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FROM ~.n"ar.Relocation- Centerst Headings on S .444

FOOD mD MESS OPKRi.TI0143 ]

All evacuees eat in mess halls operated by the Authority. In
sach center, m¥%ss operations are, directed toy a .Qhief Steward,

wti IS a member of the administrative staff* HO has not more
than two appointed assistantse Under the direction of the chfef
steward and his Immediate aasis ants, all work Qonnected wt+tti requi-
siting, "receipt a Ohousing, ".issuQ., [.z"parafcion, .an.d serviiig.)

of food, and th® maintenance and operation of subsistence ware-
houses and mess halls Is performed by evacuee personnel. Recog—
nizing tBie itiipo"tsiiice 6f Bless operations to the morale of the
center's, tlao ste” to provide good, i/srholesoms food,
selected arLdit>repared to thO ta? e of he evacuees. Because of
the varied r§13re ofrtb.¢ population™ which includes .some peoples
"bsoMastesail® Xarg@ly,Ja-p4"@S0on with others whosO
tastes are "almost wholly American it. is not Oasy to prepare menus
which will satisfy th8 011 ire population. sx])Or ieriC@"-seem.s: 0
indicate ttia He best way to deal -with,this situation,is 0
.altemate® oriental arid .American types of foods.

It is t e::policy r the Authority to provide only siulple, sub-
stantial foods.'™ All rationing regulations and ,recosialenaat idias
applicable to the civilian population of this gountry ar”™ ob-
served in the administration of center mess operE i1onse b
the present timey the following rationing regulations are in e
effect:

1 . Meat is rationed in the following manner;
(@) ;Children under 6 years of age shall receive not
more than three-fourth3 r a pouna fmeat weekly.
(b) Children from 6 to 12 years of age shall receive
hot more than pounds orf iiieat WeekjLy*
(c); ™M1 "persons over 12lyears of s.$0 shall receive
not re:han 1 pounds of meet weeklye
alldifariees siiall te calculated to Include the
weight of all ffit and Done.

2 Pending a deVel |M nt of:a rationing plan 1lam and
bacon hall tio purchased

3> Sugar shall be Issued in tlie ratio of "pounds for ,
90 meals, or 50 dgiys per person.

4. Qoffee. shall be issued on the "basis of 1 pound for
each, person. bver.15 years of age every D weeks,

I . Pending, tiie development of a rationing program, oieo-
margarin® shall tee n“ed in place of butter.

All food. T ivrel c tion centers is. purchases -tiiroiggli tlie Quarter-
master, Corps of le Uni ed ,Sta es Ariily, except xmdep spee; lal



oircumst; aric®s, W/lien fey agreement with th# Avmf, purchases are
made directly by the centers. Cl enerally speaking, all staples
ar®© purchased through Quartermaster General, and all
perishables through Avmj marketing centers. Arrangements wer®
made to, buy food through the Army both to give the far Relocation
Authority.the advantaige of %rmj Oxperience and facilities, and to
give th_ Army an o portunity to prevent coinpeti ion by ttie flar

elocation Authority in certain markets for food needed for the
armed forces.

War peloc&™Di n ,centers are operating under a cash ration al-
lowance of,45 cents per pepson per day. This cost includes the
cost of feeding p@cra “Liet casos/ infants, and pregnant women,
uurrentl”, the average actual cost of feeding is about 40, centers
per person* . AY .-



WAR RELOCATION AUTHORITY

Washington

A STATEIFFINT OF POLICY OF THE ¥AR RELOCATION AUTHORITY
< Ill PROVIDING FOOD FOR RELOCATION GMTERS ™

In recognition of a widespread public interest in the subject
of food provided by the government o evacuees in relocation centers,
the War Relocation Authori y has prepared the following statement of
its problems and policies in this field of its responsibilities.

The Nature of the Population

- The Japanese-Panerican evacuees now in relocation centers number
approximately 107,000. With the exception of a few hundred from Hawaii,
all are former residents of the States of Washington, Oregon, California,
and Arizona. All were evacuated by military action in comiection with
which "the governmeii™t undertook to mairrtain the evacuees, if necessary,
for the duration of the war. Approximately VWTO-thirds of the population
are citizensj one-four h are children of school age. Almost all of the
alien portion of the population consists of men and Yeomen over 45 years
of age 7ho ar® no eligible for naturaliza ion under the laws of the
United States.

The General Policy on Pood

In reloca ion centers evacuees are all fed in mess halls operated
by the Authority with the use of evacuee labor. | is the policy of the
Authority to provide the evacuees good substantial food of a quality and
qguantity comparable "to that available o the general puDlic. Food is pur-
chased for the centers through the U. S, Array Quartermaster Corps under
specifications established by tjie Army. It is issued to mess halls under
circumstances which provide strict control over the kind and quan iy
of food used. All rationine: regulations and recOiimendations applicable
to the civilian Dooula®tion of €lie United States are appliecT m “he
operation ofrness halls in relocation centers. if regulations govern-
ing the population are wuocfified, corresponding modifications will be
made in the feeding program of the relocation centers.

Current Restrictions on the Use of*Food.

At the present time the follcnving restrictions are in effect in
relocation centers



1. War Relocation Centers are registered with the Office of
Price Administration as institutional users. They are
alio ted sugar, coffee, and ration points for processed
foods and meats, fats, and oils in accordance with the
regulations governing all civilian institutions in this
country. Rationing restrictions are applied in the issue
of food from storerooms to mess halls.

2. In centers “iich do not produce their own mi k and "which
are required to purchase in marke s where the demand is
already excessive, fresh milk shall be provided only to
infants, nursing mothers, pregnant women, and other per-
sons v/ho, by medical direction, require a special diet,

3. ood costs mus not exceed 45" per person per day,
Food Production in Cerrters

It.is the policy of the Authority to provide facilities which
will enable he evacuees o0 produce as much as possible of the food
required for heir otoi subsistence. On all centers substantial amounts
of agricultural land will be available this year. Vegetable production
to meet all the requirements of the center during the production season
is plarmed at the cen ers. Production prograias allow for shipment from
center to center; for example, vegetables produced in the vanter at
Arizona centers are shipped to cerrters in ldaho and IMpiriing, which in
excnange will ship summer*-produced foods to Arizona cen ers. Swine and
poultry projects will be established on all centers during the present
crop year. In a fev, centers having the necessary grazing land, beef
cattle vw/i  be produced. In centers v-rhere the necessary minimum milk
supply outlined above cannot o herwlse be provided withou serious com-
petition "W h the general public, dairies m 11 be established. It is
es imated tha during the current crop year food equal to one-third of
the total cost of the ration will be produced by the centers for heir
own consumption.

Contribution®of the Evacuees to the National
Food-for-Freedom Program

During the agricultural season of 1942 nearly 10,000 evacuees
were engaged in agriqultural labor, chiefly in sugar beet production.
Their contribution to the nation®"s sugar supply was substantial, esti-
mated at a year s ration for 10,000,000 people. It is contemplated that
in addition to producing a large amount of heir own food, the evacuees
will continue to be available for "work outside he centers in agriculture
and in other occupations contributing to the v/ar effort.

May 7,1943



WAR EELOCATION AUTHORITY
WASHINGTON

CCMffilW 0Oil OHAEOSS MADE BY
THE DENVER POST [ITT THE ISSUE OF .APRIL 25

The Benver Post in a series of articles, the first of which

appeared in the issue of April 2 , charged that excess stoclcs of

food were "being "hoarded" at the He™prt Mountain relocation cent-er

neaj? Cody, Wyoming, and that the people of Japanese ancestry living

at the center were being "feasted””on foods .“shicli were not: .obtainable

"by the American public generally.

eIn Kaicing "these allegations, the Post ignored three basic

Residents of Heart Mountain are complying with the same
food rationing regulations that apply to® the rest of the
civi ian population. The War Relocation Authority hao
since March been registered vith the Office of Price Ad-,
ministration as an "institutional user*" siibject to all

the restricticns imposed ori uch consumers. Even before

voluntary .oasis e

At no time ha3 the cost of food supplied to evacuees at
Heart Mountain exceeded hGi per person per day. For the
MMhth of >larch the cost of food supplied to evacuees,
was 36" per person per dg,y.-

Although it is true that stocks of certain rationed

proceBsed foods were excessive, ‘'blie tcrbal doLlar value

of food on hand on April16 was $2767000" or the equivalent

in dollar value of a 6 -dajrs, supply.
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A general statement of the policies of the War® Relocation

Authority in providing food"for relocation centers is attached -
The detailed charges mads "hy the Post in its April 23 issue

are quoted "below, followed "by comments by officials of the War Reloca-

tion Authority.
"JAPS PETTED AMD FEASTED IK U.Sc WHILE AMERICANS IN NIPPON AEE TORTUBSD

"l visited and checked warehouses filled to their eaves with every tjge
of rationed food, much of which cannot "te purchased for love nor money
"oy the American people ...M

sav a carload of tlie finest oranges and anotlieivcarload of choice
grapefruit being unloaded and stored eee"

nl discovered canned evegeta®bles -- tomatoes> beets, beans} peas,
spinach, pumpkin, com, arid sauerkraut® and fruits including pears,
peaches, cherries, and blaclcberries with a total point value of
20M0177222. This checked against the camp population of 10, 3  --
equals a supply of these rationed foods for 3 years, 7 Ulhths, and
1 dayse"

MIn the warehouses I”i"ound 867480 cans of fruit. -- 817860 of these

are the No.10 or six and one-half pound can. found 268,29 cans of
rationed, vegeta®bles 114,885 of "these are tlie Ko. 10 cans .and 15 8

No. 2 cans- discovered Ibl A packsges of cereals eee Stacked to
"“the eaves in "the warehouses and on pantry shelves in the mess halls
were 61,914 jars of jellies ard jam ... There were 58,8™0 pounds of
macaroni” spaghetti and noodles, and 10"320 pounds of dry beans and
split peas* There M&tq 3" 7 of "fclieG "tin® (founr-ounce) cans of* cinna-
mon® 17229 of cloves™ 27168 of mustard, .and 6,247 of pepper, plus a
100-1b. barrel of pepper*. 1 found 6,853 gallons of mayonnaise -- and
just "before 1 aiTived, according to Sotertson (Project Director),

some iF,000 gallons had been shipped out to other cam.ps.n

The relocation center at Heart Mountain with a population of
mope "than 107000 people is t-he fiftli largest city in Wyoming. The
center has iDeen in existence less than a year and must depend almost
entirely for its food supply on sources outside the state of Wyoming.

ts ocarbion remote from large distributing centers, niakes it nec-
essary "to carry a considerable stock of food™ part-icularly during "the

myinter months.
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Food for tlxe Heart Moimt&iii center is purchased tlirougli *Hjie

Army Quartermaster Corps, which in compliance with regulations
of the Office of Defense Transportation, ship certain foods in car-
load lots even though the center has ordered in lesser giiantity. .In-.
January” for example, the following quantities of food vere shipped
to Heart Mountain over and above ¥hat was actually ordered; 3 156

cans of "beets; 3,846 cans of string beans; 5 156 cans of peas; 3, 2¢F

cans of spinach® all in No. 10 size cans: 14_,000-pounds of
flour; 10,524 jars of jams; 7,608 jars of and. 57,896 cans .of .
com in Ho, 2 size cans in place of 47800 No« 10-size can& ord.ered.
At an earlier date, at tlie request of the Quarterma,stOr Corps, three
carloads of canned peas were shipped to Heai"t Moxmtain "warehouses for
storage, in order to dispose of axi Arsrj surplus in this coiGmQdity.
The figure quoted in the article on ration points (207M0177222)
is from the inYentorj#of February 28. Tlie actual point value of
rationed processed foods on hand at. t.he center at “the “"time of "the

Post "writer"s visit was slightly less than fifteen million points.

