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HISTORICAL flaygLOPMggf
Original Organisation, functl me And Policy

Ac no records of the early history of Mete Operations had been
completed, ny information at to the opening phase» were gained
from conversation« with the early settler«.

About the eighth of Hay, 1972* evacuee volunteer* arrived in
Poston to assist in the opening of the Center, These people
were placed in Block 6 which was in the northwest corner of the
Camp. Mr. Kato of Bakersfield, California, who had been a res-
taurant owner and operator opened the kitchen as Chef* A num
ber of oth”r professional cooks and culinary workers arrived at
approximately the same tire. People from 11 Centro and the Im-
perial Talley came la by the way of Blythe, California and
settled in Block 6. Anong the first to arrive from 11 Centro
was the Kaeda family*

Mr. Meeds who had been in the shoe repair business considered
that it was necessary for'someone to be reedy to repair shoes
for the thousands coming In. Of his three daughters one, Betsy
Kakashima, who had been released from a civil service position
in California, took the position of receptionist to the Project
Director. Another sister. Marvel went into the office of Com
munity Management. And Alice, the aoynlng after her arrival in
Poston, took the position of secretary to the Project Steward,
In which position she remained until she left Poston to accept
a post with the Bureau ©f Indian Affairs.

With the arrival of the firat large group of evacuees, three
young men, who had bean accustomed to earning large salaries,
accepted position» in the stewardl« office to assist in the prep-
aration of requisitions and in the distribution of supplies.
The original stocking of food stores was arranged for by the
Quartermaster, Armmy Service forces, and supplies were delivered
to the Parker railhead (IS miles from Poston) by the Santa Te
Railroad from which point they were'hauled to Poston warehouses
by WIA trucks.. this work was done by the Chief Warehouse O ffi-
cer who was under the Supply Officer, the Supply Officer at
that time was Section Head over the transportation Unit, Ware-
house Unit, and Mete Operations Unit.

As the Chief Steward was not a member of the staff, did hot
attend st~ ff "meetings, did not receive warehouse food stuffs.
Mess Operations was confined to the requisitioning of stores



and the supervision of the various food establishments. She
policy at that time was for the Ohief Steward to operate the
office with evacuee assistants and for the Assistant Steward to
supervise the operation of the Mess Halls* Sarly plans were for
the 20,000 Inhabitants, approximately 10,000 in Carp I, 5*000

in Canmp 2, 5000 in Canp 3* to have two refrigerator warehouses
in Caap 1 and one each in Ganp 2 and 3* The perishable stores
on receipt at the railhead would be delivered to the refrigerated
warehouse on a 2-1-1 ratio*

The evacuees coming in from various sections and Centers were
housed, so far as possible, in local groups so that closely
related people might be located together in a section. To have
distributional plans operating to a maxinum of efficiency,

Canp 1 was mede a central distributing station. Materiel issu-
ing forms wore made out in the Steward*s Office and sent to the
warehouse office from which point supplies were distributed as
ordered.

Our warehouses consisted of approximately J5 buildings 100 feet
long by 20 feet wide, located in three camps. Canp 2 was Jjr miles
from headquarters, and as like articles were stowed in a single
warehouse It was possible for a truck to go to Canp J to procure
canned milk, or to Canp 2 for canned spinach, or canned corn.

At the beginning an enormous amount of stores were received which
were strange foods for the evacuees* Although of a nutritional
value, they were not palatable to people who had been accustomed
to other types of food. Foods such as navy beans, shredded
wheat, canned hominy, canned spinach, canned sauerdraut had
never been tasted by many of the evacuees.

As the Caucasian members of the steward*s staff became better
acquainted with the evacuee food habits changes were nmede in the
food requisitions, since it was considered wasteful to procure
food stuffs which were not eaten. The allotment at that time
was b5# per day per person for food stuffs, later although Army
rations went to Si#, evacuee rations were never authorised in
excess of b5#*

Camp 2 was opened for the evacuees in the month of July, Camp 3
in the month of August, 19b2. Ganp 1 operated 36 kitchens for
9,500 evacuees plus the hospital kitchen. Evacuees were also
employed in the administrative messes. In August we were able
to put the fourth and last refrigerator warehouse into service,
but the policy of dividing stores at the railhead was abandoned*



firiit refri aerator in Canp | ver used for meat storage, tho©
m~-mé refrigerator for perishable fruits and regetables* the
Cessp S refria retor for ho© grown fruite nna regetablas, <l
the Ce«F 3 refrigeretor for Project produced fruit» eggs med
Larioue perishable# for which there was no space in the other
oxee*

la Canp ! all 36 block» were opened at residential block« and
the Hete Hall prowided for etch block had to be used. In Carp 2,
ae the population was under 3,800 , only 15 of the 18 block»
were used es residence block«. In Camp 3 with 18 residential
block», two blocks were withheld, one for enterprise and rariout
activities and one for schoolk.

la the effort to obtain the best possible serrine from a nutri-
tional standpoint, a large number of ertene©» were allotted to
each kitchen for culinary work. The Kitchens, like the smjority
of buildings on the project, were built on a pattern simply as

a double barrack 100 feet long and WO feet wide. Three stores,
originally built for coal or wood burning, w re remodeled with
tire brick and a small par for the use of fuel oil without draft*
Although the stores were low priced, the consumption of oil was
high and it was necessary to remora thr top of the store and
clean out the soot daily. The six inch chimney on each store
had to be cleaned of soot weekly, as in aeren days the chimney
space was reduced from 6 inches in diameter to h inches. She
hot watrr boiler vea installed and also water backs in rengos
but the high alkaline content of the water soon clogged the water
backs so that the water ceased to flow and it was necessary to
remore them. The hot water boiler had an automatic electric oil
feed and was controlled by a thermostat. A kO cu. ft. refriger-
ator wag originally installed in each kitchen. A 3 compartment
sink for the dishwashers was os thenorth side, *nA a 2 eompart-
meat sink on the south side of the building. The prorision store
room being pieced in the center of the kitchen, food stuffs could
be sent out on one side and dishes returned on the other side of
the building, %¢bile It was necessary to find employment for as
many people as possible, this was a great advantage, as a large
group of people could "pend considerable time carrying dishes.

Rationing

forms which made the distribution of food and equipment more

easily handled were drawn and mimeographed locally. Although the
chief steward receired the ration cherts, an eracue© clerk in the
Procurement Office handled the ration point checking account* la



the stewardls office a ration hoard was established, the major
portion of the work being done by the evacuees who had narny years
of experience as stewards or storekeepers in hotels, restaurants
or institutions*

feiji Fred Hobayashi came to Poston in ¢june» 19°2 and immediately
took the responsibility for making the primary requisitions,
distributional sheets and ration point records for meat and meat
products. Harry Kiuchi who had been Chef in the Block to which
he was originally assigned, came to the office to assist in
handling the primary requisitions, distribution sheets and ration
point records for processed food, A senior steward (evacuee)
handled the sugar break-down which was figured at the same dis-
tributional value as for tip civilian population throughout the
nation* fhe project produced pork was valued on the ration list
the same as pork procured through the quartermaster*

fhe Steward* s Bation Board broke down the quantity to bO© issued
into percentage allotments for each Mess Hall. Hation points
were figured per mess hall, according to population In the block*
In the early period of rationing, coffee was issued to Mess halls
for all over 15 years of age. Meats °nd meat products were issued
according to O.P.A. charts.

Piet Kitchen

In September, in making preparations for the opening of the
schools here, it was decided that the Blocks set aside in Carp 2
ani 3 f<r school use, could operate the kitchens to serve lunch

to small children* It vas desired that a check be made on child
growth rate under the best possible feeding conditions* With

the approval of the medical director and the chief steward, the
first school kitchen was opened in the Camp } School Block,

feru fogasaki, M*P* who was an eminent dietitian and pediatrician,
gave a great' deal of her valuable time to assisting in the ori-
ginal plane. Celia Takemoto, wife of the Postmaster in Canp 3*
graduate of the University of California at Berkley, was the
first president of the Parent—feachers Association organised in
September, 1972, and she, the Canmp 3 steward and Dr. Togaeaki
were so enthusiastic that they were able to imbue the parents of
that canp with a like enthusiasm so that when there was a request
for mothers to volunteer to serve the children lunches, |  women
offered to come in. Only the children of the 1st, 2nd and 3r&
grades were to be accepted and these were all checked for age*
weight, height and sex at the opening of the school kitchen, and
monthly thereafter. A woman was employed as Chef, and under the



supervision of Mr* Henry 1C Toshimine, established a program of
meals featuring balanced ration, eye appeal and pslatability.
the Canp 3 steward held classes for the employees of that Mess
Hall and the dietitian aides from the various blocks *

On January b, 193 the school mess in Canp 3 added a special
service for diabetics ar/ peptic uloer cases which were certi-
fied to that mess by the hospital diagnostician and approved by
the medical director*

i, msosra*
1» Appointed and Evacuee Staffs.

la the Mess Operations Unit consisted of one chief steward,
three assistant stewards, and one stewardess on the appointed
staff, fhers were approximately j&$0 evacuees employed in the
operation of 77 kitchens*

the need for additional appointed personnel was not apparent
until the population was so small that competent evacuee steno-
graphers were unavailable. Up to within one week of the final
closure, able evacuees were doing the actual work of receiving
and distributing foods»

At the time of taking over the food warehouses in 19"3* a store-
keeper (CAf-7) and two Assistant Storekeepers (C.AF-5) were added

to the appointed staff. The refrigerated warehouses each used

one foreman and eight laborers. In the 75 dry warehouses approxi-
mately 150 men were employed, fhe warehouse workers, track swampers,
office staff and diet control workers numbered approximately

250* Reduction in staff was effected after June JO$ 19/3* ~

$uota was set up for the various operations and was met by non-
replace® nt of workers who resigned, relocated or transferred

to other divisions#

On June 30, 10"3* two of the appointed personnel messes were
eliminated by consolidation. Ry January 3i* 197 employees in
Mess Operations had beenreduced to 2,102*

fhe addition of the food processing unit to the steward*s depart-
ment by transfer fro® Agriculture increased the number of employees.

