


WAR RELOCATION AUTHORITY 
SAN FRANCエSCO REGIONAL OFFICE 

SERVICE OP SUPPLY 
1231 Market Street 

San Francisco, California 
Telephone Klondike 2-2300

REGULATIOH N〇. 1

TO: PROJECT DIRECTORS
SUBJECT: FROCEDUHE ON POOD PROGUREMMT AND PESDING

1. * FOOD SUPPLY Arrangements have been completed with 
the U. S. Army Quar七erinaster to supply the rations as re­
quired in all recop七ion and assembly centers,
2. POOD SUPPLY DEPOT A Pood Supply Depot will be desig­
nated by the office, of-

Chief, Service of Supply .
• War Relocation Authority

San Francisco Regional Office
1231 Market Street
San Francisco, California

3. LIAISON OFFICER In order to facilitate the requisition­
ing and delivery of food, both staple and perishaole, from the 
designated depot, it will be the duty 〇f this office to ex­
pedite the procurement and delivery of req.aisitions and to 
cooperate with Project Directors at all times.
4. RATIONS This is the U.S* Army nomenclature for the 
allowance of food for one person for one day* Two typos of 
army rations will be utilized in the operations of 七he project

(a) B RATIONS This provides for an automatic delivery 
of B Rations based upon project copulation, 
and is used where project must be set up for 
quick operation and. food supplied by quick ship­
ment •
( 1 )  Advance Notice Project Directors should 
notify this office 10 days In advance prior 
to the scheduled, opening date of 七h© total 
capacity of your project. • If your project is 
"Fĉ -Oduled to accommodate 5,000 evacuees, then 
you should 班 1 it(3 or wire this office as follows: 
i?EXPSGT 5,000 EVACU2ES (insert name) PROJECT 
SHIP 50,000 B RATIONS AT 0》TC2ノ

(2) _ B Ration'Automatica11y Delivered When 
the dosignatod depot receives your request for 
B Rations they will ship same oithor by truek
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to your project, or by rail to your nearest rail head,
_(3) _B Ration Supplement Since the B Ration is pre­
pared by the U* S. Army for quick delivery to meet 
emorgency requirements it includes only canned, pack­
aged, and processed foods. Dug  to tho fact 七liat we w手11 
be receiving children and babies In our projocts it will 
be necessary to supplement tho B Ration- with cortain 
necossitios such as ice, milk, dextrose,' karo syrup, 
and a limited amount of fresh vegetables, until such 
time as tho initial x-Ggular Ration is available. These 
Items tha七 may log necosaary 七o supplGment your B Ration 
for the first few days of operation will be available 
to your project by arrangement with the Chief, Service 
of Supply, War Rolocation Authority* These Items will 
bo made available thru contracts with local markets 
or v〇nd〇rs conveniont to your project, to bo requisi­
tioned as noedod.
(4) Dally Army Menus Project Directors will bo
furnIshed" for usg of"thoir chief stov/ards, a daily Army
menu basod upon tho B Ration which will be a guide to
stewards and cooks in tho preparation of meals• These
menus will bo dolivorcd simultanoously with tho B
Ration.