Of the four major categories of rationed foods -- meats and
fa"ts® sugar, coffee, and processed foods the center had a surplus
only in "the one category -- procGssed foods. All. rationed prooessQd

foods at Heart Mountain vere ordered by the center before rationing
mbecare effective. Nons has been ordered sines February. The
inauguration of point rationing of processed, foods in March greatly
reduced the rate at Mhich these foods could lee used in feeding at the
center™ and “bhere"by creat-ed a condition in which supplios of cert-ain
items "became greater than "the center®s reg.uireinen"ts for a reasonable
period. All inventories of such foods were properly declared to the

Office of Price Administration, and®the War Kelocation Authority is
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ciiarged '"by that agency with the oi”derly li”*P-idation of the excess st-ocks.

On Marclill, 1943, on a tour of inspection representing the
Director of WRA, Colonel Erie M. Wilson visited the Heart Mountain center
and conferred vith project officials in regard to the overstock in
foods. He returned to Ifeshington March 15 and, "based on the infor-
mation Tirhich he and others had o"btained> WEA officials took action to
luring about a reduction in the inventory to approximately three months*
supply of staples.

Two proposals were advanced for accomplishing this: firsts
transfer of certain food items to other relocation centers operated "ty
the Authority; and second, tralisfers to nearby Army camps and other
military establishments.

The Authority at that time was engaged in establishing new
procedures for operating under OPA rationing regijila“tions® and trans-
fers to other relocation centers were delayed until proper procedures
could "be decided upon.

Early in April, the program of the Authority to I>ring about a
reduction in processed foods in storage a‘t Heart. Mount-ain "became ef-
fective. Other relocation centers were instructed to make their
requisi“fcions for cer*bain foods direct, "to "the Heart. Mount-ain center”
i-ather than through7the Quartermaster Corps.

The- Army Quartermaster Corps has agreed to take all remaining

surpluses for distrioution to mlitary establishments in the area.

’Ritchens Overyiv'here were filled, with canned foods of every
type and description -- food purchased not in the gallon
size coxif but in "the convQOiiiG*t No. 2 and 2g size can eee

This statement is contradicted later in the article when the
writer asserts that, fin the warehouses | found Q69k8 cans of fruit
- - 81786 of 'wiiicii were the No» 10 ot 2 pound can.* Canned fruits
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and vegetables are always ordered in the No.10 blizg can in accordance
with standard Army practice”™ but smaller sizes are sometimes shipped

when the No. 10 size, is not available. Spices which are used in sub-
stantial quantities are always ordered in the larger size containers.

"There were five "babies in the camp hospital and in the camp

warehouse  found a full carload — $12,000 worth of prepared

"baby foods -- such as*strained juices™ spinach) carrots® and

other similar "balDy foods.*"

The five "baties in the hospital do not use these commercially
prepared "baby foods. Eesidents of the center eat at conmnonity mess
halls, necessitating the establishment of a special foriraila kitchen
from which babies at the center are fed. The nimiber of babies®under
two years of age who are fed at the formula Kkitchei® has varied from

2 to 7 e There were, on April 26y j8lI"babies at the center on.a
diet of strained and chopped foods, with 44 others on special formulas.

"It was interesting that the very first kitchen | asked to

inspect was Number 17-27 e where asked the Japanese cook

in charge *vhOre are the rest of your supplies*. I.asked to

see his attic. In this attic -- the very first one entered

- - found secreted under the eaves 10 cases of corn flakes

and 10 cases of fruits and shrimp.n

"3 e ™ fala. f8n
common practice un.til a few months ago to store certain non-perisliable
foods in the space above mess hall kitchens. At the time of the
December inventory;, for example, most of the mess hall attics had food,
stored in them. The lack of storage space was particularly acute in
Deceniber and January”™ but late in January the process of reducing

attic stocks was started, and the practice of storing food in avail-

space abore the Icltciiefis baa *been discontinuGd ®ie Post
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ewriter inspected only one of these attics, and upon finding
a small quantity of food stored there leased his general charge that
eracuees were hoarding food on a wholesale scale.,

Project officials subsequently made a check of each of the ™0
mess hall attics at the center and in only five of them was food still
"being stored, What at first appeared to lie food in many of the others

proved to 'be emptj "boxes and cartons.

"l vatciied meat prucks driving in from Billings, Montana®

delivering pork loins, lard, pig sausages> and i)eef quarters
=< 2973 O Its. of this tutcheied meat last week.1

There were 27,929 pouxuis, of meat delivered in this particular

shipment, 702 pounds of pork loin, 8, 11 pounds of "beef, 4,000
pounds of sausage, 5,716 pounds of pork butts and ,000 pounds of
frankfurters. This was a supply for the more than 10,000 people at
the center for a period of eight and one-third days.

Meat fbr center menus is allocated under strict rationing regula-
tions, allowing sixteen points per week per person of mmhich thirteen
points are for Meats and the remainder for canned, fish, cheeae, fats
and oils. The center went on a voluntary program of rationing meats
and other foods in January”™ prior to the time "bhe poin“t rationing
system*went into effect.

nthe Army had nothing to do ¥1th twenty new Fordson tractors
which arrived just before reached camp, or with 120 sets

of mule harness and 100 tobacco carts which got there somewhat
earlier. There is not a mule® or a horse on Heart Mountain
....... The Fordson tractors and several new diesels,, in-
cluding a gigantic bull-dozer™ are "being used to plow up
1,900 acres of nearby land ...n

The Ford tractors were purchased through the AarTny, and are the
only new "tractors D ugh*t for use aftc "the center in suTjugat/ing nearly

2,000 acres of raw agricultural land for food production.
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All other tractors at the oetrter are secoud-iiani and have "b"sen
acg.uii“ed "by the War Helocation Authority principally from surplus stocks
of other Federal agencies. There aro no new diOsel tractors at tlie
center. Mo t of the used eguipinent was secured "o \IRk through Army
channels from the surplus stoclcs of the Civilian Coneervation Corps
following the liquidation of* the latter agency. Other equipment is
on loan from the Fai*m Security Administration.

This equipment 1is "beirtg used to "fcying hitherto undeTeloped
land into intensive agricultural production of vegeta®ble and feed
crops whereby the center vill produce the bulk of its ol food supply.
In addition to cles-ring the land, an irrigation system Is "being built
to give the development a permaD.ent value after the war.

The 120 sets of mule harness and the tobacco carts referred
to werO also obtained from surplus stocks of another. Federal agency and
and were shipped to Heart Mountain ty mistake. The shipment was
intended for the Arkansas projects where mules ars used, and was
transferred to those projects in February. There vere eight

to"bacco carts; not. 100 as stated in the ar-ticle.

ILjing in the weather are 100 or more wood heater stoves.

Piled about to rs*fc aie radiators vhich were to have "been

placed in tvo elementary school "buildings which were never

constructed. Fire bi*ick® which was to have been used in these

"pbuildings lies broken and scattered, and compo-"boards its

wrappings ripped away by "the winds® stands in piles await.ing

the first rains and ruin.”

The bulk of the "building materials refeirred to are the property
of t-he contractor™ not of the War Helocation Authority. Construe*tion
of two elementary school Duild-ings was halted by order of the War
Production Boar>d after some of the building materials had already

reached the project.
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The wood heater stoves were acquired as part of a suipliAs etock
taJken over from another Federal agency. They were not In usable
condition and are to 'be salvaged for scrap. T°hO radiators and fire-
brick are the property of the contractor. The ncompo-"board" is
weather-proof sheathing intended for outside use. Euilding isaterials
vill 'be stored at the center as soon as warehouse space is available

unless otherwise disposed of ty the contractor.
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WAE RELOCATION AUTHORITY

Washington

Further statements made 'by the Denver Post in a series of articles
regarding the operation of the relocation center at HGar'b Mountain are
quoted below, with comments "by officialJls of the War Relocation Authority,

FROM TH|1 ISSUE OF APRIL 24:

"Here, at Heart I™lountain relocation center, where
tlib war relocation authority is host to some 10,500 men and
women of Japanese "blood, the pampered and petted charges
of the goTemment are not only being politely asked to work
but are being flooded with offers of gainful employment,
under conditions far better t-han most of 'Heii¥* before coming

to the center, ever knew*n i
"Only in a very few scattered instances have "these

offers "been accepted. Employers have inserted large- paid ad-
vertisements in the camp newspaper,-pleading wit-h the Japanese
to accept employment at high wages

The total employable male population of Heart Mountain, iJrior to
development of the outside work program, was 4,268 .including all. "boys and

men "between "the age of* 16 and 65 and leaking no allowance for "those physically

incapacitated. Of these, 572 had left the center for jol)s outside as of*"
April 2b. Three hundred and fifteen were absent on group lea® s for agi”cul-

tural work, mainly in the western sugar-"beet fields. The remainder (257)
had "been granted indefinite leaves for various types of year-around employ-

ment.

Numerous observers report tha™ reluctajxce on the part of evacuees to
leave the center has "been increased "by campaigns to arouse indiscriminate
public hatred of all persons of Japanese 408 ClI3* regardless of "their cit-izen-
ship and loyalties. Many people in the center are afraid to leave for outside
employmeirb, for fear of the mbreatm.en't they vill receive*

fOne reason for "this (refusal of "the Heart Mountain
residenijs "to 80005 out/Side employment) is 'tha"t at Heart Moun-
tain "there are more than 1,200 men and women, some American
born, other Japanese "born, who™ in a registration last Febru-
ary, asked either for repatriatiion or expatriation "t Japaii®
there to serve their emperor.1

The mmtotal number of Hear*t Mountain residen®bs who have requested repa-
*priation™ or expatriation, ia including 242 children under 17 years of

aﬁe whose apglicqtions" in most instances™ were signed 'by parents or guardians.
There are 3 2 aliens 17 year of age or older ;who have asked for repatria-.

tion, and J 9 American pitizens, in the same age group, who have, asked for re-
patriation.