In Ihb2 and 10”3 high class office workers (evacuee) were avail-
able* In the operation of the 77 kitchens, there was a shortage
of experienced cooks* A progran wet set up early in 102 for
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to. training of cook« by th. e.tablishaent of on. large ax,.

tkK* Mmlinlatratlon whereby cooks in
H H K ok k ok H H
>I>ii1é« %(%S Wass tJoP,t;(';Sa%é]dhas an evagﬁéepc')’%fl%g%%?gémsr? .rBrééISo_n.
E E ir E * o *xn 2? 72 driTer *° * < **>
Y i tm 'in tEre@ a betwsen rg’[06 and 5*15 A*Iﬁ* éach
8 received $l2.00 per month. The evacuee oifice-
pereonnei kitchen in Garp | put up ho* lunches to he delivered

Parkc«ridthad sub™*«*“ “n workers, the freight handling craw in
parser, to. slaughter house crew, poultry plant crews and others
who were unable to return to their owmn nese hallo at the noon

t! »u* Alv?ne ti,Be dttrin™ tilP toamer school convention for
teachers, this mess hall served as high as 850 »sals at noon
besides putting up 1200 lunches to go out. Sracuee office-
personnel aese hallo were also established in Oaap 2 and Caap3,

1”i? 11jh Wiee *!* Openln* of the children's aess hall in Oaap 3.
?ttor%W B mack *0 obtain workers too were eyapathe-

* x pre]@R
[jtt !, P1Ba® r°f th* C9re of th* *«®&d P®opl d special
diet cases were dwelling Fn the res(;%ent(?alo glggks lg)ut

could not eat the regular food prepared in the aess hallo or
ere confined to their quarters through disability, toe prepar-
ation of baby formulas, supervision of sterilisation of baby
dnd --lpples, and the instruction to Bothers in the hand-
ling of food stuffs to be taken out from toe kitchen, a groi»
0 Snglieh speaking evacuees wee selected. In the beginning
they were known as block dietitians but later, the title was
I nutrition aide, th® Assistant Steward in charge of

. Octroi Program_held clas.ee for these nutrition aides,
to which th« ch”™fs were invited*

i-*won ther redu-tion in workers was effected to Beet ouota
authorised by the National Office.

o'+ “t ;* tlrae 0{ the rescinding of the exclusion

efdc " N ?2 * *** 7 ce|Ted tTom Woshington r(f?grding the closing
of aess halls which were feeding fewer “than persSon*. Shi*

program started in February, 19U5 by consolidation. Where two
block, whoss total population did not exceed 850 people adjoined.
notice was sent to the residents of the two bloiks settling a
date for consolidation. The voter* in the too blocks were afth-
rised to elect a Chef for toe newly consolidated kitchen. She
newly elects4 Chef and a committee of 5 voters from each block
of tha t*! £?2! ? <dW conforming to the quota, fro - toe worker,
of the two kitchens, end arrangé for too termination of those
in excess of the quota. These notices were sent out in both
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laglish «nd Japanese. As many had not yet begun to formulate
plans for relocation* the kitchen consolidations were slow in
the early part of the year*

delegation of Bespon$lblli 1le«

In the C&p 1 office there were the chief steward* his secre-
tary, a typist* and evacuee assistant who took charge of esti-
mating needed supplies» one in charge of me?t and meat products!
one In charge of staples* and one in charge of perishables* An
evacuee supervised the ti ekeeping staff* An evacuee steward
prepared the menus* Bvaeuees served as field stewards ad field
timekeepers. Chefs, cooks* kitchen helpers* dishwashers* wait-
resses* star ekeepers, and nutrition aides were employed is 3&
evacuee kitchens and the administrative mess halls*

In Camp 2 there was an assistant steward (appointed), two evacuee
assistant stewards* a ti ekeeping staff, field stewards and the
mess hall workers who operated one appointed person el mess and
|| evacuee messes*

In Caiip 3 there was an assistant steward (appointed), a super-
vising chef, a camp baker (Instructor), an evacuee assistant
steward, field stewards and a timekeeping staff*

In 19h2 the Canp 3 Unit used an actuary for the tabulating of
infohnatlon on the age and the sex of worker groups* She Canp 3
steward*s office had also the supervisors of the diet control
program*

fh# only work stoppages which occurred in Mess Operations throng
labor-management disputes were in the warehouse section and were
adjusted by the employment of a new evacuee foreman with no dis-
ruption of the food distributing program* altbau# at one time
it was necessary to notify block managers that each block must
send a worker to the fjod warehouse* notification was sent to
the Block Manager Supervisor that any residential block which did

not supply o© laborer to assist in the distributing of food stuffs

would be considered non-cooperativee A full crew was available
Immediately*

the responsibilities of the evacuees and the ©embers of the ap-
pointed personnel in Mess Operations were assigned to those most
capable. A number of evacuees worked continually la liaison

so that harmonious relations between tho evacueeSl'aSd the admin-
istrative group ware practically continuous*
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Difficult personnel problems were discussed at mess operations
staff meetings, and solutions were planned V the appointed staff
and the evacuee staff. Usually these difficulties were found

to be misunderstanding* caused by inadequate translations of the
two languages.

the chief steward of this center believes that the following
named evacuees should be cited for work over and above the line
of dutyt

Chikahisa, Hiroshi  Ogata, frank Toehimine» Henry C.
Snoaioto,  Tom Ogata, fogie Maeda, Alice

I kenaga, Kiyoehi Wakagawa, dames Todah, Takayuki
Ciuchi» Harry Ban, Teruo Watanabe, Yoneko
Kobsyashi, feiji Tanaka, Keinosuke Sugita, Sam
Murakami, fayeko Goto, Henry Ikeda, Shisuo

STAff RHLATIOfSHIPS
Relationship With The Washington Office

Relations between the project mess operations office and the
Chief of Mess Operations in Washington, B. G. were of value to
the project as the national chief maintained constant touch with
the various centers and was able to advise each project chief
steward of any activity procedures which might be beneficial.

All mess operations report® were forwarded to the Mess Operations
Chief in Washington, B.C. for his review.

Relationship With Other Center Bivisiona And Sections

the Mess Operations Section was regularly in conference with the
Chiefs of Operations, Utilities Maintenance, Building Maintenance
and Construction, the Welfare Organisation, and health and sani-
tation. for the promotion of public welfare, copies of reports
from sanitary inspectors to the medical director were sent to

the chief steward*s office. The medical department through the
clinics, public Health fursing Staff and the medical social worker,
worked in harmony with mess operations so that the evacuee popu-
lation entrusted to our care might be kept in first-class physi-
cal condition. Mess Operations worked with the schools in the
promotion of child welfare. They assisted community activities
in morale promotion, fvseuee kitchens were induced to prepay#
refreshments for social affairs, P.T.A* Meetings, picnics and-
parties for loy Scouts, danp fire firls, etc.



The Mess Operations staff felt that as employees charged with

the care of 1S,000 people of Japanese ancestry, they were obliged
to use their utmost effort for the mental and physical care and
welfare of those entrusted to their charge until such time as >
duly constituted authority should meke disposition of these
people* As the Mess Operations Unit was responsible for the
feeding of the people within a price and quantity limit estab-
lished by the national Office of MBA and the Office of Price
Administration, with due consideration for the procedures estab-
lished at the Geneva Conference, the Mess Operations Section

had enormous power oyer the lives of the people, Thousands of
small children boro of American parents of Japanese ancestry
could sot understand the reasons forconflnement* and an especial
effort was made to promote the happiness of the young ones.

Mess Operations was naturally closely related to the agriculture
section. Agriculture as an organisation was operated to produce
food for the evaduee residents, the Chief of Mess Operations
and the Chief of agriculture regularly conferred on planting
and harvesting times, and quantities of food stuffs to be prod-
uced. Agriculture raised food for hogs* slaughtered the hogs,’
and delivered them to mess operations refrigerators, they oper-
ated the poultry plant which produced meat and eggs for Mess
Operations.

Participation Xn Center Programs

Close relationship was maintained between Mess Operations, the
Community Council and the Block Managers* Association. Officers
of mess operations worked with the block managers for the pro-
motion of gardening within the residence blocks so that, where
sufficient water was available, foods might be grown by indivi-
dual families to be turned over to their block mess halls. Mess
operations officers worked with block managers to determine the
amount of sunshine available between buildings and the growth
rates in the temperatures prevailing there, with due consider-
ation for the water supply. A considerable tonnage of vegetables
was produced with little cost to the federal Government by this
program.

Mess Operations, through the appointed and evacuee staffs, assist-
ed in the promotion of ideas tot forwarding relocation plans.

She bureau of statistics was of great assistance in keeping mess
operations informed about arrivals and departures. Special lunch®
were preparted for large departure groups in which many would be
entrained over several meal tines without the possibility of
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securing food*
USAI, OLDSim PBOOIPDtKIS

Xn December 19*A *» order rescinding the Japanese exclusion
order was broadcast to the public# Immediately relocation plans
for evacuees assumed major importance# The Washington Office
instructed Mess Operations to begin closing sets halls in blocks
where the population was too small to efficiently and economic-
ally operate kitchen#

To show impartiality, a notice of closure was sent to one
kitchen la each Canp on February IA* Transport©tics was furn-
ished for the movement of all food stores and equipment from

the closing Kkitchen to a Kitchen in am adjoining block, to be
knowmn thereafter as a consolidated kitchen. A certain number
of Kitchens were eliminated each month thereafter by this con-
solidation process. With the final closing of Camps 2 and J in
September. 19°"5* property Control and warehousing Salts were
authorised to pick up said return to the warehovsss all goods and
chattels remaining in block kitchens. Food stores were returned
to the mess operations warehouse, while gear and equipment were
taken over directly by property control and warehousing for list-
ing and surpluslag# As property control and warehousing had
been authorised in the spring to take over from mess operations
all mess stems except foods, they took over the responsibility
of reconciling goods returned with the cards.

the ©dainistrabive messes in Camps 2 and 3 were closed on June
10, Ifh-5# The Administrative Staff In Carp | was than served
its seals In the diet kitchen. The Staff in Canp 2 was furnished
transportation to the mess In Gamp 3# When this mess was closed
the staffs from Camps 2 and 3 were transported to Carmp | for meals#

Evacuees in Canps 2 and 3 for whom relocation plans had not been
completed, were moved into centrally loosted blocks in Camp i.
The rapid decrease in population caused kitchens to be elcs ed
and the groups fed in mess halls some distance fro - their habit-
ations# Two mess halls centrally located end convenient to the
Hospital were kept open for the last evacuees. The last mesa
hall was closed on November 26, 19454

The store« In block mess hell storerooms were returned to the
general mess warehouse for sorting end war# put on an inventory
separate from the inventory,already in stock# As listings of
surplus stores had bCGa sent to ail other projects monthly for
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the past year, and to the Quartermaster at San Antonio* Texas
and Ogden, Utah, for the past six south«, sos« of our stock hac
been released to other Installations*

As requisitions for store« were «ant to the Quartermaster forty-
five days in advance of delivery date for foods to he used over
a thirty day period, and as advance information on the numbers
to he relocated during a given period were unobtainable, a
gtock of foods surplus to our needs was on hand on the closing
ate*

Inasmuch as the Staff Hess will continue to operate until final
disposal of all properties and records, store« suitable for the
administrative me«* were issued to the assistant steward in charge.
These «teres were segregated from the regular stock so that ail
stores on hand not issued to administrative mess might be listed
as surplus*

kith the clearing of the evacuee time cards andpsyroll, the time-
keeping staff in mess operations was discontinued. The stewardl«
storeroom as of Decemberl, 19°5 was left in charge of one store-
keeper and one assistant storekeeper.

