon, invariably, you the Icc-ttlo to the sink and drain off
cill that Tr.tor rith all thoso vitonins and ninerr.ls.

0li the. cthcr liruid, if ycu sinrt vogoi: ' les cooking in very little Tr-tci*, so
thr.t rhon they arc tender there r.ro just a fovr spoonfuls of liquid loft on
tlicri it is G”sy to rirkc use of th”.t richly flavorerl nnd highly vnluablc
liquid. You nay siriply rcld littlo salt aiicT peppor, ~nd serve Jfis is? Or,
yen nay nalco a slightly thicker-tli*n-usual crcan sriucc and pour cyot tdo
imclro.inod vGgot°.blc, "ind lot the r~.r.inin-3 liquid, tliin the sauco tc proper
consistoncy.

n tlic. ¢ .so of nild~flavnrcd vcgot®IGs if ycu uisli tc. servo 1fairly
Jdry m drn.in off tho liquid int.: n jar, coTcr, -ind ~ut it in the rofrigcr”™.tor
TThorc you uill see it next tine ¥ u “ropir® Usg it: A it to sono-

lilng—pmctiGClly any type of gr?vy or soup \~ill be 011 tlio bettor for its
inclusion* Of course, if the cooking liquid is uir?ni*tQblc, itTs bettor to
discard it th".n to try t)use it. Uio r™.tor in ulrich cabbage or otlior strmgf
flavex”™jd Yogotr'.blos has ¥ € contains dis®*r w?2b3x sulphur conpouncls, "nd
tliG. rator in r:Mch has been ccokod c atr.iiis cjoctioirVbICi conpounds

of oxilic n.cid.

X foirlof ali.iost-Tatcrlcss cooking is czcollont to uso in cocking slirccldod or
dicod nild-flr.vored succulont vogctablcs. Pu.t o.tout 011011011 ue.tor into the

pan, a little oil, or'other fat, and heat to boilinc. A'-d the frcshly-dicod
or shrcdclod vcgotablc, s”.It Iightl?/‘, c-vor tiglitly, ~nd cook .just until tender
to ninutos rill be ar:plc for riost vegotables.

S 12.



WAR RELOCATION AUTHORITY

San Francisco Regional Office
Subsistence Section
Service of Supply
1231 Market "Hlreel
San Francisco, California
KI.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

JIENU QUANTITIES TO
Servo 100
BiCUT
Brcd Apple 100 OG.
Crorjfl of Wheat 8 lbs
(Salt Z oz*
Fried Egg 100 0Q#
Breed, toast 12 Ibs
Coffoo “4rlbs
Sugar 4]-1bs
Buttor 2 !llbs
Hilk,Evap# 4 cons
DIKNER
Vcgotciblo Soup
6 gels of boof stock B Ibs bo s
Carrots Elpub
Ibs
Potatoes T b
Colory s
Tomato os 4 s
Onions = o
Salad
Lottuco 10<* hedds
Tomatoes 10 Ibs
Mayonnaiso Drossing 2 ats
Boof ala mode
Boof -~ by
Buttor L
Bacon c b
Flour M &
1 DGGf  "bock, 3 > s e s
Tomatoes ES o
Salt S
Popper >
Onions =
Garlic 4 z
Vogetable .
Mashod Potatoas B |lbs
Milk, Svap* = cans
Pgqs q #2 cans
Dossort - Fruit Gelatin 3 260z* pkg3#
Broad 4 Ibs
Buttor = Ibs
Toa 8 |bs

i
T



MEMJ

SUPPSR

Pork Chop Suoy
Pork
Onions
Colory
Poppor, groon
Cabbago
Soy Sauco

Salad
Sliced Boots
Salad Oil
Vinogor
Sugox
Salt
3laclc Poppor

Vogotablo
Spinach
Hico

Toe.

TOTAL COMPONENTS RSqfIIRED FOR

Apples

Crocm of Vtooat
Salt

Eggs

1 MiriJf—

Brood

Jam #2

Coffoo

Sugs;j?

Buttor
Milk,Evap.
Boof Bonos
Carrots

Poas

Golatin, fruit E6oz#
Toa

Prok

Poppor, groon
Cabbage

100 oa.
8 Ibs
14 oz«
100 oa*

20 Ibs
,5 joxs
?4Tlbs
4 5/81bs
5|-Ibs
cans
Ibs
Ibs
cons
pkgs#
Ib
Ibs
10 lbs
15 lbs

N
Orhobup

Potatoes
Golory
Tomatoes
Onions
Lottuco
Mcyonnaiso
Boof

Bacon
Flour,
Tomato os
Black Popper
Garlic

Soy Sauco
Boots
Salad Oil
Vinegar
Rico
Spinach.

FIRST \HSEK

MDNDAY

QUMTITIES TO
Servo 100

NG@aoon

NENNPR RO
bty % N LT E S

a o

5% 0B

wn o o N B
%bo!o

cans
ij om%
1

24t <
b O

15

155 o
llb

25
25



MEM]

& Grapefruit
Rolled Oats
(Salt)
Fried Bacon
Fried Potatoes
Bread, toast

Butter

Coffee

Sugar

Milk

Milk, Evap.

DIMMER

Baked Macaroni (Southern Style)
Macaroni
Tomatoes
Onions
Lard
Salt

Salad (Cole Slaw)
Cabbage
Salad Oil
7inogar
Salt
Popper

Vegetable - Rice

Ice V/ator

Toa

SUPEEH

Hambujjgor Stoalc with Fried Onions
Hamburgor
Onions
Shortening
Catsup

Vogotable
Rico
Stewed Corn

Bread

Jam

Toa

FIRST WE

TUESDAY

QIIANTITIES TO
Serve 100

BDEB;#

8 o

Bwap N

1 flO can or

oon Moo @

PR L0 g B

gk drro

— O

0
o

o "N

Ibs
10 cans
Ibs

jars



G-rapofruit
Rollod Oats
Salt

Bacon
Potatoes
Broad
Butter
CoffGG
Sugar

Milk

Milk, Evap*
Macaroni
Tonatoos //2y
Onions
Cabbago
Salad Oil
Vinoger
Black Poppor
Rico
Hamburgor
Shortening
Catsup

Com #10
Jam 92

Toa

Lard

TT1AL

Quantities To Sorvo 100

C htp) s H2D

TUESDAY

FIRST WEEK

H
!

2 %

N
|

NEFR OTWwE, NGO

IS
athth =k, ANEFE B

e

o, b8

#10 can
cans
jars

Ib

Ibs



M3NU

BREAKFAST
Stewod Prunes
Boilod Eggs
Broad, toast
Buttor
Jara Ts
Coffoo
Sugar
Iviilk
Milk, Evap*
Corn Ivloal Mush

DINNER

Cannod Stow of Pork with Noodlos

Pork
Noodlos
Onions
Potatoos
Tomatoes

Salad

Lottuco
French Drossing

Vogotablo

Dossort (Broad Pudding with Vanilla Sauco]

Italian Squash
Hico

Broad

Eggs

Sugar

Vanilla Extract

Toa

SUPESR

Frankfurters with Cabbago

Dcssort (Apple Pio)

Frenl~furtors
Cabbago
Boiled Potatoos

Applos

Flour
Shortening
Salt

Sugar

Lomon Extract
Cinnamon
Nutmog

JTRST WEEK

WEDNESDAY

Q3ULMITI3S TO
Sorvo 100

D7

1>

AN,
R F TR TG

[‘h (]

e [y
co Yuw

0

N 0 e

10 hoads

20 Ibs
25 Ibs

4 Ibs
20 oa«

5 Ibs

1 Tbsps*

30 Ibs
25 Ibs
25 lbs

10 cans
Ilbs
Ibs
oz*
Ibs
Thbsps
oz*
0Z«

PR, WANMOD



SUPPER

(cont»d)

Bread
Jam
Toa

TOTMj COIVIPOIOTrS REQUIRED FOR DAY

Prunes, dried
Eggs

Broad

Butter

Jam

Coffoo

Sugar

Milk

Milk, Bvap*
Corn Moal Mish
Pork

Noodles

Onions
Potatoes
Tomatoes }Sg-
Lottuco

Fronch Drossing
Hioo

Squash, Italian
Extract, Vanilla
Toa
Frankfurters
Cabbago

Applos yflOo
Flour
Shortening

Salt

Extract, Lomon
Cinnamon
Nutmog

FIRST WEEK

WEDNESDAY

QJJaOTITIES TO
Soxvo 100

10
28
zb
10

13|

35
15

35
10
10

25
20

30
25

R R WNPMO D

12 lIbs
5 #2 jars
| Ib

Ibs
doz*
Ibs
Ibs
jars
oz#
Ibs
pts# ]
cans
Ibs
Ibs
Ibs
lbs
Ibs
can
heads
qt.
Ibs
Ibs
Thbsps
Ib
Ibs
Ibs
cons
Ibs
Ibs
QzZ*
Thbsps
oz#
oz#



