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CONFIDENTIAL

Memo from Fryer to £)• R* Smith 
5uly 2 5 , 1 9 4 2

Y<yu perhaps know that we have been consistently embarrassed in 七he past 
in connection with the receiving of SJuartemaster property on the 
projects* Projects have complained of shortages in ^.artermaster 
property supplies wliich have been disproven by their own acknowledged 
receipts. In other cases they have distributed Quartermaster supply 
without regard to the unit bases for which it was intended• Uni­
formly throughout the existing projects the Quartermaster Division has 
complained that they cannot receive properly executed shipping re­
ceipts*

In other cases the projects have suggested drawing upon the Quarter­
master in anounts in excess cf the quanitities established for ship­
ment. As you know the Qaartermas七er supplies only the minirrrum amount 
of blankets, cots, matress ticks^and mess gear with which to pr ovide 
beds and open kitchens* These items are considered to be the minimum 
equipment requirements. If and when WRA finds it necessary to sec-ure 
these items in additional quantities or equivalent items of this design 
then it is the responsibility of WRA to p? ocure them.

We have learned that the Quartermaster Division is somewhat conc©n- 
ed about the Quartermaster property situation at Gila# It has been 
stated, for example, tliat certain personnel are attempting to miload 
shipments without the aid of tally-ins or shipping tickets which have 
found their way to some other individual; that items are being warehouse- 
ed apparent丄y without accounting, etc*

エt would certainly be unfair of us to make any criticism in this regard 
since actually no specific complaint has been received from any 
headquarters but we felt tha七 certainly you would be interested.

We are so anxious to get one oject under way without the irritation 
surrounding these few items of equipment that if we can be of as­
sistance in any manner will you please write us fully.



Wash. Files 51.100
General Planning for Agriculture! Production

August 4 , 1 9 4 2

T o : S. J* Utz, Chief, Agricultural Division

From: Donal R. Sabin^ In Charge, Agricultural DiTision

Subject: Report of field trip July 6 9 8 8 , 1942
v.v--'

The following is an outline of some of the more important 
problems which were discussed with VIRk staff members and others 
on iny recent field trip.

Dginver Regional Office

Tuie Lake ------- ———

Mr, Clarence E. Zimmer, of the regional office, accompanied 
me on my trip to Tule Lake.

Barely

The 1,157 acres of barley seeded on the Tule Lake project should 
produce at least 65,000 bushels of grain. The variety seeded is 
Henschel which normally produces an excellent t j ^ e  of brewing barley 
and coiamands a premium on the market above the ordinary feed types. 
The question was raised, but not settled, as to whether the barley 
should be sold on the market and replaced with other varieties for 
feed on the area or whether this barley should be cracked and used 
on the Tule Lake and other projects. In g e n e r a l , I  took the at­
titude that first consideration should be given to feeding it and 
that sa\e for comercial purposes should be a secondary considera­
tion, Next year we should give cons id erat ion to producing tiie 
tsrpe of barley that would give the maximum results for feed purposes* 
Our policy as to the utilization and disposal of this year* s crop 
needs further consideration and clarification#

Potatoes

Potato planting was delayed on account; of wet seed bed so 
that unless killing frosts are later than usual, this fallTs yeilds 
will be light. However, even with light yields, considerable stor­
age space will be needed. I was. shown a potato warehouse by 
Itr* Kallam, Farm Superintendent, which Mr. Zimmer said we had leased, 
for a 9 month period. The warehouse seemed of sufficient size and 
of satisfactory construction to probably meet our needs for potato 
and vegetable storage this winter. However, later on during my 
visit to the Arizona relocation areas , エ received word that the 
agreement had not been consummatedand the leasing offer by the 

owner had been withdrawn. エ am a little concerned about this, 
and hope that the regional and project directors make some arrange­
ments for adequate storage without further delay*
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&0 ;poiincls of ppri? 'pei» ；person-on the ^ e a ,  then-5,G pp liogs  ̂ wouldz/b^ ： 
re^uiped；. ; ,；I t  S o e a . not: searn p r a c t ic a l  t o ' attempt' 'to；:acqU Ire； th is  in^riy 
^ogs： %ol s -ta rt-：wi；th  beciaus-e of the .d i f f i c u l t y  in  bu ild iru«:>ade；q'uate-. fia- 
c l l L t l e s  a m  of '&^cxQ： in g  feed er； ；p3gs in  s u f f i c i e n t '- quanti-ti.es . O f r . 
c^poinse>,；in  ri〇 -.case； ；wooild\f *be f  or. th a t  iruinbe^- ,
，七aqy—;C)r̂ . t'irrn, as ..七.he.ri5':‘wat^ld:饮 、 a c o n ti
-feed er  |)3,gs,. -Prpb啟 D丄 .y as tb e  pぞog.raml'.de分elbps c e r t 弇;CfT.chGice g i l 七s ' jsfg'h.t 
ihe  ;s：aved f  6 j»b reed in g , Purposes,:and 'w e；G supply -part-
.for f e e d i n g .  ■ . し ' ノ  ' 广  ，プ、 - K :ノスた、、言づ名

て パ 、 '  T V  '  ノ '  ： ぐ ） '  • ，へ ‘ 、： ， ‘ . マ , ' • 二 '  *  - V: ■ . 二 . . . '， ； ■ ’ , H .、 、 . *r 入 ^ f  へ *  く  二 へ • ， リ  '  ‘•  t ノ ン . '  ' ぃ  ' - ' ' . 十 ' . ’： ぅ : . . . . . . で 广 . 乂〆； :

• I±   ̂wa;s '；;s；u sg gested ; the r ,e ^ i6 M l offi-c^>\wo,uld .a is  o « n t ' ； -fco ^ ' :ぐ:'':二 
giv e,；'c a r e fu l； G o n s i'^ ra tio n  to.- tlae ;x3§vel^ptf^ht： ,6f ':: ■： -

•. in' • corme c t i  on wi^.h. t  he- ^e-edin'g;：： bpet*atidns' me'.e a-ll" sarii ta ry  ：'
■:re-qVl:r.さ f  gr■.包丄 应 ugh本erv./ : I f  a、sia l% & ter
.、sidei^a'bie 今]f .l iv e 'a n d , d reざs'©3 :mga-七，_prcibably :七q; 丑l:araath-,^
：：a^d.；;'feac.k,' would ^  te q u ir e ^ ：. T]ae|-'lpeal；C3- l-a ^ b te r  ssem s-^ rei,-
^•ra'p-le-• .-fc^e'-'destialls-les .̂-- be；：- w o r k e d * '： *•. : ■1 ' .



Some d i f f i c u l t y  has been ex p erien ce  in  developing adequate poulty  
p la n s . At the time I  was on th e  a rea  no d e 七a i l e d  blue p r in ts  were 
a v a i lb a lb le  but the plans were being developed in  the re g io n a l o f f i c e  
fo r  broaderand lay in g  h ou ses. A l l  a t t e n t io n  seemed to be d ir e c te d  
toward s 七a r t in g  wit h baby c h ic k s  tM s  w inter • エ  r a is e d  a qu estion  as 
to  whether i t  might; not "be b e t t e r  七 o b u ild  a 七 ：Leas a p art  o f  the lay in g  
u ni七 th is  f a l l  and in v e s t ig a te  the p o s s i b i l i t y  of buying some p u l le t s  
in  order th a t  egg production could be s t a r 七ed t h i s  w inter and no七 *be 
delayed u n t i l  a year from now. They seem ed.七o be i n 七e r e s 七ed in  th is  
id e a .  The r e g io n a l  o f f i c e  fo lk s  in d ic a te d  th a t  they would checjc in to  
the p o s s i b i l i t y  of buying such p o u ltry  s tocks in  the  San F ra n c is c o  . 
Petaluma a r e a .  D i f f i c u l t y  i s  a n t ic  ip a te d ;f in  th e  development of both 
the hog and p o u ltry  u n its  because of the sh.oj>ta,P：e of b u ild in g  m a te r ia l  
anti 七]l i s  may a l t e r  bo七]i  the 七ype of s 七ru ctu re  b u i l t  and th e  production 
plans th em selv es .

A^r ic  u l t u r a l  _ lab  or

Some of the Japanese in d ic a te d  a d e s ire  to have the women wsrk 
，in  th e  f i e l d s  w ith  七1b men. So f a r , th is  has not been permi七ted  as 
th ere  seems to be c o n s id e ra b le  r e s i s t a n c e  to  the p ro p o sa l,  p a r t i c u l a r l y  
toy Mr. Kallam , Farm Su p erin tend ent. I t  would seem, however, th a t  
i f  s u i ta b le  f i e l d  s a n i t a t io n  f a c i l i t i e s  could be provided th a t  p o l i c i e s  
should be formp.lated to  perm it such f i e l d  work by the women as they  
were aceu s七01ned 七o perform' in  th e ir  previous occupations • I  didnVt 
d iscu ss  t h i s  problem wi th  14r. S h i r r e l l ,  P r o je c t  D ir e c to r ,  but simply 
l i s t e n e d  to Mr. Kallam and Mr• Siimier t a l k  about i t /

担 -- _ - . / .