All functions pertaining to the operation of the administrativa
mes« were turned over to the steward in charge of that mess*
who was authorized to deal directly with the acting supply offi-

cer and the assistant director. This left the chief project
steward with the final reports and final inventories to complete.

. appshpix

Samples of Statistical Bata On Mese Operations

a* April* 1948

Mess Operations Report covering the month of April, 1973
lists evacuee population

Actual Meals served* 1,$86*790

Kitchens Operated | Appointed Personnel —$
Hospital -1

Ikacu&e -71

Total Kitchens 77
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Stewardl« «tore« received* $180*13$
Issued* 195739

April 30# 19°3 Inventory * 228*91«

Huaher of employees as of April 1st* 3,800.

January* Ifhh

Mess Operations Report covering the month of January, 19hh
lists evacuee population 13*7/~3*

Actual meals served in regular evacuee mess hall* 1,236,870

Administrative mess hall * 1U.S37
Evacuee fieitors* 7.869
Hospital mess* 20,721*
Evacuee extra meals* 33.51*0
fotal * TTyxy~S
Kitchens Operated* Appointed Personnel- |
Hospital -1
ivacuee -M
fotal Kitchens - 7B

Steward’ s stores received* $108,753

Issued * 137,623
January Jpgi  Inventory *  196%*533,
January 31®* Employees * 2,102j (fraction represents
half time worker)

July 1975

Hess Operations Report covering the month of July, 195 lists
evacuee papulatiamilo, lh$.

Evacuees * 0*0925
Ivacuee Visitors* 100 per day (Mess
Operations guess)
Appointed Personnel * 320
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Actual number of meals «erred Evacuees* 975,000
Appointed Personnel; 10,535

total s 955,535
Kitchens operated; Canp #1 - 30

Cmp#2 - 11
Camp#3-12
total- ~>3P

Dollar value of Inventory as of July 1, j| | ff $80,367.75
Dollar value of Inventory as of July 31,19Wbs +*75.761.00

Rationed Proc. Fools on hand; 33+ $ »33 per person

unrationjftd Proc. Foods on hand;hQ,4Ul 3.98 ¢ «
Meats, Fats, etc. on hand; 13.91% 137 8 if

PerishaBles. Iraits e
fegetables on hand; 3.8,021 1.77 * f
7,22 « «

Dollar value of purchase month of July 19U : $10h,328
Dollar value of issued month of July 19b: $108,22**
Estimates for Fiscal Tear 19

I© preparing the Budget for the fiscal year 1975, Budget
preparations were under way in Hay, 19hh* At that time
there was no expectation of a cessation of hostilities with-
in the near future, or of a rescinding order covering
evacuees.

Population for the year was estimated at 11,690.

Consumption of fruits;

Casaha 15.000 IBs.
Crapefruit 582,252 IBs.
Lemons 100,035 IBs.
Oranges 1,0hh,900 IBs.
Plums **5.200 IBs.
Peaches bh,68Q IBs.
Apricots 30t500 IBs.

Apples blO,350 IBs.



Crapes 122,340 Ibs.

Fears 13M25

nectarines 5,000 Ib».

Persian melons 20,000 Ib».

Bananas 65,000 Ibs.

Honey Dew Helens 120,000 Ib», (Project Produced
135,000 1b».)

Cantaloupe 99.000 Ibs. (Project Produced
103,000 Ib«.)

Watermelon 388*000 Ibs. (Project produced
556,000 Ib».)

Vegetable reQuiremeut» estimated for the fiscal year 1975
were as foilowej

Lb»,
Celery 192,000 (pro;_ect produced 13,000 Ib«..}
Gunumbers 280,000 ( ' « 102,000 U )
Daikon 413,000 ( > t 122,000 I
Iggplant 155,000 < ¢ ” 62,000 It )
Lettune 760,00 ( ! u 87,000 ™ )
Wappa 360,000 ; it « 233,000 ¢« )
Onions, dry 420,000 <« & 150,000 2 )
Onions, green 102,000 < ¢ it 82,000 1 )
Potatoes 1,200,000 < =« ft 50,000 > )
Parsley 36,000 ( = e 2,000 ® )
Sweet Potatoes 2}&000 < & L 9,000 2 )
H*dich 144000 | = L 9,000 a )
toro Uri 75.000 ( N 10,000 ¢ )
Spinach 450,000 <« % L 89,000 a )
Smiaeh 130,000 < ¢ « 10,000 &
Swish Ch"rd 180,000 ( =« t 42,000 2@ )
mfogay .t € 40,000 - |
fornatae® 240,000 , « 70900 U
Turnips 345,000 , 4 r >7,000 ~ |
Beet» 290,000
Oreen tappersfem 100*000
Broccoli 400,000
Orees Fea» JOf000
Carrot» 460,000
Cauliflower 400,000
Creen .¢;Beans 200,000

The items listed as project produced reflect Foeten Project
production* Oarload» of root crops produced in other
Centers and surplus to their need were obtainable* Tule Lake
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and Mlaindoka supplied a number of carload» of potatoes«
beets, turnips and carrots* Granada supplied quite a
nusfcer of carloads of green onions*

Baoniresents of seat, fish, eggs and poultry for fiscal
year 19°5 were as follows*

. 1!?_5* Ibs.

Beef | »  (Proji*et produced 1O T -Gila)
Pork %I\/bo ( * 380,000 )
Larb o000 ( w # Hore
Smoked Pork

products 55,000 H
Sausages 96,000 #
Yeal 2H),000 t #
% > 500,000 dos. * 82,000 doss. )
Fish 500,000 )
Poultry 120,000 ¢ = it 50,000 )

It was estimated that fuel oil for Bess Operations would
be approximately $HS,000,00 or $h,000,00 per month for JO
kitchens*

Ice, soap powder, dish washing disinfectant, matches, paper
bags, cleaning and scrubbing gear, dishes, table ware#
kitchen utensils * approximately $50,000*00. These for re-
placement purposes.

10.000 dinner plates were needed at |l#
7,000 coffee cups
10.000 saucers

Dining loom and kitchen ware was procured through the United
States Quartermaster Depot* Soap, soap powders, disinfec-
tant, etc*, were purchased on the open market*

Division of Foodstuffs Between Blocks

There was a certain dollar value of stores to issue, and also
a certain quantity and nutritional value to consider* The
total amount of foodstuffs to come within this limit for the
issue was broken down by allowing each block mess hall, ac-
cording to the population, a percentage of the whole* The
following table shows the breakdown of the issue for the
month of August, 1943,
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43 - 271
3 - 270
39 - 26s
13 — 266
k - 1075
219 - T282
209 - 260
226 - 260
3 « 802
30 - 272
316 - 26!
9. 5%
9 -.0160*

17
54
30
36
59
37
38
16
19

9
208
227
229
225
220

5
309
305
330
317
325
31«

e
20
20

**IP-PE€.r sonnel,

S
«

1o— %

«

CLASSIFICATION OF KITCH3NS3
Census As Of Julj 20, 19*43
Sffectire - August 1, 19*43

258 Me 39 31 - 219
25S 1 - 239 27 « 218
263 ¥4 « 239 ke« 218
250 35 - 236 - 200
20 18 - 233
262 28 - 30U
2% 53 - 228
2hk 2 - 228
2% Go - 222

22 - 221

5 - 220
2270 11 « 2609 %~ 855
2$4 22@« 237 ;11 - 218
250 216 - 223 215 = 231
249 21H§ 213
248 213 « 207
2Hb
H7 2 - 0 4m (9
257 308 - 228 327 « 210
246 329 * 227 322 « 208
2k5 326 5, 225 306 « 207
244 323 1 223
242
24
1475 %- 903 3 3. [
249 17 - 233 1l « 213

«.0149 it -.0137 li «.0127

H-Sospital,

1D« 188
15 « 185
2 - 373

32 - 195
1- 19
3 « '189"
3 -.0113

B-Shmeue#. X—3xtra Meals

21 « 179
6 « 17S
12 - 177
5- 172
C-~ 70é
VvV - 176

% -.0106

iit.fok - 15QP -
* #9% - 2571 -
d #32 - USCS -
r=~m
Per. - BOP -
#207 - 29» -
2" 335
Per -13p -
310 - 1508 -
32U- 751 -
............. 3 - 2#
Shracuee
Ap. Per.
Hospital
Sxira Meals
Total

115X -
288X -

10X -

137X -

15892"«

218
257
610
1 5977

.0-090
.015*4
0289

.0033
0166

(e oo
.0090
0045

wWer
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Progress Heport for Subsistence Department for She Month
Of October* 19731

&atiows sieved:

Meal* served in Project Strength 1.2°5.735
Meal* served In Administration Mess 16 *36«
Meal# served visitor* in Evacuee Mess 1,M*9
Meals served in Hospital 22,320
Extra meals served in Evacuee Mess 63.98U

fetal Meals served JTNO*Iff

nations served

KIfCHIHS OFISAtaBi

Appointed personnel
Hospital

Evacuee Kitchens
fatal

ATtWIG® POPDLATIOHI

Evacuee 13.395
Administrative ax
fuel 13.571

Subsistence Warehouse Dollar Value Bceeipts $180*332,15
Subsistence Warehouse Dollar Value issues: 121,737*21
Value Subsistence Inventory:

Total Subsistence Employees Assigned and Beleased:

fatal let of Beleases Assigned total end of Percentage
month month turn over

22«9 «T 67 2269 SHT«

Meat Consumption, August '8 December, 19*J2.
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Meat Consumption, August - Dec. 192

Article;
Beef
Bellies,D.S.
Bologna =
Bacon
Corned Beef
frankfurterc
Han

Lnnmb

Liver
Mutton

Pork Shidr.
Spare MB*
Sausage
Turkey

Veal

Heart, Beef

Pork Hock

Total IBs.
per month
Camp Pop.
LB*, per week
per person

August

86,581
1,S00

h,sho
T.U22
3,600
3,00
36,700
8,000

3.760
10,03s

200

7,100
12,200

186,0U

17,000

g-iSL.

Sept,
65«52i*
10,133
29.133

5.985
16,h20

36,050
23,622
9,600

5.975
67,31*3

10,689

281,213
Y£,500

3-5»

Oct.