FIEST WEEK

TEHjRSD ar
QUMTITIES TO
SERVE 100
BHEipW
Oranges 100 ea.
Corn Flakes 9 100z. pkgs«
Fried Ham 20 Ibs
Fried Potatoes 20 Ibs
Bread, toast 12 Ibs
Milk p t.100
Butter zb lbs
Coffee . 4 lbs
Sugar 4]-1bs
Milk, Evap. 5 cans
Jam #2 5 jars
DINNER
Boston Baked Beans
Navy Beans IS >0 o
Bacon or Pork a s
Catsup (=]
Molasses or Syrup 1p
Salt 2
Pepper o
Salad - Sliced Tomatoes 14 =
Vegetable : E
Boiled Potatoes 5 0s
Buttered Carrots SIS
(Buttor) 1
Bread
Jam 2
Tea S 1
SUPPER 2
Soup (Clem Chowder)
Beef Stock 6 gals
Clams ~2 cans 10 cans
Bacon 2 Ibs
Onions 3 Ibs
Potatoes 8 Xbs
Flour I'j Ibs
Salt & Pepper to taste
Fish, fresh 35 Ibs
Soy Sauce 2 qt*
Salad (Japanese Pickles, use cabbage)
Soy Sauce 2 qt.
Cabbage 25 Ibs
Vegetable - Rice, steamed 25 Ibs
Dessert
Sliced Peaches 3 #10 can

Tea h Ib



FIRST WEEK

THURSDAY
VeIV Quantities to Serve 100

TOTAL COMPO TS REQjJIRSD FOR DAY
Orangas 100 ea.
Corn Flakes 9 100z* Pkgs#
Ham 20 Ibs
Potatoes 53 lbs
Bread 24 lbs
Milk | pts. 100
Butter 3] Ibs
Coffee 4 lbs
Sugar r 4|-lbs
Milk, Evap# 5 cans
Beans, Navy 15 Ibs
Catsup 1pt
Salt 4 oz*
Pepper, black 1 oz#
Tomatoes 15 Ibs
Carrots 15 Ibs
Jem #2 5 jars
Tea 11b
Beef bone 15 Ibs
Clams # 2 cans 10 cans
Bacon 2 lbs
Bacon or Pork 4 |Ibs
Molasses or Syrup 2 pts»
Onions 3 lbs
Flour lj-1b s
Fisli, fresh 35 Ibs
Soy Sauce 4 gts#
Cabbage 25 Ibs
Ric© 25 lbs

Peaches #10 3 cans



PRIMT

MENU QUANTITIES TO
Serve 100
BHaAKFAST
Applesauce =2 #10 cans
Sugar 4 i*bs.
Cinnamon 14 0z«
Nutaieg 4 oz
Fried jSggs =< ea.
Bread, toast ©lbs.
Coffee 2 |bs.
Stignr A 1-bs.
Milk 2 p  or 6-1/4 gals
Butter i, X*hse
Jam #2 Jars
Cream of Wheat I"bs
DIHHBR
Braised Beef
Beef 35 ITds.
Onions 4 I*bs.
Tomatoes 4 cans
Carrots 5 I*bs.
Geleiy 4 Ibs.
Salt 4 oz.
Pepper 1 oz
Garlic
Salad, Vegetable
Lettuce 10 heads
Tomatoes 5 rbs.
Celeiy 4 rbs.
Green Onions 2 “*bcks
French Dressing 3 qt.
Vegetables
String Beans 3 #10 cans
Boiled Potatoes 25 i*bs*
Bread 12 lIbs.
Kart .. I"bs e
Tea
SUPPER
Sakiyaki
Beef 20 I*bs.
Oa*bbage 20 Ibs,
Onions 10 rbs,
Celery 10 Ibs.
S ¥ Sauce 2 qts.
Vegetable
Spinach 5 #10 cans

Rice 25 Ibs.



nmu

SUPPER  (Cont«d)
Soy Sauce
Vinegar
Su™ar

Dessert - Ginger Cookies

Tea, hot

FIRST WEEK

IRIMY

qUIMITISS TO
Serve 100

300
L

ea.

TOTAL COMPONSNjPS HBQQISED FOR MY

j"jplosauce #10
Sugar

Cinnamon
Hutmeg

Sg£S

Bread

Coffee

Milk

Butter

Js .2

Oream of Wheat
3eff

Onions
Tomatoes #2"
Carrots

Celery

Lard

pt.

100 or

2
8]
1
1
100
24
4
6J
2-|
5
6
55
14
4
5
18

cans
Ib.2 oz.
oz*

oz.

a*

Ibs.
rbs
gals
1T3S.
jars
Ibs.
Ibs.
Ibs.
cans
I"bs.
ITds.

I'ose

Black pepper
Garlic

Lettuce
Tomatoes

G-reen Onions
Prench Dressing
Strii® Beans #10
Potatoes

Toa

Cab"ba€®

Soy Sauce

Rico

Spinach #10
Vinegar

Gingor OookiGs
Salt

oz.

=

heads
Ibs.
"bchs
qtSk
cans
Ibs.
ITds.
Ibs
qts.
Slbs.
5 cans
1 pt#
300 ea.
4 02,

N

N
RORPUWNNUORER



ni4

SATUEDAT
I'EUU qUANTITIBS TO
Sorvo 100
BESAKPAST
Grapefruit, J cut 50 oa.
Grapenuts 8 10-0z.pkgs
Countiy Sausage
Hot Biscuits 100 ea.
Flour 16 ITds.
Salt 2 oz.
Baking Powder 12 oz.
Lard or Shortening 4 Ibs.
Sugar 1 Ib.
iiilk J pt.100 or 6-] ga3s.
Batter 2 1'bs.
Coffee 4 ITds.
4]-113S.
Jam 5 #2 jars
Milk, Svap. 5 cians
DINNER
Yoal a la King
Veal 35 lids.
Peas 6 3 CuIS
Oarrots 8 ITds.
iiilk , Zvap. 14-]- oz. can 6 cans
Jlour 1 I'bse
Lard if Ibs.
Salt 2 02,
WSiito Pcpi~cr 1 Oz
I'rait Salad
Oranges 2d 2,
poaches 2 #10 cans
3ananas 10 Ibs.
Cajined P ears 2 #10 cans
Pineapple 4 | cans
Lettuce 3 hcads
Yogotaolc (liashcd potatoes)
Potatoes
3uttor
Salt
WMto Pepper
Dessert
Trait Gelatin 4 26-0z pkgs.
Oannod potatoes 1 710 cans
Bread 12 Xbs.
Jam 5 #2 jars

Tea i Ib.



suppsa
Cold M
Bologna
Oheoso

.t v/ith Potato Salad

Head Choose

Potatoes
Onions

Mayonnaise Dressing
7ogctable (Baked Eggplant)

Eggplant
Soy sauce
Eicp

Dessert (Q"iick Oako)

Lard

BrOUﬂ.SHgar

Flour

Baking Powder

Cinnamon
ITutmog
Bg”"s

Tqga

Grapefruit
Grapenuts 10 oz.
Sausago, Country
Batter

Ooffoo

Jam 72

Milk, S'rosh
Uik, svaip.

Yeal

Poas, #2"
Oarrots

510ur

Salt

Peppor, Tiiiitc
Orruigos

Pcachos 10
Bananas

Poars

Brown Sugar
Nutmeg

FIRST 1BEIC

SATURDAY

qcMTITISS TO

TOT..4L COMPONENTS EBQXJIKBD FOR DAY

50 Qa.

8 pkgs.

30 vos.
3 I*bs.
4 |*bs.

10 jars

gals

11 cans

35 Tos.

cans
8 rbs.
24\ |*bstt
oz.
2 0z.
2 doz.
3 cans
Tos.
2 ccois

12 1bs.

| Z-

Sorvo 100
].O Vos.
10 1"ps.
10 bs.
20 TIMds.
2 lIbs.
2 qts.
40 ITds.
qts e
25 lIbs.
4 Ibs.
12 ITus.
7 Ibs.
6 oz
X oz#
0z.
30 oa.
X 1ID.
Pineapple
Lettuce
Potatoes
Golatin Pniit 26 oz.
Sugar
Broad
loa
Bologna
ChOGSG
Choose Head
Onions
Mayonnaiso Dressing
Eggplant
Soy Sauco
Rico
Extract, Lemon
Eggs

Baking Powder "
shortening (10ra)
Oinncimon

w b

45

12

10
10

40
25

30
12

oi
b

cans
head
Ibs.
pkgs
Vogq.
rbs.
Vo.
IIDS.
rbs.
X"bs,
rbs.
qts.
rbs.
qts.

oa.

0z.

ITds*
0Z«



Rolled Oats
Orangos

Bc.con, friod
Potato os, fried
Brood, torjst
Milk

Coffoo

Buttor

Jem

Milk, Srap.

DINNER
Pot Roast
Com Fritters
Corn
Flour
Salt

Vcgotablos - Stev/od Turnips

Rico

Salad
Lottuco
Tomatoas
MayonnEiiso

Hot Toa

SUPPER

Chow lloin
Hoodlos
Pork
Onions
Colory
Soup Stock
G-rcon Poppers
Soy Soaico
Corn Stexeh

Rico

Dossort - Pears

Hot Toa

PIHST WEEK

SUM) Y

QJ ITIES TO

Sorvo

f

100
15
25
12

100

4

1
5

100

Ibs
OD..