R e la 七ionshiJ)s between th e  Reclam ation  Bureau and 'the r e l o c a t i o n  
area  were not e n t i r e l y  s a t i s f a c t o r y  as Mr. Kallam complained because o f  
c e r t a in  p o l i c i e s  of the Bureau, The re was, accord in g  to him, a te n -  
day d e lay  in  f i n a l  dewatering of some of the - f ie ld s  i^hich r e s u l te d  in' 
l a t e  p la n tin g  of much o f  the c r o p s . エ am not sure ju s t  where the resp o n - 
包I b l i 七|res in  t h i s  m atter 丄ay. However, I ,b e l i e V e  th a t  th e re  should be 
a c le a r  understanding as to tiievd e t a i l e d  r e s p o n s i b i l i t i e s  in  th is  
m atter in  the fut-ure. Mr.■ Kallam a ls o  rep orted  th a t  he had asked f o r  
water fo r  c e r t a in  f i e l d  of "barley , and v/as 七old th a t  he could no上 hav© 
i t  u n t i丄 lie had demossed tbe d itc h e s *  This he did 亡our 七 irres b e fo re  the 
w atering f i n a l l y  a rr iv e d  and when he complained about i t  he was to ld  th a t  
the farm ers up the d itch  were dependent upon the water -for 七h e ir  l i v e ­
lihood and th a t  the War R e lo c a t io n  A u th ority  bad no such v i t a l '  i n t e r e s t  
in  i t .  However, the water a rr iv e d  b e fo re  se r io u s  damage was don© 七o 
the cro p .

Machinery care

There, seemed to be co n fu sio n  between the farm sup erin ten d en t and 
other p r o je c t  s t a f f  members as to whose r e s p o n s i b i l i t y  i t  was to  care  
fo r  th e*farm ’ m achinery• That i s  , whether the farm group should s e r v ic e  
t h e i r  own macMne-ry in  the f i e l d  an i r e ly  on t t e  motor pool f o r  major 
r e p a ir  jobs  whether the mo七or* pool group should tak e  care  of a l l  
item s of wquipment and s e r v i c e .  Mr. S h i r r e l l  seemed aware of the s i 七!！一



at ion as it was discussed thoroughly during staff conference while 
I was there and, I believe, resulted in a better understanding.
The decision was that the farm group should carry ont ordinary 
raatntentanc© and servicing operations and should rely* upon the 
motor pool for only the more technical overha21111ig jobs.

I feel that the farming operations at Tule Lake were being car­
ried out in a very satisfactory manner and that both the Caucasian 
and Japanese personnel were cooperating to produce a maximum supply 
of good ouality products,

Gila

1942 、

Some of the tractors and plows purchased from Tapp were being 
used at Gila to plow a portion of the 7,000 acres of alfalfa growig 
on the area* This alfalfa has been pastured all sunnier by beef 
cattle. There was only a small growth of alfalfa being turned 
under. Approximately 500 acres now being plov/ed will be available 
for planting to winter crops before September 30.

1943

Tentative plans for 1943 production call for the plowing of 
only about half of the acreage in alfalfa and for utilization of 
some 1,500 acres of new land. Mr. Dvaid A. Rogers, Farm Superia- 
tendent, felt that 1,600 acres of loiig staple cotton should be 
included in the production plan. However, Mr. 0• M. Lassen, 
Chairman of the Arizona State War Board and the Triple-A Committee, 
who accompanied us on the trip to the area felt that, both in the 
interests of the war effort and because of the production facilities 
available, long staple cotton production should be increased to at 
least 3,000 acres. We met Îr. Henness, County Agent of Pinal County, 
His suggestion was that we devote most of the land in excess of that 
needed for vegetables to SxP cotton. A final decision on the 1945 
acreage should b© delayed until a census of farm workers is avail­
able. A  3tu1 © of thumb for adjusting acreage to labor supply was 
suggested at five acres of long staple cotton to one picker..

Flax

One suggestion was that flax should be grown ±b  on the new land 
in 1943f also, as alfalfa is needed, to help condition the soil it 
might be needed as a nurse crop with the alfalfa a common prac­
tice in northern irrigated flax-producing areas and one that tkm. 
has been, "tried in. Yuma Coun'ty, Arizona# How successful *th.e pracbie 
was in that area no one seemed to know, but this and certain other 
practices were to be checked by Mr* Rogers with the experiment 
station authorities at the college.
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Preservation of Vegetables "by Salting, Brining, and Pickling

Salting, "brining and pickling are among the oldest^ tenown methods of 
preserving fruits and vegetables. Most people are somewhat familiar with 
sauer kraut made from cabbage and the production of pickles from cucumlDers 
"but do not realize that many other vegetables such asllettuce, snap "beans, 
lima "beans, cauliflower, onions, turnips, "beets and others, can also be 
preserved in this manner. Preservation "by the use of c-salt and vinegar is 
especially useful when other methods such as canning or dehydration cannot 
"be employed due to lack of facilities.

Place of salting, Brining and Pickling in the WHA Program

Preservation "by salting, brining or pickling has a definite place in 
the program: ( l ) L a r g e  quantities of produce can "be preserved quickly 
with "but little labor; (2) Little or no equipment is needed other than 
"barrels or kegs; (3) Produce can "be preserved temporarily, "being desalted 
for regular use, or can "be preserved, for an extended period of time; (4) 
Produce can Idg used in a variety of ways.

It is not "believed that salting and iDrining should "be the only method 
of food preservation or storage. Where climatic conditions permit root cel­
lars have a definite place in the program for storing calDbage, carrots, 
onions, etc., which are harvested in the fall. Without artificial refrigera­
tion, however, these cannot "be used for conserving summer surpluses of these 
vegetables. Such surnmor production can "be conserved either temporarily or 
somi-permanently "by salting or "brining.

The quality of leafy vegetables, green beans, peas, etc., when canned 
may "be superior to those preserved Td̂  salting, however, salted vegetables 
may "be just as desira'olG as canned, vegetables for use in salads or soups.
They may also "be desalted and used in various ways such as for mixed vege- 
taolo dishes, 'baked lima "beans, creamed, or buttered dishes, etc. It is 
therefore lielieved that salting, brining and pickling has a place in the 
food conservation program of "i?RA as well as has canning or storage in root 
cellars.

Eauipment and La>)〇r Required

Very little equipment is needed other than wooden "barrels• There­
fore, oqaipaent is not a proTjlem as is the case in canning. While the pro­
duce nust "be v/ashed and in some cases cat before putting it in the "barrel, 
it does not require extensive operations such as "blanching, filling cans, 
exaaasting, sealing, processing, cooling, etc., which are required in canning. 
The labor required, in salting or orining is therefore much less than that 
required in canning. T.ius, if a supply of salt and "barrels is kept on hand, 
salt-mg maj?-Idc resorted to when products mature more rapidly than they can 
"be carined.





Literature Available

The Bureau of Agricultural and Industrial Chemistry of the U. S. 
Department of Agriculture has recently conducted considera’olc research 
on this method, of food preservation. A copy of a mimoogrspned leaflet 
prepared, in the light of this experimental wor"k; is attached. Several of 
the State Colleges or Extension Services have also published iiif csrraation 
on salting, brining, and pickling which will bo found helpful. Farmers-1 
Bulletin 1438, entitled, nMaking Fermented Pickles," will be found espe­
cially helpful in making picklos. It is understood that the Japanese 
arc fond of pickled vegetables and normally pickled largo quantities, 
Doubtless much valualDle information can "be obtained from many of the 
evacuees.

Attachment
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PRESERVATION OF VE(2；TABiES BY SALTHTG AW BRINING

by

J ohn L« Etchells# Bureau of Agricultural and Industrial 
Chemistryi Agricultural Research Administration,
U® S® Department of * Agriculture, Raleigji» N« C*-

ajid

]hran D# Jones# Department of Horticulture* N〇 C® Agricui*- 
tural Experiment Station^ Raleigh, N» C«

INTR1QDU0TI0N
■ v ノ •

；!* Jtoy jpeopie are familiar, with the production of sauer kraut from cab­
bage and the pro'duction of salt-stock ̂  pickles from cucumbers# In 
these cases, salt is used as the principal agent in bringing about, preser­
vation# Preservation by the use of salt can be applied to other vegetables 
as well and should be especially useful when the usual methods of preser­
vation, such as canning and freezing, cannot be employed due to lack of faci** 
lities» labor, or essential materials* It is a simple and imxpenfeive 
mergency method 他ich may used to prevent the waste of certain vegetables* 
Due to the nature of preservation by salt, the final product does not riecos- 
sarily compare in general quality with that of similar earned products*

* ：- . ' . ' ,  ； • . ■ . . • ' . へ . '  ■ ベ ’ . . . . : ， ，‘ .' v . . ン.
* * - 命 * . 卜  *  y i  •

Methods ̂ of Salt Preservation

* へ . j . (Dry SaXting):
，  ハ …: 一 — V .

