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WAR RSLOCATION AUTHOHITT 
T a le  Lake P r o je c t  
H ow ell, C a lifo r n ia

October Z% 1942

General Hdoojamendations by f a c i a l  In q u iry  
Oo/zuaittee In v e s tig a tin g  Con d itions o f  Mess

H a lls

One o f the c h ie f <11 f t i o u l t i e s  in d i s t r lb a t ln  food a t th e presort 
time I s  iiaring proper count o f  people eatin g a t th e  various mess 
h a lls *  T h is has been done on two bases: (1) by taklisg the 
Housing Department count and adding to 1 t  mess h a l l  workers who 
l i v e  o u tsid e of the b lock : (E) by ta k in g  an aotu al ooant o f people  
as they en ter the mess iia ll*  N e ith e r  has proven w holly s a tis fa c to r y *

|T h e  bloiokr oountt oorreot@df does not f i g u r e  in  people who may be 
e a tin g  some p la ce  e ls e , as fo r  111s ta n c e , titi© farm crew* The a o tu a l  
p h y s ic a l count has been padded In  some in sta n ce s so that the number 
o f people ea tin g  In issss iia lss  showed on one oooasionabout 2,000 
more than the population* The ooromittae su gge sts th a t a ooant bd 
tak❺& a itlie r  d a ily  or a t  frequ en t p eriod s by so励  p er日on not eon_

-

There was one o o lle c t lo n  o f excess eggs from 典688 trail i s  擧 and the 
s t a f f  maiabers concerned w ltii mess have f e l t f at times e t  l e a s t 9 th a t  
excess in a te rla l should be oolleotdd# Tiie committee does not agree  
w ith th is *  I f  there i s  a proper block count and an exaot d i s t r i ­
bution accord ing to th a t ooantt there should be no taking back o f  
food from mess h a lls *  I f  the food I s  00110 0ted from mess h a ils  a s  1b 
8aggestadf one of se v e ra l tilin gs 切i l l  happen. Sitiaer the ch e f wiio has 
an excess which he b e lie v e s I s  about to be 001160ted v?lXX hoard I t  
o u tsid e  the mess h a l l t or tie w i l l  d is tr ib u te  I t  to o th er m esses! 
or he w i n  cook i t  a 11lap « Hone o f  these m k e s fo r eoojaomy o f  food* 

ooxoaiittdG fa r th e r  f e e l s  tixat i f  a proper d is tr ib u tio n  i s  made 
some freedom may be g iv e n  fco the mess s t a f f  so h at itm es saved w i l l  

ik be mafte Into s p e io a l d ish es* i n i t i a t i v e  should b<$ l e f t  to the
%■: 06〇ka^

/ th e re  i s  a question as to wheter Japanese a s s is ta n ts  la  ce rta in  
key p o s it io n s  are -wlXling to  take s u f f i c i e n t  r e s p o n s ib ility *  The

〇 r .
groap s9 both in  the food warehouse and the mess h a lls *  The 
o o m ltto e  i s  not disposed at a l l  to blame Japanese a s s is ta n t  fo r

%he p r o je c t .  However, i f  t h i l l s  tru e , i t  may be n ecessary to have 
a d d itio n a l Caucasian a s s is t a n t s  in  the food wareihoasd and in  
in sp e o tio n  o f  mess h a lls *



?iie o o m itte e  fe e ls  th a t  there should be some q a e stio n  as to  tha ノ 

naklog up o f xoams X〇A£ in  advanoe and o u tsid e  the p r o je c t . Un­
der the present circum stances o f  su p p ly, th is  means a great d e a l  

o f s u b s tlt a t io n  on p re v io u sly  e s ta b lish e d  menus* I f  menus could  
be d u p lica te d  and d is trib u te d ! I t  iaight even be p referab le to 
have thdtn made ap only one day in  advanoe* If th is  i s  n ot p o s s ib le ,  
i t  probably would be p re fe ra b le  to have them made up o a ly  two or 
th ree days in  adranod so th a t mess inaxsagement can Ib assured tiiat 
proper su p p lies are on hand* Mess Mamgement says th a t  mdna8 are  
not fo llow ed  by the xaess crews a s g iv e n . I t  seams to the oom M ttee 
i t  ivould bd iid lp fa l i f  there were a reas nalbd assurance th a t the 
i〇a te ria X 3  needed fo r a partlouXar mena woald bd on hand*

'There lias re c e n tly  been set up a p lan n in g board drawn txcm the 
^apaadsd mooibers o f  the p ro ject^  the p urpose o f  which i s  to help  
out w ith la rg e  problems on the p ro je o t and to help out In  a n l t o l-  
pa tin g  them and c o rre c tin g  them gather than sh ootin g tro a b la  a f t e r  
a c r i s i s  a r is e s *  I t  seems to the ooituuittee proper feiiat the planning  
board should ba in r ita d  to ooosider some o f tha problems ia  oonneotioa  
w ith the 0011serif& tion o f food* I t  may be thkt they ca n  i n i t i a t e  
somethixig along l in a  o f c iv lo  6duoa；t i 〇ii ， liioh v d l l  convince  
people th a t ta k in g  fo o d  from  the warehouse or w asting I t  In mess 
M i l s  i s  aa o ffe n s e  again st the oomoumity* I t  c e r ta in ly  t»oald be 
i^orth g to  seo I f  p a b llio  op in ion  could be used as a weapon
to conserve food*

H e s p e c tfu lly  subm itted,

FrajaJc Fagan
Conner

Paul Flem ing



m m  m m m R  o m  J U

breakfast

Orangse» fresh
dry Cereal (bowl 

Mills:t fresh 
Scrambled Eggs 
Hashed Browed Potatoes
Toast
Butter
^am
Ooffee

quantity Requirea 
^5r ©adfl'lk&o' mS5^

106 each Oranges, fresh 
pack} 35 each Cereal, (bowl pack) 

12J quarts Milic, fr^sh
13 dozen Eggs 
ZO lbs* Potatoes
i lb* Lard

14 lbs» Bread 
3 lbs# Butter
Z jars Jam (2 lb* T̂ars)
3 lbs* Ooffee
5 lbs. Sugar
5 oans Milk ev.,14| oz»

D i m m
Boast Beef

Brovm Gra^y 
Mashed Potatoes
Hiee
Creasied Peas 
Cole Sl&^ Saladi

Chocolate Pudding

Bread
Butter
Tea

Balced Southern Hash

Boiled Hioe 
Baiced Squash 
Pineapple 
Coolcles 
Bread
Butter 
Hot Tea 
Coffee

35 lbs* Beef Bonelesst $ &
1 oan Tomatoes flO 
3 lbs* 01110118 0
B lbs* Flotdr 
20 lbs* Potatoes 
X oan Milk Ev*f 14| oz«
10 lba« Hloe 
3 oans P抑 3 #10 

IB lbs* Cabbage
2 lbs* Onions
1  qt. Yinegar
5 lbs* Chocolate Padding 

(Bpep* Mix)
5 oans MUL玫 14* oz«

IE lbs* Bread
2 lbs* Bitter
X lb* Tea, Blaok Issue 
5 lbs# Sugar
3 oans Mllic Kv*t 14| oz»

13 lbs* Beef, Boneless 
15 .lbs* Potatoes

1  oan Ibmatoes #10
2 lb日• 011ions

XO lbs» Hloe 
80 Squash
3 oans Pineapple ffXO
3 lbs« Cookies, Asst9d 

10 lbs. Bread
Z lbs* Butter
1 lb* Teai Blaok Issue
X
5 lbs* Sugar 
5 oans Mlllc Ev*» 14^ oz«



/Cc^y

apples» fresh 
M illc, rreah  
Apple C e le ry  Salad

106 each A p plest treah 
1 2 | a t s .  fre s li

40 eaoh A p p les# Fresh  
B stk s*  C e l er|r 
1 quart Mayonnaise

KUMHEH QHE J i l  
職 UIREMEOTS

P E R I S ^ U ； . PER 100 Ilea

A p p lesf fre s h 146 @aoh

B e efi boneless E & S 50 pounds
Bread* fre s h  
B u tter

36 pounds 
7 pounds

Oabbag# XZ pounds
C e le ry 8 s ta lk s
Cookies A s s t 9d 3 pounds
Eg夂s ,  fr e s h 13 dozen
Lard 1 poiina
Mayonnaise 1 quart
Mills:9 fr e s h 25 quarts
Onions 9 dry 
Oranges» fr e s h