Ibs

Ibs

Ibs

\ pts.
Ibs

Ibs
#10 cm
ecus

Ibs

#1 can
Ibs
0z»
Ibs
Ibs

hoaas
Ibs
q.ts
Ib*

Ibs
Ibs
Ibs
Ibs
gals
Ibs
NS

#10 cans
113.



3TIRST WEEK

SUND-T
TOT COLIPONEQOTS KEQIJI1 FOR EU

Oats, Rollod y Ibs
Orongos 100 oa«
Bacon 15 lbs
Potatoos 25 lbs
Broad 12 lbs
Milk 100 i Pts
Coffoo 4 lbs
Buttor 21 lbs
Jem 1 #10 ¢
Pot Roast 35 Ibs
Com #10 2| ccns
Flour 2 lbs
Salt 2 oz
Rico 50 Ibs
Turnips 25 Ibs
Lottuco 15 hds*
Tomr.toos 15 lbs
McyQiinaiso 2 a*ts
Toe. Ibs
Noodles 18 Ibs
Pork 15 Ibs
Onions 15 lbs
Colory 10 Ibs
Soup 3011 S 5 Ibs
Groon Peppor 6 Ibs
Soy Sauco 2 qgts
Corn Starch 3/4 pkgs
Poors flO 3 caas

MiHe, EVop* 5 cons



m m

BREAKFAST
grapefruit 4 cut
Bacon* fried
Potatoes, Mdd
Bread, toast
Butter
Jam
Coffee
Sugar
Hilk” Fresh
Hilk, Svap,
Cracked lioiiiny

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)
llillc , Evap. - 148 os,
Bread
Eggs
Sugar
Cinnamon
Nutmeg .
Sxtract, Lemon
Tea

p_és

SECOND WEEK
MONDAY

qiIANTITIES TO
SERVE 100

S0 ea

15 abs |
25 abs

abg

10 o L e,ms

a
35 Ibs.
1 FIO can

25 1Ibs.
3 cans

25 lbs#
12 #2J cans

a 1bs



mm

SUPPER

Beef Sukiyaki
Beef
Onions
Celery
Cabbage
Soy Sauce

Rice

Cabbage Pickle

Dessert (Apple Pie)

pple

Lard
Sugar
Tea

Grapefrtiig
Bacon
Potatoes
Bread
ButterJ

Jam #2
Coffee
Sugar

Milkj Fresh
Milk, Svap.
Cracked Honir”
Onions
Flour

Beef Bones
Peas #2]
Porlc

SECOND VIEEK

MONDAY
QUMTITES TO
SERVE 100
= 1bs,
o1
s
© Ibs »
o (its.
Ibs.
== Ibs,
5
=4, 10msans
6 Ibs*
4 Ibs
| Ib e
i Ib e
Beets 1 Ibs
Salad Oil 1j gts.
Vinegar lpt*
Tea 1 1b
Eggs 2 aoz
Crnnamon 20z
Nutmeg = 20z
S'ctract jljeronl ozt *
Beef 20 Ibs.
Celery 10 lbs.
Cabbage 40 Ibse
Soy Sauce 2 qtst
Rice 5 lIbs.
Apple 10 5 cans
Lard L Ibs



MMU
BREAKFAST
Stewed Peachy dried

Rice irispies
Hot Com Bpead

Corn tocal
Flour
Balcing "ov/der
Salt
Shortening
Eggs
Milk
Scrambled “gg
Butter
i“ilk, Fresh
Coffee
Sugar
Jan
Milk, Evap
DINNER
Hungai'icn Goolash
Beef
Soup Stock
Paprika
Garlic
Chopped Onions
Salt
Pepper

Vegetable - Pace

Dessert (Tapioca budding)

Tapioca
Water

Sugar

Chopped fruit
Eg”s

Extract3 Vanilla

SECOND WEEK
TUESDAY

QUMTITISS TO
SERVE 100

J Pts.100 oi* Bls

3 Ibs.
K gals
6 0z*

1 clove
Z 1bs.
3
1. oz.
25 lbs.

4 1Ibs.

4 gals.

7 lIbs.

4, cans
EO ea.

1 z

i Ibs.



MENU

SUPPER
Chop Suey
Pork
Celery

Salad

Cucumber

Soy Sauce

Vinegar
Vegetable ~ Rice
Milk, Fresh
Tea

StwQd Peach? dried
Rice ~rispies

Eggs
Butter
Milkj
Coffee
Sugar
Jan ifz
Milk,Evfa.
Com Meal
Flour

Baking )owder
Salt
Shortening
Beef

Fresh

Bean Sprouts

SECOND WEEK
*rUESDAI

QU/IHTIXIES TO
SERVE 100

20 Ibs
10 Ibs

18

15 Ibs.
Z gts.
1 pt*

25 Ibs.
X gdls
-1lb ¢

TOTAL COMPONENTS REQUIRED FOR DAI

10
I
H

Ibs
pkgs

Ibs

gals.

Ibs
Ibs#
jars
cans
Ibs
Ibs
z
oz
Ib
Ibs.

Paprika
Garlic
Onions
Pepper
% ce
Tapioca
Extract”?
Tea
Pork
Celery
Bean Sprouts
Cucunber

Soy Sauce
Vinegard

Soup Bones
Chopped Fruit wzz

Vanilla

A

0z
clove
Ibs
0z.
Ibs.
Ibs.
0z

Ib
Ibs.
Ibs.
Ibs.
Ibs
gts.
pt.
Ibs
cans



MENU

BREAKFAST

Oranges
Rolled Oats
Ham, fried

Potatoes, fried
Bread, toast

Butter
Coffee
Sugar

Milk, Frosh
Milk, Evap
C13iil

DINNER

Short Bibs of ~eef 8 Brown Gravy*

Beef
Onions

Chili Powder

Salt

Vegetable - Rice
Mashed Potatoes
Salad (Pickled "eots)

Beets
Bread
Jan
Tea

SUPPER

Japanese Soup

Lliso
Scup
Dri.fid

Stock
Onions

Cabbage
Potatoes

Entree (Hamburger uteak)

Hamburger

Bread
Onion

Feper

v~getr.ble - Pdce
lapa~iese Pickle (Use Chinese Cabbage)

S

Pts*

SECOND V

WEDNESDAY

QUANTITIES TO

100 or

SERVE 100

100 ea.
Mt Ibs
20 Ibse
20 Ibs.
12 Ibs*
2y Ibs.

4 Ibs.
42 Ibs.
6 gals.
5 cans
$ #2 jars

35 Ibs.
3 lbs.
6 oz.
3*  z*

25 lbs

20 Ibs

15 Ibs

12 Ibs
5 #2 jars

Ib.

& Ibs -
6 gals.
A lbs.
5 1bs,
51Ibs.

=B lpg

FoaNr b
FPEo0QRp P
T



MENU

SUPPSR (cont'd)
Dessert - Apricots
Tea

SECOND WEEK
WEDNESDAY

QUANTITIES TO
SERVE 100

3 #10 cans
J Ibs*

TOTAL CQMPGNMTS REQUIHED FOR DAY

Oranges

OatsP tolled
Har!

Potatoes
Dread

Butter

Coffee

Sugar

Milk, Fresh
Milk, Svap.
Beef

Onions

Chili Powder
Salt

Beets

Jam

Tea

Miso

Soup Bones

C abbage
Hamburger
Pepper, BiaCk
Rice

Chinese "abbage
Appricots 710

100 ea.
9 m Ibs.
20 Ibs.
45 Ibs.
Ibs.
2.11bs
4 |bs
4 Ibs
Pts* 100. or 6J- gals
5 cans
35 Ibs
111bs
6 oz.
7 oz.
15 Ibs.
10 jars
11b
4-1bs.
8 Ibs.
5 lbs.
35 Ibs.
1 oz.
5 lIbs.
20 Ibs.
3 cans



BHSIJffASO?

DIMSR

SUPPER

SECOND TOK

THUESMY
13y qUJWITIES TO
Sorvo 100

Apples 100 oa.
Oorn yiakos 8 10-0z* pkgE
Eggs, boilod. 100 oa.
Broad, toast 12 Ibs.
Ooff 4 rbs.
Milk, Fresh e, p t,100 or Gj gals.
Milk, Svnp* 5 onus
Sugar a\ Ibs.
Buttor 2]-Ibs.
Jam 1 #10 Oan
Pot Eoast of 3oof with Brown Gravy

Beef 35 Ibs,
Vogotable

Mashod. Potatoes 25 Ibs.

Baked Carrots 15 rbs*
Dossort - Pruit Ctelatin 4 26-*0z pkgsl
Broad 12 I"bs.

Toa in
Pish Ibs,
S ¥ SaUcO gts.
Sliced i»oinoii de2.
Vogcta'bic - Boiled Oo.ulifl wr hoads
Rico ITds.
Salr.d

Lottuco 15 hoads

French Dressing 2 qgts.

Toa

Ib.