(b) B RSGUIAR RATION This ration consists of both staples 
and perishables, such as aro available within trio 
limitations of 七he daily ration allowance stipulated 
by the U,S# Army for projects and consists of a more 
variable diot•
( 1 )  Control of Repiular Ration The control tf tho Rog- 
ular Ration will "bo by moans of standard menus prepared
by the Housing and Fooding Division with tho advico 
of expert diGti七iems bo七h JcLpanosc and American, • <Japan~ 
gso doctors and pediatricians, and Army mess officers. 
Those menus v/IIl bo Issued to all Project Directors 
within thu noxt few days.
(2) Basis of Roauisition Tho menus broken into 
components will then constitute tho basis for the Army 
Quartermaster Requisition (W.D.Q.H.G. Form 400 and 401) 
for tho Regular Ration for thirty days. Form -T.D.Q.M•〇 . 
400 and continuation sheot 401,which arc available
tip on roques 七 七 1;iru your designated depot, should, bo pre­
pared in ^uintriplicate, tho original and two copies 
are to be forwarded to tho dosignatod depot, the fourth 
copy she.ll bo forv/ardod to this office and tho fifth 
copy should be retainGd by tho Project Director.
(3) Initial Regular* Ration Requisition If your project 
opens after tho bo ginning of a calendar month, then
.y〇ur first Regular Ration requisition should bo only 
for tho balance of the raonth, allowing for your ton day 
B Ration period. For example: if your project opens 
on April 10 your B Ration should last until April 20 
and your Regular Ration should then bo for ten days up
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to and including April 3 0 . エ七 is important to 
romember that your requisition for Regular Ration 
should bo forwarded to your designated depot cis 
early as possible so tha七 procurement and dolivory 
will bo mado boforo yom* B Ration is consumed,
(4) Ropillar Rations 45 Days in Advance Boggusg 
of problems connoctod with procuroraent,七he dosig- 
natod depots require 七hat Regular Ration Requisi­
tions (U.S. QuartcrmastGr Form V/.D.Q.M.C. 400 cind 
continuation shoot 401) bo filed 45 days in ad­
vance. Of course- this will not bo possible at i:hG 
outset, but accompanying your initial Regular Ra- 
七ion Requisition for April, or forwarded as quick­
ly as passiloIs 七]icrGafter should bo your requisi­
tion for May, Also by April15, your requisition' 
for Juno roqulromonts should be filed. Thereafter, 
thoso requisitions should be filed In routine 
manner every 30 days•

5. _ DELIVERIES TO THE PROJECT Deliveries to tho project 
will bo mado by tho Quartormastor of 七he supply point unless 
by arrangomont "between tho project director and the- Quartor- 
mastGr the project director can furnish his own transportation.
At the end of each month a certificate in triplicate from 
tho project director v/ill be forwarded to the Commanding 
Officer of the supply point indicating thoroon the daily 
strength and a total s七rength for the month of the project. 
These certificates will bo forwardc-d to tho Commanding GoncraX, 
CoiTimunications Zone-, by tho Commanding Officer of tho supply 
point. The Cornmending Officer of 七he supply point v/ill howovor 
retain a copy to servo as a vouchor to his account. Project 
Director must r*c七ain a copy for his file, one copy to bo 
forwarded to this office at tho samo 七itnG.
It is mandatory that Immodlately upon appointment tho Project 
Director confer with 七Iig Qur.rtermnstGX1 of his dGSignatod supply 
point to effect tho above outlinod plan.

(a) Porlshablos エ七 is ro^ornphasizod that the dosig— 
nated. depots wi 11 pro euro bo 七}! staple food i 七 oms 
and perishables as promptly cis possiblo upon 
receipt of your Regular Ration Requisition. Re- 
quisi七ions should bo listed sop^ratDly, hov/ovor, 
as follows:(1)Staples. (2) Moats, (3) Voge-' 
tables, Fresh Fruits, (4) Milk, Dairy Products, 
ico. Tho perishables in most eases v/ill bo 
handlod by open contracts with a convoniont local 
marketing center "by 七ho Quartermaster• This
offico should, be contacted immediately If short­
age or delay in delivery occurs.

(b) Delivery Regular Rations for c. portion of 
tho first month of opuration will bo delivered 
In full. Thereafter monthly Regular Rations, 
non-perishc,b 1 e, will bo dolivorod in full upon
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tho first of the month. If this is not practical 
in all cases, other dolivory dates rnay bo 3pcci« 
fiod upon approval of this office. Pcrishablos 
will bo available upon opon running order at your 
local marketing center and can bo drawn as needed.
Pro vis 5. on should be made for proper refrigeration 
for porishablos so that no spoilage will rosu.lt.