There are but two basic'^method^^f ptsjsermticm-depending upon the,：use ..1, 
of salt. In the dry salting method, dry salt is addfed directly to ther.vege* 
table material as it is packed• This bring白’ water oilt of "blie vegetable ma_ 
terial, dissolving'the sali; and thereby forming brine* .If a small amount of 
salt is used, an active acid fe3?mentatiorL takes place, TJiis process is brought 
about by microscopic plants called bacteria—«»in this case > beneficial bacte«»* 
ria**-*-which use the s\igars from the 阳吕 0七£11)'183 as food and produce acid• These 
tiny organisms are similar to thoso responsible for the souring of milk# Dry 
salting, using a small amount of salt (2*^L/2 to 5 percent by weight), is usually 
employed for vegetables that are readily cCtt or shredded, and that are high in 
•watet content >■ yet contain enough sugar to develop g. vigorous acid fermentation* 
A  preserving effect is- obtained by the combined action of salt and "the acid 
produced the fermentation# Cabbage and lottuco are typical examples of 
^inaterials that are salted in this inaimor* , Blanched snap beans is anot110r* 
Broducts presdi*ved by this tpeatmont have a tart flavor TAjiiich^s relished 
by many*' ' :  ̂ /  ’ン

If a large amomt of dry salt is used/little or： no acid is produced 
- since, tjî  aQjtd^ormin^ bacteria are unable to grow to any oxtont imder this 
conditioii* Certain vegbtaTjles7 aifo prOBorved? ̂wfeoirt of
salt (1 5 pGrcGa*b by weighi;) is u^od* Corni lima boansj caixd groon peas stg 
examples of vegptables coijtsidered to be in' this group# Whcri a iarge amouni; 
of salt is used# the preserving, effect is duo principally to *fcho action of 
salt alone* . *

• * , (Byining)
• •  *  ■ • . . 心 — * ^ 巧 ； 0 . . ベ . - . *  "  "  -

The other basic method of preservation by the u sg  of salt is called
brining# In tliis case tlio salt ("bririh.) solution is pourbd on tho* vogctables*
Water is thereby withdravm and tho brine bocomDS diluted# INIigii weak brines*^— 
thoso containing a small amount o f  salt««H^e 'u.s0^! ^  active acid fermDii*- 
tation takes place similar to that described for dry salting# strong 
brine s»̂ »**tho so containing a large aniount of salt——are U 3〇d| little or 110 
acid is produced* 3；n gcnoral, brining is used for bulky or whole vegetables 
and 1»iiosG that may bq .̂ow in water contG.iit# Also* brining may be used to ad«- 
vantage whore the shrinkage on the shape and struciruro of tlio vego**
tabXe material» caused ljy the use of dry salt, would bo unduly severe# "Far 
some vegetables 1 a wcak^trine plus a small amount of vinogar is used# The

〇-f vinegax to *fcho brino insures a desirablo formeii'batioii ond aids in 
^Lvc^pi^^ssible spoilage.



Precautions

The detailed directions given in the attached sheets outline two dif­
ferent methods of dry salting and two of brining. Bach me1xli〇d.is best a- 
dapted for use with particular vegetables# Study the metliods and directi〇3is_ 
carefully and pick out the method best sulifed for tLe vegetable or vege­
tables that are to be preserved#

The directions must be carefully carried out if a satisfactory； product 
is to be obtained. ""Ke vegetables must be carefully v̂eigjied out| the salt 
likewise must be weighed or measured as the directions call for* Pure, granu^-la te d  日alt siiouM be used. It should 2i6t "be coarse, nor should it contain any

ingredients such, as is comiiionXy used for tatle salt to pre^nl; caking* The 
following grades of pure sal*̂  are suggested for U sei ; ぃ

or *!Evaporcrfc0d 1*1110 FXa3£©M* ■ • ■;
"* ^  . . • . • 、 • * /  . ' ,  i *j • • パ . 「 へ • . 二 . . . .し  V  二 - -  • ■ + ' . ‘ • '  . ,  ̂ •

When tho dry sall/iiiS i s  usedji the sail? innsi/ be d istribu ted  ^
ijuiiforiflly tliroughouii i310 en'feir© in£iss erf vbge1；ab3^#- Do not us© .1;00 1111icli 
s a l t  a t  f i r s t s  ノ  *'-•；;：v ： ' '• t '• ：； - ; * ,. -  hi.：y

. . ,  . - ■  ■ . • ' • . • • こ  ：7> ■ ： » * • . • ： -y . -i- * • J "  ， へ . 〆• 、 • • • ミ  •  * J . i* 8
— I - ， -■•••..• ■ ■• - ■ -  • -. ,  . * ' »  .. • «  • ' . t • • V . • ， . 1J w

-Keep the brine 'surface fr^e frcM^tesects iand heavy s c m r̂ OTrbii*.:̂  ,/
价 '  へ ，. . , . . ： ' ■ < ，• • . • 、 ' へ ' ' . . ‘ ’ - . . : * • • • •  •••+•》 嗜  ' バ ン . ， '• ' *  へ ”、 r • -  • ハ ：

Brined Vegetables should； be repacJced shortly after tlie native fermeiitatioai- 
for the purpose of reducing the attention required and to assure the Icseping 
of 伽  produc“ 阳 r a perlqt.M<: 辨 怨 妈 一  也ゴま

Peas, beans, com, and greons preserved by brining should be cooked^e- 
fynd,b'a!ten:.' b isぶ Ss .soft or —hag an pbユ 

able odorr Thes6 reccMeiidaSons are made for b〇me-»caBH〇d products and ap­
ply t o  salt^presewed products aXso# < ：： *

一 * .  •. •• パ  '... • _ • ： • " ノ - ‘ ~ • 、 ハ ノ  : ’ ■ • •. .、 C . 、 バ ぺ : ノ • ぺ . 'i ハ / . .

Brin© or salis prsssirv'Gd v6gei?Ql5iL6'S* sucb aa po^s^ < U jjiq, bcajis* and； siio-p.̂ 
"beans, when pifopetred- for table use f sjay require- cojisidoirabiy inpre epoking^ 
than similar £re slx TGgo tablo s* Thi« * is particularly i?rup £〇s . the vogQ tables 
tlmt csre*mblaiiciiod (not scsulded) prior： to saltiiag, ©^ brinliis* ； .

• .... ぞ へ.-'.v:'::' くぶノ

.....t へ •'Equj.pnsat and ■ Stigpllgs ^ ;,-si ■:

... >  、 . • +  . • • • . V w i • ' ' ^ %  ̂ / "  ' , , * * . • - *  • < ■ , i  >*'" ■ •* • V ； •• J • • .，• ：’ • V  . 二 .
• • , - _ • . . . . . »  - ■* -.■'•• • 1 • ••* ' * ■* ： ' ■ ... • %  二 . . . . . ‘ •• • . .

- For  containers use sound, clean ja r s , c^Qlca> kqgs,： or-IsaiTG^s.#：- .I f  ■
sible usg woddon containers that are i>araffin〇4：；insido*. ； Do； npt usg wooden 
containers made of yollov7 or pitch  pine*. Covers refiuirod to  corsr the
packod^vegstables； p la te s , erode tops, or c iy cu l^ rp ie c〇s ；P.f Tid.13. do s a tis ­
factorily#  Other ncce^saiy item s! v ri sGalasr.；in〇as,iiri3̂  cup; p in t> ^u〇rt>\
and one gallon ja r s； clean , white clieesecloth； sharp laiivos； cabbage cu tle r ; 
pure s a lt  ( sgg grades lis te d  above) $ and weights such as paraffined brides exc 
clean stones othisr than l i mest onG#- - . . . >

Notes The d irectio n s fo t  sa ltin g  aad brining vegetatlo  m te r^ a l contained^SLero^ 
are based ch ie fly  on the ^Joint, U〇 S# Department o f AgrieulturG*i-N3 C〇 A gricultur­
a l  Experiment S ta tio n  in v e stig a tio n a l w rk  on food prosorvation. Hoivovcr/tho 
following add itional sources o f inform ation on the su b ject have bG〇n :consiilted. and 
acknowladgment i s  hereby mado fo r  the yaluablc suggestions usodt** r 

{X-̂  "Proservatioii o f Vegetables by FerraGntation aiid Sal'birLgttj  Farmors'
B tO letin  No# 881, JJ9 S* Dept, o f A g ric ., V/asliington, D# G# (1917)*

"Making Fermonted P ic k l〇s rt# Farmers^ B u lle tin  No* 1438, U〇 3 〇 Dept, of 
A g ric .* Washington, D* 0 • (1927)*

t i c k l e s  and RG lishesw» Bullo^in No# Y« Stato  Collogo o f Agcic*#-
Ith a ca , Hew Yorkf (1937)# , •

b r in in g , S a ltin g  and ICrauting'S* No# 293> Georgia Agric*
Extension Sfervice, Athens, Georgia# (194-2}•

"Prcsorvationr o f VegGt'a'bXos by S a ltin g  or BriningM, C ircu la r  Ho* -119» 
Montana .Agric# Extension Sorvico j BozGman>-* litontana# (1942). 1

"S a ltin g  and Brining VegGtabl£?snt C ircu lar No* 4 78 , Missouri A gric. 
Extension Service^ Columbia, MiBBouri# (194*2)*

^Pi^serving Vegetables by Sai"fcingtt> C ircu lar No» Extojision Sorvico 
in  Agric* and Hanie Economics* Urbana^ I l l in o is #  (194-3.)# へ -’

P re se rv a tio n  o f Vegetables by Sa ltin g  and Brin ing1% P u blication  No* 
Extoi^tcm. Soarvico* Colorado Stat© Collogo* Forij C o llin s» Colo# (1942.)•
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; PRESERVATION BY DRY SALTING-

Ai gsing a Jtotount of Salt (2-1/2 to J» Percent by Wei^it) »

Bty salt preservation of vegetables by use 
^  a* small amomt -of salt is practiced e2>- 
tensiVely by conanercial concerns and in the 
h心 細 ；fo# the production of saner kraut £com 
cubage# This process results in the produciioa 
of acid gnd gives a distinct tart flavor to the 
fiiial product#

~  一  .