S300KD mEK

THURSDAY

M3UU QUANTITIES TO
Serve 100

TOTAL COMPONENTS EEO.yiHED FOR DAY

*Apples 100 a-

Corn flakes 8 10-oz« pkgs.
Sggs 100 oa.

Bread 24 lbs.

Ooffoc 4 Us\

Milk, Prosh 1/2 pt. 100 or gal
Milk, Bvap* 5, cams

Sugar 4Ibs.

Buttor Ibs.

Boof 35 lbs.
Potatoes 25 Ibs.
Golatino, fruit 4 26-0z« pkgs.
Fich 35 rbse

S07 Sauce 2 qts*

Lemon 1 doz.

Rice 25 ITds
Cauliflower 20 heads
Lettuce 15 110ads
Jronch Dres -ing 2 qts.

Toa 1 1Ib.

Carrots 15 Ibs.

Jojn 710 Can 1 can



SAKFAST
Stowed, prunes
Rice Krispies
Sausage, liiikod
Hcishod. Brown Potatoes
Broad, toast

SEOOKD WEEK
PBIHAY

@ ITIES TO
Servo 100

[EEN
0

D opd MIBR 0 v
e

Ooffoo >
Sugar =
Milk, Jrcsh 2 © =6igal
Milk, Bvap, n
Batter ==
Jam A10 Cem >
INEH <
Voc.l Tricasso Dandling
Voal = |bs.
Milk, Svap. - 14j- oz can cans.
Butter 1 Ib.
yiour = lbs.
Dumpling
Plour © ps.
Lard 1 Ib.
Baking powdor = 02»
Salt oz.
Milk or wator to make a softaaa " 3
Vogctable
Mashed Potatoes = |bs.
Stewed. Corn S #10 cans
Dessert (prano Pudding)
Plour < n3%.
Baking Powdor S oz«
Salt =2 o0z.
3ocf Fat rbs.
Fruits, dried = Ibs.
Cloves = 0z.
Cinnamon 2 oz.
Sogar 4 |bs.
Toa 5 Ib.
Xco Water
Egg Poo Yung
Eggs 100 oa.
Pork 10 Its.
Sreen Poppers 5 lIbs.
Onions 10 113.
Com Starch 4 o0z«
Soy Sauco 2 qts.



SECOHD WEEK

prihay

QUANTITIES TO

Serve 100
SUPFEH (cont d)

Salad ~ Si.icod Tomr.toGG 15 ITds.

Vogcta'blo - Baked Eggplant 30 ITds.

Rico 25 ITds.

Tea h Ib.

| cg Wator

TOTAX. OOI'"OKENTS EEQIJIHED POR BAY

Prunes, dried 7 lbs.
Rice Krispios pkgs
Sausage 12 ITds.
Potatoes 45 |bs.
Broad 12 ITds.
Coffoo 4 1lhs,
Siagar 8" I"bse
Milk, frosh gala
Milk, Evap, 11 caas
Butter 3j Xbs
Voal 35 Ibs.
Hour rbs.
Corn #10 3 cans
Baking Powdor 9 oz.
Salt 5 oz.
Boof 5 Its.
bruits, dried 5 I*bs.
Cloves lﬂ oz.
Cinnamon 2 oz.
Tea 1 1b.
Sggs 100 oa*
Pork 10 rbs.
pepper, groon 5 rbse
Onions 10 Ibs.
Com Starch 4 oz*
Qoy Scxlcqg 2 QtSe
Tomatoes 15 Ibs.
Rico 25 1"bs«
Sggplant 30 I"bs.
LarcL 1 va.

Jem #2 5 jars



SBCOUD WEEK

SAUUHDAY
] QUANTITIES ¢O
Servo 100
BESAICFAS'T
G-rapofru.it, \ cut 50 ©a,
Corn Moal Mash 5 Ibs.
Hot Oako
Flour 12 Ibs.
Sugar 3 rbs.
Salt 4 (m
Broking powder 12 oz.
Eggs ' N -doa>
Shortening
Milk , Evap. ~ 14|- os. can /Aschis*
Syrup 5 ts.
Ooffeo 4 |*bs.
Sugar 4-|- 113s*
Milk, Frosh 1/2 p t.100 or gals
Milk, Evnp, 5 cans
Buttor 27 -lbs »
Jam 5 #2 jars
BIFiIBR
Roast Pork with Drossing
Pork 35 Xtse
Salad (com'bination Salad)
UcumiDor 10 1"bs.
Lottuco 10 heads
Tomatoes 5 Ibs.
G-roon poppors 6 rbs.
Ccsloiy . 10 1 W
French Dressing 2 qts.
Rico 25 rbs.
Dessert - Apple Sauco #10 Can ¥ cans
Tea Ib.
SUPPER
Assorted Cold Moat & Potato Salad
Mineed Hem 20 Ibs*
Slicod Ohocso 10 Ibs.
Potatoes 20 1"bs.
Onions 2 rbe -
Eggs doz.
Ivhyonnaiso 2qts,
Vogotr.blo - Canned Tomatoes 4 ~10cans



SSCOKD TSBK
% 3ATUBMY

MEW QILOTITIES TO
Serve 100

SUPPER (cont*d)
Dessert (Spice 0Oako)

Lard 3 1DS.
Siigar 7 lbs.
%gs ' = each
Milk , Evap. - 14]- oz. can 2cans
Plour S Ibs.
Baking Powder a oz*
Salt 0z.
Cinnamon T oz»
Olovos = o2,
Allspice 1 OZ
Uutmog 0z.
Fruits 2 #10 cans
Broad % ITds.
Milk, iFrosb. gals.
Jem 4 #2 jars*,
Too, = Ib.
a
2
W EEL~~COI"OTOTS~~" HAI
G-r*pefrait 50 oa# Tomatoes 5 I*bs.
Com Meal I-lash. 5 ITds. G-rcon Poppors 6 I"bs*
Flour 18 11as. 00101y 10 1138
Sugar 141 I*bs. French Dressing 2 gts.
Salt 5 oz« Rice 25 lias.
Bc-king Powdor 16 oz* Applesauco ~>10 cans 3 cans
Eggs 74 oa. Tea 1 1b.
Shortening (Lard) 7 Ibs. . Mincod Ham 20 Its*
Milk, Frosh 6~ ges.ls Choose 10 Ibs.
Ss*rap 5 qts* Canned Tomatoes #10 4 cans
Coffee 4 1Tas. Praits 10 4 cans
Milk, Evap. 11 cans Broad. 12 3Tbo.
Batter I"bs. Onions 2 rbs.
Nn #2 10 jars Mayonnaise 2 gts.
Pork 35 Vos. Cinnamon 2 oz.
Clovos 1 oz. Allspico 1 02Z.
Cac-um'bors 10 Ibs. Nutmog 1 oz.

Lettuce 10 heads Lard 3 "Xl3s.



SECOND WEEK

SUNDAY
M QUANTITIES TO
SERVE 100
SRHINFAST
Apples 100 ea.
Eggs, friscl 100 ea.
Bread? toast 12 Ibs.
Butter 2-|lbs*
Jam 5 fiz jars
Coffee 4-1bs.
Sugar Lk Ibs.
Milk? fresh J -Pts* 100 or 6¢ gals
M ilk? Evap. 5 cans
DIMSR
Vegetable Soup
Soup Stock 6 gals
Beef Bone 15 Ibs
Carrots 5 Ibs
Onions 4 1bs
Celery 4 |bs
Tomatoes 2 cans
Parsley
Chili Beans
Beans 12 Ibs*
Onions 3 1bs.
Garlic
Hamburger 4 Ibs.
Chili Powder i Ib.
Salt 3 025 m
Peppsr 1 0z
Vegetable - Rice 251'bs.
Salad (Cole Slav?)
Cabbage 25 Ibs.
Salad Oil 2 quts.
Vinegar
Salt 2 oz.
White Pepper 1l oz.
Ice, Tea '2 1b»

ce3 Water



TOTAL CC PNONMTS RIiXgiPdD

M
SUPPER
Lamb Stew Curry Tdth Face
Lamb
Potatoes
Carrots
Onions
Curry Powder
Vegetable
Cold Tomato
Rice
Dessert - Cookiss
Tea
Ice iater
Apples 00 ea.
Eggs 5“3 ea.
Potatoes Ib 3.
Dread = |bD.
Butter 1 |bs
Jaii #2 =2 jars
CoX'fee S 1bs
Sugar = lbs
Milk? Fresh JPts. ©°0 or gals.
Milk, Evap S cans
Vinegar +
Carrots == |ps
Onions 1R ps
Celery 4 11)3
T 3:to = cans

Tea T b

SECOND WEEK

SUNDAZ
QUANTITIES TC
SERVE 100
351bs
101bs
101bs
I0lbs
101bs
oz*
4l can
25 Ibs.
300 ea.
Ib.
DAX
Pars ey 1
Beans? Kidney 12
Garlic 1
Hamburger U
Chili Powder 4
Salt 5
Pepper? Black 1
Rice 50
Cabbage 25
Salad Oil 2
Soup Bone 15
Pepper, White 1
Lamb 35
Curry Powder U
Tomato nl 4
Cookies 300

bch
Ibs

Ibs
Ib
02*
oz.
Ibs
Ibs
qts.
Ibs
02.
Ibs
0z.
cans
ea.