6, EMERGENCY PURCHASES While it is hoped*that emergency 
purchases vi/ill bo unnecessary, provision has boon mado for 
samo thru our own Supply Section that has boon allocated a 
small fund to cover such exigoncios* In caso it "bocomes 
nocossary procuremont will bo made by tho purchasing officer 
in the opon market.
Jj,_ PROJECT DIRECTOR SIGNS All requisitions whether for 
regular or emergency purchases nust bo signed b3̂ tho Project 
Director. Forms W.D.Q.M.G. 400 should bo numborod serially 
and I don t If led in tho following manner on the second, lino 
of the requisition: WRA (name of project) number. For 
examples WRA- Colorado River //l.
8. RATION ALLOWANCE Tho U#S. Army Quartermastor has stipula­
ted tuat the ration nllowanco in projects shall not cxceod 
fifty cents per day. Controls will be ostablishod to insure 
that our moal costs in proieots doos not oxceod this per diem 
allowance. Dug  to tho' fact the. t we will be feeding many small 
children, and also duo to the fr.c 七 that many of the evacuee s' 
in our projects will not havo v/ork assignments at tho outset,
It is confidontly anticipated that our per diom cost will "be 
substantialiy lower than tho me.ximum allowanco.
9. CHIEF STEWARD Sach project diroctor should e n g e  at onco 
a chief steward, Sinco the success end morale in vour •oro- 
Jec七 will bo prodioatod largol^ udoh  tho manner in which the 
evacueos aro fed,_ tho Importance- of securing a competent and 
thorouG：hlj oxporiencod person for this position cannot bo _ovor- 
stfossod, Ilo should havo a 七horougti knowlcxlgo 〇f food and. its 
preparation and s orvico. Ho shiou 丄 d bo compot ont to ins true 七 

chefs? cooks and bako^s in tho preparation of menus. Upon
him sfiou丄d bo placed the responsibility for economical, effi­
cient and hygionic kitchen and moss hall managemGn七 .  Project 
Directors who may not havo c.vailablo a compot ont and expori- 
cncod steward for their project should communicate imraodicitGly 
with this office who v/ill pocommond to thorn, or attempt to 
recommend such a person.
10. FOOD WAREHOUSE Thoro should bo established in each pro­
ject a commissar7 warehouse. This raay bo in connection v/i七h 
or apart from 七he genera 1 property warehouse, but in any 
event there should bo appointed on 七ho project diroc七ors1 
staff an assistant v/arohouso superintend ont or commissary 
warehouse- superintendont whoso solo duties will bo for tho • 
rocoivinp;, warehousing, and dolivory of commissary supplies, 
and to maintain such records of commissriry commodities and 
supplies proscribed by tho project d5_roctor from timo to timo.
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11.STORES CLERK Tiioro should be a stores clerk str.tioncd In 

each mess liall or" fcoding unit of c. project vrhoso duty it v;ill. 
be to issue from the storcroora or pantry of such unit all commodi­
ties and supplies requisitioned by tho Cliicf Steward or chef, 
and to maintain such records of issue as v/ill bo proscribed by the 
pio jeet director. Competent ovacuoes should bo available in all 
centers for 七his service*

lE.^FOOD COST AGGCUImTIUG Because of tlio strict limitr.tion placed 
upon our per dicra cost of rations by the U.S, Arciy ib̂ *,/ill bĉ
110cossc.ry 00 sot up c. workable systoni of cost accounting. Tnis 
proccduro vrill bo mc'̂ intaiiicd o.t r.ll projects by the projjct aircctor. 
end it uill be the responsibility of the prajcct director to see 
that ell provisions of such proscribed procodurc v:ill bo meticulous­
ly observed. Should full details and forms not bo available for 
any reason for tho first fow days of operation, project directors 
vrill tac.intc.in temporary records until such tinio as the stcnac.rd 
forms are c.vailcble.
(Paragraphs 13 14 T；cro developed r;ith tho cooperation of the
Health Section).