"The entire defense of WEA has "peen, and is” that, the
American people “ust. do 110t underst-and what) *the social workers
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among them -- and the social worker group predominates within
WEA _e term these dear children:

Tiiere. is only one social worker employed on the Caucasian staff at
Heart Mountain.

=z Charges thaii foodstuffs which are piled moun™tain.
high in varehouses and in messhall pantries .... at Heart
Mountain relocation cen"ter® vere "traded, for whiskey™ were
laid before camp officials here in Marcli by Earl Alfred
Beet, resigned assistant steward.

eee_ civilians who had business within the camp
brought in whiskey,, distributing it among Japanese cooks
in charge o]* tlie center 3 42 me shall , and departing with
harns™ bacon” rationed canned fruits and vegetables and.
other commodities.n

. a signed tatement April . Mr (B st makes no charge that he knew
of his own personal knowledge of a single instance in which evacuees at
Heart Mountain had traded food for liquor, or that he had personal knowledge

of civilians "bringing liquor into tlie ceirlee”™ for uch trading purposes.

The Post itself submits no evidence of such trading, and "bases its
allegatiion en"tirely on the inferences drawn by Best in I"ecoun"bing an inci-
dent which he observed at the center in February* This incident is related
as follows in Bestfs signed statement of April 24:

"Sometime in February ... 1 was making my morning
iispection of 'tie. Jsjitchens and | saw putside the kitdlien...
(38-30)> on the ground, "ty Lovercheck” truck (Lovercheck
had the contract for garbage collection at the centdr) a
case of hams and laying on top of the case ver& Wwo slabs
of* bacon. There was a high stack of canned goods -- about;
ix cases piled."there™ "1 aske:4 t.he chef* why it was pile4..
out there. He said he was cleaning the pantry ami put it
there as he had no room elsewhere. He said he would see it

..was <J)rought"in i*ight away --- went on wi-bli. ray...regiilar*
routine. When X came back, the truclc was gone*, r called
"back particularly but there were no groceries outside. |
could not check "tb ee if the s.ame. articles were iriside; .as
"there was so"much theree

"The same 1rning, in kitchen J saw a case
of whiskey in that kitchen. Foru were sitting at one table
drinking from cups and an opened pint on the talDle. This
was before '"the"appoiirted personnel (WEA staff) . arrived
at the project to begin work 1

The implication is clear, but in his signed stateijient Best does
not definitely state that he saw (l)the food piled outsife-Mtchen No.
28-30 actually traded for liquor; (2) "that 116..food wa3 hauled away in the
garbage manfs truck; (3) that the whiskey observed in kitchen No. 3 -3
was o"btained in exchange for food;

2
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A “subsequferit investigation™made at the center failed to establish
either 1*hat food had been traded for liquor or that civilians ooming into
the center had T?een engaged in such traffic.

"My investigation, however, revealed tiiat lisjucjr® in
any quantity can 'be carried into the Heart Mountain center, and
anytiiiiig given in exchange can be carried out. Not only is
it 5082111316 to carry liquor into the camp, "but anything els0>
including guns, ammunition, subversive literature, narcotic --
anything at all, for that matter -- can 'te carried in without
challenge eeee military police have no authority inside the
campe .emilitary police (at entrance gate) do not ask the
persdii entering if he carries a gun, if there is whiskey In
his car, if he has narcotics or has a camera .*.» such persons
coxild, if they so desire’s., cairry not just a bottle or two of
whiskey into the camp, but case loads (in leaving camp)
the person 3 car could be loaded down with sack of sugar

or with oases of ra/tioned danned good . No one would knowen

The Heart Mountain Relocation Center is not an internment camp® and

approximately two-thirds of the residents '"there sire American citizens. As
such 'bliey have the same right OFf protection against unwalranted searches

and seizures.as apply "t other citizense There is no federal or s-ate lav
prohibiting the sale of liquor to residents of the Heart Mountain Center*

No person is permitted to enter or leave the Heart Mountain center
without proper credentials which mus*t '"be cleared with Military Police
stationed at the entrance gate to the project. Neither the War Department
nor the War Eelocation Authority has established regulations requiring that
persons having "business at the center be searched upon coming in or going
out, tha*b.their propertysubjeci Tto seizure, or that searches and seizures
may be made on. the theory that such persons are guilty until they prove
their innocence”

FROM THE ISSUE OF APRIL 26

Headline: "Thousanda of Tons of Coal
Wasted At Heart Mountain"

"The coal for these "stoves for 5 and mess-
. - hallst) 1is purchased.in carload lots and *brucked intrO ttie camp*
There it in dumped (Il the ground in great piles < There are

no coal "bins, although more than six months ago the WHA pur-

chased a sawmill *.« for $6™000 "o date less "than 12000
feet of lumber has been taken oirb eee despite fact large

crews of Japanese have "been assigned to the savmill operation.
Had lumber from this mill teen used-to construct coal "bins"
thousands of tons of coal now "blowing in fine dust over the
countryside, would ho.ve teen saved.n

. in some places, piles of slack twenty and more
feet across and in other nearly head high® stand "back of the
"barrack "building and outside the kitchens....f .

-3-
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Since the opening of the relocation center at Heart Mountain in
August 192, a total of 3727519 tons of coal have been delivered to the pro-* -
ject. All of this coal with the exception of tons has been lignite
coal ordered through the"Array Quartermaster Corps from the mine at Sheridan,
Wyoming.. The 1,048 tons were delivered, to the center from local dealers last
fall when a coal shortage developed.

Efforts were made last fall "by the War Relocation Authority to obtain
priorities on materials for. building coal bins at. relocation centers. Ap-
plications for s h.priorities ..were disapproved "by the War. Production Board.

The saw mill r*C:fdrrpd to wa purchased "oy the War Relocation Authority

to provide rough Imbei* needed for various Supplemental coiastruction projects
at the center. The mill has produced approxiimtely ~0,000 "board feet of
lumber, despite the fact that it has operated duly on a part time "basis and

the fact that operations did not start until January 27th. Lumber produced
"oy this mill could not lie used for purpo es disapproved by WEB.

Despite inadequacies, of coal storage facilities and low quality of the
coal used, project offidials estimate that there has "been a waste of less
than two p”r cent.

"These streets (at the center) are in such condition
.that It is impossible to drive over them at a speed in excess
of ten miles an hour. To .do so wovild. add further automobile
wrecks to the already well filled Junk: car graveyard vhich
lies south of the camp.n

As V9s "tb WO expected streets at the Heart Mountain Cen*ber deteriorated
considerably during the winter months. Part of this deterioration was due
to. the fact: that an inaiiegviate system of drainage was provided .last suimer-..

when the center was being rushed to completion.

As soon as the more pressing farm vork is over, however” the crevs
of workmen will begin repairing operations.

In securing equipment for carr¥ing on the operation of the center and
for developing an agricultural area of12,000 acres for food production, *be

War Relocation Authority, instead of "buying new equipment, has drawn on the
surplu  tocks of other” Federal.agencies-s n ™bran Terring this equipment

from these Federal agencie WEA wa required to take a considera®bl.e amouirt

of equiPment vhich_had already been_junked and was not in useable _condi-_
tion*. IFrom such implies, many repair parts were obtained for equipment in

use and th.e _rest is to be salvaged for scrap.

nThis automobile graveyard adjoins a lot, veil over

"two acres In area . Xittered with luniber "taken from "thousands
of crates and "boxes ... Much of this Ivraibar_is. salvagatle,
'oib no effort is made to put it to use e This | 'ti1s the
scene of the original camp lumber supply — a supply that
when Heart Moimtain was completed measured five million surr
plus feet of pine and spruce* Robertson said he had asked
for some of this lumber> "but it vas carted away® he knew not
where. 1
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The scrap lumber referred to was left "by the coritractor after com-
pleting construction of the center. Since there were no sidewalks provided
in the original construction, most of it has "been used to "build boardwalks.
Resident of _the center “have "also iu$ed much of"it to insulate the walls
and to build partitions in the tarraclcs and in nja’cing home-made furniture.
The rest of it is being salvaged and vill 'be used as needed,

Mt present the only construction activity inside
the camp is the erection of the high schoole part of
project upon which more than three million dollars was to
'be spent <= two elem ntary schools and the high school
"building.”

The original coiliract price for the construction of three *sohool
buildings at Heart Mountain was $5°-8,557* Approval for this construction
was granted by the War Pi”oduotion Board "but was later withdravn on the two
buildings intended for use of the eJLementary school, and only the high
school "building is "being erected at a cost of approximately $173> »

n*..» great piles of trash heaped along the sides of
the streets f... | overheard conversation ,»e in which it vas
stated they were having gi“eat difficulty in inducing the Jap
workers. (Il the camp payroll to pick up this trash* It was
stated that morning -- April 20 -- the Jap workers assigned
to the task had refused to pick up rubbishel
The Post writer visited the center during nclean up week*" and* the *
piles of trash along some of the streets were placed there lay residents to
make it e convenient for collection trucks to pick them up later* No
difficulty was Xperienced dn getting thi trash removede

nrhe same day learned mthat Jap worker ©ngaged in
running tractors ... had refused luiiehes sent them at fche
acene of their labors they demanded the right to go to
the camp for a Mhot meal"» Their demand, as are all demands,
"oy the Japanese in the camp, wa promptly met,"

Agricultural workers at the center are working double shifts in "bringl
ing approximately tvo thousand acres of undeveloped agricultural land under
cultivatione Prior to the installation of portable field kitchens, these
workers have "been returning to center mess-halla for their noon meal* A
field Kkitclien for serving hot meals has "been established for workers engaged
in Tauilding the main irrigation canal at some distance from the center,

jtast October the then camp steward had on hand
supplies adequate for full unrationed feeding for two
moivbhs. But the newspapers were filled with storie ‘hell-
ing 10v rationing waa certain to come. The Japs, in the
camp™ mad©® demands at that time that the food stocks 'te
increased. The steward who refused to make unnecessary
requests for more supplies, was dismissed* The great hoards
of food n ¥ in the warehouses then "began coming in«n
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steward, referred to was dlscharged after being at the prOJect

only, a fev: weeks- . v = : . ﬁzé;... “ . o

The—Heart Mountain®relocation center, a cuty of more than !0>000
people, came into being in August 19°-2. It is located in a sparsely-settled.,
semi-desert region and at that time was wholly dependent on outside sources
for its food supply. Rather than run the risk of having a food- shortage
develop as the result of interruptions in rail and highway transportation
during the winter months, officials of the-War Relocation Authp”ity in Wash-
ington instructed the project staff to lay iii s o f f o o d s
" taldg"i-dare® that might.a r i se , /v, , ; %

oo whenean OFfQrtr~s® ma,de>?last January> to:find
M'dd" ri;sti“Xiea qf food, stored:- in kitchen attics, Ahe lives
arid a caj”-vorker were threatened
The cook: = 3 hi assistant drove the Jap B0y and the camp .
Investig”tor~fro~r his kitchen with a butcher knife and a
mea&”™ GX* . . cook® vas taken before Robertson .*en 1 told the
ste¥&rd-to f*re. (the cook) but the people in the block said
this tfovild."Gauge trouble. had the cook apologize."”