128,927

8,1(90
257

11.595
17.700

12,937

12,557
27.507
7,020

31.572

258,562

18,500

3.18

Includes meats not rationed.

Hot.
S3,657
6,989
32,000
5,800
7.716
18,000
201010

31.936

H ip

Ih,970
I7,lu
SU.IhQ

6,050

291,662

18,750

36"

Dec.
107,822
U,083
13.122
21,900
5,U09
20,70
16,110
6.550
7.771
3i,U66
59.531
6,000
U300
12,813
27,101
13.500

357,898

18,750 "

u.3u
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Food Hequireaente For Month of February# 193

Based on Population of January 1# 193

Article
Bonne# String
Beets, Freeh topped

Cabbage, white#
85 lb* crt#

Carrots, topped
50 Ib* skit

Caull f lower# trimmed
12+

Celery, Utah, green
50 Ib* crt.

Eggplant, 20 Ib. lug

Onions# Dry
$0 Ib# sk

Lettuce# Dry pack
b to 5 doe#

Happa, bO Ib. crt.

Fepper# Sell
Ib# crt.

Potatoes, sweet
90 Ib. crt.

Potatoes# Irish

Spinach or any green
Ib. crt.

foiaatoes, 30 la. lug

Squash

Unit .ﬁ)prundage
Hamper (if ample)
ek. 15.000
crt. sst#boo
ek. 80,000
crt. 28,000
crt# bo#ooo
Xhg 21,000
Skt 66#000
Crt#
crt. 56,000
crt. A 500
crt. 80,000
b carloads
crt. 46,720
lug 17.520
Ibs. 30,000

Quantity
220
300

1,Qb0

1,600

800

800

10#500
1.320

600

i fboo
100

i , 600

1,168

58b
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g;trl ICi:ae* cured Ur]lite# Pouggsage
*e dot*

Butter Ibs. 9,000
Meats:

Bacon Itie

Beef, equal no* "\ N /k»;
fores and hinds Ibs.

Bologna lbs*

Ham, Hook, fresh Ib«.

Has, smoked Ibe.

frankfurter« Ibs*

Lard Ibs.

Liver Ibs.

Mutton Ibs*

Pimieato loaf Ib«.

Pork, salt Ibs.

Pork shoulder Ibs.

falsi-- Ib8.

Quantity

iB,6jo

10,000

lib,000
13.500
7,000
13,000
16,000
7,000
16,000
Moo
12,000
3.000

31,000
M3O
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Weekly Allotment» of Batloned foods for Feb. 198

Baaed on Population of January, 19H

Meat Bation
age group «eat ration  Pop. in total pounds
Gamp Pop. per week
0O to 6 yr*. w3/k Ib. 2.037 ) u w
>
7 to 12 yre. # 1j Ibs# 1775 w— 18,00*1 2,663
)
over 12 yre. # 2| Ibs. 172192 ) 35. W0
) 39.6f+
Add Caucasians 6 28 Ibs. *Q0 1,000
Additional requestt
Subjugation Worker» )
Constructlon Workers )— —about 750 0 2 Ibs. 1,500

Worker* ) fOm US. PBE! « ¥:,171
Administration Workers ) -

Sugar Bation 0 Ib. per week per person

Svacuee Population 18,00*0-------- XrH)%--—-— 9,202 Ibs,
Caucasian Personnel uoon

Additional requestt
Subjugation, construction, night)

Workers, Administration Workers )~ *'75° 375 lb»#
tOtAL LBS. PS Wffi —9,$f7 ibs.

Coffee Bation # 1 Ib. per person, for 5 weeks
Braeuee Population 18,00%
Caucasian Personnel— N —— bQO
Evacuees under 15 ----- —-———-——-- b, 77
Caucasians under 15 —— - 25

" (-) 4,778
13.632

[ ibs. pm n X 2.726 Ibs.
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Mean, Making

la 1972 an evacuee menu maker» employed in the office of chief
steward, produced a menu with a balanced ration» shoving
approximately 3*000 calories per diem* Originally an effort
was made to produce a nenu for distribution to all evacuee
kitchens on a weekly base. 4s the menu maker accepted the
dally warehouse report« to be used as availability sheets» and
as food stuffs must be delivered to correspond to the menu»
the uncertain arrival of stores caused a change to a two day
menu. 2a order to supply the foed for the menu on the dates
specified, it was necessary to have the menu for Tuesday and
Wednesday completed on Saturday so that it might be mimeo-
graphed and distributed on Monday. On Tuesday morning, the
menu for Thursday end "Friday was built for mimeographing and
distribution on Wednesday« Thursday morning the menu was
built for Saturday» Sunday and Monday ¢ from the menu and the
availability sheets combined» a distributional break-down chart
was made. Kitchens were classified as A,3,0,3« etc.« Kitchens
having above 2SQ regular diners being classed as "A", 16® to
179 as *B8» ibO to 159 as *O*» etc. The kitchen classification
was reproduced on the Ditto Machine for distribution to kit-
chens» field stewards, field timekeepers» warehouses, and all
persons interested, in the rationing and distribution program,
The population Iff blocks was ascertained from the Housing and
Registration Office who gave us a weekly list of the number
of residents in each block. A supplenxntary list was attached
showing age groups to assist in the rationing of meats, coffee,
fluid milk and other articles which were os OFA rationing
lists, or which were controlled by availability problems. In
the early days of the Project practically no Japanese foods
were listed on the menu. 3ut after a conference between the
appointed personnel and evacuees staff, it was decided that a
saving could be made to the Government by the use of nore
Japanese type food, at the same time improving relations with
the populace. It became customary to use an American type
breakfast and lunch, but Japanese dinner. The 2ssal were
greatly pleased, while the majority of Hisei protested against
Japanese type dishes. Assistant Stewards of the appointed staff
continually checked meals In evacuee messes to see that meals
were prepared in accordance #lth the Project nmenu, and that
stores were available,

Stowage

la 1972 there were approximately 75 buildings, 100 ft.x 20 ft.



in ns® for the stowage of staple ©tore« and four refrigerated
warehouses of the sane size for perishables. =

411 mess stores were received by the Warehousing Unit at the
Parker rail head» 18 miles from Ganp 1 and were warehoused
and issued on requisition forms made out in the Steward's
office, and were delivered to kitchens by the Motor pool Unit.

As t ose who had years of experience in food handling, had no
responsibility for checking the condition of food stuffs until
delivered to »ess halls* the food warehouses were placed under
control of the chief steward. Also the delivery from store-
rooms and refrigerators was put in charge of the chief steward
so that the entire food handling procedure might become a part
of Mess Operations*

In the early part of 19*0O» the Army erected buildings for the
manufacture of camouflage nets. Wen this Project was discon-
tinued, the camouflage buildings in the Carp | area were re*
turned over to Mete Operations and all equipment and food stores
belonging to the Sections which were located in the various
Camps were brought to Camp 1. The main camouflage building
housed all staple stores and the office for the stewardls
storekeeper. Two adjacent buildings were used, on© for mess
equipment* the other for barreled and packed goods such as
shoyu* toy beans for the tofu factory, s* p, soap powders* dis-
infectant and other son-food articles* 4 direct telephone line
on a battery was run between the office of the chief steward
and the chief steward's storekeeper in addition to the regular
telephone service. The chief storekeeper was allotted a num
ber of people from the Budget and Accounts Section for tabu-
lation and posting of items of interest to the Finance Depart-
ment.

In 19* 3 an enormous amount of promotional work was dona in
cooperation with the Agricultural Section for the establishment
of a butcher shop, cooling and freezing rooms at the slaughter-
house which was connected with the seine project. Change in
policy caused the discontinuance of plans for a butcher shop

in that locality and the cold room was equipped for the freez-
ing of hog carcasses only.

Food Processing

In August, 1Q*2, Mess Operations contacted the Chief of Agrl-
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culture and Induetry as to the feasibility of establishing a
plant for the aaaufacture of soy bean cake (tofu)* Iquipaent
for a small tofu, plant was already packed and crated for ship-
ment at ffresno» California* Ken experienced in the manufact-
ure of tofu were available on the project* The first tofu plant
was eatablished in the fall of 1972 in Carp 3» quickly followed
by an establishment in Canp 2 and Canp 1. Procurement of the
necessary materials was by Agriculture and Industry Section»
also the office staff and employees of the food processing
plants came under the Department of Agriculture and Industry*
Assistance in the planning was given by an appointed member

of the steward’'s staff who was conversant with Japanese food*

Distribution to the kitchen was by Agriculture and Industry
truck* In 1972 a plant for sprouting mung beans (moyashi) was
set up in each Camp. In 1973 the food processing program was
expanded so that a fried soy bean cake (abura—age) was manufac-
tured in each tofu plant. In the sane year Canp 2 commenced
the manufacture of soy bean paste (also)» and pickled vegetables
(tsukemono}* Manufacture of soy bean sauce (shoyu) was start-
ed at this time but as the process is definitely slow, a
satisfactory product was not available until 197* Old fash-
ioned method necessitates two years in the wood. A noodle fac-
tory was started in Carp 1 for the production of the oriental
type noodles* In the beginning, 69 workers were employed in
the noodle factory — | foremen, | secretary and 63 laborers.
Until a dough mixing machine and cutters were procured, the
dough was mixed by hand and cut with kitchen knives* The major-
ity of mess halls in the three Canps reported dissatisfaction
with the product and as the cost was slightly greater than
oriental noodles procurable through Quartermaster contacts, the
operation was decreased and later discontinued# Canp | tofu
plant used a steel grinding machine for soy beans, while Canp 2
and 3 used millstones. The tofu, moyashi and ag® were slightly
different in all three factories, but all were of good quality*
The tofu factory in Canmp 3 produced soy bean milk for the diet
control program*

HOKmr coEstmraost

Abnra age 35.000 pc

Tofu 20.000 cakes (1 Ib. ea.)
Miso h,000 Ibs.

Moyashi 6,000 ~*

Otsukemono 1,000 8



- 25 -

3ach amse hall produced Quantities of otsukemono (running up
to 301000 Ibs# per inoath) fromgreen vegetables such as nappe»
«hire uri» American cucumber and cabbage, while the tsukemono
plant confined itself to milso-ssuke*

Mess Operations Accounting

Mess Operations accounting procedures In the office of the
chief project steward ay* as follow**

l, QM. form Ro. kOO “Requisitions* prepared, numbered
and distributed, one copy being furnished to the mess ware-
house* Change orders prepared on requisition forms being
distributed, two copies to Budget and Accounts, one copy
to mess warehouse, one copy to Procurement*

2* Menu preparation and subsequent distribution of guantities
determined*

3* WRA 96, HMaterial delivery ticket* requisitions will be
prepared for kitchens in original and two copies* lumbered
and registered for numerical accountability*

U* Dispatching will be accomplished by assigning each truck
driver several requisitions to be filled at the mess ware-
house and delivered to the Kkitchens designated thereon*

5* fruck drivers shall proceed to the mess warehouse to secure
items listed on the requisitions.