THIRD WESK

MOisU
MENU qUIIKTITIES TO
Sorvo 100
BREAKKIST
Sliced Braionc.s, J- cut 15 lbs
Corn Flakes 8 100z* pkgs
Bacon, friod 15 Ibs
Potatoes, friod 20 Ibs
Brond, toast 12 Ibs
Buttor Zb lbs
Coffco 4 lbs
Sugar Ibs
Milk, Frosh 100 p pts* or e| gals
Millc, 3vrp# 5 cons
Jam 5 #2 jars
DIKHER
3cof Stow
Boof 35 lbs
Coxrots 10 Ibs
P tC.t GS 15 Ibs
Onions 10 Ibs
Calory 6 Ibs
Groon Poppers 5 Ibs
Tomatoos 3 itZh cans
Sc.lad (Lottuco & Cucumbor)
Lottuco 10';3%‘
Cucunibor a°,
Mayonnr.iso 2:8 s
Rico - S
Toa 4 N~
2
SUPPER
Yogotable Soup
Soup Stock 6s, &
Soup Bono fs.P o
Onions b
41 s
Garrets
. 1b
Macaroni a4 S
Tom&t os Snf';\ %33”5
Colory s
Moc,t Br.lls Hith Brown G-rryy 2 b
Sexaburgor 1°_
YogotoJblo - Potatoes, me.sshod 1



MENU

SUPPER (cont*d)
Dosscrt (PoGchos Stowed)

Fcaciios, dried

Sugrzx
Salt
Lomons

Breed
Tea

Bananas

Corn Flclcos 10 oz«

Bacon
Potatoes
Broad
Buttor
Coffoo
Sugrj?

Milk, Fresh.
HiHe, Svrp*
Boof
Crj?rots
Colory
Tomrvfcoc 2-

15 lbs

8
15
60
24
2|

4
7i
Gj

5
35
14
7

5

pkgs*
Ibs
Ibs
Ibs
Ibs
Ibs
Ibs
gals
cens
Ibs
Ibs
Ibs
cons

THIRD M3K

MO Y

QUINITITIES TO
Sorve 100

7 Ibs
3 Ibs

OZrn
3 GO,
12 Ibs
L Ibs

TOT JL COMPOrmiTS KSqjIRED FOR

Lottuco
Cucumbers
Mciyonnaiso
Rico

Tor.

300f Bones
Maccxoni
Hamburgor
Poaches, driod
Salt

Jem #2

Onions

Groon Poppors
Lemons

ORQT CRBY B ROy Y Eoh M

O oo ¥ 0N oWwaNa NFof



RD WE3K

TUESDAY
MU QMTTITIES TO
Sorvo 100
BR3 1ST
Apples 100 GQ«
Cream of Wheat 7 Ibs
Eggs, fried 100 a«
Broad, tor.st
Buttor
ivxilk, Frcsh p pbs«100 or
Coffco . 4 1bs
Sugar 4 11bs
Jam 5 #2 jars
Milk, 3vgpe 5 cons
D IIffiR
Croomod 3oof Tongue on Toast
Boof Tongua 25 Ibs
Milk, Gvc.porr\tod 1410z * ecus 8 cons
Buttor 1 1b
Flour I] Ibs
Broed 12 Ibs
Vogctcblcs
Potr.tc c.1g King 20 Ibs
Buttered Boots 15 I1bs
Snlr.d (Golo.tin Salr.d)
Golr.tin 4 260z* pkgs
Greon Peppers 5 Ibs
Colory 5 Ibs
Greon Onions 2 1bs
Broad 12 Ibs
Too. s Ib*
SUPPER
Jr.peaioso Koodlos Id Ibs
Stock 6 gals
Soup Bonos 15 Ibs
Pork . 10 lbs
Gclory 5 Ibs
Onions 5 lbs
Rico 25 Ibs
Dossort (Hot Biscuit with Fruit Sc.uco)
Fruit 3 10 cons
Flour 16 Ibs
Salt 2 oz*
Bclcing Pov/dor 12 z*

Shortening 4 Ibs



SUPPER

(c ntx»d)

Hot Biscuit (confd)

Sugar
Milk

Toa

COMPO

Applos
Croon of -Fheat
Eggs

Butter
Milk, Frosii
Goffoo
Sugrx

Jem #2
Milk, SvGp»
Bcof Tonguo
Flour

Salt

301cing Powder
Shortening
Potatoes

Boof

Golr*in 260z*
Poppor, Groon
Golory

Onions Groon
Toa

Noodles, Jr.pn.ncso
Pork

Onions

Rico

Boef Bones
Fruits #10

T3 K20JIKSD FOR DAY

THIRD m x

TUESDAY

QU ITIES TO
Sorvo 100

DS

N RO B
wn

DS

100 GC..
7 Ibs
100 or#
Ibs

73/4 gras
4 |bs
Ibs

5 jecrs
13 cans
25 lbs

17) Ibs
36 Ibs

2 0z
12 oz.

4 Ibs
20 lbs
15 Ibs

4 pkgs.

5 Ibs
10 lbs

2 bchs*

1 Ib,
15 Ibs
10 Ibs

5 lbs
25 lbs
15 Ibs

3 cons



THIRD WEEK

WEDNESDAY
Mmj qu ities to
Sgivg 100
BREAKFAST
Orongos 10 o
Piico Krispios ~
Ham, friod > P
Hashed Brown Pote.tocs = P
Broad, toast 2 o
Butter
Milk, Frosh 2%_";, o
Suger 5 oB
COFfGO = Bs
Milk, Evap. “5 cans
DIHNSR
Pork Spare Rib (Oriental Stylo)
Spore Rib 35 Ibs
Onions 1= 125
G-roon Poppers 1,
Colory S-S
Pinoapplo S be
Salrd - Sliced Tomtoos o
VogctGblo - BrJcod Cerrots 13 3o
Rico 1 bs
Toa > T
s1s
SUPPER s1®
Hamburgor Balls a
Heiilburgor 3% Ibs
CrlLtsup 1 jflO cans
Vegetables
Mayonnaiso Potr.t s 25 lbs
Buttorod Carrots 15 1lbs
Dossort
Fruit Gelatin 4 260z, pkgs.
Broad 12 1bs
Jem 1 #10 can

Toe. 2



THIRD WEEK

CTNESDAY
TOTii COMPONENTS HEgiJ RED FOR DAY

Omigos 100ca*
Hico ICrispios to 2. ” | pkgs.
Ham 20 1bs
Potatoes 45 Ibs
Brend 84 Ibs
Butter zb Ibs
itk, Frosh k pts* 100
Sugar 4 -1lbs
Coffoo
Milk, Evap, 5 cons
Jrm 1 # 10 can
Sprj?0 Ribs 35 Ibs
Onions 12 1bs
Poppors Groon 5 Ibs
Colory 8 Ibs
Pincapplo f2] 4 ccjis
Tomo.toos 15 Ibs
Rico 25 Ibs
Crjrots 15 Ibs
Toa 1 Ib*
Hririburgor 35 lbs
Cr.tsup lcm
Boots 15 Ibs

Gelatin Fruit 26 oz« 4 pkgs*



THIRD 1-

TilUHSDAY
LENU QUANTITIES TO
Serve 100
BHKAKF/IST
Stev.ed Peccues 8 1 bg
Crocked Hcniiny VA I
Eggs, scrambled QD ea
Hot Biscuits D e,
Fleur 16 1o
Baking Pcv”~cier 1 &
Shortening - Lard A
Sugar . 0%
Milk, EvL.pcrcted °o B < AN s
Butter I N
r/iilk. Fresh - 1® cr & salg
Coffee .
Sug r AN b
Jum ) Tﬁé &n
DIMbH A 1=
Beef Spanish
Beef = by
Tcmatces - o=, Cans
Onicns D ]bé
£ con =2 is
Vegetables b
Mashed Potatoes = |bs
liuttcrea C. uiii ower 1s
Dessert (Pe xn Ccobler)
Pencil 3 C ns
Sug. r 5 lbs
Ginric ., cn 2 cz*
Nutocg 2 ¢
Lemons 3
Fleur AN Xgn
Baking Pci cler 8 cz,
L ra 5 bs
Sug r 2 bs
Salt 2 *,
Uilk, Lvi.pointed 2 Tia cz. c&ns
Bre”Q 12 1lIbs

Tea 2 r



IMWI

SUPPER
Colory Chowdor
Boof Stock
Celery
Bc.con
Onions
Potn.toos
Flour

So.lt & Popper to tasto

Fish
Soy Sauco
Salad -Lottuco

Vcgotablo -Groon Pors

Rico
Toe.

PGachos, driod

Cracked Hominy

Sggs

Buttor

Milk, Fresh 10

CoffOG

SUgCT

Jom

Milk, Evo.p*

3oof

TomcitOGs jpZlr
ions

B . on

Pot fit s

GejuliflOT 702

Pcc.chos ¥10

141- oz.