Snap "beans ,

Beets

Prepqiyatloii of Vegetables 

. Select £r9Sh»» squM  material* ’

Trim' off outside leaves of ca^bba^e anel lettuce heads, remove ccxres and*qtaair&er* 

Wash root vegetables and tfim off t〇.psf
, ；v ■' ■ ■ ■ , •- - ：v • •

Blanch (soaid) snap besms about $ minutes in boiling water or steamer and 
cool promptly# Siiip ih e beans qnd cut into short lengths#

一‘ン ， ぃ、—- -■ •

Salting Procedure ' フ

After the Vegetables have been prepared* proceed , :•
as follows t

1« Cabbage, lettuce^ turnips> and rutabagas： Shted with a sharp knife or 
c?utter and pack into sound, clean iars^ ipocksi 3cegsf or barrel^> 
allowing one-fourth pound (4-oz#) dadh 10 pounds of vegetable* 
Distribute the gait evenly duri!^ the filling of the container#

2* For allced beets and snap beans^ distribute evenly ©ne^half poomdi-- of 
salt (SwOZeT^Mith each 10 pouad日 of material packed， M d  8_o:z* of 
household vinegar for each 10 pounds of snap beans#

3* After the salt-vegetable mixture has been, packed into the contairier» 
place several layers o f cleant "White cheesecloth on top of the material 
and tuck down the sides* On the cloth place a cover thai; fits loosely 
inside the container# A plate* crock t〇pf or circular wooden top vdll 
do* . Weight the cover'well so 1；h/e brine that is formed vrilll 3?eacli七he
cover witMn 24 hours#

4» Store the containers la a cool place {?0 to 75°  An acid foxiBentatloii
starts shortly after the materia,l is salted 02id wilX cojitintiD for 2 to ^ 
weeks#

gamovtil of Seym

A white stoface scisn. will appear on the Txcine surface within a few days* 
Kee"D this scugi romoved# If allowed to gcow unres^rlcfcGdi it will not only use 
tip̂ the cicid produced from the formontation» but will giva Off a bad odor and 
may result in an infeilor fermenlied product*

Scxsa and insects .may be easily reioovod "by the followijig proceduros Remove 
the weight and covor* being carefuX to avoid mixing the sc\m  with, the brine# 
lift the cloth, carefully so tliat tlie surface materiaX (scuaa) is 110Id on the 
Cloth and the brine surface is therelDy cleanod# Wash cloth> coverf and 
weight and replace "tliom# If scum dovelopioent is rapid» 1jhd cleaning 
operation shoiiXd be carr^od out aij about two day intervals#

Cabbage

Lettuce

Turnips



Storage of Preserved Material
. . : ，. ' • . . ■ . . ぐ . . ‘ •' ；' . ソ ー ‘ 、 .
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After a fermentation period of about 2 weeks it iis dbsii^ble to repack
.... . ハ ' . . . . , ._〆.'•、：•） 二’.；：• r”’f

the fermented material inta snialler containers foi1 storage purposes# Pack 

clean glass Jars tightly with the material and fil2-r to witlxiii one«-fourth to 

one-half inch of the top with brine from the original container* If there 

is iiot enough of this brine.j m k e  more brine by adding 1 ounce of salt and 

2 ounces of vinegar to each "quart of water* Partially Sfeai' the jars and 

heat in a boiling water bath# allowing 25 minutes for pints and ^0 minutes 

for quarts* After removing froni the bathi seal jars >fcigh.tly# This process 

is not intended to take the place of cookingi bt>t it dô is Help prevent 

undesirable change,s iJi may occur when it; ̂iŝ

larger container，exposed to tiie air^ for long periods :r 一  . …

；v； UsoSv©|f the Preserved Material ；ci .

Vegetables preserved by this inetliod may be served alone or according 

to recipes for sauer Israut*



ERESEHVATION BY DRY SALTDTâ

U^in^ a Lar^e Mount of Salt (lp Percent by Wei^b.t)»
一 •

Some vege tab丄es axe best prep served wlieii a 
considerable amount of dry salt is used#
The legumes, such as shelled green peas* 
and shelled lima bews*fviaay be placed in 
this group# Little or no acid is pro-* 
duced d\n?ing the fermentation at this 

• salt conce^rbration* „ • • > . •

_• • i ノ • . Vegetab：Xe0

Corn Llmsi beans'H

Peas • , . ：3tiap.y beans

preparation, of； VegetaDles

Select fresh, tender f .carefully graded ̂ material* :
• . /  ' «  . . .

Husk corii^ remove sII^k aiid bpil IQ minutes..-to set the. inilkjf then cut 
.from, the cob* _ ! '

Shell lima beans and -oeas*

Select a:d咖 li細 . . デ.过 .“ぬ ぜ セ b也 ず f 衡 snip off ends* 
and cut or break into, short, lengths*. • • • •

For best results> peas* l̂ jaa 1xeaji5-».,.and. sgap "beanŝ  sliould-.be -bXaaohed (scalded) 
in boiling water or iii a'steaider about 5 minutes prior to salting* This 
treatment results in...a better product# •• / v . ‘ - •

, Salting Ecpc.edtaxe . 二 ； て.”
-せセ抑''ih^'.Wge七頌les hdve "been preparedf 
.proceed.asfollows：r ン*. .. •: •

1« Choose sound, clean containers suQh-^s-glass 〇3?o'dss> kegSi'or
barrels^-61ean thoroughly• If possible# use wooden containers that are 
paraffined inside • Avoid using containi©rs- tk§L,t ■ gi?©- m^de*' of yellow or 
pitch pine*

2« Weigh, out vegetables and allow pounds (about 2̂ »X/2 cups) of salt
for each XO pounds of material* Then put a layer of vegetable and 
cover with an evenly distributed layer of salt*. Continue in i/his maimer 
until the container is aljuost full# Do not add too much salt at first#

5， After filling, place on top of the salted vegetables several layers 〇t  
clean, white 丨 cheeseclotlw Place on the cloth a cover that fits Xoosely 
inside the container# A plate, crock top, or circular wooden top ?dll do# 
Weight the ccyver down well ivitli paraffined bricks or clean stonos so that 
the maijerial will be pressed dcwn finaly and "the brine formed wiU. rise 
to the cover within 24 hours*

4* If sufficient brino is not formed, prepare a strong brine by dissolving 
1^1/2 pounds (2«l/2 cups) of salt per gallon of water and add enough of 
this "brine so as to come up over the cover about 2 to 彡 inclieSf

5* Stor^ the containers in a cool place (7〇 七〇 5*a) and feoep thB Tbrine
level up if necessary "by adding "brine from time to セ1!〇6 (prepare "brine as

v described i a 4 k  .