Steps affecting the accounting record procedures to be accomp-
lished in the Mess Warehouse are as follows:

l* Receives from the chief steward a numbered copy of requi-
sition as well as copies of all change orders issued there-
under.

26 Receives from procurement all purchase order including those
cohering Quarter»*.eter requisitions*

3» Prepares receiving reports from the check record submitted
by the warehouse checkers, which will have shipping tick-
ets, freight bills, etc. attached. Receiving reports shall
be executed in original and six copies, two runs being
made, original and three copies for Project use and origi-
nal and two to be submitted to the Quartermaster Depot*
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She first run of original and three «hall he distributed
as follows!

Original to Budget and Accounts attached to Form WRA-11
duplicate will he retained in the mesa warehouse

Triplicate to the chief steward

Quadruplicate to procurement with the freight bill attached*

h* In issuing, the requisitions will he presented by the
truck drivers and quantities checked on each truck by the
storekeeper* Hepreeentatives of the storekeeper must
necessarily act in this capacity at locations other than
the net factory building (main mess warehouse)*

5# At all locations, when issuances have been made to the
trucks, the triplicate copy of the requisition shall he
signed by the truck driver and»leased to the stcr ekeepes
the copies picked up in this manner by the storekeeper*s<
representative at other locations must necessarily he
sent directly to the mess warehouse office in the net build-
ing immediately upon completion of all the deliveries for
that day* (It is expected that all deliveries for any one
day will he completed by noon and immediately after lunch«
all requisitions should he in the storekeeperl« office at
the net factory)#

6# the triplicate copy of the requisition shall he posted im-
mediately to Form 191» "Daily summary of mess division
storehouse issues#"in triplicate divided as to Units 1,11.»
and I1l. The original of the Form 19! is for the Cost
Accounting Office. The duplicate is for the mess warehouse
files. The triplicate is for the chief project steward.

# Form VBA-191 is totaled and posted to the Stores Record
Cards* Also, the F<rm 191 grand total is posted to
WRA-111, "Dally Inventory Balance#*

8# AIll documents transmitted to the Finance Section will he
attached to Form tfRA-IIl and submitted daily. (The Change
Order being the only document routed to Budget and Account®
not attached to this forme)

A schedule of processing these documents under ideal circum-
stances would he as follows; Receiving reports prepared
~ysatsrday? will be posted "this morning8 directly to the cards,
the group of receiving reports totaled and listed on For® 1A A-111*
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“Yesterday morningl«“ deliveries evidenced by reqaisitioms
being in the warehouse office at noon yesterday will he
posted to Form WHA-191 “yesterday afternoon® end “this morning*
She receiving reports being completed “this morning“ allows
“this afternoon“ to he devoted to posting to cards of issuances
from Fora VHA-191* The 191*s should he totaled and entered

on Form WRA-111 and a new balance arrived at hy transaction
computations. The Form WEA-IIl can then he forwarded to the
Finance Section this evening and reflect the business as of

the day before*

These comments, changes, and so forth are in accordance with
the interpretation of requirements by Budget and Accounts,
Cost Accounting, Procurement, and the Quartermaster. For
clarification all documents submitted to the mess warehouse
will be in one copy only. These items have been accumulated
at ideal situation«! however, such will not always be the
case.
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KA~RATIVB SI STOBT Of DIET QiKfSOL
October 19 lift

In August* 1972» an arrangement was perfected between Mess Opera-
tions» the Medical Department, and family Welfare for the employ-
ment of two women in each residential block as nutrition Aides*

The people arriving in Poston from assembly centers had been de-
prived of the of personal care for cases in need of special
diet, family groups were disorganised at that time, so that
mothers with babies on formula had no knowledge of how or where to
obtain milk bottles or baby food, and people with various dis-
orders, which might be remedied by-special diet, had to eat In a
community mess hall where inexperienced cooks were preparing food
for an average of JX people per block with stoves and culinary
equipment which was inadequate and strange to them*

Claeses for the Nutrition Aides were called for weekly meetings*

and a r sident evacuee physician, who was a specialist i*n pedia-
trics, child welfare, and surgery, supervised the instructions to
the Nutrition Aides, families were questioned as to their special
needs, and a Well Baby Clinic was set up for the examination,
weighing, and handling of infants. After examination in the diag-
nostic clinic, a special form slip was sent to the assistant steward
in charge of diet control, who endeavored to have sufficient foods
of the proper cuantity sent to the blocks.

A part of the duty of the Nutrition Aides was the preparation of
Eiid-«ieal lunch for small children* fhe regular meal hours in
Poston were JtQQ A.M., 12s00 noon and #*8* As all fceding

was at community mess halls, little children had no opportunity

for snacks. The nutrition aide on duty had a light lunch for child-
ren under school age at 10:00 A*MF and at P*M.

It was cutoroary to have such items as jello, cookies, tiny .sand-
wiches, griddle cakes left from breakfast which could b© spread with
a little jam, fresh fruit, such light articles as might be avail-
able, and always their cup of milk.

Mess Operations was vitally interested in child growth rate pro-
motion and with the aid of the Medical Social Workers, made evexy
effort to promote the health and well being of children from the

first pre-natal registration*

Nutrition aides, under the supervision of the steward in charge of



diet control, paid special attention to the food needs of the pre-
natal cases. AIll phases of this progress were taken to the Medical
Director and the evacuee doctors for approval.

As all of our nutrition aides were inexperienced, the program was
not a complete success, and a diet office and special kitchen were
established. From the diet office were issued various types of
powdered milk, tinned milk, and strained and chopped baby foods
of various kinds. Also, dried fruits were given out to mothers
for home preparation* A list is turned in monthly for an over-all
report of the special issues from the diet office. An arrange-
ment has been made forthe issuance of tofu (a soy bean curd) to
special diet cases in need of high prot'in, low residue, and low
carbohydrate* Reports of receipts, issues, and stock on hand ere
filed monthly*

the special kitchen opened with plans for the feeding, weighing,
etc. of a group of 200 small children between the ages of six and
nine, where growth rat« and food habits might be studied. After
approximately two months of this operation, a very skilled wonan
cook made a detailed study of special diets, and ambulant cases

in Poston Il were fed is the s eeial kitchen. These have princi-
pally bee diabetics and various peptic ulcer cases and from time
to time, other cases which could not be adeouately care for in their
home Slocfcs were taken in.

The Poston residential arrangement consisted of 36 blocks in

Camp I, totaling approximatelyvj#9Q0 people. In Canp Il, three and
a half miles distant, there were approximately 3»W> people in 16
residential blocks; and in Canp HI, seven miles distant fro®

Camp I, there were approximately ~*>00 people in 16 residential
blocks* In interviewing the diet eases in their homes and endeavor-
ing to ascertain the nutritious needs of infants and adults on
special diets, considerable time end transportation were necessar-
ily involved.

With the relodating to 3w York of Dr. Togasaki, and the relocating
of the chef from the diet kitchen to Idaho, there was no one left
with intense interest in diet control, except the assistant steward
and a special diet cook (evacuee). As the work of the assistant
steward has be aincreased and spread over a greater territory,
necessity.ting more tise in Mess Operations axd Procurement, inspec-
tion of subsistence warehouse a and local food production, it seems
impossible for two people to carry on the special diet work for
three villages now totaling more than 11,000 people.



Unless assistance can be given, it will be necessary to discontinue
the special diet kitchen; as without adequate supervision! the
place cannot function. If two persons definitely interested in
diet control could give their entire time to thie type of works
this could probably be satisfactorily handled.

fhe operation of the Diet Control has deeply contributed to the
morale of the project. This, we believe, has been of definite
value to community welfare. Attached are samples of various phases
of the diet control organisation.

I am

fours very truly,
John L. 3. Burdick

Project Steward
Diet Control

JLIB/ak
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March 23, 1943
MiMo toj rnmnoii Aims
fBOM | MI3DICAL 01.1110

S.M.A, The m”~imm allowance of S.M.A. is to he 1 can every k
days. Ore can makes k quarts of milk. Since a baby does not
need a full quart until 7 months, this is more than a gener-
ous estimate. |If more milk is thought necessary, the mother
is to use canned milk.

fresh Milk, As fresh milk, is unavailable to any great extent,
milk permit patients should be given canned milk diluted with
equal part® of water, Hie only patients who should take extra
milk home at nights are nursing and pre~aant mothers, peptic
ulcers, and diabetics.

In between feeding. It is the hope of the medical staff and diet
office that all mess halls serve pre-school children at 10 au
and 3 P*® W.ill all the nutrition aides themselves ring the
dinner bell at 10 am, and 3 P»®* and hand out whatever has
been prepared. Please wait only 15 minutes, then clear the
table. It is unnecessary to wait f or 1 hour as some ofyou
have been doing. If the mother® are not going to avail them-
selves of the extra service, there is no sense in humoring
them by taking up that nmuch of your valuable time. The nutri-
tion aides should spend that time in more important labor
elfsfe_zwhere. If you wish new menus, why not consult the diet
office.

li< order to be of mutual benefit to Canp IIl will each senior
nutrition aide send in her menu weekly l.e. 10 am. and 3 p.m.
In this way the various Kkitchen® will be able to get a variety
of food*

Special diets and food. Pregnant and nursing mothers should get
extra vegetable and fruit at 10 a.®, and 5 P*®. At the regular
meal time it is unwise to serve any diets other than special
diets to patients and children*
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kn Explanation Of hilk Distribution
In Poston Relocation Center

As the Quantity of fluid milk deliverable to Poston is.
restricted by the amount available in the dairy district
throughout the country and is also affected by our lack of
transportation, the following system was evolved:

Orne quart of milk per diem issued in Class 1; all pregnant
women, ag&dall nursing mothers whose child is not more than
11 months of age. Where there is insufficient breast milk
for the child, S.M.A., a proprietary milk with added cod
liver oil, carotene, and 1. complex, is used to supplement
the mother’ s milk. Class 2 is the distribution of fluid milk
to children not above 6 years of age. Class 3kLs those in
need of nutrition which is not available on the standard
diet, that is, f. 3. cases, diabetics, peptic ulcere, ane-
mic«, and the aged and infirm. For children over 11 months
of age who still need milk as the .most Important growth
factor, an issue is made to the mothers of the children, of
powdered milk to be used in the same method as the S* H. A¥*,
the quantity not to exceed 1 pound forfit days (equivalent
to 1 quart per day)« For diabetics and peptic ulcer cases,
(peptic ulcers are denied tea, coffee or cocoa) soybean
»ilk manufactured in our own processing unit is used, fhe
S.M.A., the powdered milk, and the fruits and vegetables
from a dietetic control office in each camp, where distri-
butional records are kept, as well as th© ages of all
babies. A'regular system is in vogue, whereby obstetrical
department through Public Health office notifies the diet
office as to the delivery expectancy date on pre-natal
cases and the birth record on all children. Also, Publie
Health sends in to the diet office notifications of special
dietary needs and issues a form which it signed by the
Director bf,Health and Sanitation.