TOTJIX COIPOKS1ITS RmJIRED FOR D~

8 Ibs Cinnamon
4 Ibs Nutmeg

100 gh. Lemons

2]-lbs Flour

4+ pts.or Gj gr.ls Bricing Powder

4 lbs Lard

13 Ibs Sc:lt

A10 coil 1 Bread /

11 crus Toa

35 Ibs Colory
4 cans Fish

13 Ibs Soy Sauco
4 lbs Lottuco

26 Ibs Rico

15 hor.ds Grocn Por.s #10
5 cons 300f Bonos

THIRD WEEK

THURSDAY

qUIMITITIES TO
Servo 100

gals
st clLks
Ibs
Ibs
Ibs
Ibs

D WN OO

35 Ibs

2 qts

10 heads
3#10 cms
251bs

h It>«

2 oz,
2 oz*
3
3l]- Ibs
Ibs
7 lbs
“40z.
1> |bs
1 1b,
S st c.Ucs
= Ibs
2 qts
o heads
I Ibs
2 cans
= 1bs

S



MEMJ

BREAKFAST
Grapefruits, J cut
Oat Meal
Country Sausage
Bread, toast

Coffee

Milk, Fresh

Sugar

Butter

Jelly

Milk, Evap.

DINNER

Chili Con Carne
Beans
Meat Scrap
Chili Pepper, dry
Garlic
Gliili Powder
Tomatoes
Beef Stock

Salt S Pepper to taste

Salad e Cucumbers

Vegetables - Boiled Potatoes

Bread

Jelly

Tea

SUPPER

Sukiyaki
Beef
Onions
Celdry
Cabbage
Green Peppers
Soy Sauce

Vegetables - Japanese Pickles
(Use Chinese Cabbage)

Bice
Dessert - Apricots
Tea

THIR

D "EEK

FRIDAY

QUANTITIES TO
Serve 100

=0

10
20

=N

15

12

25
10

20

20
25

J

Ibs,
I"bs*
0z.

oz.
#10 can
gals#

Ibs.
Ibse
Iba,
#10 can

Ibs#
Ibs.
Ilbs*
Ibs.
Ibs,
qts*

Ibs,
Ibs.
#10 cans
Ib.



Grapefruits
Oat Meal
Country Sausage
Bread
Coffee
Milk, Fresh
Sugar
Butter
Jelly

Milk, Evap.
Beans

Meat Scr”)s

Chili Pepper, dry

Garlic

Chili P T/der
Tomatoes
Cucumbers
Potatoes

Beef Bones
Tea

Beef

Onions - dry
Celery
Cabbage
Peppers Green
Soy Sauce
Rice

Chinese Cabbage
Apricots j*IO

Tm

THIRD WEEK

FRIDAY

COMPONENTS REQUIRED FOR DAY

50 ea*
s Ibs.
sa Ibs.
24 lbs.
4 lbs.
100 i pts.

_ Ibs*
2 #10 cans
5 cans
10 Ibs.
20 Ibs.
5 02"
1
2 0z*
1 tflO0 can
15 lbs#
Ibs.
3 Ibs.
11b.
25 Ths*
10 Ibs.
8 1)s#
20 Ibs.
5 lbs.
2 gts.
25 Ibs.
20 Ibs.
5 cans



M3MJ

Applesc.uco
Cream of Whoat
Hot Cakos
Flour
Sugnr
Sr.lt
Baking Powder
Eggs
Ghortcuing (Lrxd)
Buttor
Syrup
Coffoo
Sugar
Milk, Evep.
Milk, Irosh

DIMSR

Roast Pork (Dressing of Applcsauco)
Pork

pploscoico
Brord, scrr.ps
Sago

Sr.It & Popper; to tasto
Salad (Combination Vogotclblcs)

Lottuco

Cuctimbors

Tomatoes

Groon Poppers

Groon Poas

Froncii Dressing

Salt & Peppor to to.sto
Vogotciblo - Mashod Potatoes
Rico
Dossort (Coko)

Buttor

Sugar

Flour

Bricing Powdor

Eggs

Sr.lt
Toa

THIRD WEEK

mJRDiY

QUANTITIES =10
Serve 100

3 #10 crus
8 Ibs

12 Ibs
3 Ibs
4 oz#
12 oz,
3 doz*
11b
2|-1bs
1 //10 crus
4 lbs
4] Ibs
9 crus
100 § pts*

351bs
1#10 can

2 0Z»

8 hoads
6lbs

61lbs

41bs

3 cons
3 qts

20 1bs
25 Ibs

21lbs
41bs
6lbs
2 Thsps«
16 on
1 z«
J Ib#



SUPPER

Vogotr.blo 3cup
Soup Stock

Bonos

CcTrots
Onionsi

Colory

Potr.toos

Cold Meat * Potato Sc.lr.d

Bologna -

Chocso

Pote.toos

Mryonnr.iso Dressing

Vogctr.blo -

3rord
Jolly
Toa

Apploso.uco #10
Crccia of '<fhoet
Flour

Sugrx

Sr.lt

Baking powdor
Eggs
Shortening
Iilk, JTresh.
Buttor

Syrup #10
Jolly

Coffoo

I/1ilk, j3vr.p
Pork

Sr.go

Lottuco

Cearned Tomatoos

TOTAL GOMPOK1S5TS RHMIRED FOR D Y

33/4 cons
8 lbs
18 Ibs
11 Ibs
5 oz.
2 Tbsps
4 1/3 Doz,
1 1b,
pts
4|- Ibs
1 ecu
10 1 jeers
4 Ibs
9 cans
35 lbs
2z«
8 heads

12 0z &

100

con

Cucunbors
Tomatoes

Groon Poppers
Grocn Poo.s #3j-
French Dressing
Rico

Potatoes

Tor

Boof Bone
Carrots
Onions
Colory
Bologna
Chooso

Mayonnaise Dressing
10

Canned Tomato
Brond

THIRD 7/EEK

SATURDAY

QUIMTTIES TO
Sorvo 100

6 gals
15 Ibs
Ibs
lbs
lbs
Ibs

o 0101 O

Ibs
Ibs
Ibs
ccois
qts
Ibs
Ibs

N
O wwhroo

iy

Poandonano e
o B G e & F



THIED

sumiyY

T3EK

QUALFTITIBS TO

Serve 100
BHSAKFAS1
Applesauce = #10 cans
Oat Moal 7 1"bs.
% gs, fried 10 cc,.
Broad, toast = rbs.
Batter 2= |Tds.
CoffOG gf 13>
Jem #2 jars a jars
Sugar g 113S.
Milk Evap, = cans
Milk, Fresh T 100 or
2
DI SR
Macaroni & Ohcoso
Macaroni 15 | ds.
Chocso 7 1ds.
Milk, cvap. 1 can
Salad (Carrots & Eaisins)
Carrots 10 1lds.
JRaisins 3 Ibs.
Vinegar 1pt.
Vegetable
3c.kod Squash 15 Ibs.
Soiled Potatoes 20 Ibs.
Dessert (Chocolato Pudding)
Milk, Evape Mr]- 0z. can i
Ohocolatc =44
Hour = I
Salt o, *
o =27 Z
% gs b %o
Buttor 3'_202
Vanilla, Extract S f
g a |B S
Broa =2 3
Jam lDSalars
Tea 81?
2 O
SUPPER S
3 up (Split Pea) >
Pea, dry 9 Ibs.
Bc.con or Eran 3 lds
Boof Stock 6 gals

gals



THIRD xm z

SUImAY
M U QUATITIES TO
Sorvo 100
SUPPER (cont*d)
Chop Su 7
pork 25 I*bs.
Cabbago 20 Ibs.
Onions 10 lds.
Coloiy 10 Ibs.
G-roon Peppers 10 1IDS.
Tome,to os 10 lIDS.
Soy Sauce 2 qts.
Vogctable -
Japanosc picklos (Uso Chinoso a'b'bngo) 20 Ibs.
Soy Sauco 2 gts.
Rico 25 I*bs.
Toa | Ib.
COIEPOKSNTS HBQITIHSD FOR DAY
” - 3 ccins Flour 2 1138
Oat M c.l 7 1bs. Salt 2 oz.
Eggs 136 a* Pea, dry 9 ITds.
Broad 24 1"bs. Bacon or Ham 3 llis.
Batter si 1TS. Boof 3oncs 8 ITds.
CoffGO 4 Xlds. Extract Vanilla 2 Tl)sps,
Jem 2 10 Jnrs Sea 1 It).
Sugar Ibs. Pork 25 1ds.
Mncaroiii 15 Ibs. GaVoago 20 ITds*
Choc so 7 Ibs. Onions 10 ITds.
Milk, Evap, #i can < A a Celery 10 Ibs.
Carrots VT e poppers G-roon 10 Its.
Maisins =3 hg Tomatoes 10 ITds.
Vinegar 3 - S y Sanco 4 gts*
Squash = R Rice 25 Its.
potatoes iVS, Ohinosc a"bl)ago 20 ITds*
Milk, fresh a s Ohocolato 2? oz.



Corn Flakes,10 oz. pkgs.