7 pounds 
100 eaoii

Potatoes* fr e s h 55 pounds
Squash, fr e s h g〇 pounds

卿 ，

Chocolate Pudaiag  
(Prep

PER

C o ffe e, ground 
C erea l (bowl paok) 
Flo o r
Jam \2 Xb. jars) 
Millst Bv*f X4| oz* 
PeaSj ^ 10 ©an 
Pineapple # 10 can 
Hloe
Sugar| granulated  
Tomatoes #10 can 
V in ega r» quarts  
Tea, b la ck  Issu e

5
4 

35
Z
Z21
3
3

20
15
5 
X 
Z

100 M©J
pounds
pounds
P^gs*
pound日

ja r s
oans
oans
oans
pounds
pounds
oans
quart
pounds



ai^uatlty Egg.iilî 4
f y f  SKiK

Applm ^ u m
dry cereal

u%lk$ fr^sh

^aeriean B>:ta私oea

Blit鬈錄
ifm
Ooffe*

B©©f staw-

Bloe
%ttar#d OauXIfX^iNir

总  S錄lad
Cann«d
Bl*御通
Butter
1 »̂a

10$ «@〇h9 fTBBh AppX#S 05 ©aoli  ̂ Cereal
immX pa^)

%Zk q u a r t s  M llle «  t T w h
1 3 在⑽•!！ E祕 0
4 Xbs# Bsocill

20 IbBm Potatoes 
l Itu Lard 
14 lbs* Bread
5 lb@«
B jws (B XIi* jmtal 
3 lbs« Caffe#
5 lbs# Su -ar 
H eans Milk. Bv”

14^ &z

黧0 1 1 ^* Bseff Bontleas 
1 鷂 ib#* Pot龜奪❹@@
3 X 加 • D益 inns
4 Ibsw C&rr^tB 
X o m  P&ets #10

XO lbs*
IS lbs* CauXifX^iier 
i Ibm Butter 

IE lueâ s
l quart Mayaumlsa 
Z oans emhe& ilO 
B lbs# Bread 
B lbs* Butter 
1 lb* T&&§ Black: lssu«
5 lbs* Sugar
Q oans Ĥile Eir«t 

14| 0%*

m s m 3&lmm Loaf# & Egg Sauoe

Battered Beets 
Hie® Pudding

E4 ean& Saluda |1 'fall 
1  dos«n Iggs 
1 lb» Hour 
i lb* Butter 
i  oana Milie 
X l,l># Flotur 

1  Hgg«
(Ear4 boUea)
3 ens* H Q
4 lb d * Eio#
S lbs*. Sugâ r

$ e⑽ 3 MiHcf Ev* 攀 
1 4 i 娜 •

5 &Qzen
g pl£gs* <Eal311101 15 oz«



•您•

傲健 遺

Butter 
Goff㈣

Mtlk$ frmBb

10 Ibe* Brtad 
i lt>@n Butter 
% Xb# l̂aolc Issue
1 Ibm 〇0ttm 
4 lb s *
“ 嶙 麝 Mil戆 • E，”
, 14i os鲁

IBk qtMm Uilk9 fresh

繼 臟 ‘一臓 職 一 麵 (璆） 

隐 !
一雄熟 M^..lQQMmxt

Appl0B$ tT0@k 
B&00U
Br«adt frm&h

Qarrots* fteesk 
離 ©• 1 ^ — 
tara 
let u〇6
^eqfom
iiilCi

aim
fresli

0nim9$ dry 
P©tate»#et f̂ esli 
C«iullflw©rt trm^h

106 @ao&
4 jpouna 酱

M

BO pa^rnda 
S|

4 m m ^ a
3L? ■益

I. poimS 
XB &©ads 

1  iim^% B@ quarts
5 poimd 鰭
ZB pounds 
XB peiiili^a

MetQ9 fJL§
Q&tf0m§
G m r0al§ ^ s f  (bcml pa 
Flour
MUiKg Bt * 9 14t 
P#aa§ # 10 1
Peaohes, # 10  
H a ld la s  (15 〇ig»)
Kl〇©Saliacm TmlX Sugar § gr«mu3«^d 
^©at Wimk tuBum 

(i JLb* |ar0)1111ata滅 • ⑽ p B ⑽ .

0 0W 0
4 p^iiiids 

@故1
35 plcga*
5 pounds 
If &mB
X it iiS 
3 daiui 
E pkgs0 
14 pcumds 
B4 em»
16 pounds 
B |K>uads 
E Jars 1 jar

i m m m T X ^ m  fob t m  m  m m  

First mm&l m r m A  will b# £4mier on Memu l̂»i» 1 *
3#0〇xia 麵 d  挪 於 @4 will細 溯 ゅ per on _ 酿  ％ »
flilrd m a l  sesnrsd will Br#altfast 011 teiu Bci* X«
Fourth U«al served will be Dinner on Mdqu N〇#. a*
If arrived at aeatlmtioa is ao late tliat a^ai m m %  be

m ®  siapp#if an Menu lid* S*

Br^alstaat an Menu z will be us#̂ t If farth^ is
©noo^nteredff





WAR RELOCATIGH AUTHORITY 
Tula Laic© Frojaet 

California
October 6, 丄9说

MEmOHAUDUM TO: Biffldr L. Snirreil 
Project Director

FROM* George Kumas&wa
Assistant Froje^ Steward

SUBJECTt Analysis of M.0a Situatdun; .roco进 脚nded Uorrectxcms
and Organization

W« believe xm.t x,a9 m«aa antuaiiun nas nô  improved and %Aat it 
stands as it did two ireek:s ago* Perhaps tUB scope of year inveeti- 
gallon naa not touened upon tna vital bux seemingly unnecessary po­
ints. Tuese small points iiave & direcx bearing on tbe final ouxc(»qo 
of xne evaoue<i0, discontent eoncerning tfiie food disxri.&utioa and 
preparation.

Tne eontinuancd of t玖is situation ia not tna fau九t ur me Meas 
Management Djlvi810n Dut> ~thd. f a u r t  oi'.. m e Administr&tiL.ozi* . Tne 
Diaaie rests directly upon your enouiders*

W6, ■ m e  6Y6LCU〇d8, ]〇Ave 23o t  DOOxi coasu ited  and ou r sugges iions 
talcen in lo  cunsxddra tion* AitHgugn ve nave made i« oca&mendatioras xn 
th e  p a s t, tisese have r o t  been acted upon*

If w® are asked to follow Admmisxrative Instruĉ ion8> we be­
lieve tftat tfte Caucasian Staff should also follow anem. Merely 
putting us in ©b Supervisors ia not enough* Our thoughts and recom­
mendations should be giren serious consideration as well*

Tfte rea8cm for t&is is obvious beeauae we, (evacuoea m  Ad~ 
i&:111isirira'ti've positions) are or stiouici bef first, t>H9 ropresan'ta— 
tivea of the people j and the wejLrare ot* tfte people is our rirst 
con a id© rat ion* Tnat is irtiy 冒❷ have OaU 癸 asian Staff m©mDe:rs and 
also ovaouees in some branches of tne Administration idth eoso 
rosponsibilitry. Ttid t*ftiiings of both aidos should bo open 'to 
investigation by ali jsauxuaixy concemodl. In past M«aa conflicts, 
we do not beiieve you nave been inrormed ot* tne true situation 
and that "there has been no recomcodadatrions made as the correction 
ot* auen sixuations*

w® ®r® in Group III as defined In Administrative Instruction 
W^lt Page t>t Se^ion V, Paragraph 5* our recommendations should be 
talcan into serious e〇B0i<ieratlon:.instead of p&esod hither and yon 
as at the present tioe*