Average of 6 types of Soybeans

TAJ SOTBSAH
Moisture-'------ ---7 .H9 ¥iber-----—— — - - U2
Protein------* 32»99 Ash § 5*01
?at---»--------- 21.03 Nitrogen free Extract—29*3&

The nitrogen free extract of soybean is composed chiefly of
dextrin 3*1** g®©lactan 1«66s pentosan ™9™ <nd sucrose 3*31*
Starch is present only in traces, this makes soybean a valua-
ble food for the diabetics* This breakdown on the nitrogen
free extract was published in the American Journal of Medi-
cine in 1910 by Rrledenwald ©ad Ruhrah.

The soybean protein (glyclnin) is a complete protein contain-
ing all the amino-acids necessary for the building up of the
human organism*  According to Osborne and Mendel in the
Journal of Biological Chemistry, the protein of soybean, un-
like the other leguminous seeds, are adequate, for promoting
normal growth. According to Horvath, soybeans in the diet
increase the protein content of the blood* According to Hose
and MacLeod, the human organism i® able to store 3 time® a®
cuch Nitrogen from soybean food as from meat. Doctor Two,

in the Chinese Journal of Physiolo?y, claims the soybean pro-
teins are comparable to those in cown® milk for use in feeding
babies* In the Department of jPediatries, Harvard Medical
.School, a group of Wo babies were fed for a period of 2 months
with soybean flour a® the sole source of protein (experiment
carried out by Hill and Stuart). The Office of Hore Economics
of 0, $ Department of Agriculture found soybean oil in a
comparative study of other vegetable oils, al*o as readily
assimilated.

Lecithin (a phospho-lipoid) is present in the soybean to

an extent of 1.6U* Lecithin is an important constituent of all
organ® of the human body especially nerve tissue, the heart,
and the liver* According to Horvath, the percentage of
Lecithin in these organs raised while on a soybean diet* Ceph-
alin, another phospho-lipoid, was discovered in the soybean

by Levene and Half and was written up by the Journal of
Biological Chemistry, Cephalic forme an essential part of the
substance of the brain. The ash of the soybean is alkaline
while the ash of other cereals is acid* The ash is rich in
phosphate (31»32 per cent of RpO«) * Soybean diet raises the
phosphorus content of the ofoocU*



$he calcium content of the soybean is 0.26 while that of cows
milk is approximately 0.16. She soybean contains an excess

of fat in regard to the calcium ratiot fat required for op-
timal absorption and metabolism of calcium salts (as is the
case also in excess fat milk). SSach supplemented by wheat
flour reduces the fat mixture, the soybean milk keeps the blood
at normal level. She soybean is probably the only seed which
contains both the water-soluble and theibt-soluble vitamins,
the presence of vitamins A and D (fat-soluble was demonstra-
ted particularly by Hornemam in 1925; both vitamins were
found. Vitamin 3. is els ' present according to Daniels and
Hutton (Journal of Biological Chemistry 1925). A diet of
germinated soybean increases vitamin S* In experiments by
Johns and Finks in the Bureau of Ciiemistry, TJ S. Department
of Agriculture, it was found that a mixture of soybean and
wheat proteins is much better utilised than the wheat proteins
alone. Comparisons show that for the same amount of food
consumed, the soybean bread diets are about 2 or 3 ti as as
efficient as the wheat breed diet. Over a ten-year period of
intensive experimental work in Cermany in the search for a

ch *ap protein, it was decided that soybean flour meant for use
in the kitchen or th baking of bread must be manufact\a,ed es-
pecially from hulled beans. 2%e best soybean flours prepared
in America today are made from beans which are dehulled and
debittered. In the Orient for centuries, soybeans have been
roasted and pulverised for use in bread making. On account
of the high fat content In the soybean flours which are made
fron the complete bean, they are subject to early rancidity.
Extracted product from which the major portion of fat is
reduced have better keeping qualities but have suffered loss
of vitamins A and B. In bread making, the best recorded
results ifi growth promotion have been obtained ay using patent
wheat flour, 85" plus soybean flour 15%. In 1929, a type of
soybean flour was experimented with in Amsterdam which showed
a high percentage of riboflavin, best knomn as a growth pro-
motion vitamin. In Vienna, the State Institute for Mothers and
Children obtained very satisfactory results by using soybean
flour for weak and tubercular children. Buhrah considered
soybean preparations highly efficient in the treatment of
summrer diarrhea in children*

I believe they- a type of soybean flour has been perfected in
America similar to «Soyolk*1l, © type of soybean fluur patented
in Europe probably in 1928 or 1929 known as the Berczeller

process. In this8process the beans are rot only dehulled -nd
debittered, but /retain the entire fat content, (approximately
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3P) and the manufacturers cladd that this flour will not

turn rancid* In addition to other advantage of soybean
products, this type of flour contains all the vitamins found
in whole bean and can probably be purchased at a protein price
of about one-fourth the cost of proteins in neat. Further
information on this type of flour could be obtained from
soybean industries, Dec®ter, Illinois*

Compiled by J. I* S, Burdick
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Mr* Clifton 1. Shelton m
Project Chief Steward
Poston, Arizona *rx ! Ipi =’ X

Sear.Mr« Snelsons

In September 1972» | majority croup in Unit 3 established a
Parents Teachers Association. They contacted the stewardle
department esto the availability of Block 324, Block 32U being
allocated to school uses. They desired to establish in this
mess unit a place to feed lunch to the small children. As
space find equipment were insufficient for a great number, it
was decided that the First, Second, and Third grade pupils
should be fed a lunch 5 days per week in this place.

The mothers of children in Poston 3 were so desirous of per-
fecting this plan that they volunteered to care for the service
to the children. In order that there might not be confusion

in the production department, the stewardl® office agreed

that a certain number of full-time employees should be put on
the pay roll as cooks and kitchen help so that there would

not be a day-to-day chan e in the preparation of foods and
handling of stores.

The place was opened at the beginning of the school term in
October with 1S6 children being fed lunch. In addition to

the children, it was agreed that teachers of these three grades
should acco&pair the children to the lunch room acting as
monitors, eating with the children end endeavoring to control
their table mannersaad etiquette.

Three cook® were employed, also three kitchen help. The dish-
washing was arranged for by putting on the pay roll a small
group of part-time working students* As Carp 3 had employed
a professional baker for assistance in all Kitchens in the
camp, when not needed in other Kitchens, he has assisted in
Block Later, on account of the deplorable conditions of
the grounds outaide, a general handyman or yardman was put

on as kitchen help to care for the grounds and assist where- |
ever needed at the cleanup work*

In conference with steward*c department, Parent« Teachers



Association, and cooks employed in this unit, a menu was
established that would give the utmost nutritional value with
~ye appeal to these children go that a check might he mads on
their growth and the value of specially prepared foods could
be checked* Ho men have been employed regularly in this Kit-
chen except the part-time dishwashers and the old man acting
as yardman*

0® January 1971, at the express desire of the residents of
Poston 3 »a additional arrangement was made for tho feeding
of special diets which had been formerly cared for after a
fashion in individual blocks. As Unit 3 is not overly large
&d as this block is nearly the center of the community, the
special diet cases were able to walk to mess hall 32b where,
with the aid of block dietitians and an additional cook, kit-
chen help and general cleaner, we are now serving approximately
35 diabetics and peptic ulcer cases, three times a day, seven
days a week*

fhese people are on a special diet a little different from
that which is fed to children in accordance with the recom-
mendations of the Medical Department* As the handling of
these special diet cases in these kitchens has only gone well
into the experimental stage, it may be considered advisable
later on to employ one or two more people as the first con-
sideration was to operate only five days per week*

Other phases are amply covered in reports of p. T* A. and
Pediatrician.

Tours very truly,

Je I», $ Burkick™
Assistant Steward

JlIBtfew
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*m mrwuomw? of mn » » » diet nfcwm
Il POSTOR #3 POSTOF, AJUZOBA

At the onset of Canp #3 at Poston, Arisona, in August, 19%12,
several diabetics appeared at the Clinic* As time went on,
the number increased and by September, 10 were found* At the
etart there was insufficient fluid for testing the urine so
I Mada donated his reagents* The reagent finally did come
in October*

Insulin was given dally, but it was noticed that the patients
were gradually increasing their insulin dosage from 100 to
200 or 20U to ™00* There was A lack of fresh vegetables be-
cause of spoilage from the extreme heat* The patients were
at a distinct disadvantage, as there was very little besides
lots of potatoes, rice and mush, and occasional fruit* Sore
patients were unhappy and complained about their diet when
they were chided about the Increased insulin dosage*

There was a fsar that a high starch dist would result in
getting the patients* diabetes worse. Depletion in the ever-
slimming margin of insulin sight result in the insulin store
being all used up and then the specter of all diabetics—coma
with a fatal termination—seemed to hover over us. To avoid
such a state of affairs, ways and means were discussed with the
steward*s (Mr. Burdick) office to make arrangements whereby

a controlled adequate diet for the ill could be provided*

A system was devised In which patients were given notes to

their kitchen,s nutrition aides with requests for special diets*
Unfortunately, these letters did not seem to have the desired
effect, as the patients kept on needing as much, if not more,
insulin* Starches were new to the vocabulary of some, it seemed.
As there were two diet girls in each mess hall, it was agreed
that some sort of diet and nenu education was in order. So,

to fill this need, a weekly Monday night lecture on diets was
started* At the talks, the fundamental dietary stepping stones
were laid; food requirements were explained* The importance

of food in health and disease was stressed. After all, the
practical application of nutrition to a fixed supply of food
seemed difficult to the novices* The talks did a great deal

of good in getting the cooperation of the aides, but the nex$



stumbling block# wera the ever-lempera®ental chef. When }00 people
have to he fed at each meal, why should the cook set aside extra
vegetables (already scarce) and meat (an almost «career commodity)
in August and September. With the thermometer at 120° in the late
morning rising to 1}0° in the afternoon, is it any wonder the cook*e
temper got short and the poor diet girls trembled to ask the cook
for a corner of the store to cook or e place to chop vegetables for
a measly- one patient! ' Besides* some aides knew so little, about
cooking. After all, everyone else ate rice and stew. Why couldn*t
a diabetic eat the tame food? The same vent for people with stomach
troublee i JHIgHjJ1 1

Patients with moderately bad stomach ulcer® had to be hospitalised,-
as the food could not accommodate them in the regular mess.