13. INUNTSt FOHIvIULAS Project Directors be confronted
iQimFdic.teiyr^tE~tFo^Hrrivc.l of tho first coatingont of oyc.cucos, 
vritJi tiic 110ccssity of making provision for thoy feeding of infants; 
Any standard brand evaporated unsucctcaod niillc, sugar, ifcro syrup, 
distilled water or boilod vrator aro all cssontira. irrojcct direc­
tor 17iXl issue ins "true "bio ns fox： tlicsG ingrcdicii'ts to bo procured 
in a.dvcinco of tho cirrivcil of ovccucos in c.Xl ccinps, but in co.sc of 
failure in delivery of same tills office siiould bo notified immedi­
ately. It is rccomoiondod that project directors arrango for^a 
detail (forainino youth preferred) of ton for cc.ch block of five 
hundred faniilios to sgc to it thet ?,bottlo babios55 aro supplied 
v/ith uarm formulci end boiled or distillod. v/n.tor cit four hour inter— 
vcIs. Usuc.l fcoding hours arc 6:00 AIvl, 10:00 Alvi, 2:00 PM, 6:00 PM, 
and in some instancos 2:00 A3̂：l. Proparation of formulas, dcsignatio: 
of foods for infants, fcoding schedules and 0.11 other matters re­
lating to infant feeding should bo rofcrrocl to carried out und〇3 
cLiroction c.nd supervision of tho Chief Iviw'diccil Ofxicor c.nd his st^f.

14. HTGISNE Projec七 directors siiouid consult T；itix tho Chief 
Medical Officer concerning c.ny uicttcrs of Food Hygiono or problctns 
of sanitation in racss hells and. kitchens* iiniong other regulations 
rolG.tiii.g to hygiono v/iiicii v/ill bo formula tod lc.tor tlio iollovjing p g- 
quire your imoiediô tc attention:

(ci) CLOTHING All chefs and cooks niust be required to T；oa: 
rrliito aprons and cc.ps vriiilo engegod in tho preparation 
or sorving of food* Bus boys ‘ ould be provided u+tii bib 
aprons.• Qontret your supply officer to raclco sura those 
items arc available or r.ro on order.
(b) HEALTH CARD sll cooks, helpers and others ongagod in 
tlio preparation of food (including vogotcblo uashing
and propc.ration) must bo issued r.lioalth card by the Gliio. 
Medical"Officer v/ithin the project. There must bo no oxcc 
tions to this regulation.
(c) DISHES All dishes and cciUng utonsils must bo stcril.
izod after oacli uso in T/c.tor of not lerss
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than 180° Fahrenheit or otherwise s七erilizod "by 
a recognized process*
(d) _ Garbage DiSDOsal Garbage must not be permitted 
to acoumulate. Contracts should "be made with local 
scavengers 七o. p g ih o v o  garbage, and refuse daily. This 
service can usually bo secured without cost for tho 
valuo of the garbage for hog feoding. Lator If hogs 
are to bo raised on the project much of tho garbage 
can bo used to this ond.
(e) Insocticidos Ply spray, roach powder and 
■dis inf octants aro to be furnished each kitchen and 
moss hall. Stewards or cooks will soo that they r,ro • 
proporly appliod^

15. ADVANCE DETAIL Arrangomonts ±l ould bo approvod by the 
Gb.Iof, Sorvlco oirSupply, War Relocation Authority to furnish 
oach proiect diroctor with an ndvcinco detail of ova cue g cooks a n d  kitchen help in ordor 七o Tdg prepared for tho Incrcasod 
population to follow. Ho wo v or, It is desircible thet you fur­
nish your chief s七eward with a ske*1 0 七on crow classifiod labor 
suffieien七 七 〇 七ako caro of the first arrivals in c g s g  tho ad- 
vemeo dotail of 〇vacuoos is no七 obtainable* They should bo 
replaced with ovacuoG Icibor a七 tho earliest moment possible,
16. SUBSISTENCE SECTION Mr. R, J. Just has boon appointed 
as Subsistence Offlcor / ~Sorvico of Supply, War Rc-location 
Authority. His offico is located in Room 327, Whitcomb Hotel 
Bviilding^ 1231 Market Street, San Francisco, California, Tolo- 
phono Klondike 2-2300, Extension 202. Suggestions and criti­
cisms that will improve fcoding facilities and services will 
"bo wolcomo 0.t all times *