-2-
A d m in is tra tiv e  In s t r u c t io n  #27, Pagei, S ec tion  I ,  Paragraph A,

( I t  ia  %li9 p o l ic y  ot* t&e A u th o r ity  that* ov&eueas aha.iJL be •mployed
in  a i l  A d m in is tra tiv #  p o s i i io n s  w i th in  R e lo ca tio n  C enters excep t 
th e  P r in c ip a l S ta f r  p o s i t io n s * ) .  Nowf i f  t h a t  be t ru e  th e  mae
s i t u a t io n  ean b6 spee<UJLy re败 d ied  i f  you w i l l  tatce in to  ooz»^de ra tion
xna t o l lo v in g  p la n t Horevrith onclosedU

T h is  p la n  fo llo w s  G lo s « ly  TM 10-^03# Ifesa Hanageaent, issued  
by tla® f a r  D epartsent A p r i l 1 , 1940* Are w© n o t under Toctm ioa l 
S u p e rv is io n  o f  tne  War D®partn»m,f I f  we a re , th e n  冒i t h  re fd re n ce  
t o  TM 10-2ぬ ，m e re  is  a s p e c if ic  paragraph r e fe r r in g  t o  Mess Manage- 
meat whicn is  no t oaing to lio w e d  Dy tu e  A d m in is tra t io n . Tm s is  in  
%h9 fo ra  o f  a su b -ie d g e r I fe fe r r in g  to  TM 10-205, Pag© 12, in  re fe rence  
t o  Colum& 18* AJLao m is  ire fo rs  t o  A d m in is tra tiv e  . In s t ru o t io n  #ラク, 
S e e tion  I I ,  Paragrapfi B. A lso oost eonbroX on Pag© tL, S e c tio n  V, 
Paragrapn A, o f  th 嫌 above I n a tm e t im o 舞

lo u r  o rde r on fboa ret to n in g  dated Sap^^ndMir 2^ was issued  eon- 
t r a r y  t o  a l l  p rope r baa ie i 功ertruetjums &y War G epartasm  ana a lso  
GGocirraxy t o  t>tH» bas ic  p r ix m p 丄es g o ve rn iijg  su b s isでeneo i 00uane〇0 l o  
dTacuoos as p o n & n ^ ru c t iit i& is  fro ia  WBA. Rogion&l O tT icd uistdoi* da*C9 
勘 x ▲边 gu#t 24, -  - -
whon xn raox tno
c o n tra ry  t©  A c to in ia tra n v a  In ^ r u e t io x i  # $ )•  You ahouid  n o t do a

► r itn a tru c t iu n s  from  WRA Regiona l O rr ic e  uncler dat© 
iy 崎2 . By d o i ^  «〇j ^；|F〇u  iaave opejaly biaia&d %io» evacuees 

»no Dxaad l ie s  among the  o rg a n iz a t io n  sanctioned by |rou
今 4 看， a  麵， m ■•義ふ••旅-' ^  L  乂ン d ，J  一一 ▲丄 _

th in g  u n t i i  you have a p la n  organ九* ad m a t  noric* You are swayed 
in  t>fae b o i le r  tha% Hh© ovacuees a r^  "fc© oe Diamed wnea yo u r Caueasian 
S ta r r  i^ae d is rega rded  a l i  iu s tru o i lu n a  issued by e i tu e r  tne  ffa r De- 
partaiM at oi* tn e  WRA R eg iona l O firices o r  &otn*

Vnen th e re  are  in8i*ruet>iuns to  sta iem ote 'em© evacuees, eaen 
8ect>xon and a iv x a io n  is  n o re  tn a n  w ix iiu g  t o  aiiove theo i down t-ba 
trtiroat>s o f  t t ie  evacuees* Agaxn wnau xx. comes Vo ir ja t ru c t io n s  to
improve ou r cause，xne lu s iru c 't iu n s  are nancuea v e ry  c a re ie s s ily  w ith
d is re g a rd  f o r  our w e irar® * E sp o c ia ixy  ia  regard Xr〇 /tne M@sa si.'&us.'1* ^i〇a*

You musr oear m  mmd t,ttax menua issued nere are n o t oased 〇n
cos ts  pe r ia©ai，per Bless t ia i i *  .It* you do n o t D d iieve  o iir  cost* p6r
c a p ita  ro t  August amounted to  *5S>^9> tnen  ic inaxy c o u s id a r tn©  f o l ­
low xugi

Ttifire has been issu ed  ra t io n s  up to  o r  n tfa r 720u rA ious a weeic 
t-hax w© have nad io  aaa im xla te  in  th e  co s t o r  *>D^9 p o r e a p it& , w tiich  
it actuaiiy "tftk©n into G〇nsid<M̂ a1iion iiouid luvairiabiy jLow®!* jp©r 
c a p ita  g u si i r  t t i i s  a n a ly s is  is  made and coaid be proven by a govern- 
mont aua i^*

I f  you would g iv e  yo u r p a m ia s io n  to  fiave TiUis a u d it  talc©, t i n s  
w l i i  d i th e r  e ie a r  u r  Gondoinn xne iax it»y  u r  m o A o i& in is 'tra 'tiTd  Sx>Att 
members 寶i t h  y o u rs e lf  as yo u r 8 u p e rio r*

The Mesa t ia x is  a re  aa d i r e c t ly  re sp u u s io ie  x 〇 wra o r r ic e s  as 
Mess Management and y a u rs e ir  are  anawerabia to  tn e  R egiona l O r f ic e .



A d m in ia iira tiv©  In s t r u c t io n  bears d i r e c t ly  on th e  Meae n a i ls .
Ttiaso Ia s tra e t io r i^  shou ld  be fo jiio v e d  t r i t i i  m o  eo-operax ion  o i'xhB  
no a a h a l l s . U n t i l  i t i i s  i s  co rre e td d , the  olaad re 3i s  upon ~tiie stiouX** 
dera o n iy  you rso lf** V itn o u t p ro p e r tra ln iz ^ g , t u la  prooiem  o f 
o q t ia l ld is t r ib u t io n  o f  food cannot oe s a i is r a e t o r i ly  s a ^ tlo d *  No p e r­
son aione is  eapabia oif b a n d iin g  t h is  s i tu a t io n  uniaos he understaacts 
tjao people ot* Japanoso e x tra o ^ io n  and th e  p e c u lia r ix ie a  o r  t n d i r  
diê etie r»quirement8*



• 斗事

Wa b e lie v e  t m t  our meala do aoti in c lu d e  r ig h t  n ro p o rtte n e  
❶f* th e  v i t a l  e io o ^ n ts  th a t  stieraid Be in c lu d e d  la  our d a i ly  mem* 

Our b re a k fa s t stumlct e o n ta in ; a s u b s ta n t ia l ooaX c o n s is t in g  o r  an 
e t|ua l p ro p o r t io n  o f  a t  le a s t  some o r tne  ro  1lo w iz ^  ix^eosi

BREAKFAST

Adequate c e re a l9 
Eggs u r Moat#
B is c u its  o r  
l lu r fm s  o r  
G rid d le  Caicos o r  
Pronob Toast
Potatoes o r Oomoinax>ji〇n f o r  b tiilc  
Sweots as Sugar, Syrup, J b H j ,  Jam, E tc .  
Toast o r  bread 
C o ffe e , Tea, o r  MxXk , ^ocua 
C it ru s  F r u its  o r  S u b s titu te

LUHO^

Soups
B o ile d  o r  r re s n  vege%abl〇8 
Salads
Me&i o r  Meat s o b s ti^ u to
Sweets as f r u i t s ,  saeuss J e l ly ,  jam, pudding, 
Cooiclea9 eaices^ e te *
Bevdrage«.«eorree> te a , e tc ,

D in m r  shouict in c lu d e  %he same a18■luncn

Or uiinuanan requ irem enta each day should bet
C arbo ftydra tea j C e rea ls , rx o u r , co rn  oea l^  oatm aai, r ic e ,

bread, p o ta to e s , B ta rc fty  vegeてa D ie a ,■ sugar, 
syrups, j a i i y ,  ja a , noney, e tc .