Certain JOn-perishatle foods were stored in "the space aTDOVp messhal
kitchens at H”a”t Mountain- during December and January "begalUQe space )\gj3-ftibt
In .Deceniber the Project Stewpd. ordered."an:. ™

in hi al ““-stored .food and hi assis a M* 0 T™"™
asfei_b.d tOT KV. sk. The inventory of the forty messhalls proceeded without
inciddat Mr. .Best and. .his evacuee assistant strrived at the kitchen In

Blocks1-27>"-"here a misimderstanding occurred and an .argument resullLedt

Tid0  ij3*un*e™tandii?0: ar 8.e ."partly "bepau e of Best s. failure to

adequat™il™y tQ g the pairik)se of hi mission™ (Best had "been at
the a “ ) and-partly because the chef did not understand
English wo® en™\Qst tlieir“tempers and an exchange of abusive "

language falibwed, but Best and his assistant were not chased from the kitchen
with a butcher Imife-and a meat axn as alleged. At a hearing held later,

the chef apQlo ized $ Best ™4 ~n o went "back to their jobse
5 X s L J o
" j - ISSUI’I 0 ( - . .

nthe Japsmese camp residents lot is stri-Kingxy dif-.
ferent from that of ti"e- yoxing Gauc"asian *- the, 20" applied
iDottf-b™-cajiip authorities and "camp -"residents* to all Vho are
not of "Japanese blood. ThO: Arrlet*idan, under government ,
order®,, either finds himself a \b b in essential "Iphiiiatry
or he goes into the army forthwith® Once on H job, the
young American cannot change employment even for higher pay.

He -works, or he fights and.he find hi own:

Selective Service” in- Its application to American citizens 6f Japanese
ancestry/ ‘was suspended dicing 972> all male citizens of Japanese
descent and of military age were classified-as "ineligible for seryice!! *
Since then, none have been drafted. About 3>7~ volunteers for combat
service were reclassified as ,1A .hoyeyer, after Jan. 28, 191f3*/when the War
Department announced- a decision ,i.o form a Jap”~ese-Atabric” cpnJDat



-Approxiinately 1,200 voluntQers for the combat team were recruited in reloca-
tion centers.

Americans of Japanese ancestry, employed in essential war industry,
are subject to the same Vfar. Manpover rulings as Americans of any other
ancestry similarly employed.

The ¥ar Relocation Authority assists the evacuees in finding work
outside the centers "because they are removed from the usual employment
opportunities on the out ide . The only ¥Ork offer ubmit/bed to l6lll.come,
either from recaruitdng agents who visit the centers,, or through WEA channels.
They are permitted to leave the centers only if they have offers of employ-
ment, or other means of self-support.

fihe Japs in these camps vill not accept outside em-
ployment .*. "because they have tasted life within the camp,
finding it soft and to their liking. Life is soft at Heart
Mountain."

Eesidents in the Heart Mountain Relocation center are housed in tem-
porary barrack-type buildings, partitioned into single-room apartments of
varying sizes. An apartment for two people has a floor space of 10 x 20
feet; three people, 15 x 20 feet; four to six people, 20 x 20 feet; five
to nine people, 2k x 20 feet. The household equipment supplied by the gov-
ernment for individual family use consists of a heating stove for each
apartment, together with a spring cot, a mattress, and tlanlcets for each
EmpErson. ’

None of the apartments has running waten. The residents share com-
muni“ty bat-h-houses and latrines which are set aside in separate "buildings .
They eat in community .mess halls, at any average cost of less thai> 42 cents
per person per day*

The relocation center is enclosed by a fence and surrounded "by a
military guard. No resident ia permitted to go outside without a pass.
Passes to leave the center are issued only to* workers employed outside,,
to persons with business demanding attention outside.

or

There are, in the center thus far, no sidewalks, no lawns™ no trees,
no shrubbery, no ponds, pool or streams of running water, no theaters, no
gymnasiums, no golf courses, no tennis courts.

"Altho there are more, than ~00 Japanese men and
women drawing pay here as clerks, none, within the camp®
could give me the exact number of their evacuee guests.n

Approximately 33 evacuees are employed in clerical positions at Heart
Mountain, including a variable nuniber of part-time workerse This mamber
embraces all clerks in the offices handling general administration, finance,
procurementemployment3 property control, commuinitj services, and housing,
as well as in other units, such as the motor pool, the warehouses, and
agriculture, which employ a few persons to keep recordse

Each relocation center transmits daily population reports to the
Washingt-on office. The total population of Heart Mountain on April 2*, vas
10,234«

Yl
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T counted eighteen persons, mostly Japanese girl and.v, .
"boys, ranging in ages from 18 to 2k or 25 years. There was a
"big sign reading *Quiet*. None paid the slightest heed. Alli
were talking Japanese and.the clatter was .deafening. In this
"puilding 1 never heard a word of English Other than that used
"oy the civilian employe telephone operators, Carroll and. an
employment agent from Fargo, S.D.

"Japanese is the on® language used.l

Mr. Carroll is Chief of the Employment Division at Heart Mountain, and
the conversations in Japanese> reported by the Denver Post writO” T®rO interviews
with Japanese-Vorn evacuees seeking information with regard to outside em-
ployment offers. Bilingualism is a most important qualification for clerical
workers in the administrative offices at all relocation centers, where
interpreters are needed to deal with first-genO-ration Japanese whose grasp
of the English language is very imperfect, as well as vith the second-genera-
tion who peak .English fluentlye Much difficulty has been encountered in
finding enough clerical workers who could speak both languages.

The population of Heai"t Mountain is 63.48 per cent native-"born
American citizens. With comparatiyely few exceptions, these citizens speak
English more easily than they apeak Japanese, and the majority of them
have only a very fragmentary knowledge of the latter language. Some do
not speak it at all.

"Painters, drawing what is known as Trofessional
pay* -- the highest in the camp, sit at their easels over the

countryside. eee4tin the new paper office I awa staff far
larger than can 'be found on any metropolitan newspaper any-
where. The schools employ about sixty Japanese and a like
nuoiber of Cauca ian . This nuniber will increase when "the

nev high school--none knows its exact cost, "but it will 'he
more than $200,000 -- is in operation."

At the time of the Post writer” visit, thirteen persons were employed
by ijlie Heart Mountain poster shop which cooperates in promoting War Bond
and Red Cross drives, fire prevention campaigns® etc. Five of the thirteen

employees were receiving pay at the rate of $16 per 1lhth, and eight at
therate of $19 per month. No other "painter Jlwere :employed at* tlie cerrber*
Many of4'bliere idervb pairrb pictures as a pare-time 10b'"by.

On April 25> twenty evacuees were employed -- one part time --on
the newspaper staff. This staff included not only reporters, editors®
copy readers”™ and "business personnel® tut also translatrors™ stencil-cutters”
and mimeograph operators for the Japanese language supplement of the Heart

Mountain Sentinel.

The schools employed 122 evacuees, including teachers, apprentice
teachers” instructors in vocational training secretaries, janitors, etc.
Eighty-three of them were receiving $16 per month, and 39 vere receiving $19
per month.

The cost of the high school, now under construction, will approximate
$173,000. Its completion will not result in the employment of more evacuee
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eteachers, "because, all available teachers ajfeong the Heart Mountain resi-
dents are already employed.

FROM THE ISSUE !FAPRIL 5 :

Headline: nJAPS IN CAMF GORGED WITH
LUXURY THJITS AND YEGETABLESI

"Bananas are. very scarce .in Denver. The few that
the American housewife can 'ttiy, at long intervals, are
expensive. SVozen peaches are a great luxury in Denver
these dayse Cauliflover, clery, endive, "brussel sprout
also are in that class---hard to get and high in price.

nBut at the Heart Mountain relocation camp, near
Cody, Wyo,, the Jap guests of Uncle Sam don*t have to
worry a'"bout either scarcity or high price of any of
these™ or any other luxury food items. They can go right
on not worrying, too, because they*r® going to continue
to get their bananas, frozen peaches, avocados, '"brussel
sprouts and all the other delicacies that American soldiers
in Army camps in and around Denver never get, and that
are very rarely obtainable "by the American family.

"Here are some of the quantities of fruits and
vegetables on which "bids .were requested April 28, for
delivery at the Heart Mountain camp May k and May
Bananas, 4,000 pounds* Peaches> drozen, 2,000 pounds,
Avocados,. 220 lugs. Apple fancy Winesaps 180 "boxes*
Grapefruit,100 "boxes. Oranges, 216*s, 200 boxes..Lemons,
500Ts, ten boxese

MThis is one dayTs order for Heart Mountain. That
it is not an exceptional day, a day of special festifity
or luxury is disclosed by the fact that an identical
order was put through for delivery May 11.

M bid was asked for delivery of vegetables, May 4,
and i1t included these items, some of mmhich are seldom seen
on American tables nowadays: Celery....lettuce...f
onions....cabbage, Chinese, U.S. No.1, 4,000 pound
(Chinese cabbage is special; it has to be shipped in from
Arizona, and sells for 4 or 5 cents a pound more than
the ordinary cabbage whiph is bought for the soldiers
at Lowry, Buckley and other Army posts.

"Radishes, eighty-two crates, (tots of ground
at Heart Mountain and anybody can raise radishes.) Cauli-
flower.. . .spinach.,, .broccoli... .peppers,.. .endive..,.
parsley, ...Brussels sproutse e.asparaguseeee
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Tomatoes, U.S. No,1 ripe,” repack, eighty-two lugs.
(Not just any old kind, of tomatoes, either. Repacks have
all the oft or spotted ones remqgved-)

Bids, issued at the same time for fruit and vege”
table supplies for Army, "bases in and near Denver....*
showed that the soldiers were to be shipped cooking apples,
selling in Denver markets for $3*25 per "boxe

~Some of the Army posts also were to receive cabtage,
"out 1t was the plain, or garden, variety, elling from
4 to 5 cents a poiind less than the extra fancy Chinese
cabbage, which was to 'be shipped to Heart Mountain."

Statements quoted above are from the issue of April 3 » The following
are 'by officials of the War Relocation Authority:

IFresh fnxit and vegetable requisitions for the Heart Mountain reloca-
tion center eire "based on curre.nt market advices received from the Quarter-
master Corps as to foods available and in season.