6 • Eee|) the brine surface な ee insects and any surface growth•

Storage of Preserved Material；

After the TaubbXing has <3easecL> (this may take several weGks)* it Is desirable 
to repack the material into simllor containers for p3?〇l〇n^od storage* Pack con*» 
tainers tightly with the presexvod jmterialj then add brino ftom the original 
conijainer up to the top of tlic Seal tightly# Do not heat* Hubberizod
jar caps are not rcquirecL； caps lined with cardboard a3id having an oilod paper 
surface will do# If there is not qnough of the original brlno to ccxiipXote the 
repacking* thou prepare new brino as described in 4«



i • Removing Salt

Vegetable material -preserved in this manner requires removal of salt 

prior to cooking and serving# This can be donie by covering "wltli fresh

■water a i ;七11© ra te  o f one gallon 4;o ■each found o f sa lted  m ateTiai and allow

to soaJc overnight (at least 8 to 12 hours)* For one-half pound o f salted 

material use one«*half gallon of water*

Uses, of Desalted Material

The vegetable m aterial/after the sal^hAs ^een reBK>v©dy-~cajLĴ --5eisced~-•一- 

in various sucJi as ‘in cdxed ve辟table dishes， Vreaiaed style’， or in soup

mixtures. '▲

Uses of Material without removing the Soj.1；

Xf vegetable soups are served frequently and in considerable amounts, it 

is possible to add the salted material dfrectly to the s6up stock# Here the 

salt content of the vegetables is used1 i;o season the soup« Por two quarts 

〇£ soup add about one«*foizrtli pound Gf ̂saXted vegetableis# For 1 gallon of 

soup, about one^ialf pound of salted vegetables can be used directly# Using 

salted vegetables in this way avoids tlxe losses in food value * accompanying 

desalting or soaking overnight* «



H?ESERYATION BY ERINItTO

A# Using a Weak Brine (5 Bercent Solution) Plu^ Vine^irA

Some vegetables can be preseived in a weak 
brine (5 per cent) in combination with Tin*- 
egar* This results in a fin6.1' product hav- 

- ing a： decidedly acid taste but ratlier low in 
salt content#

Vegetables

Carrots
' ；. /  * / *  >  » -t" • v ， ,• • >< •
• ' • ' • ►* »  *-■ * V • " • 乂

Cauliflower 

Snap beans

Green tomatoes
r "f，.

Ka l e  • . .  

Turnip greens 

'MistEt^d 'gjrbdns

ハ 今 、 • ベ .,〆 •». ■■

Beets

. 一 一 * • *’. ' trfepâ tiliiioii t)f 'Ve^ta-bles ̂ ::ビ.

Select fresiî  tenderi dai^i^xi^'^btd'bd'"laa^drlaX^  ̂ .a.!' r-3

In general, prepare t'lie vegetable^ ' a s u s e  r>-

Wash lea^ ve多etables several 二of grit.

The snap beajis (a' canking' VariotJ*) 'sKould 'be -mshed thor and 'my' be used
他 olq 网  cut i如 。...pj^Q坪 • .Pipy 琴11〇沖d bp "bljmcheも (scalded} $ miimtes in a 
boiliiig water "batli br a siJe'iim0r and hoofed ̂ pro&pfly*' : in steaki is

Wash carrots， and tom/boes, *birb do not slice•
» . ’rvmi. '!M: r :：; ^ :.;4：' < "..-v ^

; て二:'..。 ： ： , ■ , , ,  -， ^ ，^  ,..ぜ … セ ：： だ.:.二
.^^tor the vegetables, have been.properly prepared,
"proceed as t o U c m s i' Ji 1 '-rr； ••"：•• ^ .： .•/：■ ■べし:' に

' *  ； • ,• J.  ， # • • _ 、 •*. _ 、• パ • . ム  〆• * • 〜 * ,  ， 、' r» . _  •

丄參 Se丄ect sound container治 'suclr‘as iarfee glass す bi^cks汐1ce*gs,:-or ■bajjrels • 
and, ,ale qn thoroughly^. If. pqjssibl,e?. use wpoden containers thĉ t are par a - " 
ffined inside* Avoid'using wooden'cdritainors-n^de-of yellow^ or pitch*pine#

2m Pack the vegetable mateirlal fi'5t7raly' into tlie* container' iintil nearly rail# •
On .top of tixe p̂a-clced..yGgqtat)les .p̂ ace spve3?al layers of clean, whit© cheese-* 
cloth and tuck down the sides* : On tno cloth pxace "a cover'lihat ̂ its •loosely 
inside the container# A plate, croclc top*_.pr, circular wooden top \vill do* 
Weight the cover dom well,us&含 ;̂ ii/affiile'd or cfleari 古tones, »so *blia七'
tlie vegetable material vdxi ?)?P .pross^d. downt-みや ̂ -nr » ；■%. <fc*ue< bjpi* i|fcs

3» Prepare tliQ rf.Qr addijig *t〇 th.e. packed vegotables as follows； Dissolve
one-half *po\iad' (ab6111; j/4r ciup̂ ' of viali; i£' i* g^loa of ̂ mlK>r ：- -
beon f^de# ,®int (8-oz#,) of household vinegar (4 to  ̂percent
strength "acetic acid)'* The afiibiui't'' dt brino nc^^sary to prepare isdl3>-be • '•' 
equal to about one—haJLf of t.h〇 .volimiG of vegetable material packed. For ez— 
amplo, if jT 10'^Lll〇3l'''c3?6̂ -,'df 'iaaterial '-Ms-^ooit packed^ ;ab'dut •• $■ gallbii^ » •-1" 
of brino will bo roquirod*

4-* Four the brino over tlxe vegotablos until it coraos up over the weighted cover* 
ェn iihls 七：1*<3压 13116111;，no furtlior salt is required* Store containors in a cool 
place•

Removal of Scum

A vifliite sirrfaco scum will appear on the brino surfaco in a fow days* Kbo*D 
this scum romoTGcL* If allovrod to grow unrestricted tho material may spoil#

Scum and insects may be easily romoved by the following procedure： R ciodvd 
tho W3ight and cover, being careful to avoid mixing tho scum with the brino* 
lift the cloth carefully so that tho surface gciun is hold on the cloth and tbc 
bring s\irfaco is thereby cleaned* Wash cover, cloth, and vroigiit and replace 
them* If scum dovolopment is rapid, tho cleaning operation should, bo parried 
out at about two day intorvaXs*



Storage } x .： v：
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•After a fermentation period 〇ガ ab如 t tro 猫 故 Sr it is 4fesi於！1bie〆 fot; pro_
♦  . 八 . * : • . し へ .  ) . ■マ-，. 一 ：、

1011ged storage purpo日©日 f to repack the fermented inaterial into smaller containers# 

Pack clean glass jars tightly with the fermented vegetables axid fill to -within 

oixê fourtji to oneWhalf incli of the t〇p vdth brine from the original container#
. . . . . • ■ へ - 乂  •_ . . C .C *•.. i * ■* . ■ ■' • *• - •■ ' '

If necessary make new brine as deocribed in 彡, Place the partially sealed 

jars in a boiling water bathi allowiaag 25 minutes fop pints and J>0 minutes for 

quarts* .After removing £rom the water battij coijgjiete the seaXingf TSiis process

i s  not intended to take the place of coojldngf but i t  does help preveni; xmdesi2>»

able changes in the material and losseis in  nutritive value lajieii the m te r io i
二 く . ， ' ぐ . 、-.〆 '•,, -p - ■' \ 、： ’• •• • ，• ぐ 、. ‘ i' ソ .••. ， ： • ‘ . . . .  愈  . ■:

ia ieft in the larger containers tmd exposed to the air for X〇as periods of time*
i ‘■ イ ：：》.，，：?• • ' へ r• • •一 .  t •* .rt. • ;• \ ： Cc ..•ご?..-、 令 ；: . - ，i* V ... i "*v ぐ . . 、‘’’ . ” ；
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Material preserved by tihe woJk brine method d,oes n ot ordinarily, require 

desaltii运 致 tor: to coo歧 iig fdir:'us©i» Rinsing weXX tp,5'■water ̂ iihQii covering
、■•• • '  .''t , . ..... *v ••、 . . • ハ マ • • 卜 ' ' 广 へ . い '  ' r 、 •'• . .： r  •： - f •■* * .' . t ： • * "  ' i； 办 ぺ

with fresh, water and coolcing should reduce the sa lt content enbti^ for the av̂ - 

erave ta s te • Howeveir# the vege令̂ble’s î idove'd 选 ❺ . 二 へ よ

definite把  acid tas切 • A portioniセ*尬 be boiled off durii^g cooking? • > .

alsof some will go into tfeo booking m  Sveii so, final cooled product 

may be noticeably acid# Many people relish, this acid flavor Jlii CGrtxiin cpolcsd, 

vegetables* If it Is not desired in tiie cooked J)^oducts# it be ^ocessoiy
•> • , • '_ 乂 ,l ■：. « i ' f , ' .  ■ - - > •■ '  -.»•• «• •*' f . • * i i 4 • »  ；.v • ■• .* * •  ■> »■■ ■ •: •.:+•- - : . . . .  . . . . . .

•• 、• 、 崎' • • 1 パ . — .K* ..! . = * . ' . ，v« *#' ,• • 4 .■メ . ’ . ：• r« - * -S .. . . ■ • ' ベ ブ ー - 、•• 4  • ■-、 • • •• . ■ .Sy. ^  A* 、 . - • ■ - . • •

to 5〇ak セ]1(3 material (using pne 05? two c310ngos of fojr q sliort; time prioj：

to coercing# fo〇<5* v&lu© ;of i^e m  dhd- ̂ oxiXd̂ ^

"be acro:l̂ e4, ：if ::》dss也 !^,'你 '.被 加 66&.'::七〇.、:^扣13^；>1̂ 1('._:’へ.レ.
. •  ■•■ ' •• ' ；• .-'r ■ ■ ぐ " .  t ■■ •■" '■：  ̂■ \ T  < r* ■ ***■'• • ■"；' , / - ；• V  - ； i - 妒 ン ....- し . . ， •• '*； .、. ; . メ, ' ■' .