P ro te lnas M ilk ，eggsv  r is n ,  aasart, oneeso, beans, poaa

V itam ina % P |»sh voge tab tos and f r u i t s

Fates B u tte r， f a t 8 , 職 rg a r in e , co ttonseed oXl , 
o l iv e  〇i i a ? d r ip p in g s , aue t4 ana e te .

Miner&JLs P.reali Vegetables ana Frui/os

B u lk Leary vege^abies and whole wneat eereaxs 
o r iiic e  c la s s •

T a is  can £>e ade qua te ly  proT ldea w i^n o u r aiiot^m ent o r  4t) centos 
p e r  c a p ita .

Can you o r anyone in  %txe Oaaeaaian S ta f f  t o i l  us wtta^ d a i ly  
c a lo r ie  unxt pe r persoxi we ar® g iv e n  ex tu e  p resen t t im e . ^  is  
o u r b e l ie f  t i j i s  has never taicen ixxto co n s id e ra iiio n *



THE MBS3 WC^KERS* PROBLEMS

The P lann ing  Board in te rv ie w e d  Mr. TaKeta and Mr. O htani on
December 1 1 , 1942, F r id a y , a t

Mr, Yamashita, the  chairm an, exp la ined  purpose o f  th e  in t e r -
v ie w t He sxaxedj

1 . Tn〇 reason fo r  Mr. Talceta'a p roxea t a g a in s t Mr. O h ta n i' a
a t t i tu d e  th a t  the  ia t t « r  was g iv in g  oraera  issued &y the .a rm y 
regard ing  food in  s to ra g e .

2* That he wished to  b r in g  about a smooth ana am icable s e ttid ia e n t 
o f  th e  m a tte r.

5, That Mr. Taiceta requested an equal p ro p o r t io n in g  o f  food and 
th a t  Mr. Goolco was a lre a d y  com plying w ith  t h is  request*

Ttaat> Mr* Shirr©JlI  was a ia o  o f  tbe  o p in io n  th a t  ther®  waa no 
need to  expend the  food th a t  had been p a in e ta ic in g ly  ctaiaorved*

5* Tnat th e  P lann ing  Board waa ask ing  "that tneae requests  oe com­
p l ie d  w ith *  *

6* Tnat a p p lic a n is  (p d s s ib iy  4 o r  5 ) f o r  xne p o a lt iu n  o f  approxim ate-  
ly two more men app ly* ■ These t*we> mdn 霣i l l  ho ld  xhe u i iu i la r  p o s it io n  
to  Mr* O ta n i. Tnefc Mr. Cooke choose tneae a p p lica n xa .

7* That under ^nese circum stances Mr* O htani should be consu lted  
and xna t D o xh^rK  i  coope ra tion * Furtherm ore , he was aaicing 
th a t  a i^  requeav o r co tap iftin ts  oe brought D e fo re .th e  Board*'

Mr* TaKota made tpe  fo l lo w in g ■sta tem ents)

1 .  Tha t he (Mr* O h ta n i) haa quiexea tn© p ro tesxs  a g a in s t h im s e lf  
and Mr* MacDonald by p o in t in g  out th a t  people were ap t to  taice 
a cx ion  a g a in s t them.

2 . T fia t Mr, Ohtani muax De aware th a t  th e re  was grow ing sentim ent 
a g a in s t him.

5 . That even u n t i l  xhax morning o f  December 11« 1942, th e re  were 
in c re a s in g  com p la in ts  ana tn e re  ware aonas ^ho nad despaired and 
who nad no in te n t^ c n  o f fo l lo w in g  th e  menu.

4« That t h is  in c id e n t  was worse than  x n a t concern ing  P e lche r. A t 
tn a t  tim e , the  oppos ite  p a r ty  was a Caucasian w h ile  in  t h is  caset 
th «  t ro u b le  is  between Japanese and tn e re fo ro  a l l  xhe worse.

5* That a m eeting had been achoauled tor th e  coming Saturday and 
th a t  th e  reaearchmen o f  th e  Board De p resen t a t th a t  tiiod  to  
hear from th e  meaa woruera.

6» That reasons g iven , concern ing  d ia t r iD u t iu a  o f  food , was the  
cause o f  th e  t ro u b le *
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7. That no hoped th a t  th e  m a tte r wouia n o t taice a tu r n  r o r  xhe 

worse ana s ta r t  an in c id a n t sucn as the  caia th a t  occurred  a t 
UanzATQ&rt "Sucn p la y in g  w lxh f i r e *  oau ld fco ave rted  Dy the  
e f f o r t s  o f tn e  P lann ing  Board*

6* That ha wtsnecl t o  hoar Mr* O h ta n i' s s ide  o f  Xhe s to ry .

Mr* 〇m a n i f0 a tatem duts ware as fo llo w s t

1 . That  a t  tne  tim e o f  coming t o  tne camp, matxere seemed in  a 
p i t i f u l  s ta te • Hoping tn a t  something cou ld  be don® xo fte ^ te r 
m a tte rs , he aooept;ecl x n id  wor鬣•

2* On making tn o  rcunds o f  eve ry  blooR, h ia  i t t ® n t i〇n was c a lle d  
to  tne fa c t  .tnat> mamaa were in te rp re te d  in  d i f f e r e n t  manners. 
Some blooics were im prov ing  on tne n»nus 'nh iie  oxhera were d« - 
t r a o t in g  from  tt ie  g iven  menu* For example when pi© was c a lle d  
f o r ,  some b locks were s e rv in g  fre s h  app les and n o t ia ic iag  the  
t ro u b le  o f p re p a rin g  them as p re a c r io e d .

I f  th e  food served in  th e  oiess n a i ls  has notr 支mproved in  recen t 
ticoss, i t  la  necessary to  change the  met nod. Mr. O htani had 
b««n fe e l in g  c o n fid a n t th a t  m a tte rs  had im proved.

4* I f  tn© fa rm er sotnoci ia  tnough t to  nave been o e tte r*  i t  would 
do quit®  s a t ia fa c io r y  to  re tu rn  to  xne o ld  p la n .

*j. I t  ia  Mr. Hoover'® p o l ic y  to  us© fre a n  vege tab les insxaad ot 
canned foods*

6« Tnat Mr« Hoover m ainta inecl m a t  tn e  re g io n a l o f f ic e  may n o t send 
i f  the  言arenouse were p ie n t i f u i l y  auppiiecU

7# Tnat Mr* C^xtani was always w ord ing f o r  the  beat in ta re s x  ot xne 
Japanese*

6* That l£r* Hoover haa s ta te d  xnatr the  re g io n a l o f r ic o  has issued 
o rde rs  at I t  i s  n o t v is e  %〇  nave a la rge  atocK on hand m  the  
waratiouse o r  in  th e  mass HaXXa»

9* Tnat Messrs* Pack： and Smith were a lso  o f  *tne o p in io n  ^n a t i f  
th e re  w r e  a la rg e  supp ly . i*t should oe consumed g ra d u a lly * .

10. fh a t  he nad rece ived  no o rde rs  f r o  ?<Tr. S h ir r e i i  rega rd in g  h is  
id e a .

Hi% Taketa s ta te d i

X* Tnat Messrs* 3am N lsn im oto and Takahasni go around ta lc ing  
in v e n to ry  f in a  i t  nacessary to  go around more th a n  unoe*
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2 . That is  because Messrs* O ntani and MaeOonald mated t t i e i r  rounds 
a f te r  xne fo rm er group* Messrs. N isn im otu  and Talcahashi nave 
complained th a t  th e y  do n o t Know wnat good th e y  a re  do ing .

5* I f  th e  o rde r t o r  us ing  o f  food on she lves la  because food sup­
p ly  ie  low, eve ry  w i l l  comply.

4« I f  th e  o rd e r ia  to  consume a l l  th a t  la  on hand, t h is  can be 
done in  h a l f  a day*

5* For insxanoe i f  th e  reason f o r  such an o rd e r la  th a t  food niJU 
become in fe o to d , everyone w i l l  comply.