These market advices are sent out in advance to all government agencies
ordering through the Quartermaster Corps. The Heart Mountain relocation
center is required to place its food orders with the Quartermaster Corps
from ~5 to 6 days in advance of the datelof delivBry. Orders for May were
placed in March,

Orders for perishable foods are based In this information sent out 'hy
the Quartermaster Corps as to supplies it expects to have on hand, food re-
guisltoned may not be delivered, depending on market conditions, and substi-
tutions are frequent. Orders placed by tiese governmerrb agencies (Army
camps, military hospitals) to the Quartermaster: Corps are then consolidated
and invitations to bid are issued to dealers. Only aftel* bids have "been
received are actual purchase orders issued, and this may be only a few days
prior to date of delivery,

A check of requisitions and purchase: Orders at. Heart Mountain reveal
that only tvo shipments of "bananas have "been received at the center, one last
September and one in January,

The shipment in January was a substitution for other items ordered.

The total quaxitity of bananas® received at Heart Mountain was sufficient
to provide on® half of one "banana for each person at the center and was used
in a gelatin dessert,

No bananas have "been requisitioned for the center since August 19°-2
except for an order for delivery of "bananas in May. This latter requisition
was pending at the time the Post writer visited the center, and a shipment
of l14exican "bananas was subsequently de3.ivered to the center. At the time of
the delivery "bananas were, also available in Denve.r .and at ocal markets
in towns near the center.

-10.
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oo o *  esTe &7
.. froze peaches had_"been rec.eived at.Heart MountaiiTii*D ta May 1st,
fasea on"marlcet advices received at the center from the Quartermaster” Corps,
to the effect that frozen peaches might be available for delivery in May
te -pomd _PartonS/ a uantitg ufficient for one meal was ordered. _ This
s a large size carton which was procured, by the Quartennastor Corps for
institutional use® and did not come under rationing regiaations. |If delivery
these peaches is made to the center, the cost will approximate four cents

for the one meal that they are served.

ased on similar advices from the Quartermaster Corps that "brussel
sprouts would be available in iMay at reasonable prices, the center placed
requisitions for a etuantity sufficient for one meal per week. If delivery is
made, the cost per person per meal wuld 'te about 1-1/3 cents.

Avocados were plentiful in April, One shipment for each week in April

was, receive sufficienf for % salad. or, fruit for two meals each week. The
cost per person per meal was two cents#

Tilo quantity of Chinese cabbage included in the order for delivery on
this particular day was used at the center as a substitute for celery. By
iar the largest amount of the ca”age used at the center is of the cooking
variety obtainable at local marke*fcs anyvhero #

The apples requisitioned in this particular order were eating apples
ana wlr0© served as dessort#

Wishes ordered were delivered prior to the time they could be grown
at the center. Approximately two thousand, acres are being cleared and cul-
tivated at the center this spring on which residents will raise vegetable
crops to supply most of their own needs,

The Heart Mountain relocation center is complying with the same
rationing regulations which apply to the civilian population in the rest of
he country. Under these regulations™ the consumption of rationed processed

foodf 7Mas 1Deen reduced and greater quantities_of fresh fruits and vegatables
are _being served, 1n keeping with recommendations of the Office of Price

Administration.

Je cost of fresh fruits and vegetables for residents of the Heart
Mountain center has averaged "between none and ten cents per per on per day.

FROM THE ISSUE OF MAY 2

TA sitdovn strike of Japanese workers attached to the
transportation section and motor pool has tied up activities
at the War Relocation Authorityls Heart Moimtain center,
near.Cody, Wyoming.n

The actual work stoppage did not affect all of the evacuee workers in
the transportation section and motor pool, where a total of 173 evacuee workers
are regularly employed. Actually 75 to 8 failed to report to work as a
protest. The work stoppage did. not tie up activities to any great extent al-
though it did prevent some work on the project farm and another group of
workers engaged in developing an irrigation canal at some distance from the
center proper.
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direct cau e:of _the strike ¥8s a fight Whicli occurred sb *bYeen
. . an eyacueje, and an administrative employee. The evacuee X510 on'tile

~ JjeQ were t-ryi .tlo ' peed up ‘he .work of Ny
IpikhtjLng had :1wo.eight, our..shifts of worker usiiis. the ame macliinery
aiid equipment. A plan had been worksd out for a Man from tho motor pool
mfco.service, "the.tractor. and. "blxeir:iDacliiiie in tIx© fields*

the evacuee involved in the fight was the foreman in charge of the
agricultural motor equipment;. When he leanaed that tli® man vlip was sup-
posed to have started work on the field service arrangement had. t00n
0:Mered. to anotlier. assignment "by hi. iMnediate superior in pool

at the project, there were words "between him and the man wlxo had given the
The fight'resulted ' Worjcers in "blie motor pool "Wat "brought about

temporary *b stoppage*
**Jap vas fired and sitdown followed, T

Both of the participants in the fight were temporarily suspended
from the work th.ey had "been doing*, Both were later returned to the same
J'b .

"all activity witliln the camp has teen affected."”

J) other activitie except, the. vork on 7™MO cajial”and some of the.

agriculijural section vork was interrupiied. Essontial c PBltuiiliy servib®s
mett on as usual.
- * 'Vt-
"Reports that there was 3 "0 a strike at the Heart
Mountain center May.l1l have *been ciroialated in"the
center and in Cody £md Powell for Many

There have 'been, many rumor afloat in.cf 1iunitie adjacent to .
all of the relocation centers. By the very nature of the centers,
gqpulateq t¥ people of Japanese ancectry, such inmors are to tie expected.

lie particular date mentioned has no significatice and'May Day demon-..
strations did not ocouxvat Heart Mountain or any other of the ten re-
location centers.

”3IncO tlie trjlke at Heart Mouirbaln lidy 'b®en in progress
all the new expensive farm equipment, including 20 rubber

tired new Fordson tractors, have stood unguarded in the
fields far from the camp site n

The most distant fields from the center of th,0 camp at Heart
Mountain ax© approximately five miles. Tlie farm ccyvering 011 p
acres is entirely on the WRA center lands aiid posted as a Military
Reservation wibli “Ro Trespa sing””sign < The w]jl0le area including

tlie farm is patrolled "by the military police. The ~/EA has 20 small
Fordson tractor Wwhich were secured through the Army for use in

developing nearly ,2000 acres of land for food production. Otlier far3
implements and equipmen 1is used.machinery secured iraainly ¥rom sur-:,..
plus stocks of other federal Agencies. Farm equipment is kept at the
farm project to save wear azid tear and gasoline needed in bringing it
back ajid forth to the center Overy day. The same equipment is used for ;
two shifts of workers,- one starting at 5 a.m. r
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MSheriff Frank Blackburn of Park County went to the

camp to ask if his office would be needed* .He was told
that VfAA was Prepared to handle the matter and would call
upon the military police for aid if necessary#n

Should i1t be necessary to maintain order at Heart Mountain or any
of the other relocation centers, it is the customary policy of the
project director to ask the military police to come inside the center
for. tliis purpose* At all of -the c&nters an internal security force is
organized and functioning on the same basis as that of city police, ex-
cept that the evacuees serving on the force are not armed. In criminal
cases involving felonies the persons accused are turned over to state
and federal officialse

*Guy Robertson, camp director, refused their demands
saying, fWe have done our best to please you, but you
do not seem to appreciate what has been done*1M

The project director approved a plan for an investigating com-
mittee which will conduct a thorough investig tion of.,all grievances
and make recommendations to him. It was agreed thatall. workers would
report to their posts of duty in the meantime* He did not make the
statement attributed to him by the Deirver Post,

GOMMEMr <3N TORIALS
APPEARING IN THE BENYER POST

The articles published by the Denver Post with regard to the
Heart. .Mountain relocation center near Cody, Wyoming, were accompanied
by a series of editoriaLg under the heading "That % .Quoted
passages from these editorials are given below, together with comment
by officials of the War Relocation Authority.

FROM THE EDITORIAL OF APRIL 24,1943:

"One need look no farther than this Heart Mountain
relocation camp to find out why the. American people
are being rationed in their use of their own food."

Tnder the rationing system, the American people have

to buy their food on a hand to mouth basis. If they

accumulate a modest store, they are branded by the

bureaucrats as hoarders* Up at Red (Heart) Mountain,

government bureaucrats have stored enough food to supply

the 10,300 Japs there for three years, seven months and
. two: weeks,””

The more than 10,000 people of Japanese ancestry who" live at the
Heart Mountain relocation, centers are complying with the same rationing
regulations which apply to the iunerican public generally#
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Food for the center is purchased through.the Army Quartermaster
Corps, and consists of the same *byp0s of food as are availablO a‘t local
markets to the civilian population.

The statement that enough food is stored at Heart Mountain nto
supDly the 10,300 Japs for three years, seven months, and two weeks" is
incorrect. As of April 26, the total food inventory on hand was suf””

ficient for a 60-day period.

nTh© total point value of just the rationed

canned vegetables and fruits hoarded at Heart

Mountain to keep the Jap inmates well fed is 20,017,222.

No wonder Denver grocery store shelves have been looking

barel Apparently, government buyers have grabbed most

of the food in the country to feed the Japs, American

civilians are expected to get along on what is left

after their enemies have been glutted,**
n The correct figure for the total point value of rationed processed
foods on hand at H™ar't Mountain at the time of* the Post writer fs visi'fc
was slightly less than fifteen million points. There were no surpluses
of rationed foods at the centerexcept in the one category of processed
foods, which automatically became surplus upon the inauguration of the
point rationing system. That surplus has now.been disposed of by ship-
ments to other relocation centers and by arrangements with the Army to

ship to nearby Army bases.

Jhis. Heart Mountain camp situation literally stinks*
The food"-which the government has been hoarding there

is largely food that is rationed to the American, people*
The Japs who are being petted and pampered and coddled
there are the same kind of Japs that American boys

are fighting in the Pacific. They are the same breed

of rats as those over in Japan who have murdered
American.prisoners."”