. ■ ' ■ i . . . . し.■又‘. * . »•.二. -  •.， . . ■ . パ . づ  V  '■、《.へ.. フ ••,， ，，■'• • ヘ ノ  i r  . * , . ' » »■ - '  • 中 . - •  _• ■ v ■ . 為 、'..,'.• - 〆

Uses *of tKo P^osorvod Maitprialr' :ソ

\ ■ ■ . ''t ' . . .

As indicated aljov̂  paî  served firs^ rinsed "wpli T

"with. vjatGT  ̂ T&ef can i；hen se^o^ jiho
. , ' ,i • . • ぃ ' . . ■■ • • t i • •- ' • . *■ • .■»■•• .•■.< • •  J • ' , ’ ••， ■ i ( ■> '» ■ ' ^  ' ■1 V ' ' '■ •

* > •  ' v. • v  V * ■ 乂 . ふ . ， . バ '  . : -ふ. 1 <w *   » -  ■->' -



PRESERVATION BY HRININa

B« Using a Stroi]^ Brine Solution (15 Percent Solution)#

Some vegetables iJliat are to "be preserved
in tho viiole state (uncut) or .without 
shelling, such as peas or Xlraa beans
in the pod, ar。"bcijst handled by covering 一 

with a strong brine solution (1^ percent)*

* Vegetables

Green peas (in tho pod) p〇ppf〇r liulls

X d m  beans。(in the pod) . . .. Cottx on c0^

 ̂; ' Onions (silver .skin typo) ； Snap "beans

:USho'lG' caulifloŷ oi* : : . Carrots

■ •■；：.• ；î  , ； . ； ： . Pro^aration： of Ve^ctaolos

Select frosbi toi^orj carofuily graded matorial*

Remove 'out aar - sklfl" of .the ̂ pnioJiS ' C<3ry)« .........  .
----- - - j， .̂ .v- - i.-,rr：vr〇 ； ,v-

Trim c f t e  0 of- s,ta*l̂  and putor. loayos# ,

Cui p〇K3〇rs in half i rornoYe- 〇〇??〇 ：and. s eeds,#:
知 ! 丁  、 メ ふ : . . フ ム . ； . . . . 厂  /  r . • • 、, . ； . . . . . .

Husk c oahi* wremove silk #： ：imd-： bpil / oô s- 3.0 .minu1；o s t〇 set the jnilk*

Blcaich Ucald) smp beans 5 mimtes in a boiling TOtcr cool

froraptly* ~ ~  ^

一，..； 二

Aftor tho Yegotablos have bbeji properly <•'''.レ:.’、.マ:::..ぐ ..ハ̂
* " '■1 <  ̂ ' preparodj proQoe^ as follow j . ..

Soleet sound containers such as j ^ S t  crockst koQSp or barrels and aLeau 
thoroughly. I f  possible us。 woodon container日 ore paraff^Jaod、inside-
B© sm*e t M 4  t如 yiareこ 触 !b pirî ».

• ‘. ' . 〜..一一一 ... -

20 货 故 tk。’ 你 取 tafeie's 纽 t 〜 你 e.;.?o坤 钟 與 で W 节 i l 加 迎 峡 M a .
record of tla^ ^^ght of tlao matorial vp-d jp^ Pilace 〇3i top^df tno 
vogetaboos ' so^GirSx 'l̂ yGirs oV * ' wfeito ^Gpsoclo.tlif r Placo on. 1；3i〇, cloth 
a cover- fits loosely iusido thG contaixLcr* Woiglit tixo 〇dv〇3?* d . o v s / n - . 
using phyaffinod 'bri'ĉ ' or cldon stonos-j so that î jp yogotable ii^tGrial^ ̂
"bo p ?:gss〇̂ down fijraJlyt

,3* - • a .strong bri^G as follows $ Dissolve X^X/1̂ pounds ofs^Xt (2«»l/2,
cups) in. I gallon of water (usq 3/4 povu^d of salt .or V*X/A clips poy 2 qi^xts

„ •.. of water.) • .. Tho amount of brino nocossory to prepare vdlX bo d^al to^about 
0110*hoJLf tho volvuno of KiatoriaX packod* Por 〇2CuiipX〇f if 〇. 3.0 gailou 
voge*babXGS has boon packodf aboul; 5 go-llons of isyino ^ 1 1 "be required# •

4* Pour IjIig brine over tho vogotablos until it comos up over tho ■vvoî Ltod covor 
about 2 to 3 inchos* Bg sutg that 0110u^i vjoighi; has boon put on "tho covor 
to ]«:〇〇■〇 tlie vogetables undor tho bring*

5# In order to maintalji tho original brino strongth# salt inus*b bo added on i/h〇 
c〇"WDr| othorwiso tho brino vjill \>qqotsd diluted#

For GVGi*y 10 pounds inatcrtcil packed and brined woigh. out l*l/2  pouads 
Ĝiboul; Z^X/Z cups) 〇t  sqX1j» HIslco the corrocfc gjacmiij of soil; carefully 
on the cover of the container^ Avoid lotting the salt go d o m  tho sides 
sinoo this will result in a strong layor of brino on tho bottom#

7* Store containers in a coo!t placo (7〇 tr〇 15^ ?• ) °̂°P briao lovĉ r
ab^Yo tho cover "by adding brino from tjjUao to tjjjaot (prepared as do^cribod in



Storage of Bi?eserved lilaterial

Keep the brine surface free from insec七s and any surfcice growfclx that may 

form# After the 'bubbling has stopped Jthis may take several weeks) it is desir** 

able to repack into smaller containers for prolonged storage* Pack <j〇ntainers 

tightly with, the p2?eserved material, (first removing, the. IjLma beans and peas 

from their pods) and then add brine from the original- container up to the top 

of the ;}〇■：?• Seal tigjitly* Rubber or mibberized types seals are not necessary* 

Caps lined with cardboard and having an oiled surface will do* If there
f •： ： T. _ * t

is not enough of the original brine*to complete the Repacking, then prepare 

new "brine a日 described in 3* » •

Removin|! SaX^. :ミ ， . ，

Tegetablo material preserved in. this meomer requires romoval -of- solt >̂rioy 

to cooking 01id serving* This can bo done by covering with fresh -water at 1310 -

rate of X gallon for .each pound of salted matorial and allowing to socOc oyor*- 

night (at least 8. to 12 hours) # ： Jor one-half pound of material,uso onG«*half 

gallon of water (2 quarts).

Uses of DosalijccL Material ..__

The vegetables, after removi^ig t3ae salt, be served in various ways 

such, as for mixed vegetable. (JLisheŝ  baked lim-beons* creoraed style > buttered#
- \ - -へ——:パ'.ノど..'..v . ' へ.…ノ . . . ：..： 、 へ .， - .

ond for soups. ...

^TJses of Preserved Material Without Removing the Salt

'つ..ン , ，' . . , ' , '■ ...- '二 . .•ぃ
If• vegetable soups are served fro^ueirtly and-coxisidorable 0 4 1 1 0 it 

i3 possible..to add-the rinse4#.ancl. drcii21ed salted vegetables directly to the, 

soup stock. Here the salt content of the proseirvod rmtertal wuld go to 

seasoning *bhe soup# M d  ond-fpiirth pound； of -salted material for two quarts of'
,  * v * * * い 、、 ザ ， • . ' 、： . / - » .

soup# For X gallon of' s6ut>, about one**Iialf poiuad of salted vegetables 〇an be used# 

Using salijed vegetob丄es in this avoids the losses in food value *iiccoiEpimy_
：: - -  •/ . . ぐ. ■..レ . ... .-.. ■ • ,.

lug desalting or soaring. ’



UEIfORAKDUM

July E# 1945

TOj Mr* James 6* Liadley 
FROM i John A« Hademaker 
REs Farm Prograa

Th« suggestion of the evacuee farm leaders thmt only th〇8« 
blooks which provid® * stated minimum of workers for th« project 
farm shall be furaiahad with produce from the farm has r#%oh»d 
my mtt«ntion# Sino© «vrou«« attitu d es ar® oritio& lly  001100r»«d,
I conferred -srirh Mr. Sponoer, »Hd with several leading ©Traou©®* 
who hold positions of ro*pnmsibility wad authority . TJpon th« 
request of Ur. Spencer and the suggestion of the other person* 
with whoa I conferred, I  m  sulsmitting my observations and find- 
lag sf aa<3 a f«rw suggestions which I hope w ill prove helpful*