6* Mr. MacDonald*a sta to iaen t about e v e ry th in g  Deing BAray o rd e r11 
b rin g s  aDout i l l  fe e lin g *7* Ke..na3 stated st> on© b» ss  'taaii xnm  reason Mr. Shirr®IX has to leave h is  p o a itia n  a t Tula Lalce ia  because ne is  too good zq tne Japanese and th a t  Mr* Pfecic w ill  probably ba lttav* ing soon fo r  the same reason*

8 . I t  i s  no t th e  Mr. TaKeta 'e  request f o r  tne  re s ig n a t io n  o r Mrv
O h ta n ij a l l  th a t  is  necessary is  f o r  M r* 'O irta n i to  eooperat© ir l^ h  
%he mesa h a l l  w o rkers . E s p e c ia lly ,  alno© tne  P la51i in g  Board was 
good enough to  ho ld  t h is  in te rv ie w *  A l l  thax was aatced was th a t  
Mr. Ohtani reco n s id e r and i«>rk in  haraony*

9* That i t  p ro b a b ly  was to  Mr. O h tftn i1 a d isadvantage to  matce the  
rounds id t h  Mr* MacDonald*

Mr. KuM:i aelt©d i f  th e  menu were ro rm u la tad  in  accordance w ith  the  
food d is t r ib u te d .

Mr* O htani re p lie d  th a t  th a t  was a〇»

Mr. TaRota sa id  th a t  th e re  were shortages because Xne food p u t away 
was cusfduexed. Tne cooRa p u t f">od away oecauae xney p ia n  to  use i t  
a t  ano tne r t im e .

Mr* C^itani sa id  tn a t  ne waa aware o f  tno fa c t  th a t  tn e ro  were m is­
understand ings about h is  t ru e  in te n t io n s  a t  tne  tim d  6t m a ta lc ing  
the p o s tio n . He had been in s tru c te d  to  use tne supp ly  xha t waa 
on nandi*

Mesars* Kuki and Ike  da s ta te d  xna t iz  was necessary f o r  botn aen 
work： I n  un ison  and tne  Board would bacic them.



MESS
SPECIAL MEETING OF ALL COLONY MESS PERSONNEL AT MESS 1X20

December 1 2 , 1942

Purpose of fch© meeting was In regards to complalxts of the various 
menus made by Mr* °tani. Assistant to steward} Mr. McDonald,
We, th© Planning Board technicians^ Mr* Watanabe and myself, were 
asked, to slfc in at this meeting aai mediators in th© discussion between 
Mr. Otani and the complalntsj>t#
The nformation that we have gathered about the complaints and 
Mr* Otani arei \ <

1* Mr_ Otani In many cases failed to grasp the primary points 
of specific questions, such as ^Why have hot biscuits and 
fried potatoes together? It works hardships on cooks**1

Thereupon Mr# Otani went into lengthy explanation that it 
waa the order of the office that home-made bread and other 
types of hot bread be made "by t?h© mess hall* He further 
explained that bread was very hard to get through the pre­
sent medium, du© to lack of ©qipment on the part of the 
bakeries*
The specific point was then brought out by the chairman,
Mr* Takeda, that the question In particular referred to 
biscuits and fried po6atio©s at the same meal, which worked 
hardships on th© cooks because fche aam© tools and uPencils 
had to b© used to prepare both fobds• It was only then 
that Mr* Otani realized the point expressed and added here­
after he would b© careful about that In particular#

Mr. Otani was prompted time and time again by the chairman through­
out the evening due fco his Inability to grasp the point of issue,
Xfc was also noted that Mr* Ofcanl referred problems and complaints 
made to him upon Mp# H〇〇v©x**s shoulders•

2. A question was raised about 11 tempuraU VSfhen Mr* Otani
was asked why more ingredients were not given to th© kit­
chens in preparing this food, he blamed Mr, Hoover* say­
ing that the necessary ingredients would be refused by him* 
Thereupon^ r,he chairman interrupted Mr, Ofcani and asked, 
nIs lfc not true that Mr* Hoover probably does not know 
how to make tempura or what the ingredients or how much the 
ingredients are needed to prepare this food?** He also 
asked Mr* Otani if Mi»# Hoover would nofc listen to him on 
the preparation of tempura sine© hw would know the approxi­
mate amount of ingredients needed.

3* Another question raised was, ”Why can*t we have more dggs?w 
Mr* Otani answered that eggs were hard to got; that orders 
had besn cance311ed at San Francisco; that San Francisco



had ordered this camp to procure eggs locally; that 9ggs 
locally were impossible to get and that the office has 
ordered frozen ©ggs* He remarkad that he had complained 
vigorously to the office, referring t5〇 the frozen eggs In 
particular, that in Portland Samitarium, frozen eggs were 
served and people were poisoned by them* He felt that the 
Japanese people should noti Id© fed these froaien ©ggs*

All through the questioning, Mr* Otani attempted to explain or to 
evade th© issue before fche floor* every qu©st;ion and every
issue, Mr. Otani could only submerge and say that he was wrong or 
that he would do hia beat or that h© would bring it to the atten­
tion of the Caucasian stewards.

/a/ Cheater Ogi
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BBT5AK yWXJS
Jamsry 1 , 1945, Friday 

J- Grapefruit
Bice Krispe - milk ™ « 1 0 ^ eating 
Toast —  Butter 
Cocoa - Coffee - ^llk 
Ohzoni (Bice cake)

January 4 , 1943, Monday 
Stewed prunes
Crack白d wheat _ milk — 30嘌

eating
Hot biscuits • jam 
Cocoa - milk

January S,1943f Saturday .
Stewed! dry apple fwas not served t 
Boiled Oats - milk-— 30^ eating 
Hot Calc© -syrup 
Cocoa - Vllk

January 9 , 1943, Saturday 
Stewed dry appl?
Cracked wh«at • milk— 30^

eating
Toast - jam 
Cocoa • milk

Januwry 3 , 1943, Sunday
Corn flakes • milk -— 5 to 6% 
Hot cake-syrup eeting
Cocoa • Coffee - Milk 
1  orange

January 5,1945, Tuesday 
| Grapefruit 
Cream of wheat - milk:
Hash broimed potatoes
Toast - oleo
Cocoa • Coffee - Milk

eating

January l 〇» 1943, Sunday 
\ G ra p e fru it
Com  fla k e s  • milte -—-250 ^

eating
Hot cake -  syrup 
Cocoa. Cofae -  milk

January 6 , 1 9 4 3 1 -ednesday 
fomato J'uioe
Boiled os七 01；111€麵衿___ 30%

eating
、 Hot biscuits _ oleo_
Cocoa - Coffee - Milk

January 7 , 1 9431 Thursday 
stewed Prunes
Wheat ( Nuts - milk — 4 to 5%
Hot cake 職 syrup 
Cocoa - milk

eating

January 8f 1943, Friday 
i  (Grapefruit
負ice and sweet potato mufih

— 一 50嚅 eating 
Hot bisoults - oleo 
Cooaa • Coffee -  M ilk



COPY
.抑 骂 朦  iraus:'職 111111vr，％ ?辦  
!纖 ___ 
.January'1ill045, Friday <
^ Rlô > Kirispe - ©ilk «*•«
'Gqboa.， .©off©© 養f:起file. 
Ohzonl ,；{H1 0© ■eak^iSHi

:^anua.3q ；̂ 4 ,|1943 i|lS〇i^ a y ,'；'：. 
t ン41;2滅f Stewedへprun©'s:_

►：3L0̂  eat.̂ iiĝ  ̂ pj Orsok'e^ ;wii:'©a;€:'^:；mi；ik^
^|§Hot bisdulta JamfM

暴5 视 '类 、還〇©〇鷂_ isiXlc ぶ :め ?̂

January ^aturlay
在vidirtし : :.'馨冒&參.,:备 1¢ 、 》eyy®4 i 

^  ;Boll«d ；0©'t：s|'- ...mille-*̂— ^-30^ gating 
Ml Hot^Cak© ♦ syrup 
S嗯 •<?〇〇〇» - M黴 を ■ ごつS’'織 ’