Then, after two month#l (October and November) absence, during which
time'Mansanar, fule Lake, and (Mia were seen, a new outlook was ob-
tained. At Manasar* diets and formula were controlled through a
head office;- so., in Canp. #3* a diet office was opened on December 21,
1972 . with two field nutritionists in charge.

Their duties were to supervise diets for the sick, -including diabetes
stomach ulcer, fat-free diets for jaundiced and gall bladder patients
vegetable diets for kidney patients, soft-diets, for toothless indi-
viduals, and people who were paralysed fro» brain hemorrhage; to have
"formulas for infants and the feeding of baby™ food; to teach the
nutrition aides how to cook dishes for the sick and to help is their
planning of menus.

After s great deal of work, such as getting enough uncrncked plate®*
the special met« in Block 32b for 16 stomach ulcer and 13 diabetic
patients -was-opened on January h, 1973. It was a success from the
start. -And the answer was eggs! The only eggs in Canp #3 was one
crate which was kept in the diet office (they walked if they were
elsewhere). The special diets got an egg every morning while they
lasted,l mb. . -m

So, as the story got around that the Block |]jl special diets got
eggs for breakfast and that soup, selad, seat and usually dessert
was served, other ineligible» wanted to join the elite group. The
ulcer patients were not so much of i problem for all they usually
needed was pureed food. The diabetics, on the other hand, had to
feel full, yet not get too much to eat, and yet enough € they would
not eat when they got home. Many gelatin desserts with saccharin
were given. Some tasted pretty insipid, but everyone (the cooks and
the patient©) tried. It is much better to have JS well diabetics,
for the other people feel they, too, will get adequate care when they
get sick#
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Other mess halls hare only one course, with occasional salads and
desserts, so our patients in |I|fare glad they can he so accommodated*
At present, there are 15 diabetica all told. Three are not taking
any insulin now and so their diet is adequate. Ore severe diabetic
was able to reduce his insulin from 800 to hOU. So it is an economy
too* |If their diet is controlled, they use less insulin and are not
dpt to get ill*

The stomach ulcers* 15 in number, are all males* It seems to ne that
most of the ulcers are due to over-anxiety, overwork, and poor food
habits previous to evacuation. Most of the ulcer patients are over
forty years of age. Two patients have cancer of the stomach, and as
they cannot tolerate the regular food, they get pursed food.

Though the kitchen has had as many ups as downs in its past month.

It has been and still is a fascinating experiment and experience.
One patient, a 27-year old male stomach ulcer patient, now smiles.
When he first came to Block at lunch, | used to see him frowning

and he used to bend over and hold his hands over his stomach because
of the continuous pain, low he comes wreathed in smiles, so we think
the Kitchen quite]worthwhile. L-m -

Hespectfully submitted.

Teru fogasaki, M,"&
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February 20, 198
FEOHI Mrs.Chiyeko Kimura

TOI Chief Subsistence Officer
¥e B* A.
Boston, Art*one

On October 13, 1942, | wee engaged as chef for a special dining hall
for children in Unit 11l of the Poston Project, with the assistance
of two other women cooks, three kitchen helpers, a group of part
time student® working as kitchen helpers and dishwashers and i jan-
itor.

We prepared food for end fed approximately two hundred children for

lunch fixe days per week. The dining service was handled by a vol-

unteer group ©f mothers from the various residential blocks. | gave
great care to the preparation of the meals for the children in order
that they might have more nutrition and in more appealing forms than
they would get in their own block Kitchens.

Mr. J.-'I». S* Burdick, Canp Steward, ordered such supplies as needed
on special requisitions and Dr. Teru Togasaki, the medical officer
of this camp, gave her assistance la the preparation of menus as t©
balanced diet from a nutritional standpoint.

As time went on, it was decided that more help was needed and a few
additional employees were engaged. In December consideration was
given to the use of additional space in the mess hall for the feeding
of diabetic and peptic ulcer cases. The Steward*# department with
the medical department established a dietetic control office with
two supervising dieticians for office and field work. These girls
arranged a rotation of block dieticians to serve the diabetic and
peptic ulcer cases so that our block dieticians might have further
training in the preparation and service of food to these people. The
supervising dieticians took charge of the block dieticians working
in the special diet kitchen. This extra service was Inaugurated
January yJ 19"3 ~d since that time, we hfve prepared a triple menu
arranging for surplus of leafy vegetables, fruit and fruit Juices,
using various diets as ordered by medical department for various
special cases. Bulletins are kept on the vail in the kltcher cover-
ing all these cases and the orders from the medical department as to
the allowance of calorie® per case. Also in the peptic ulcer cases
various menus are made consisting of strictly soft foods In their
diet and most of them having pureed foods. Regular reports are sent
in fro® the medical department as to the urinalysis of the diabetics
and the Insulin units used.



Il aqyself, work In the kitchen five days per week regularly end on
Sunday prepare the dinner for the diabetic end peptic ulcer case«
and nmeke arrangements for all of the service for Monday lunch. The
school lunch consists regularly of soup, salad» meat» two vegetables,
potatoes or rice, and milk. Special attention was given to teach-
ing children to drink milk.

Hoping this will give you ny picture of this kitchen, | am

?2fr' T my, Tours respectfully,

Mrs. Chiyeko Kimura
Chef, Special %et Kitchen
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The Childrens* Lunchroom of Poston 111

The Childrens! Lunchroom of Poston 1X1 ..s organised because the
Community felt it to be necessity for the following reason*}

X* A» it would not be possible in the separate mess halls to pro-
pare food for the younger children from the standpoint of well
planned, simple, nutritious menus, that there be one mess hall
for this purpose, insuring the child of one good meal a day.

2» Due to extreme changes in temperature during the sunmer and
winter months that the child stay as close to school as possible
during the lunch hour.

3* That simple etiquette could be taught to the children during
this *Oal, for the average mess halls are noisy and etiquette
is forgotten.

In October lanfe two mothers from every block and the steward of
Poston Il met and discussed a suitable plan. It was learned that
Mess Hall 3™* °n the school block would be available as it was vac»
ant. The Steward*s Department agreed to pay for the cooks, kitchen
helpers, and dishwashers; but as this was an extra kitchen, that was
the Halt of their paid help. Consequently, persons to set the table,
clear the table, and serve the children would have to be met on the
volunteer basis. That because of insufficient plates, knives, and
etc. that only children of the Ist» 2nd, and 3rd grades could be ac-
comodated* The outcome of the meeting was that every representative
should return to her block and present It to the mothers and find
out how many mothers would be available.

In a week* s time another meeting was called and the results were that
every block was willing to cooperate and that there were 150 mothers
willing to help* One mother from every block could come awry day
and the frequency of her turn would be dependent on the number from
her block who would be able to help*

it was decided that a lunch room Chairman be appointed for the time
being and that during general Parent Teacher Ass*a. elections she
should be elected. Her duties would be to be responsible for all
matters pertaining to the smooth running of the lunch room, set a
table for mothers to follow according to the menu, tactfully direct
the mothers in their duties, direct the Children as they entered and
to dismiss them, teach the children to say thank you to the mothers
helping them®* The chairmen would b® assisted by a committee which



she could appoint fop the various days of the week. their duties
would he similar to hers, hut that she should he la complete chargee

for each class one teacher would come in with the class and sit at
the table with the children and help with the etiquette and behavior
of the children.

There should be one mother for every table which seats ten children.
Besides serving the food, she would take the plates away so that
there would be less noise, danger of dropping dishes and would'cre-
ate a home atmosphere in this service. She should encourage child-
ren to eat as much as possible but should not force them as they
might be ill* That those with poor appetites should be reported to
the chairman for a study of why he is not interested in his food*
After children leave, mothers eat lunch together and become friends
with one another*

The procedure of the childrens* conduct is as followsj

1. AIll classes remain In line outside the door until all classes
arrive,

2« They go to the table assigned to them by the Chairman.

3* They remain standing until every one 1* in the room and a bell
rung for them to be seated*

h. Served and taught to say thank you.

5, Eemain seated until every one is finished. It becomes noisy
during this time but it has been felt that food could be digested
easier by remaining seated a few minutes after the meal rather
than allowing the® to leave as they finished, causing commotion
and distraction to those still eating.

6« A bell is rung — children file out and drop their paper napkins
in a bon at the door.

A decorating chairman is elected at the P.T.A. General elections and
a committee is appointed to assist her in the beautifying of the
room. A different motif for every month is carried out. Through
the mothers clubs on the blocks working thru the central P.T.A»,
paper flowers are donated. Attractive curtains are hung at the
windows.

In time, beginning March 1st a height and. weight record of every
Child eating in the lunchroom will be taken and continued once a
month. This will substantiate the results of good food, properly
balanced diets end a happy atmosphere*



ho ft great part of the P.T.A* the interest that the mother* have
taken in this project hat nmade every ©other feel her responsibility
every day of the week* Mothers with regular work come on their

day off or during their lunch hour to assist, fhe total time this
takes li I] * 2 hours per day. this lunchroom has been a big asset
to the children« and the mothers have given the community something
to be proud of*

Respectfully submitted«

Poston 111 P.T.A.
(Celia Takeaoto signed)
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April 27, « !

'®I Sr, 9, V. BoardEan
Principal Medical Officer

WOMi John L. 2. Burdick
SUBJECT* Biplanatio» of powdered Milk Distributional Suamajy

The accompanying sheets show the amount of powdered milk (not to ex-
ceed | ff fat content) issued to blocks in Poston. There is an enor*
»out variation between the amounts need in various kitchens. The
responsibility for this rests on the individual Chefs and the Block
Pood Coaaittees. As one pound of powdered «ilk is blended with one
gallon of water to nake the normal fluid milk strength, it eeeas
that a very small quantity of this is being used.

The freeh fluid milk received daily in Postern Is allocated to blocks
according to the number of children under seven years of ago resident
therein. The Chief Project Steward* Mr. 0* B. Snelson, has endeaw-
ered to obtain sufficient powdered silk so that children, seven
glears of age or older* may receive adequate milk solids in their

iet.