( 1 ) Th« 8uoo«8s of any pUn ia aotually getting peopl# out 
on the farm w ill depend upon (a ) i t *  iatrlaaiio qualiti®*#
(b) how i t  i» presented to  th« community. Eow#'*or good i t  may 
be, much w ill depend upon how i t  is presented* *his is  partly
du« to  the fac.t th a t aayoia© who hms had 氟》 active shfere waking
any plan w ill b© more energetic and enthu»da»tio i»  carrying i t  
out, and partly ft re iu lt  of th® hubitual ways of thinking and 
acting of th© Japanete Am»ri〇^ns* After iouadiag out th® grouad 
rather care fu lly , X ®u»t  report th at *n order from the top ia -  
oorporating th« plan mentioned above w ill aot m^otvarith mafth 
suooess. I f  one th« other hmnd# the cowaunity goveraing body is 
called into aotion aad g i v «  authority as wdll as r««p〇a i i b i l i t y ,  
*om# plan—pos*ibly th is  on«—which w ill work h»* fa ir ly  gP〇̂  
likelihood of being put into suoceas^uX operation* I f  Mr* Sp«a» 
c«r and Kr* Inouy# appear before the C〇Bmaaai1y Council, present th* 
problem and the f*ot« concerning how many workers are B«ed«d# 
wh»t ki»d of work xaust bo dou«# e»<5 th© la ok of AVRila^l® workers 
to  do i t ,  aatd a*k fo r suggestions to  m««t th« problem# making i t  
plain th at th© solution i« the responsibility of th» vhol^ eoasnunity 
and aot of th® adaiaiatration  alone, som#o»« i* bound to  〇〇«• 
forward with a Usable p laa. I f  not, Mr. Inouy# should ask whether

C o u n c i l  might be 象'bl® to  u s *  th is  i(3«象 七 © dUtribut® th«
burd«a equitably ft»d invite th« Cou»oil to  take the neoas^ary 
steps to  fom ulat# tad onrxy out some plan* Such mi appeal, 
ourried to  th« block iwuuiger# a lso , w ill Im-v® much mor« likelihood 
of getting people out thua w ill order fr«R the top directin g
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oaoh block to «upply a giv«a amount of •aforoed labor* If the 
oommunity govaming body ftad direots suoh « policy4
¥ie oomnniaity will cooperate, partlculurly where exo^llant 
■hip such 氤8 七hat of Mr* Sp6110ex* hftit 氤Ir^Ady boon 她 do 
I h«T« listened to elcquttat ftiid effeotive appo&ls block msna- 
gers, blook le«.der*# and eounollmen, to which th«y irare inspired 
ty the exan^Xe set by Mr. Spencers "If Mr, Spencer really thinks 
th« situa七ion i纒 so th魏t h« will himself jump on a tractor and 
drug th« "wheel« 霣round# th» least we can do is to cooperate a.nd 
do 氤11 w© oaa to get th# work done*11 Several of the perso&« who 
had wlunteered for farm work cited this ewimple to me ks the 
reasoms for their volunteerlag.

On th® oth#r hand* If It appears to the evmouees that thoy 
mre being shovod around again, they will wfail to coopermte'' onoe 
mor«* It is imperative that f&ots rather than threats be used*
The issoi in partioular react v©r,y strongly to ftHjr awgejestiong 
that they will b« Eiade to work on the farm or not b© fed* They
aaay « y  with pretty foreefnl (JetorminatioB, *Th® goverament ha讎
puts us ia here asd I t  is  th® r6spoxi8iblli1:y, of th© govwnuaent; to  
see 'tha'fc we *ir© fod • Th® k#ii ia  prison who &re serving sentonoes 
for Crimea they have ooam5tt©d are iaweys f«d» We have not ooramitted 
any crime. How can th© gowraaiont *void i t s  responsibility to feed usT 
Thut is not ju « ti〇d# but tyraaay. We w ill ftpp©氤1 to th# Spanish 
Consul, and do everything w« o«ia i f  they try  to foro® u s .11 Whether 
they ^re ju stified  or aot i8 not th« 取戴in ocmaideratioa. Th» main 
t*hing to  not« i t  th a t iw oaa mtiks & lo t mor  ̂ progress through 
method* of leadership thaa through ooerelon* I f  w響 t r y  the lu t te r .  
we* 11 have the sort of situ氤tiosi on cmr hands th at v e , both appointed 
personnel »ad the eonstruotiw  ooamunii^ »Taouee l«Adorsf 
been working hard to ardid* X take i t  th at our objective is  to  get 
workers out cm the fimn irhilD h瓤 poopl. to  l i 如 .\mder • 
dMtocrmtio system. I f  買》 m » t to 氤oeompligh th at our
best opportunity w ill be means of a d«aooratle approach suoh 
as suggested abov«« I do aot aay th at th »t appro#ch w ill succeed f 
beoause several pr春vioug 癟 huve f歎il©d# aad the Council and
comiBUiiity may tak« the point of view th at com© to them to solve 
pfobleae thfct we fiad w©*r© lioked on, aad th a t in other cataog 
w« ju s t te l l  them, ^ W e l l , i f s  going to be th is  wnŷ  whatever you 
think 氤bout i t I  might add th at there are scvorfel i&trinsio

nboiit th# pliia proposed* which will hav® to be over.
〇〇a»* (ft) Suoh questlo&s as the number of &bl<i-bodi«d persons wljy〇 
oan work a t  fa r  labor in eaoh blook w ill h&ve to  be cLgoertained; 
th e ir  «e6etttiality  in th » ir  present jobs w ill hav® to  be 9valun- 
t#d—♦ tusk which Mr* Kxiodel Is now doiagi 觀ad the number of workers 
who can b« tr&n隳furr❹ d to  f 象no labor d®termia«d* not on th# b«»li
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of at. prior UBiuaptions* bwfe oa the Tsasii of th® fcko î relatisig  
to  each blook* (A case in point is the di*oharg8 of on# stoker 
from <l blook to  make hist available for farm work; th is  nua. vras 
67 years old# re tire d %frc»n active labor for t©» years, and un** 
able to stand the phytioftl strain, of Tiirm labor* H» stayed a t  
home for a week» th«& heard of an opening as Jan itor, aad secured 
th# position* H® has b«6n doing th is  light but useful work ever 
6xno«» He sugge»ted th at i f  they had want«d to lay off a stoker 
td  g參t  a farm worker# they should have laid off somoon© who oould 
do farm work-*«or i f  a l l  three oould do l t # porlmps ob
■the fkm work and stokiag u*tsU f a l l ,  when th#y w i l l氟11 be needed
oa th« stoking job again*) Before th» Counoii 〇r  any other i» -

authority daoid*d thatta otrtain ©uiaber of workers will 
have to bo forthcoming from each blook* it will have to b« con» 
▼ixioed that th«y are actually existent, or reseataeat against 
an impossible progr®JB will nriS9» Th® bft#io d&*tsi saist; b* socur©d 
before aayoae ottn b« oonvlnoed. (b) The r ight of any authority 
to puaish children and old people and other* because those member* 
of th® blook who oould work Oa th« farm will not do bo, or the 
justioe of suoh » procedure# if open to som* question. Thi癟 
i8 another inatanoe where persufision and re%fi〇a would seam to 
be superior to foro«* (o) There is at least some likelihood that
th« gpveranwiit of th© UBit«d St技t®8, uader th© Geneva protocol.
is  respoasible for feeding the evaouees whether they work or not.
I f  the evacuees are held not to  bo covered by th# Geneva protocol,
then ce rta in  Uws Agftixist eaforoed U bor might be 瓤pplic&bla to  
them« AgBiin# authority may be pr«s®at to  carry out suoh a 
gram, but some plan worked out through voluntary cooperation would 
*ide«t#p th is  question and avoid coafusion, d i f f ic u l ty ,  And del»y*

For th«*_ rtmaems I doubt gre*tly  the ad visability  of any 
ord摩r  .fro®, th# top jm ttlag th is  plan tail;© ojpftrfctioR* If  i t  is
to b© presented, with sok« hope of mohiorlng our ob jective, or if  
B〇n» pl»a is  to  be worked out with hop# of success, I should li^«  
to suggest th at some procedure suoh rb th a t outliacd beldw be 
followed < I t  should be noted thmt i f  a thorough di«cus*ioxi of 
th is and other plft&s is  h©Id# under the oirouastanoes outlined 
below, th at w© w ill not only secure more ©nthueiiistlo and whole- 

ooop©rfttio®L# butw# w ill ftXso be nblo tj〇 discover
龜t r 氤ighten out d iff ic u ltie s  which B««m is^iortwat to tlia people* bat
which may have b©«a overlooked or not «uffioiently  coasidered 
by our a d a ln iitra to r*f whether ©vaouee or appointed personnel*

( l ) A s  Projoot Director# you can perform th® indispensabl® fuao* 
tton  of going before th« Council, aad preseatimg to  i t  the key 

faots of the s itu a tio a , ma»y of whioh ar« mot y«t grasped 
Accurately by the mombers or eve& the leaders of th® ooiamu** 
&ity« a« unaToidAble »8p«ots of a wartime eoOBOiBy, n«Lm«lyi



(a ) I t  w ill not b® po»sibl« fo r  KBJl to  buy on th i mark«t
撬I I  th馨 food薯 &41060saury fo r f •籲d lag of th春

oonmu&iiigr* because t

(X) WRA has no p rio rity  over oiTlliMfit in buying*

(2 ) Hot enough food Is beimg produo«d i&%« U*S# to  
〇Ar« for th« a««ds of th» anoed fo rce s# our 
allies^  and over olTiliaxi population# ineludirng us*