Jazi^ar^ 3t 1943,:.猶 tia約r:̂ j!纖  

瓷球&QIP翁':.； 嫌 1&;卞0 it索:
兹  otge^k 螃♦6；5rru|)^^^^_ 參尊 ting

Et Gocoa -*•< -l̂illc
^wl,v

dTamxary 9 , 1943 9 Saturday 
K^t«W$4 'Ary appX® 
R :\0raoJcfed|whea^v

January 5f 1943 $ ̂ ue sday 
i Grapefruit

|IS:.; $re®u(ft： of B4 ：Xk>
^'i^Hesh "browued potatoes 
t®. Toast ^ 〇X^O

"Cobo'a ;»£Coffee. Milk

*30¢

.葬oa㈣!dodoa jam
milk

'ダ 1@̂:这 敏f  文:v 土0 9 ネ 姿 谷  uil这 政 y
^ S |  Ornpef^uit

Co-rn'' flakes -/ miXk-— «S l o t  i»dka
. Qooo^t^  C o ffee  «» M ilk

January ©i 1943 
o^ato ： Jtii O'e ■

milk
Bot biscuits - ol@o

,,1
eating

C©«oe * Coffee LI Ik.
January 7,11945, Tbuys^lay 
^g. ^t©w®d Frunssi'f

jSh&at -o-nuts - milk—  ̂
Sv Hot|oak# -» syrup 
ttBlCoooeL *• MllkteS?,

::顧 趣 :嫌: ！

'盆 k|iua3̂ .、$ •謹響943，二 Friday,
m̂. rult

^Sioe and 9W〇dt pptat0t 
■ 洪 r」 • - •，谷̂ ^ 

^慧 Hjo t M  s cu11 s' - o 16〇ノ淨 

Cocoa - Coffee — milk

puaii |^；： 
bating

— 30¢
 ̂'gating

30多 :圓
#©tlpg



WAR RELOCATION AUTHORITY 
Tule Lake Project 
Newell, California

January I B , 1945
MEMORAmiM TO: M r* H o w a rd  Imazeki

> Managing Editor, Daily Tulean Dispatch
SUBJECTj H〇g Inspection

May I submit the following report on our investigation into 
the problem of meat inspection as far as this project is concerned, 
in response to your request of January 14f 1943*

When hogs are purchased for the project, they are inspected 
by Dr* J* C* Hunt, veterinarian of Klamath Falla. % e n  theyv,are 
brought fco the project, they are vaccinated against cholera. They 
are then kept separated from other hogs, previously purcliaaed and 
so treated, for a period of ten days as an isolation precaution*

When th© hogs are butchered, thej are inspected by Mp, Wil­
ke r a on f a butchei* of 25 years1 experience, who Is bonded and licensed* 
In response fco my inquiry regarding his qualifications, Mr* Zimmer, 
chief of the Agricultural Dlvlalbn, submitted the following;

"It haa come to my attention there are rumors being spread 
tbat the meat slaughtered in our slaughter house is not 
being properly Inspected. Mr. filkerson who Is a banded 
and licensed meaち inspector for 拔odoc County, California, 
gei*sonally inspecfca all meat leaving our slaughter house#
X boXiave Mr. Wilkeraon is qualified to make these 
Inspections and that fcheae rumors are unfounded and untrue3 
they wore probably made due to ignorance or rai3Information 
on the part of those who spread thernî

As エ pointed out: to you on fch© telephone, I fesl that your 
memoi'anduiii Itidlcatod bi&a and a tQnd@ncy t;o coxidGisn before a cbancG 
was given for an investigation.ェ 3310uld therefore like to have 
the names of those responsible for the origin of the rumor, fco㈣ 
gethex* with a statement of th@lr qualUTications as meat inspectors.

May I additionally point out thafc a joint; statement issued 
by M u  Management 狂nd the Agricultual Division indicates that meat condemned by an untrained group was as follows t

W1 dyeaaed t̂og weighing 250 lbs.
X leg of pork weighing approximately 35 lbs*
Spare ribs - 1 0  lbs#
1 trimmed hog weighing 200 lbs*
Voal leg (which was dumped In the ditch bank) - 40 lbs.



nMeat loaf was cooked and prepared; later announced ok. 
if action had not "been taken Immediately on the morning 
of Janaary 13 by Mp, Zimmer, Mr* Hudson, Mr# Hoover,
Mr. Peck, Mr* McDaniel and Mr* Wilkinson, there would have 
been 2 ,0 0 0 lbs# of fresh pork destroyed*"
I was asked to investigate the meat loaves, aa well as the 

general conditions of the butcher shopf bu Mr# C〇v©rley who, X am 
will give you access to fch© contents of my report;* I might 

state that one of these loaves, weighing approximately three pounds# 
was consumed by me and my family with only wholesome results. This 
loaf was picked from a supply of several hundred at random#

Signed
A* B# Carson, M. D* 
Chief Medioal Officer



IffiMORAHDUM

January 2 0 ,1 9 ^ 5

Tos M essrs. M* Coofece s〇!id. R. £• Peclc

Prom* P lann ing  Board

Sud je c t t  L e t te r  o f  Mr. Kumaaawa

Gantlemnt

T h is  Is  to  advlae you th a t  we have in  our inands a 
memorandum from  Mr. George Kumaeawa, A s s is ta n t 
P ro je c t Steward to .M r . Elmer L. S h i r r o l l ,  our past 
P ro je c t D ire c to r ,  dated October 6 ,1 9 ^ 2 ,  su b je c t 
d e a lin g  w ith  a n a ly s is  o f  mea9 s itu a t io n *  recom­
mended c o r re c t io n  and o rg a n iz a t io n . We have a tu -  
d ied  zhe l e t t e r  o f  Mr. Kumaaawa v e ry  c a r e fu l ly ,  and 
i t  has D»en brought be fo re  our Board tnoeting .

The P lann ing  Board o f  D ire c to rs  f e e l  th a t  the  con­
te n ts  o f  Mr. Kumaaawa * 8 le t t e r  ar<3 t r u t h f u l  ana 
w o rthw h ile  o f  c o n s id e ra tio n  by your o f f ic e .  The 
Board o f  D ire c to rs  is  sending yew xne raamorandum 
o f  Mr. Kumasawa, and we hope to  meet w ith  you a t  
you r e a r l ie s t  convenience t o  d iscuss p o s s ib i l i t ie s  
o f  im prov ing  th e  meas and supp ly  d « p a rt!i» n t.

W© would a p p re c ia te  i t  i f  you would le t  us Know 
when you would be a v a ila b le  a t your o f f ic e  f o r  
d iscu ss in g  the  con ten ts  o f  th e  le t t e r *

R e s p e c tfu lly  you rs ,

FlAim im  BOARD

sh
M. Yamaanita, Chairman



MmOHANIXJM

February 6 , 1943

TOi Mr* Mortimer C . Cook©

FHOMs Planning Board

StJBJSCTt F a m ily -ta b le s  in  Mess HalXs

Dear Mr. Cooke:

Sometime ago, tlie ciiairman and vic©*oiiaIrman of tli©
Planning Board called on you and were iionored witii 
you.r coxisoiit to put# fejbie fsuaily*,fcabX0 syst#@ia Into 
practice in the Mess HalXs when sufficient utensils would 
have arrived*

WlXX you. pl63S6 ist us know pjrogrdss Jbi&s b3311 ibsl̂Lq
toward the realization oj| this plan? We again ask that 
you sand xaeiaoraiada to tiia Mess Halls directing thorn to Institute 
the system when you feel that necessary arrangements have been 
made*

Let us again assure you that tke 11106ption of suoh a system 
would be a valuable gain inade toward stressiiag the family 
unit— a factor so difficult to satisfaotorily observe under 
the existing conditions.