Nearly two-thirds of the people of Japanese ancestry resident at
Heart Mountain are American citizens, born and educated in this country.
The remaining one-third are aliens who have lived in this- country during
most of their .adult life but who are barred from becoming citizens
under our naturalization lawse

These, people, citizens and non-citizens alike, were evacuated
from their homes*on the West Coast in 1942 and moved to inland relocation
centers. They are charged with no crime against the government and
have "been guilty of no sabotage against the nationfs war effort#

.m As to tiie charge that resident-s of Heart® Mountain are fpeing petted
and pampered and coddled,~>*-they live in "bar-paper*“cov3red-ibaiJacksf Army-
camp style, a single room per family they eat at community messhalls;
they receive wages of $16 and $19 per month, plus subsistence, for work
done 1in maintaining the center and in the farming operations carried on*

The center itself is located in a wind-swept semi-arid region, unsuited

even for ranching and capable of agricultural production only with irrigation
An irrigation system is now being built by residents of the center and nearly
2,000 acres of raw land have been cleared and prepared for food production

to supply a major share of the center 3 needs*
—q4*
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Rhoda Metraux
Committee on Food habits
July 25,1942

The food habits of the Japanese people living in this coun-
try represent a blending of Japanese and American patterns.
While there are a few among the second and third generation Japanese
Americans who maintain, for one reason or another, that they can
getaalong very well without any Japanese food, this is not true
of the majority. Some of the essential i1tems in the Japanese diet
have been imported 1in the past, either because they were not
available or because the methods of preparation used in Japan or
elsewhere were preferred (shoyn - soy bean sauce - for example);
these are now scarce and must be replaced, 1if possible, or sub-
stitutions must be found* Other items have been cultivated and
prepared here* Plans for the re-location and re-settlement of

West Coast groups*

(1) The present report is based on data obtained from Dr* John F.
Embree, Mrs™ Mary Halpem, Br* David Mandelbaum, Dr.

Mrs. Katharine Woolston, Mr. Joseph K, Tamagiwa, Mr. Takehiko Yoshi-
tLashi and on discussions in assembly centers by Dre Margaret Mead
with young Japanese who have a home economies background. Grate-
fuk acknowledgament 1is made to all those who supplied the writer
with information for their quick response and cooperation, but

they are in no way responsible for errors of coiomission or omission
in this paper#

The following publications also were found useful:

Bainer, Roy: HARy~ASTING AND DRYING HOTOH RICE IN CALIFOHNIA.
f California Agricultural Experiment Station,

fmbree, John F. SUIE MCJRA, Chicago, University of Chicago Press,

Grove, Ernest W= SOYBEAN IN THE UNITED STATES: RECFFIT TRENDS
AND PRESENT ECONOMIC STATUS. United States Department of Agri-
culture, Tech* Bulletin #619, 1938*



State Board of Control Of California: OALIFCMIA AND THE ORUm®AL:
3TAPAH1B1 GHINSSI A33D HINDUS* Sacramento, California Stat® Printing
Office,1922-
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especially plans for agricultural procedures, should take into con-
sideration Japanese dietary practices as they exist in this coun-
try at the present time and should make the best possible use of
existing skills, Id seme cases i1t will be necessary to determine
whether an item, already available In this country, is adaptable
to new soil and climatio conditions or whether 1t would be better
to obtain supplies from the present sourae. (For example, most of
15116 short-greLiiied __  o~oalled GsiljLfomiu-J&pciiie—types of rice
originated in Japan, but are now grovrn successfully in California,}
n other cases i1t will be necessary to determine in addition
whether the available varieties of a food are those customarily used
by the Japanas©® (for example, the varieties of soybeans now grown
in the United States). |In still other cases i1t will be necessary
to find out whether oertain itjeins, which in the paat have been 1im-
ported, suoh as those uaad iIn food processing (for exaieple, «he
fermenting agent A3T3rMIX1u3 ry2ae) and other typical foods (several
mrarities of mushroomsf ~ishf pickling pluias and so on), can be
obtained iIn this country and, if not, whether adequate substitutes
oan be found. Furthermore, certain foods, such as miso, tofu,
k ixf (see below for descriptions) and so on, require special and
sometime 1 O 1 processing* Agricultural re-settlement plans
Must provide for suitable econojuical production and distribution.

Finally, i1t will be necessary to plan for a diet in which a bal-



ance of Japanese and iimerican foods will be achieved so tliat members

of the re-settlement groups will not feel deprived of their basic

customary foods nor frustrated in their efforts to achieve an ad-
equate diet, according to recognized American nutritional standards
To attain this goal it will be necessary to know something about the
composition of the gropps (age and economic status of the persons
involved) and to obtain the cooperé&tion of Japanese*American, both
men and women, who are practiced in agricultural procedures, who are
familiar with methods of preparation of Japanese foods, and who have
training in dietetics.
A, General Attitudes towards Food

Composition of groups. Generally speaking, the Japanese
in this country may be divided into two gropps (1) the foreign-bom
and those living in the more 1isolatedrrural eommunities or — to some
extent -- in the congested Japanese districts™ of cities, who have
retained a large part of the older pattern, and (2) the American-
born Japanese and those living in the larger urban communities, who
are far less conservative* As a rule, foreign-born Japanese whose
children have grown up 6n this country, may also be counted among
those who are familiar with the American dietary. Japanese thoroughly
appreciate the importance of good health and are considered to be
,good, patients; doubtless the recommendations of American or
American-trained doctors and other health authorities have affected
the diet at least of children* American food has a high prestige
value for the second-generation groups who are eager to identify

themselves with Americans and young educated Japanese know a good



deal about modern nutrition eduoatlon. Boonomy and oonvenienoe

(most of the specially i1mported Japanese foods are relatively ex-
pensive and soma require complicated preparation) are other factors
which have led to the wide adoption of American foods# Young Japan-
ese-Americans do not constitute a real diet problem If a few spetoifio
likes and dislikes — carry-overs from the older pattern — are taken
into consideration; a more serious problem does arise, however, where
a group inoludes a number of older foreigh-born or irural Japanese,

or where the group, as Is almost bound to happen, is very mixdd*
JAPAHESE ~ AMERICAN DIET

11, Class-typing of food* Apparently there is very little
olass-tTplIng of Japanese food In this ooimtry. However, it should
be noted that i1t is by and large the more well-to-do urban Japanese
who have most completely adopted American eating customst Eating
American food is definitely pairt of the assimilation process and
may also be associated, like so many other things, with a rise 1in
economics status iIn this oountry. These two factors, as well as
those mentioned libove, may influence the more conservative groups
today toward aooeptanoe of Amerloan food, providing it is made pala-
table*

IH« Discussions about food. Normally, every-day food iIs taken
for granted and is eaten without much comment. Japanese in general
consider discussions of food a little vulgar and people who do talk
about it, except perhaps to praise the oook for a particularly good
dish9 or who fuss about it, are thogght to be »not quite nice.” Con-
sequently) put in a position where they fell they must complain (be-

oause a necessary food is laoking, beoause the 0OO0Oking is bad and so



on)e Japanese are likely to feel doubly miserable and resentful*
Naturally, this is more true of older people than of the younger
Americanized generation, who are likely to be quite outspoken in
thiir likes and dislikes.
Children, The attitude toward children regarding food

is permissive and rewarding, never restrictive. Children may be
gently coaxed but are never threatened or forced to eat; food is
never withheld as a punishment. They may, in fact, eat anything
at any time. Japanese lay great stress on good manners and fear
that gropp eating, especially where children may be separated from
adults, will result in the deterioration of "the ohildrents manners#
Furthermore, the Japanese family is traditionally a cooperative
group. In this matter the Aiaerican patterning of the mother-child
relationship, so far as younger Japanese mothers are affected by
it, will serve to strengthen t.he desire to keep at least mother
and children together. Fpr this reason it is highly desirable to
maintain the family group Oyen where efficient kitchen procedure
might indicate separation.

V* Gr~up eating and leadership» Large-scale group eating, as
a daily occurrence, is a new experience for older Japanese. Older
Japanese women do not have much experience in every-day cooking for
large groups and the leadership must come, therefore, from the young-
er ones who are aware of and have been trained in modern nutritional
practices. Generally speaking, information and advise will come
best from trained members of the group; However, care should be

exercised so that the young leaders do not entirely over-ride the
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ofearned Tegetables, creamed neat and creamed fish dishes, and oreeum-
ed puddings are disliked by most people. Therefore, milk should

b© served only as a beverage {ohildren, of course, drink it) or

in loe cream> but 1t should not be used in oooklng. Cheese of any
kind should be used only In saadwiehes where some cholca is possible
or should be serred separately, but It should not be an ingredient

in any oooked dish which forms a main part of a maal«

Il, Soups* Most -Aaierlcan soupa made with meat, fish or ve-
getable stock ¢Cre liked, providing they are clear rather than
oreamed. Fish, meat, vegetables or noodles may be cooked in the
soup/ (~or Japanas«-type soups, see belowf)

1. Meat and fish. Beef, pork and poultry of all kiads are
popular. Frankfurters and cold meats, such as ham and various Icinds
of sausage, also are liked* Lamb and veal are less popular and, as
a rule, all viscera are disiikedU Fiait*both fresh and canned, ar®
eaten, although some "~aericaniZ6d iTapanese object to the inclusion
of as mucli fish iIn their diet as iIs eustomary.iii the Jap ese dietary*
Numerous kinds of fish are eaten by the Japanese which have little
place iIn the American dietary, but i1t is questicmable whether these
can be supplied to groups living far inland. However, many of these
are delloaolea which hare been too expensive for the average person
to buy iIn any oase* Haw fish too iIs something of a delicacy and
its use also would depend very mueh on the availability Of suitable
kinds. Fish may be boiled, fried is deep fat or made into soup or
into a salad {shrimp and 6rab meat are well liked). Starchy meat
substitutes, such as spaghetti or macaroni dishes, ar® hearfcily

disliked
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IT* Fats* Fats are used rather infrequently in cooking. For
deep fat frying (for example, fried shrimp, fish, prawns, egg plant
all of which are first dipped in butter) American vegetable fats are
used, but always those that come in liquid from (Mazola, Wesson Oil,
etc*)e Similar vegetable fats (but not olive oil) are also used
for salad dressings, Olives and olive oil are generally unpopular*
In cooking meat, the fat on the meat itself is used, but meat when
served (steak or chops, for instance) should never have a greasy
appearance. Lard is very much disliked* Solid forms of vegetable
fat, such as Crisco, are used only for calces, cookies, pies, etc#
Those who do not like dairy products will, of course, not like
butter; in general it is used less, even by those who have adopted
American food habits, than 1is us™al in the American dietary,

V* ¢ Uggs are well-liked and an egg dish may be served
at any meal along with rice and other foods, - meat, vegetables,
fish, etc*

VI. Vegetables and saldds* Vegetables of many kinds are
popular (see list below) and form a very essential part of the
Japanese dietary, which is othei*wise somewhat low in vitamin-rich
foods as a rulee Abundant fresh vegetables must be available* For
an American-style meal these may be cooked in salted water, but
they should not be buttered, creamed or otherwise seasoned before
they are served. Sweet potatoes and yams are popular tubers. lhite
potatoes are eaten occasionally, but decidedly are not popular.