($ ) Publlo seatinaent 1« suoh thmt i t  w ill bo iisposslbl* 
for u* of TORA to  g«t ftdequmte amount® of food* of 
Tfhloh iA«idequ«te tuppli_8 beiHg produood* .beo氧u霉馨

we w ill b« puis lA*t; cm th« lirfc, rathor than f i r 鑄1;*
So f雖r  瓤纒 public opiftiou 氱 nd p o li t ic 讎瓢 r镛  001106raod*
i f  »ay AioorioAB olTlXlaia* go without certain  type* 
of food# i t  w ill b« us* I t  i*  tru« th at w ill
be iiaougb food provi2«d# but i t  w ill be almost e a tira ly  
bulky, «tar«hy# high-〇a lo ry # low-vitami» typ«a of 
food# with l i t t l e  variety# and to  m et
Bamy ayoedt of our bodias* Th*ir«for«

(b) I f  w  imnt to  haw «nough of th« foods w» owa grow h«r«,
suoh as T〇getabl<»s« butt#r« eggi# Ixieft mi w ill ハ

haT« to  grow them ourselvet* 评着 e龜imot g鄱t  enough of 
them &aiy other rnky* W<i 〇■& got 'bre&d* r io « • 氤sul moAroxd* 
on th« Quurket In tuffiei«& t quasititl«s to  f i l l  our «tomohs#
but W脅y A〇t  <mough to  k•攀p uai healthy, aond certaiiiiy
fa r  fron a good d i* t fo r our gremiag children*

(2 ) )lr» Sp«ne«r should introduo# Mr» I»ouy® to th* Counoll with th#
«tat«sM»nt th at h# is doing a good Job in annagiag th» fairmi that 
h« h*« knowladg# ax̂  i k i l l  la  •up«rvi«iiif1 th* growing of crop*,
ね潘  produotion of hog** 搴1«3 poultry* and th at h# ha壽瓢

oapmbl* stu ff of aasi»tant« who ar® also  skilled in th^lr r©»p«otiv«
fie ld s ! th at •^霣Ini鏖t»r«d th« ifflp瓤r t ia l l y  mu!
for tb» goo4 o f the irhol鑄 ooBommity* 賣ithout fft^orizig p參

MQT are* or in any p*rtl<w»lar fi«Xd} th a t h« i t  doing th i«  volun- 
\ tariX y f as *  ««rvlo« to  the eoaraanlty b»caut0 Ims plenty of 

inoora# to Hv© without do ;ng ft thing* 氟nd a good farm in Iowm to  
re tir e  to  i f  he doesn't want to  work} th at ^bout forty  men 戴nd 霄〇脚21

•m now working d戴;y wad nights on th 會 fftrai* becwuJMi r#瓤li*»
th at what th# p«opl« in th« oent«r next fu ll*  wia/fe#r 913A springti 
in th» imy of ¥9g«tablot# 〇»ftt t •ggs« poultry, axw! b i t t* r  w ill
d_p«nd upon thftir •JTorts rig h t 110w軎 that; i t  i 馨 not nor re龜馨cm«*
*bl« to  «xp«ot th«ae fo rty  ra«u-and women to  continue th « ir  devotion



and M o rif 1〇0 to  th i ocnm nity I f  t  h« r« « t of th« people w ill 
not e w i  oc»s« out to  work from B to  XXi4S »cr& trim  X2i4§ to  
4t90  «ix  dsgra • _ « k  to  h»]|} har抑 auod p:ro4u。 .  th• れ odt 
th a t v« w ill a l l  depend upon for th * rost of th» y«ftr «jid z»xts 
winter fuad spring*

(3) Mr* Inou/t sh>uld to th« Cou&oll th# k«y faot« About
the f»n& tituirbjlon*«tha Iclndt of crop繼 being gz*0imf th〇8« 
ne«d isisiidl&te att#ntlon# tbt Xlv«stook on hand or ooming4 
tba work n9«ded to o«ir« for itf »z)d th» ma&b«r axid kinds of 
workers &®€id«d to 4o th» work* Bi should th»n a«k tbs Council 
to usd«rtak« 七ho tusk of finding sosm w«iy to get:攀 workcm 
out on the fairm to plants oul%iv»t« And harvest th9 orops koA 
o&r« for the liveatook# exprassizxg hi» wllllngn«ii8 to oooperate 
in whatewx* pliua th«y work out« irhioh is in vieiw of
the needs on the farm* If th« plan m«ntion«d abov* is to b« 
pri»8«nt«d# h# should present i%» but It nould ba pr«ferftbX« to 
ba抑  the Counoil irork out it9 own pliuu Boubthi• • •畑 e ia.K^«r 
of th« Council will atk hia for suggentlont* In that oas«# h« 
will have a good opening to subait th« pl*n %q thmn for tb«lr 
oonsld«rfttion# Approvelf axid 6x«outloxi« Doubtless too (in f«ot# 
oortalnly) th« Counoll will m n t  oonsXd«rAbl# inf oration 〇〇&• 
o«rntzig th* nuialser of «ork»ni Awllabl# in #*〇h blookf th»lr
pro•參sit •s^ployadnt. th« e••籲ntiftllty of that; •alloys0111, ftcd

th» xuimber un^raployed but «.bl« to work* On tYm basis of this 
infoniAtlcm* tb* Counoll will do a pr*tty •amett andi oonsoiontlous 
job in trying to tolvo th» #iol« problsa^ If It responds «« 
several of th» s30Kb«rt seem i&cllnad to 4o at present* 7o pro*
▼ld« th i雛 infoim tion  i t  nou!U b« to  你 • Shod着]L
pres«nt f4id applied  with the type df inf9tmfitlo& d^sorlbed*

Tbo fao t that ooffipetont l«ad«r« hav* f〇2*saiI&t«d •〇〇•
plan 籲&ooux*ftglag• 氣nd olml!Uxiges owr support ftttd «l«s5l露tcrnoe in
*eelxi|； th a t  suoh e ffo rts  mrrivm a t  a suooessx'ul ocmeluslon* X 
■ub&it tl^ s*  iu ygettlons in th» b«Xl«f th&t th»jr w ill \m most oondu-

tO thftt 寒U00«8il*

^ohn £• 
Cosraai%1



June 3 0 , 194§

TO: Mr. James G* Lindley

FROM: John A • Rad ©maker 

REs Farm Program

Mr. Spencer*^ suggestion that only those blocks which pro-
vided a stated minimum of workers for the project farm shall bo
famished with vegetables from the farm has reached my attention*  
The ju stice  of such an arrangement is obvious, a t least i f  each 
block has manpower su fficien t to meet the required minimum, and  ̂
i f  i t  does not cause some workers to drop out where the block 
is unftbl© to muster the required number* However, the successo f th is  plan in «icrbu象11y getting workers out on 七he f 象rri depends
largely upon how i t  is  broached to  the community. I f  Mr* Spencer 
appears before th« Community Council, presents the need for workers 
and asks for suggestions to meet the problem, making i t  plain  
th at the solution is the responsibility of the community and not 
of the adm inistration, someone is  bound to put forward some such 
suggestion in the ensuing discussion* If  some councilman does
n o t  s u g g e s t  i t . , . M r *  Spencer s h o u l d  a s k  whether the C o u n c i l  m i g h t

bo able to  use th is  idea to  d istrib ute the burden equitably andto  soe th at th© work gets done, and invit© the Council to  take
七!！© nea©8381r y  s七©ds t o  f oi'uiula'fcG and carry out such- &pla.n«Such an appeal, carried to  the blook managers also,  w ill have
much more likelihood of getting people out th*n w ill an order from 
the top directing each block to  supply a. given, amount of enforced 
labor# I f  the community governing body in itia te s  and directs  
such a p olicy , the community w ill cooperate, p articu larly  where 
excellen t leadership suoh as that cf Mr. Spencer has already been 
10Ado evident* X have listened to  f dlociuent *nd offdetiv© *.pp〇al8  
by block iaiiziSLgors> block lefcdors, and oounoxIbioh, to  which "th©y 
were inspired by "bh© example set by Mr• Spencer: 11 I f  Mr«Sponoor 
r« * lly  thinks the situation is  so bad thiit h« w ill himself jtimp 
on a traotox* and drag th© wheels around, th© least wo can do is  
to  oooper^t© and do a l l  we oan to  got the work done*n Several 
of the persons who had voluntaorod for farm work oit«d th is exampl© 
to mo as the reasons for th e ir  volunteering*

On the other hand, i f  3b appears to  the evacuees th at they 
are being shoved around &gain# they w i n d f a l l  to  cooperate 011co



more, not boonus© the program is not sound 
thod of appraooh is  unsound• I tnke i t  七h 
get workers out on the farm, and respeotfu 
such demooraotio approach b© used#