Yours very t r u l y >

PLANNING BOARD

m， YamasJbii_ta, cEalriaaii

肋 Ijq

P«S* I t  lias boon pointed out# tiiat suoin a systojoi nvouXd 
co n trib u te  toward 0011servafcion o f fo o d •



WAF Pm.OCATIOF AUTHOHITY 
TU L^ LAKf, ^ O J ^ C T

O F F I C E  M S M O B A N D U M

February 8,1943

TO: Planning Board
Mr* Yamashita, Chairman

FROM: Balph S. Peck, Project Steward
SUBJECT: Family Style Service in Mess Halls

Please be referred to your memo of February 6, addressed to 
Cooke, Subject: Family style service in m«ss halls. This 

fplan, while undoubtedly a go〇a one, will have to he adopted 
slowly and gradually rather than being adopted abruptly* Our 
nei? allotment of dishes and silverware has arrived and is being 
apportioned to the various mess halls ae rapiclly as possible, 
it is to be understood that no additional tables onn be obtained 
f〇V: this purpose and If the family style is adopted in the mess 
ha^ls, you will have to go forward with the present eauipment 
on|hand rather than be depended upon additional equipmsnt being 
issued inasmuch as there is no more equipment to be had.

It is hoped that gradual change over to family style service 
will serve to bind farollias closer together at meal tlm8 and to 
promote continuation of good ^ill generally throughout the project

/s/ H# *S# Peok
^ a l p i m i ,  ^eok: 
■^roject Steward



MOUHTAIB AKD PLAIN JOBBING CO, 
WAZ®E MABKET 

CEU 8900
ベ DSN¥SH レ C OLORADO
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?XA AIHMAIL March 19,1945
Talelak© Helpcation Center 
Newell, Cili^ornia

AttentionL Mess Division
Gentlemens

We havo been contacting your Co-operative Stores 
regarding Japanese foodstuffs and have forwarded them 
samples of "Pink Domestic Azukiesw and Green Hung Beans for 
bean sproats#

We are supplying Soybeaiis and Green Mungs to the 
Granada Helocation Mess Division who are going into tofu 
and sprout production ixoaedlately. Due to th8 very acute 
shortage of edible Dried Soybeans and of oar Green Hangs, 
they are stocking their fall requirements until the next 
season* Should you be planning to producd yoar own sprouts 

tofu, we very strongly urge that supplies be purchased
,at once.* 輪 麵

With vegetables at the current high levels, noyashi 
(bean sprouts) ara a real econpxay food as we丄丄 as being 
a gr^at moral lifter to anyone used to Oriental type foods.

1 Moyashi prodUoed in camp on a base cost of 20¢ p^r Xb* of 
Boans should not cost yoti over 5¢ per lb» Our present 

w excellent stock of Beans are sprouting 8 lbs to 1 lb* of | Beans, c蜮nnot, of couxsef guarantee 81icii r©sults|夺 tie
to the great variation in the weight of the sprouts ； 

because of proper or improper handling* There are, no 
doubt i iiiany men experience^ in this sprouting at your cas|)|| who would interested in a cii珍nee ta 釦6rk at soiaetiling 
that they know end at the ŝ rae time, perform a service to 
their coL^mnity* The reception at tlio Granada oaxop has Ween 
very enthusiastic botli on th.e part of the resi<ierttis||； and 
off ic iels in charge * Iiiacdlitioii t〇 1bein^ use4 f〇r t)ean _| 
sprouts, M m g  Beans can be used for a fresh vegetable in 
the place of string "bean̂ * All Japanes穿 are faidiiar witli 
the very long so-called Chinese string beans. These beans 
can be grown in any locality where pintos are grown. Wa 
are now negotiating with the Agricultural Division of tlie 
Grenada caiup who are interested in buying Oreen Mung Beens 
for seed purposes. W© will be please to forward yoa coio- 
plete information regarding tllis phase if* you ape interested



In  a d d itio n  to  &re@H Munc，s t*vwe have a good: stock  o f  R©d Muisigs, whio^ are even b e tte r  s t i l l  fo r  e a tin g  fre sh  than the Gi^eii, Mungs• This Red Mirng i s  tthe so-calie< i domestic A zu k i, samples pi* vsihich liaye fbrv^arded to your Moss P iv is io n *  % is  bean is  a very good s u b s titu te  fo r  Asiulci, having sazae f la v o で wtien cooiced. The only notic®a"bJLe d iffe r e n c e  beii^g/the d ifl^ re n c e  in  co lo rt We w i l l  be pl©8is©]to xaail your D iv is io n  a d d itio n s丄 samples
of any B©aiiB ^IcU we quote belowi わ 二 :、!̂ 為;よ ) 繼 #為 賓 ?也 ‘、

^1； Large No* 1 Tolcios, packed in bags of 100 lb3 * net
each—  $ 6*00 cwt. fob* Denver 

ImprovM T©llowsf packed in bags of 10 0 lbs*, net 
e色cii一  翁 6*00 cwt* fob# Denver 

Green Mangsf packing In bags of 100 lbs t net each—
$S0*00 cwt* fob* Deliver.

Bink Bomstic Azuici, ；pao^M in l)ags of 100 lbs# net 
each— *$20,00 ciwt* fo*b* Denver*

||Notei 'The Soybean iaarkot is very strong, ▼© received
of a 30¢ per ib.lady色nc©‘ Further advances are 
Qspeetedl and t]i3:'8it9rta在'e will翁be90iae:,increasingly讎 

More acute# Todayf It is more^a matter of supply 
卜，;< than price* In ear lots, Jwe c$Ln quote f*〇*D*| 

shipping’..points* ■
We would prefer to ^ork directly with your camp 

Procurement Officials rather than.^through the Q,u.art/©3?J3iast0|,s 
due to the 00 and|90 day terms cdiamon with Army basia^ss*We have found i t  xaora s a t is fa c to r y  to deal d iie  c t ly  w ith the Gamp pspec备 a l ly  s in ce  Quart台;Tin孕st@rs ai*e xiot t ow ell-acQuanted, w ith tTapatiese type fo o d s t u ffs « ^or ih sta n c^ , in  the ceso o f Soybeans, they are not folly* Infofiaed on the M  r io u s v a r ie t ie s , and th ere ar^ only a com paratively f6w v a rjle tie s  s a ita b le  fo r  Jajp令ne^e type foodproducts* As you are no doubt a*.are, northern typ©
Soybeans high oil content would not be at all suitaile
atlany ；p̂ icaV,-I

, We trust that the: xsatters covered in this letter will 
b© of int^r^st and we will hear from you soon.

Y〇urs very - truly t
MOXJNTAIK M D  FUiM IQBBING CO*

E1!N/W*K# OyamaCopies: Procurement and A g r ic u ltu r a l D iv is io n



copy

J *  MfiLTCii E7', 1943

.M.免’囂年:‘ .D i vi s 1 1 1 1 1 纖

Tuie|.aJiQv；'^elooation C'e:xî er||
Newell, OaXifornla i ^

娜霉疆霜]̂^̂^̂_發傷鑛球: 起 爾 ^^^^^^靈 辑 驗 ぃ 趨 戀 發 罐 羅  G.eiltl:^cie xu
*i2erQ seems to be a lack of!|clearness among ，ぜ 

the trade regarding, the position of Soybdana, Mini| ^^ans 
and- Azulci' wttii regards|to t^e'1 p〇i3DLt ''.rationiiî ' sy0t^*'；xM 
Wa have a ruling directly from Washington in regards to 
S o ^ 0^ns;*:：:̂!̂ i-ey,, are' definitely .not consld^fdd as Dried ̂  
Beans as far 8B the rationing rttgulations are concerned* 
Wefare further advised today that ^ung Beans and, Azukis 
can be considered In the same classification as Soybeans 

Instructed' ； to：1 ■theî oii'firaî «'^t&is ̂ ;̂；Bea^sI：; an-'：；. i^ o 'r t^ iit；；'.；v;；p art o f  oar business ? we’ -arb k e e p i» $  011rse lv e s  very ^ * E  closaXy lnroM Qd on th is  m atter and .w i l l  rep ly  any nev; 
d e v  ぬ  o鱗 e n ts  t o  y o u 、觀 い ^ ) * ' “ ，〆 マ ’ ："ぶ/丨

yoars very' tro-l'y-, m 
MOUNTAIN 細  HJIIK JOBBING CO•

咖 /^'K、 0；7瞻 鐘 _
Copiesj Agricultural and Procurement Divisions



SOYBEANS

Soybean is, as the name indicates, a leguminous crop 
and its nutritive food values for hujmn, as well as farm 
stock, is very high as are all other v&rieties of the 
bean family• The soybean is produced extensively in
Oriental countries and rcently In the United States. It 
is used in many ways as a food and chemical source.
Soybean as food