They should never be served together with rice, which is the staple,

even with American-style meals.
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Tegetahle salads and cole élaw (but not fruit salads) are
T) pu ar and are eaten liesnrily marinated with FrencJa dressing (made
with any vegetable oil, except olive oil) or with mayonnaise. Some
Japanese ccmbine these dressings with soybean sauce. Probably it
would be best to serve the dressings separately so that they could

AAAAAAANAAAAAAAANAAAAAAAAN AANANA] ANAAAANN =

mixdd to taste. Salad of some kind should accompany every meal
unless Japan”~se-style piokles are served*.

YIl* Bread. Bread of some kind is eaten by most Japanese
in this country, Crisp-crustdcL white bread or roxis **nFrenoli bread«
is the preferred type* Jams and preserves (strawberry, for in-
stance) , if not too sweet, are lapre popular tlian butter as a spread
for®“bread-

Villi Desserts» IMost Japanese will eat Ameripan desserts with
pleasure when these accompany an Amerioan-style meal, but not
when soybean sauce or other typically Japanese foods are included.
However” sweet desserts ordinarily form part pf the
Japanese dietary -- indeed there 1is no worft in Japanese for vdessert?
as sUbh rr aQd many people pre er fruite Fc>r this ea oil 1t would
be well to allow a choice of fruit and some other dish as a des*
sert and to serve only fruit with a Japanese-style meal* Cakes,
cookies and pies are eaten more often with tea in the afternoCn
or iate in the evening. w

Children, however, tend to eat a great deal of ice oreeun and
candy between meals and can usually obtain money to buy these.
Somi™ kitid of swe™t Bhoul”™i oreV jbe available. Because of

lie sugar shortage and also because many young Japanese ehildrfn

have extremely poor teeth, i1t would be desirable to supply a sugar-



substitute* The important point to remember is that both parents
and children will resent the lack of some inexpensive between
meal pleasure food for the children#

IX. Beverages¢ Coffee has been adopted by some, though
not by all, especially as a breakfast beveragee The majority of
Japanese, however, mu6h prefer tea and, although the teas used by
Japanese-Americans are usually the types imported from Japan (green
tea), any tea would be preferable to nome* Tea accompanies every
meal and 1is sipped slowly throughout the meal. It is not suf-
ficient to serve each individual a single cup of tea or hot water
with a tea bag. A large pot with the leaves in 1t should be
available for every table of group of persons. Plenty of boiling
water should also be available for making the tea. Children and
many younger Japanese also drink milk and a plentiful supply must
be provided.

X* Meal patterns. The American urban pattern of three meals
a day with the main meal in the evening usually has been adopted
by Americanized Japanese and may be followed.

Breakfast is customarily a light meal, The usual toast, milk
and coffee may be served* Fruit is often omitted, probably be-
cause 1t raises the cost of the meal, but if possible i1t should
be provided at least for children*

X1* HolidaY meals* In recent years most Japanese have adopted
American foods for holiday* occasions, except perhaps for their
two most important celebrations, and they enjoy tturkey and fixings*

or whatever else is appropriate to the day. J"or obvious sentimental
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reasons some conservative Japanese still prefer their own feast

day foods and, if the materials are obtainable, it might be well

to give consideration to this fact where there are a large number

of older persons in a group. New YearTs and Bon, which is celebrated
in July, are the two days which are important in this respect,

and these are occasions when the type of menu should be decided

upon by the group as a whole if this is at all feasible,

O Japanese Foods.

Despite the fact that the American dietary and meal rhythm
have been accepted generally, especially by the younger generation,
certain Japanese likes must be taken into consideration. Con-
servative Japanese families still eat two Japanese-style meals
daily, others do so less often. Consequently, it would be well
to serve one Japanese-style meal daily or at least several times
a week, preferably in the evening. The frequency of Japanese-style
meals will depend on the composition of the group.

I. Food for every-day meals#

a. Soups. If soup is to be served, it may be any one
of the clear soups described above or else it may be mad® with
Japanese noodles (mostly noodles) orrrjniso (see below). In Japan
soup made with miso is often the main dish at the morning meal;
here it makes a good i1unoheon dish since it is a thick soup rich
in protein* It is popular with most Japanese*

B* The main course - and in most cases the only one -
in a Japanese meal will consist of several servings of rice ac-

companied by a side dish of meat or by Japanese pickles or sauer-
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kraut (cucumbers, daikon (white radish), so-called Chinese cabbage,
turnips, etc.)» Shoyu (soybean sauce) should always be served
with such a meal and is often used as a flavoring in cooking.

(If necessary, some American dish such as titeak, roast
beef or pork, poultry or scrambled eggs and cooked vegetables may
be substituted for the side dish, provided only that they are not
greasy and not starchy; a vegetable salad or cole slaw may take
the place of the Japanese pickles.)

Fruit may or may not follow#

Beveragese Tea, of course, accompanies every meal.
Milk should be served for children* Some people may like tonyu
(see below)e

A1*  Important foods.

The difficulty of producing Japanese dishes in the assembly
center kitchens was put down to the absence of materials. In general
the whole problem of obtaining necessary food items and of pre-
paring them properly should b6 carefully discussed with the Japanese
themselves. Because of regional differenoes, the demand for par-
ticular i1tems will vary; further modifications will be necessary
because of changes made in this country* Many items not mentioned
in the present report, such as seaweeds, several kinds of fish
and sea food, condiments such as Ajinomoto (a patent for the
manufacture of this was obtained by the Japanese chemists lbeda
and Suzaki in this country in 1912), dried fish, dried mushrooms,
and so on may nr may not be obtainable here. Some of these are
of considerable importanee in the preparation of more elaborate

Japanese dishesl Consequently, every effort should be made to

(2) See Carey D. Miller, ap.cite for details of preparation.
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keep the every-day food simple and to prepare it well within such
limits as are fixed by necessity. A few of the more important foods
are listed below:

a. Rice

1. Cooked rice is even now a stapie and is eaten in pre-
ference to potatoes, bread, etc* with almost every meal, whether Am-
erican or Japanese style food i1s served. The so-called California-
Japan rice is satisfactory if properly prepared. When cooked
Japanese-style, rice is glutinous rather than dry (Chinese style);
the method of preparation, however, may vary.

2. Kof§i - fermented rice -- is one of the principal
ingredients in miso (see below) and 1is also used in the preparation
of vinegar and shoyu (see below), in pickling vegetables and in
making alobholic beverages. The process of cooking, fermenting
(with dry spores of Asperglllus orjzae) and drying requires several
days. Large quantities are usually prepared at once,

b« Soybean products (the following are only a few of the
more usual):

1# Shoyu -- soybean sauce — 1is absolutely essential as
it is constantly used both with Japanese and American food. Mest
Japanese prefer the imported sauce, but they will use that inanu-
factured in this country. The taste of the finished product un-
doubtedly depends upon the fermenting agent used. (In Japan the
yea™t 1s probably essentially Aspergillus oryzae”) Shoyu requires
a processing period of at least six months, but i1t i1s one of a
larger group of soybean products which can be prepared by Japanese

Ibid. , pp.9-10* Aspergillus oryzae contains a great many enzymes

such as diatase, invertase, lactase, lipase, maltase, protease, amidase
and others less common* If not obtainable, a suitable substitute must be

found*
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in the resettlements if the building and necessary equipment are
provided*

Miso is a fermented product made of yellow soybeans and koji>
It is used for pickling, fur soup, etc. The soybeans are soaked,
cooked, mixed with ko.ji and salt and the mass 1is then ground up.
Afterwards it is stored in wooden vats for a period of about two months*

3* Tofu -- soybean curd — 1is a white cheese-like product.
It must be eaten when fresh and therefore must be prepared as re-
quired and placed in containers of water. The processing includes
soaking the beans, grinding them up fine, cooking, straining, pre-
cipitation by the action of calcium chloride.or something similar,
and molding under pressure* It is then out into small pieces for
consumption. Tofu may be eaten fresh with shoyu may be used in
soup or cooked with meat, fish or vegetables. Low in carbohydrates,
it 1s exceptionally rich in readily digestible protein and also
contains considerable amounts of iron, calcium and phosphatese
About 350 Ib. of curd are obtained from 100 Ib, of beans; it is
therefore comparatively inexpensive as well as nourishing.

4. Kirazu is the residue of tofu after the ground, cooked
beans are strained. It may be eaten with the usual foods, but
is generally used for hog food.

Abura”f i1s made of yellow soybeans and is prepared some-
what like tofu. The finished product, however, is fried and, cut
Iin cornocopia shape, often is cooked in shoyu with other flavorings
and 1s then stuffed with rice, etc* It is less digestible than
tofu and, therefore, not so highly recommended from the point of

view of nutrition
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6. Tonyu - soybean fmilkf - j.s the liquid obtained by
grinding soybeans with water and straining off the insoluble re-
sidue, Richer in Vitamin B than oowfs milk, 1t is nevertheless
not recoimaended as a substitute beverage, because it is so low
in VitAmIn A, calcium, etc. It is a possible additional beverage,
however.

c. Pickles.

There are a great many Japanese picles; several of the more
usual kinds are listed above. A number of methods of pickling
are common; from a nutritional point of view, the riee bran method
is preferable because of the additional Vitamin B, Some type of
pickle i1s served with every meal. Umeboshi (red piclti™d plums)
were imported from Japan. These are something of a delicacy, but
because of their associations with well-being (they are served
with tea as a good omen to someone about to go on a journey, are
eaten with tea before breakfast on New Years, and are given with
rice water or soft-cooked rioe to an invalid), they would be wel-
come if they could be prepared occasionally,

d. Meat and fish (see discussion above)e

e. Vegetables and fruits.