Eggs, Boiled
Hot Biscuit
Flour

Salt

Baking Powder
Shortening - Lard
Sugar

Butter

Jelly

Milk

Coffee

Milk, Evap.

Siitar

DINNEH
Frankfurters & Cabbage
Frankfurters
Cabbage
Vegetables - Boiled Potatoes
Tomato Gatsup
Rice
Dessert (Fruit Tapioca)
Tapioca
Water
Sugar
Fruit, #2-] can
Ef>;0s
Extract, Vatiilla
Hot Tea

SIPPER

Beef, S-panish
Beef
Tomatoes
Onions
Bacon

Bice

Bread

Salad (Pickled Beets)
Beets
Vinegar

FOURTH WEEK

MONDAY

QUANTITtES TO
Serve 100

100 ea#
10 pkgs*
100 ea«

16 Ibs*
2 0z4
12 oz*
4 |lbs.
11b.
2" lbs.

1 #10 can
100 N pts#
4 lbs.
10 cang
4 Ibs.

20 Ib -
40 Ibs*

25 lbs.
1 #10 can
20 Ibse

Ibs#
gals#
Ibs,
cans

[N NI NN

0z.
Ib*

35 lbs.
3+# cans
8 Ibs.
2 lbs#
20 lba#
12 Ibs.

15 Ibs,
1 gt*



FOURTH WEEK

MONmMY
MENU QUMITITIES TO
Serve 100
SIPPER  (Cont»d)
Salad (cont’'d)
Salad Oil 1 pt.
Sugar 5 o0z
Salt & Pepper
Butter 2g-lbs.
Jelly 1 10 can
Hot Tea i

TOTAL CIOMPOI S RLGpiRED FOR DAY

Apples 100 ea. Tomato Catsup //10 1 can
Corn Flakes 10 pkgs* Rice 40 Ibs*
Eggs 118 ea. Tapioca 4 1bs.
Flour 16 Ibs. Fruit Canned #2-|- 4 cans
Salt 2 oz* Extract, Vanilla 1 oz.

Baking Ponder 12 oz. Tea 11b.

Shortening- Lard Sub. 4 lbs. Beef 35 Ibs.
Sugar 8 Ibs. 5 oz. Tomato 3 cans
Milk 100 pts. Onions, dry 8 Ibs.
Butter 5 1bs. Bacon Z Ibs.
Jelly 2 fflO cans Bread 12 Ibs.
Coffee 4 Ibs. Beets 15 Ibs.
Frankfurters 20 Ibs. V-ne/ar 1 gt#

Cabbage 40 |bs. Salad Oil 1 pt*

Potatoes 25 |bs. Milk, Evap* 10 cans



MENU

BREAKFAST

Stewed Figs

Rice Krispies -10 oz. pkgs

Ham, Fried

Hash, Br ?m Potatoes
Potatoes

Bread., Toast

Butter

Jam

Milk

Coffee

Sugar

Dimm
Roast Pork & Dressing T?ith Apple Sauce

Pork
Scrap, bread
Apple Sauce
Vegetable - Mailed Potato

Salad (Cole Siais)
Cabbage

Viii6"s.r

Salad Oil

Salt & Pepper to taste
Broad
Dessert - Gelatin - Fruit Flavored
Hot Tea

SUPPER

Japanese Soup
Beef Stock
Mi so
Onions
Turnips
Beef SuMyaki
Beef " :
Cabbage
Onions
Grev-r.. Peopcrs
Oelery
Soy Sauce
Rice
Dessert - CaruiGcl PwcChes
Hot Tea

FOURTH WEEK
TUESBA.Y

QUANTITIES TO

Serve 100

7 lbs.
10 pkgs.
20 Ibs.

25 lbs*
12 lbs,
lbs*

1 #10 can
100 ™ pts*
4 lbs,

4 Ibs.

35 Ibs.

1 #10 can
25 Ibs.

6 gals.
4 |bs*
4 lbs.
6 Ibs.

20 Ibs«
20 lbs#
10 3>s,

6 Ibs.
10 Ib 3.

2 qts,

20 Ibs.

3 #10 cans



FOURTH WEEK

TUESDAY

TOTAL COMPONENTS REQUIRED FOR DAY

Stewed figs

Rice Krispies -10 z pkgs

Ham

Potatoes
Bread

Butter

Jam

Milk

Coffee

Pork

Apple Sauce
Cabbage
Vinegar

Salad Oil
Gelatin - Fruit Flavored
Tea

Beef Bones

Mi so

Onions

Green Peppers
Celery

Soy Sauce
Rice

Canned Peaches
Sugar

Milk - Evap.

7 lbs
10 pkgs
20 Ibs
50 Ibs
24 lbs
e |bS
1 #10 cans
100 i pts
*4 lbs
35 IbS
1 7Zﬂ)cans
20 lbs
1qt
l1pt-
4 260zr pkgs
11b
8 Ibs
4 lbs
xe lIbs
6 lbs
10 Ibs
2 gts
20 Ibs
3 #10 cans
4~1bs
4’ cans



BREAKFAST

DIBIER

MENU

Grapefruit

Cracked Wheat

Eggs, Fried

Hot Com Meal Bread
Corn Meal
Milk -evap.
Flour
Baking Powder
Salt
Lard
Eggs

Cofree

Milk

Bu er

Jelly

Beef Stew, Vegetable
Beef
Potatoes
Onions
Celery
Turnips
Carrots

Canned Tomatoes
Vegetable - Sliced Tomatoes
Rico
Dessert (Bread Custard)

Eggs

Milk -evap.

Sugar

Extract, Vanilla

Bread
Hot Tea

SUPPER

Cold Meat Dish
Minced Ham
Sliced Cheese

Potato Salad
Potatoes
Onions

' Parsley
Mayonnaise

14]- oz.

14]- oz.

Vegetable' (Country Stj*le Canned Tomato)

Tomato
Chopped Green Poopper

FOURTH \1EEK

WEDNESDAY

QUANTITIES TO
Serve 100

50
7 Ibs
100 ea

9 Ibs
cans 6
Ibs

3 ps

3 oz

11b

1 doz

-4-1bs
100j- pts

% Ibs

1 #10 can

cans

I\JPNB
)
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MENU

SUPPER (Cont»d)

Vegetable (Country Style Canned Tomato)

Chopped Celery
Chopped Onions
Vinegar
Salt & Pepper

Dessert (Apple Pie)

Apple
Sugar
Cinnamon
Nutmeg
Lemon Extract
Pie Dough
Flour
Lard
Sugar
Salt
Milk evaporated
Bread
Hot tea
TOTAL COIffO
Grapefruit 50 ea#
Cracked Wheat 7 lbs
Eggs 136 03.-
Corn Meal 9 Ibs
Milk NDf pts
5101ir Ibs
Baking Powder 3 oz
Salt 4 Oz
Lard 5 1Ibs
Coffee 4 lbs
Butter 5 Ibs
Jelly 1 #10 can
Beef 35 Ibs.
Potatoes 35 Ibs.
Oinions 15 1bs.
Celery 13 Ibs.
Turnips 10 Ibs.
Nutmeg 0z*
Milk evaporated 13 14 os.

FOURTH WEEK

WEDNESDAY
QMANITTIES TO
SERVE 100
(Contfd)
5 Ibs
3 Ibs
1 Tx
3 #10 cans
4 lbs
1 oz
1 oz
1 Oz
6 Ibs
4 Ibs
Z oz
1 oz
1 14J)- oz cs
12 Ibs
ilb
NTS RETIRED FOR DAY
Carrots 10 Ibs*
Tomatoes #2 16 cans
Rice 25 lbst
Tomatoes 25 Ibs#
Sugar 8" Ibs*
Extract, Vanilla 4 oz*
Bread 2 lbs.
Tea 11b.
Ham 20 Ibs.
Cheese 5 Iba.
Parsley 1 bch
Mayonnaise 2 qts*
Green Peppers 3 Ibs.
Vinegar 1Pt.
Apples 10 3 cans
Bread HZ lbs«
Cinnamon 1 oz.
Extract, Lemon 1 oz.

cans



MENU

BREAKFAST

Stewed Prunes
Graponuts
Eggs,* Scrambled
Bread, Toast
Butter

Jam

Milk

Coffee

Milk - GTap,

DIMER

Veal Fricasse
Veal
Mi Ic - ©wvap*
Lard
Onions
Flour
Salt & Pepper to taste
Vegetables
Mashed Potatoes
Peas-
Dessert (Peach Cobbler)
*Peach
Sugar
Cinnamon
Nutmeg
Extract, Lemon
Flour
Baking Powdor
Shortening - Lard
Sugar
Eggs
Salt
Milk « evap.
Broad
Hot Tea

SUPPER

Fish Cliowder
Beef Stock
Fish dried
Bacon
Onions-
Potatoes

FOURTH TWEK

THURSDAY

QUANTITIES TO
Serve 100

7 Ibs
10 pkgs
100 ea

12 Ibs

2| Ibs

'l #10 can
100 pts

141« 0z cans 4 cans

= |bs

10 cans
Ibs
IBs

21b

1 0z cans

25 Ibs
2 #10 cans

3 #10 cans
Ibs
0z
oz
oz
Ibs
oz
Ibs
Ib
ea
oz
can
Ibs

[

1411 0z cans

OrRrRPORPNDOORENO

=

gals
Ibs
Ibs
Ibs
Ibs

0wWN ~O



MENU

SUPPER (cont»d)

Fish Chowder (cont*d)

Flour

Salt & Pepper
Chopped Parsley-

Fried Fish. -
Soy Sauce

fresh.