Where Chefs and Block Pood Committees take little or no Interest in
food values to the people over who» they exercise food supervision*
it is impossible for the Department of Mess Operations to force or
compel these blocks to use foods sent to them. We can only explain
to the people, the values of certain foods end recommend their use.
This milk is available to all blocks, and recommendations as to the
ajaount to be used, and methods of usage have been sent to all Chefs.
It seems that some of our block Chefs are definitely interested in
the promotion of #ood values while to others, the use ef powdered
milk it a strange foreign food.

Over a period of four weeks, to a population of 13,000 people, only
2*3*0 pounds of powdered ailk were ordered foy the blocks. When the
powdered milk was first obtained# Poston was on a milk ration of
300 quarts per day, which allowed fresh ailk for only those in the
hospital or those receiving special diets by Medical Order.

The procurement ef powdered milk was arranged so that the people
ai#t have the benefit of ailk solids. Powdered ailk was issued to
every block in quantities according to the block population. At
some blocks declined to use the powdered ailk, and considerable
quantities of it were being allowed to pile up in their storerooms*



general distribution was discontinued, and notice va« sent to nil*
that such powdered milk m they desired to use would he sent to
then weekly on the storekeepers! request.

Over a period of four weeks, Block 3, with a total population of 216
people (there beta#? WO children under 12 years of age), drew 130
pounds of powdered milk. Over this four week period, ¢look» 6, 13,
22, 28, 30. 31, }h, WU, and Wb in Carp Ij Block* 207, 210 (the Child-
rens Mess), end 211 in Canp Il; and Blocks 306, 3@, 317, 322, 323,
375, and 3% in Canp Il drew so powdered milk.

Where powdered milk is available and Block Chefs and Block food Com:
mittees refuse to use It, we wish that explanations could he made to
these people as to the value of this as a food. Information has
been sent out from the Chief Steward*» Office to all blocks, but
this does not give the food to the people. Continually, a Master
Menu ie used as a foundation for.the menus sent to the ¢looks.

Where recommendations have been sent out for the use of powdered
milk for cocoa (cocoa being recommended for drinking for those
under |$ years of age) and kitchens decline to use cocoa, we have
no resource.

Tours truly,

Jdim 1> 13 Burdick



June 19, 19WJ

T3> Mise Kins Hood
Medical Social Worker
iff-' Poston General Hospital

sa&TTCTs Child Nutrition
Dear Mise Hood:

This morning, with Mrs* Watanabe* | visited Mrs* Sumida in block
W-10-D. The same conditions prevailed there as have been over the
past two years. The child appears to ho la very good condition and
is of suitable weight, considering its age and parentage, wnfits,
mother claims that the child has sufficient time in the sun. She
does all the cooking in her own apartment, bringing the food from
the block Kkitchen.

As of today, die had purchased fr »mt the *Hakujin* store* Corn on
the cob so that' the child sdf*t have fresh vegetables. At this
time* In the kitchen* there are available for her use, fresh broc-
coli, fresh string beans, fresh daikon, lettuce, and a dozen Kkinds
of canned baby food vegetables* The mother says the baby does not
like eery canned vegetables and only a few kinds of fresh vegetable
The child is permitted to have candy of very good quality at any
hour of the day* The ©other purchases cookies from the canteen
which are given to the child whenever the child so desires. The
Chef In the block is exceptlorally cooperative and is willing to do
whatever possible to supply this woman and child with food.

The child has been on the fresh milk list (one cuert per day) for
the past two years* IpHe* Sana, the Chef in -Block 16, will, see that
the ©other has one raw egg to take honme dally* The ©other asks for
money fro© Welfare to buy eggs from the Canteen, as she considers
the eggs served in the kitchen are not as good for the baby as the
eggs she buys. As this womren has but one child, speaks no Inglish,
and has had a© training in Child Care, it is difficult for nyself
or the Nutritional Aide in the Block to give much assistance.

Hlura, Tothio M p
Block 19-3-A

We visited this family and mat all the childrens a daubster eleven
years of age, underweight; a boy of nine} the present case, a boy
of seven, Toshlo; and a younger brother, approximately five. The
mother does not appear to be robust. The father is of light weight
and slender. AIll of these children are small and thin. However,



gone of then appeal* to he in poor health* They each receive their
quart of »ilk daily—one hoy telling ne privately that he drink#
shout a quart and a half per day. They also have cocoa in the
mornings.

Sthe Chef has agreed to see that special attention is given to this
case* Toshio, and that he has one egg daily, even when there is not
a sufficient amount for all the residents in the block, and that he
ehall have some citrus fruits daily in addition to his quart of »ilk
and various other foods as are served to the block residents.

2he average food issue to residents of Poston, including all ages
in the community, is in excess of 3,000 calories per die». This
does not necessarily mean that all people in Poston are consuming
3,000 calories per diem, but that this amount is available, fresh
fruit# and vegetables are in sufficient quantity so that the mini**
mumof all minerals and vitamin# are available in all cooking units.
It will be interesting to see what progress can be made with these
special cases. X am

fours very truly.

John I*. $* Burdick



FROM J. L. 3. Burdick

.gJiWfi Ulcer Diet

On recommendation of Dr* MuraSf, you shall receive in go far
as possible in Poston, a Standard Ulcer Diet* Herewith, are
rules coverin' the general fora and sample seals# The Ulcer
Diet should be chopped or strained food; no raw vegetables
whatsoever* Where «alad is served, it should be cooked*
Stewed fruits nmy be used except bananas; where oranges are
served, only the juice* Absolutely no fried foods but can
have boiled or baked or broiled; no *tempurall Soy milk for
drinking when and if available# Tour name has been put on the
basic fresh milk list. Use no sauce such as mustard, pepper,
or hot sauce; no flavoring except salt, sugar, and shoyu; use
no cocoa, coffee, or tea except haugicha,,j use no “okoko*;

no llgob®©*, no cabbage* Meat nmay be taken strictly without fat*
Ho fats of any kind should be used. Desserts should be soft
such as jell®, custards, and puddings maede with corn starch or
rice. Soups are very good if strictly without fat* You nay
have white bread if toasted; should be buttered* Milk should
be warm* Cooked cereals should be cooked slowly and extra well
done* Tapioca is very good. 'If-s should be boiled or poached*
In using rice,' it is best as *©kayu8* Happa and spinach cooked
very little and chopped fine or strained aTe good* Most of our
fish obtainable here is suitable for Ulcer Diet when fresh.
Such fish as lock Cod, Tuna fish, Barracuda strictly boneless
may be had lightly cooked or as “sashimi*. Tofu may be used
at all times; also is excellent if strained; nori my be used*

Any further Information may be Requested at the Diet Office,
Block 21-10-A. An ulcer patient should have food in smaller
quantities and at more frequent intervals then others* |If
the meals are light, they could be fed five times per day
instead of three*

J* L. H. Burdick
(for C. B. Snelson)
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Allergy

Aremia (Secondar/)
Apoplexy
Appendiciti« (Chronic)
Arthritis

Asthma

Birth Injury
Bright* s Dlsease
Cancer (Alimentary)
Oardisc

Colitis

Dementia

Dental Reasons
Diabetes Mellites
Ecsema

Dall Bladder
Castritic
Cenito-Urinary
Coiter
hypertension
lymph Menitius
Menieres Disease
Menopause

Minus 1.Q,.
Bepfariiis

Obesity

Folio

Post-Batal
Post-Operative, Convalescent
Pre-Batal
Pyelitis

Senility
tuberculosis

Ulcer (Peptic)
Underweight
Urticaria
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November 9# 19 Ml
SUBJECT; BUST CONTROL

When the met Office was opened in Block 21-10-A for the conven-
ience of the mothers of Poston I, it was in lieu of a proposed Diet
Kitchen. After one yearls promotional work, the community did not
arrange for the Quarters for a Diet Kitchen, and the Diet Office at
21-10-A has become a permanent fixture*

At the time of its opening* a woman was employed eight hours per
day for the issuance of S.M.A. for babies, and records of the dis-
tribution were kept. Sanitation and cleanliness in the office were
not considered, as there was no janitorial service available* How
ever, a woman in charge ofthe office did sweep it out at regular
intervals* Later, it was deemed advisable that we should issue from
that office, a variety of baby foods consisting of various soups
and vegetables* Also, as it was impposible for mothers to obtain
suitable cereals suitably cooked in the block mess halls, rolled oats,
Farina, and Corn Meal were added to the stock. Later again, for the
same reason, various dried fruits were added to the stocks for
issuance*

Numerous oeople having stomach disorders were walking to the Tofu
Factory in the rear of the Camouflage let Building to obtain Tofu
and were causing considerable difficulty amongst the crew in the fac-
tory* A tank was made and installed in 21-10-A for the holding and
distribution of Tofu. Tofu is delivered from the Canp Ill factory
to the office on Mondays and Thursdays where it may be issued to
those having medical certificates authorizing the use of tofu (152
medical orders for tofu—Tofu is manufactured and brought from Canp
H 1 through the courtesy of the Canp IIl crew)«

As the work increased and records were kept on distribution, it was
possible to obtain the service of two part-time workers, both of
whom are vitally interested in Child Welfare and Infant feeding prob-
lems. The incumbents today are: one Registered Burse, who is able
to give technical advise to mothers, thereby relieving them of the
necessity of continually going to the Hospital or the Clinic. The
woman In charge, although not a Registered Burse, is a very progres-
sive mother of two infants* who, since before the birth of her first
child, has given constant thought to the progressive methods of
Child Care.

Until October first, we have had this office open from 10*00 to 12:00
A.H* This was done because it was a si "pie matter to serve all the
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customers In Danp | during a two hour period and then close the
office, prepare the papers and records, cleaning after. At the
request of a majority of the mothers in Poston I* who patronised
the Diet Office, notice was posted changing the hours as of October
first to 1:00 to 3t00 P.M«, six days per week*

X hove had no complaints from any mother as to the hours, as these
were considered the best times, so as not to interfere with the
usual feeding hours of the infants. Aside from the open hours of
the Diet Office, the two women operating do their owmn janitorial
wsrk, keeping the reports and file Cards available—turning in a
monthly summary showing the number of mothers with the names,
addresses, and ages of the children, who, during that month, have
received any of the articles which are issued from this office.

Inasmuch as the two women now operating this office are exception-
ally keen for the work end probably could not be satisfactorily
replaced, | wish further consideration could be given to the idea
of this place being open eight hours per day. It Is not necessary
for the service to have this place open eight hours continually,

and If such is necessary, | will lose the two women now employed,
and will have to put the burden for new operator® on the Medical
Department or family Welfare. I am,

Tours very respectfully.

John L» B> Burdick

JhSB/jak






Grinding the saturated soybeans ready for












Removing the soybean milk from the sterilizing vat.
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Abura-age making.

Lifting the fried soybean cakes from the fryer.






Diet Office Carp | issuing Tofu