Japanese are likely to feel keenly the absence of fresh
vegetables—known to be the source of vitamins — as a deprivation
and are willing to work for tham. West Coast Japanese farmers are
accustomed to intensive cultivation. They are experienced at truck
farming, berry growing, growing fruits and rnelnns, sugar cane, beet

sugar, rice and so on. In planning re-settlement, although it
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will be necessary to make adjustments for different climates,
consideration should be given especially to those fruits and ve-

getables cultivated by the Japanese for their own use. These 1in-

clude:
daikon (white garden radish) parsley
obo f a burdock, arctium lappa) cabbage
na (*chinese cabbage) corn
Satoimo (taro, oolocasia antiquorum) mushrooms
Yamaimo (a king of yam) spinach
Kabocha (a special kind of pumpkin) turnips
nasu (Tapanese egg plant) potatoes {a few)
green onions (stone leeks) sweet potatoes
cucumbers inbean sprouts
tomatoes bamboo shoots (sometimes)
string beans
carrots
summer squash
beet tops
garlic
citron persimmons
peaches tangarines
Japanese plums grapes
watermelons berries

Unquestionably any of the common American green (spinach, cabbage,
kale, lettuce, etc.) will be welcome as will any of the usual Am-
erican fruits. However, the choice of vegetables and fruits to be
grown will depend not only on the climate but also, to some extent,
upon the previous expprienee of the farmerse

f. Cereals. In addition to rice, which can be obtained
from California if necessary, the Japanese use a small amount of
buckwheat and other wheat flour for making noodles. Flour, of

course, is also necessary for bread baking etc.
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4* Xssuoa to ISIHtarv Dataohsiente* In ord«r to secure a roftsad
of points for proems8«7Taolst eo?*ee mad sugar 188119d to military d«»
tachi»»»tfi «t th# proj«et8t It will \te nseesseury to eemire from the
taohaent eossaAiider a stutfiinent: to the eff«ot that ”~all vueh processed
foods# aoff«9 cuod sugar imre used to sorre taeftls In his mllltaxy d«*
taohs«2xt at this projdet*ff

5# At interna to be deslgmt d later# the pro;}««t will for«
Nard to ths _Mshingtdn Omoo of the War Keloeatlon Authority At 0»»
tiont Chief of I"ess Oper&tloci«# a report on the timber of toeftle
served on the projecte This report "iouXd b« baeed m project itreisgth



as Indicated ty thO weekly census directed la Adainletratlw In-
etruotlon Ho* 47* The report should be pr®par«d by blookt9 in order
that th9 proper ntsnb#r of points 'e allotted to Oaoh Hess Ball
upon the basis of blook population* In order to arriT« at the
number of meals &F7%d# the totnl population of all blocks should
mdtip3l! I»dri™r % irOO# and to thifi result the*™® hould W add«d ajoy
meal* served boyond tha regular sehddule of br#ikkflasta dinner and
supper dftlX7« To this totftX &dd th» s™als s«rrod In thO® i“minlstra*
tire Msss &nd >spltal* ThO Chief Project Steward will also report
th* proJ«ct 8tr« gth together wllih the n her of meals *.rv«d_

6« Ifttien Poiaib Bonking tor Processed Pood8| Coffee asd Sufar*

The Chief Project Steward and Project Brocuroment Offi-
oer shaH goarUdn from Quart naactai* Depots and vendors serving
the Jp j«ct when a3d howr they 8x].!l pr#s«nt xnétl n ohcdcs to Oover
th«ir purohas«@ of proeess d food8f ooff«o ftrd sugar*

Upon allotment of ration pointe by th© Tufeshington Office
to the pr&jeetf points should be deposited with the local bank which
will eariy th» project aeeount* Upon depositing ration points ar<*
raagenienta! jshemld'b# ned© with.the Is&gik to honw th signature of th#
Chief Project Steward and# In his ftb8neet that of the Pr j«ot Pro-
etlirenfixit Offlcert on ration point oheoke*

C« Itwill b# tim duty of the Chief Project Steward to keep
Rirailftble at all tii”s an aeourste aeeotmting of th» bAlanee of the
project®s Hation Point acoount™ At the end of «&eh month to should
forward to th» Office of Chi®f %«ss Operations, Wfcxington# &

7# BBrlod C v«r«Kl bY Allotment# Point ration allotments will
made for k perloSI**0? wo months9 and it Is inciaabiint ixpon th#
Chi«f Project Steward to remain within this 11110ftmsnt« This me«««
tbxt n>mol'® than thO exact amount of thO allotment can Ixa used dur»
Ing tho period, whether by purchase or fVom inr«atoriG8 now on hioid*
Th«r#for®* pwjoct" inventory lifts Been r*d«cOdTl; 0 a norm«.r
~Pply# purchases which require ration points should be avoided*

8* SohsdtiXe of Proeessed Food#* The fo3l0lring foods will be
«ubj«ot to tii® regulftHone for rauloniug processed foodit



FRDHS 1KD FEOIT JUIC3SS
CAOT1D JOT B(XPOTD (INCLOBm SPICED TOJIfSi

Apples (Ineltadlng crabapple*)

Apple Saue«

Al]prioot«

B«rri varieti#®

Ch(Krri#8# Sotar Pitted

Cherries™ others

Cranb«rriefi and Sauee

Fruit# for salad and fruit eoektall

Oraptftrult ~xiee

Grap™knilt

1"eaehBs

Bears

Pineapple

PImapple Julee

All othjnr Oannod &nd Bottled
fruit julees wa& oosablnation*

FROZEN imiEDm> JEWUmié&D
Chtrrilet . A g — K
BMU$h»S - Italsln« )
StrttirxoriO« All othor Dried frviiu
Othir B«rri«® and Dehydrated Fruits

All other fr |«n faults

VE(MABXES A-D VEGETABIE JUICES
Cmim ASD BOTTLED

Asparagus -' i 4 “
Beans, LSr

B«asuit 6r#on and 1%sc

B#anst cdl eamiod and bcrttX"d

Dry Yari«tl«89 in©ltaling Bakod

Bec i89 Soaked Dry Becuiff

Bsrk. and Baane = idjooy e 4

BO9ts (I elu<Siiag Plokled)



WGETAR|Eg, 4D VEGEABIS JUICES (GON«t)

CABJEB A-D BOffUSD

Carrots

Com

Paag

NitMrkrikut

Spinach

Tomtoos

Tomato Catsup «rd Chill Sauc«
Tomato Julee

?am&to 1VoduetSfT dll others

All other Canned ft«d B ttl«d Vegetables
Vegotabla Jule«8 wad Cot™Imtiims

MOZSS

Asparagus

Beazui = Ltmai

Beans « r”mn8Wax
Broeooli

Cora

Bea=

Spiimeh

All oth»r Fro*«n Vegetable#

OTIEH HIOCBSSED FOODS
CAIOTD (B BOTTI®BD

Baby foods, all 1yp©8 tittd vari«tle* (except
milk and oer”alt)

Soups™ all types and varletlts*

Thd follcnrii® items ar» not inctludodt

Candled Fruits

Chili Con Cmr»»

Frosen Bmlta in C fttaln«r8 over 10 lbs*
Frosttt Tsget&bles In Oontalixtrs crmr 10 lbs
hruit Cakes

F|*ult Paddings

JAS8

billet



Th» following it s are not Included# (Con*t»li

Nat St™W, eontalning «o»e veg/ta'bles

Olives

Bftftte I¥odueta - Sueh a« Spaghetti, Inaoaronlf
BamXesf iriwther or not th®y are paok»d
with added vegetabla

Polaftto Sailed t v, ¥
lypl Pr«™.rv»s '
Vagotable Juloes In oontminer# over X gallon
N By-Products of Fmlits or Vegetable5f «ueh a»H
Soya BMan 011 Soya Bean Mllk» Fruit and

Dye*, and «ImU«r pr«duoti»



TAR RELOCATIOr AUTHORITY
ashington

November 18,1942

Mr* Joseph H, Smart
Regional Director

~b.t Relocation Authority
Kittredg® Building
Denver, Colorado

Dear Mr. Smart*

Enclosed here\7i h is the copy of a letter sent
to all Project Directors in the San Francisco

region by Regional Director E, Fryer on the
subject of project ccmpliance with food rationing
regulations*

An Admimstrative Instruction on this matter will
probabXy~ be issued "but in the
meantime, 1 thTEFmiS*0r~S~IsdVle to call the
attention of ¥ ur Project Directors and Stewards

stogg i%hg{or%!_gl[n basonggggsarv tg? n?eg%k% Eim } Cdicite
Sincerely yours,
E. M. RCTALT
Acting Director

Enclosure



Mr, Charles F# Ernst,

Project Director

Central I"tah Holocatiosn Project,
Dolta, tJtah

Dai* -Mr#t EmStt <

Increasing food domands of tho armod forces and tho nocossity thoroforG of
rationing many impoirtant. items huvo created cm adnunistrativo problom to Miich
all of us must gavo c.largor Amount of attontion* From rov.r on tho problem
involvos more than computing tho amount of foodstuff*s *wh:ich may bo noedod over
a j -day period and filing a roquisition* Cortainly it involvos moro than buy-
ing foods simply bccauso thoy arc obtairmblo through tho Quart rmc.stor Corps*
Among othor things* v must take aceount of cormaunity crfctitudos "which prosemt
public ~relations Droblcms thr.t cannot bo i”iorod*

1 mn sanding this loiter to ail projoct diroctors a general roviorr of tho
probioms tre arc facing and in the hope it mciv be helpful in discussions ?dth
project atcr/ards and others r.dmmiatre.ti”cly ooncornod#

It is obvious that when rr.tiorinp cf r. food item becomes a nationali110008sity

tlere is 0. strict obligation on officials to aco that till moss halls,
both admlnistrativc and evacuee comply* -lu>n such rntioniug is officially
sohodulcd® but hr.s fio bcon insti as 1s new he co.sc trith ooffoo and

iftoats, thGro is also oji oDiigciticsn to adjust r.dvancc purchr.oing of such items
in r. cordance mth the best informr.tion r.vailablo.

Public criticism is justified* it scorns to me if c project oormnunity enjoys

c. scarcG 1tém, such c.g br.cor*, rs n rasult of "loading upu vrhen a shertago

r/as developing hv tr.kinfr advr.ntaga cf the Qr?artermcistor*s ability to continuo
supplying oji item in the usuc.l counts* o.ro certain to encounter criticism,
cmd wg will doserve it, if wo do not impose some rr.tioning un caitselves when
we kno\? that c.n item ifi becoming increasingly scarce and serious shertages,

arc shotiring up in noc.rby oommunitios*

Hiik is a vory good iliustrntion of rm item of iduch thorc is  shcrtcigc, but

cn thhich ratiordng hes not been dofinitoly schodulcd# In scvoral coosmunitios”
there hr.s boon sharp eritlciam of tho milic c"."asumpticn at rclocaticn

centers TJhilo lccdl shcitcigos exist. Some of this criticism has net been all-
tegother fair# but the necessity fer restricting consumption at c.ll cur projocts
is obvious# Freeh millc should not be «sod in cooking and should bo limited

t nursing mothors, babies cird. young children, hospital pf.tionts, and special
diot oases, | imdorstand from Hr, Yust, Subsistence Cfficor horo, that all

pr 4 ct stewards, hewe boon advised thr.t th v shculd fcll*nv those rccciranGridati ens#

mithin c short time, the Service rf Supply Divisicn “vill issue its Menu ITc# 3
which will prevido f»r no meatloss d*vr.w k# e weekly meat ration cf 2
peunds per person, c.nd vrill r.lsr tcikc r.co unt cf tho nchodulod rationing of
nc prund erffco per pcrsfn in cr.ch five weeks* It T/iJll r.Xsr bo p-ssiblo
tc lecop mocit c.n"Emmpti.n ac-1i bclctr tho fccklv ra irn of 2| prtmds per pcrrsm
by substituting fish, r. feed T/hich ovacuccs gonarrlly profor tc meets.