Sliced Lemon
Vegetable - Japanese Pickle

Rice

(Use Cabbage)

Dessert - Canned pears

Hot tea

Stewed Prunes

Grapenuts -10 oz.

Eggs
Bread

Butter

Jam

Milk

Coffee

Veal

Onions
Flour
Potatoes
Peas #1.0 can
Peaches #10
Sugar
Cinnamon

FOURTH WEEK

THURSDAY

TOTAL COMPONENTS RLOJIHED FOR

rkg

“1bs.
opkgs.

ea.

2 |ps.

2L Ibs.

1 #10 can
= | pts.
" 4 lds«

Ibsf
S |bs.
85 |bs.
o IDs*

cans

cans
S |bs#
zoz

Nutmeg

Extract Lemon
Baking Powder
Shortening- Lard
Salt

Tea

Beef Bone
Fish, dried
Bacon
Parsley
Fish- jresh
Soy Sauce
Lemon

Rice
Cabbage

Canned Pears #10
Milk, Evap.

QUMTITIIS TO
Serve 100

1|-1bs#

1 bch
35

2 qts*

1 doz,

20 lbs*

25 lbs,

3 #10 cans
i.lb.

loz.
loz.
40z.
Ibs.
oz.
Ib.
Ibs.
Ibs.
Ibs.
bch
Ibs.
qts,
doz.
Ibs,
Ibs.
cans
14-)- oz.

a1

N
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FOURTH ~ EK

FRIDAY
MENU QUANTITIES TO
Serve 100
BHEAKFAST
Oranges 100 ea#
Cream of V/heat 8 Ibs.
Bacon, fried 15 lbs.
Potatoes, fried 20 Ibs.
Bread, toast 12 Ibs.
Butter Ibs,
Milk 100 pts.
Coffee 4 lbs.
Jelly 1 10 can
Sugar 4 lbs.
mmm
Braised Beef
Beef 55 Ibs.
Onions 5 lbs.
Garlic 1 clove
V etables
Brown Potatoes 20 Ibs.
Stewed Turnips 20 Ibs#
Rice 20 Ibs.
Salad
Cabbage 10 jbs
Carrots = Ibs
Onions s
Celery 2 bs
Mayonnaise =2 PR
Hot tea a
=2t
SUPPER
Pork Chop Suey b
Pork 20 Ibs.
Cabbage 20 Ibs*
Onions 10 Ibs.
Celery 5 Ibs.
Green Peppers 5 1bs.
Soy Sauce 2 gtsm
Vegetable « Pickled Cabbage 20 Ibs.
Ric e 20 Ibs,
Dessert - Apricot Dried 8 Ibs.
Hot tea t H
Sugar 3 Ib*



FOIBTH WEEK

FRIDAY

OQNAMITIES TO

' . Serve 100
TOT1L COMPOmMmMS RLQUIRED FOR MY

Oranges 100 ea.
Cream of Wheat 8 lbs.
Bacon 15 I"bs*
Potatoes 40 Ibs.
Bread 12 Ibs*
Butter Ibs.
Milk 100 J pts
Coffee 4 |bs*
Jelly 1 #10 c
Beef 35 Ibs.
Onions 18 Ibs.
Garlic 1 clove
Turnips 20 Ibs*
Rice 40 Ibs.
Garbage 50 Ibs#
Carrots 10 Ibs.
Celery 12 Ibs.
Mayonnai se 2 qt3»
Tea 1 1b.
Pork 20 Ibs.
G-reen Peppers 5 1bs.
Soy Sauce 2 qts#
Apricot, dried 8 lbs.
Sugar 7 Ibs*



FOIBTH WEEK

SATIRMY
MMU QUMTITIES TO
Serve 100
BREMFAST
Prunes 7 Ibs.
viOieaties -10 02 pkgs. 10 pkgs*
Hot Cake
Flour 12 Ibs.
S-ugar 3 Ibs*
4 oz*
Baking Powder 12 oz*
Eggs 3 doz*
Shortening - Lard 1 Ib*
Milk, Evaporated 3 14J oz. cans
Syrup 1 #10 can
Coffee 4 |bs.
Milk 100 J pts*
Butter 2* Ibs*
DINNER
Roast Pork & Brown Gravy
Pork 35 Ibs*
Applesauce 1 #10 can
Vegetables
Mashed Potatoes 25 Ibs,
Creamed Cauliflower 20 hds.
Salad
Lettuce 15 hds.
Apples 24 ea»
onnaise 2 qts#
Dessert (Chocolate Cake)
Lard 2 lbs*
Sugar 4 lbs#
Flour 6 Ibs*
Eggs 1 doz.
Chocolate 12 oz»
Extract, Vanilla 2 0z*
Milk, Evaporated 3 14% oz. cans
Hot Tea i Ib~*
SUPPER
Cold Meat
Minced Ham 15 Ibs.
New England Sausage 10 It)3.
Potato Salad
Potatoes 20, Ibse
Onions 2 Ibs.

Mayonnaise 2 qts.



FOURTH WEEK

SATURDAY
mm Q,UAHTITIE3 TO
Serve 100
SUPPER {cont»d)
Dessert - Sliced Peaches 3 #10 cans
Bread 12 Ibs.
Hot Tea i 1A=

TOTAL COMPOI TS HE UIRED IFOR DAT

Prunes- dried 7 lbs.
f/heaties -10 oz. pkgs 10 pkgs,
Flour
Salt 1 Ib,
Baking Powder 12 oz»
Eggs 4 doz#
Shortening - L"rd 3 Ibs.
Milk 14j gal.
Syrup . 1 #10 can
Coffee 4 lbs,
Butter 2™ Ibs.
Pork 55 lbs
Applesauce 1 #10 can
Potatoes 45 1bs.
Rice 25 Ibs.
Cauliflower 20 heads
Lettuce 15 heads
Apples 24 ea»
Mr.yonnaise 4 qts*
Chocolate 12 oz.
Extract, Vanilla 2 0z*
rlea 1 Ib.

15 Ibs.
Sausage, No*- England 10 Ibs.
Onions 2 lbs.
Peaches 3 #10 cans
Bread 12 Ibs,

Sugar 7 Ibs.



m m

BHEAKFA3T

Stewed Peaches
Rolled Oats
Eggs, fried
Potatoes, fried
Bread, toast
Butter

Milk

Jelly

Coffee

Milk Evaporated
Sugar

mmm

Chili 0011 Carne
Beef
Chili Powder
Chili Beans
Garlic

Canned Tomatoes

Beef Stock
Rice

Salad (Cole Slaw)

Cabbage
Vinegar
Salad Oil

Salt & Pepper

Hot tea

SUPPER

Pork Spare Ribs,

Oriental Style

Pork Spare Ribs

Pineapple
Green Peppers
Onions

Beef Stock
Soy Sauce
Corn Starch

Vegetable - Bcnked Eggplant

Rice

Dessert - Canned Pears

Hot tea

FOURTH WEEK

SUNMY

QUMTIimS TO
Serve 100

8 |bs.
7 lbs,
a1, ea,
0 lbs.

o
1 |bs.

g%flbs*

1 da
= can
“HNbs«
4™ o0z. cans
4abs.

25 lbs.
6 0z»

6 Ilbs.

3 cloves
2 cans
3 gals.

5 Ibs.

25 lbs#
2 gts.
1pt.

i Ib*

35 lbs*
1 #10 can
5 Ibs*
10 lbs#
4 gals.
2 qts.
1 pkg.
0 Ibs.
25 lbs.
3 //10 cans
Ib.



FOURTH [I'ffiEK

SUNERY

TOTAL CO1liP m T3 RLMUIRED FOR DAY

Stewed Peaches 8 Ibs*
Rolled Ov,ts 7 Ibs.
Eggs 100 ea,
Potatoes 20 Ibs,
Bread 12 Ibs.
Gutter Ibs*
Milk 100 \ pts.
Jelly 1 #10 can
Coffee 4 lbs,
Beef 25 lbs*
Chili Ponder 6 0z.
Chili B-"ans 6 Ibs.
Garlic 3 cloves
Canned Tomato 2 #2* cans
Beef Bones 9 Ibs.
Rice 50 Ibs,
Cabbage 25 Ibse
Vinegar 2 qts.
Salad 1 pt*

Tea 11b.
Pork, Spare Ribs 35 |bs,
Pineapple 1 #10 can
Green Peopers 5 1bs,
Onions .10 Ibs.
Soy Sauce 2 qts,
Com Starch 1 pkag.
Eggplant .30 Ibs*
Pears 3 #10 cans

Milk, Evaporated
Sugar

4 14* oz* cans
4 |bs#