This bean is used itself as a food, and also
as a source of many products such as tofu, (usually called 
’’bean cakew) miso, soy sauce, and flour. The first three 
products, namely, tofu, miso, and soy sauce are universally 
used by Japanese.
Tofu

Tofu is a processed food derived, from soybeans*
It can be used fresh, with soy saace or cooked with other 
foodstuff. Better dishes are made if any kind of meat 
is used. Its food value is very high and is easily digested

There are many experienced men in tofu production 
in the colony to take care of the manufacturing of this 
product and they express their desire to offer their 
services for tofu production since the colonists are 
greatly desirous for tofu• It can be made easily. I have 
a saidple in a jar to show you what it looks like. This 
was laade in the block 52 mess hall without jsiuch extensive 
equipment. The main thing needed to manufacture tofu is 
the soybean, as there is no known substitute at present. 
According to newspap ；r reports and articles in oar Tulean 
Dispatch, ̂ other ?i?* H. A. Centers are producing and. enjoying 
it. We ?/isii tiiat we will be treated as the evacuees in 
other centers in this respect.

Quantity needed -
One hundred pounds of soybeans produce 150 cubes 

of tofu. The dimensions of one cube of tofu is four 
inches square on the surface and about five inches higb.
One cube can be served with other tilings as mentioned before 
to ten persons; therefore one serving in this colony of 
15,000 would require 1500 cubes which can be xoade from



1000 pounds. Serving twice a week, 2000 pounds or one ton 
of soybeans is needed and yearly on a 52 week requirement, 
it will take 52 tons or 104,000 pounds, or 1040 sacks of 
100 pounds weight.

To manufacture above amount of tofu, man labor needed 
will be four men working three shifts of 8 hours1 woric.
A crew of 12 Sen is needed to produce enough tofu to 
supply the whole center. Required equipment for manufac­
turing tofu includes one electric motor, a set of stone 
mill and a belt to connect tMse two, a number of 50-gal, 
wooden "barrels, a large boiling cooker, stove, wooden 
trough to store the tofu and a few small items, such as 
buckets, screen, all of which can be easily ^  obtained 
from former manufacturers in Sacramento or elsev/here.
Mi so

Mi so is made of well cooked soybeans,. moulded cooked 
rice, and salt mixed together, î his is kept in wooden 
barrels or earthen jars for several months. Then it is 
ready to use. It can be used mostly for soup by diluting 
v̂ ith water. There are many other uses for this rniso.
Its use can be left in tiie hands of the cooks for they 
iaiow how, when, and how mucli to use. The mi so is also
used all year round. The soybean is the 01117 thing that 
can be used to get the best quality.
Soy Sauce

The soy sauce is another one of the many soybean 
products and is used by both the Japanese and Chinese 
daily. It is used as the Caucasians use salt for eooking 
and for the table use• The main ingredients for manu­
facturing soy sauce are soybeans, wheat, salt, and water.
Soy sauce is a necessary food for the colonists* In case 
we produce enough soybeans to allow as to make soy sauce,
I will locate the party who has had experience and knows 
.the procedure in manufacturing it. However, at the present, 
I will state that soybean is the main ingredient for the 
manufacture of the soy sauce.

In tiie above itexng^ the amount of soybean 
needed is not figured o a t . o t h e r  two products, 
any amount of soybeans can be used taking into consideration 
material on hand.

There are other uses of soybeans bat that matter 
can be settled after we have tiie soybeans at hand.



GROWING OF THE SOY BEAHS

Plant in^
The soybean can be planted by the regular planters 

which are used for any bean or pea. We do not need any 
special planter for this purpose.
Time _of Planting

-8fSThe soybeans is a rather strong plant —
—キ̂) frost in jury, as—- e 1 beane, so when potato 

planting time rolls around, which is sometime in May 
a little later in the Talelake region, it is about tiie 
right time for the planting of soybean seeds.

Last year, in Block 47, Mr. 0• Taketa planted
soybeans in his yard on August tenth, and it had grovm 
to a stage where bean pods formed, but the fall frost 
injured the plant so the pods did not fill, bat it proves 
that soybeans can be grown here* Mx. Taketa came from 
San Jose, California, where he was raising seeds and liad 
grown soybeans there and has experience with this crop.
He stated that last year he had planted too late but if 
it can be planted about two months or so earlier, the 
soybeans will grow and mature without fail. He to丄d me 
of the production of the soybeans in Manchuria, In a 
certain place in Manchuria where spring water is very 
high in a lake and. in the saumertime with evaporation, and
water running off tlie lake recedes • xhe natives then 
prepare the drye4groand and plant the soybeans on or aroutnd 
Jaly tenth eac)a year. The Mancharian region has sub zero 
degree in winter, but tile sammer is hot ?;ith plenty of 
moisture and this locality prodaces good soybeans.

Therefore, based on the above facts and according 
to oar last yearfs agricultural experience, upon 81100sing 
early maturing variety, this Talelake W. R, A* farm will 
surely produce good soybeans because the farm soil is 
rich and there is a lot of moisture. Irrigation water 
can be supplied any time to give reciuired moisture for 
the best crop and the sunshine here is not scorching hott£



Care o f Cr〇£
The care of the crop is the same as for other beans 

or peas so the farm lias enough and proper eoaipments for 
cultivation and irrigation. By growing tlie soybean no 
special eouipment is necessary for the care of the crop.

Harvesting

* Bean Cutter - All bean growers have a tool called 
a bean cutter. It is pulled by any Jiind of power, horses 
or tractor, to cut the root of the bean in the ground to 
make it dry and to make windrows by side delivery rakes 
for harvesting* The bean cutter can be purchased from any 
farm egaipment dealer.

Side Delivery Hake - This is a special oatfit for 
bean growers• After the bean vines are cat by the root., 
the vines are piled in windrows so that the "pick-up har- 
vesterw can go around the field as windrows are located.
In order to make the windrow, six or eight rows are put 
together so as to facilitate quick harvesting. The process 
of putting many rows together is done by a side delivery 
rake, the action of which is to kick the vines side ways 
to iaake continuous rows •

It can be done by hand with pitch forks but if a 
large acreage is planted, one or two side delivery rakes 
are essential* It can also be used on any dry bean or 
pea crop*

Harvester - Harvester for bean mast be a ，，pick 
type, as 1：]ie vines are made in tiie windrows as stated 

before. A barley f,pick upM harvester can be used, bat in 
that cese, according to the harvester crew, the speed of 
the thrashing cylinder must be slowed down. 1 1 1 order to 
do that, the cylinder pulley mast be changed, also the 
top screen must be changed with a proper sized mesh ̂

REASONS WHY S0YB1ANS SHuULD BE RUSEJ H,.n.RE

11* To alleviate food shortage to soin.e

2. Can be used all year round,

3. Ecoxioiay of food expenses.



4* To improve morale of the colonists. WA real 
ecnoiny food (tofu and bean sprout) as well as morale lifter 
to anyone used to Oriental type food, 0 This ¥/as written 
in tiie attaciied letter from i<i〇antain and Plain Jobbing Co., 
Denver, Colorado,

5. エt is a worthwhile effort "to produce soybeans 
here, where we have snoagh farm area to produce and 
according to the attached letter from ̂ -oantain and Plain 
Jobbing Co., planting seed is available.

On the subject of production of food staff, the 
?/. xi, A. mess management and marketing section have very 
much interest, rney are very much in favor of tofu 
production here in the colony. The first reqairsment 
in tofu production is acquiring the soybeans, either bay 
it or produce it on the farm. To bay anything nov; is 
uncertain and. becomes harder as the days go "by, therefore, 
all ofiices such as farm production, mess management, and 
procarement should seriously consider this subject•aid 
obtain soybean seeds for the farm. I am sure the farmers 
will be very glad to put forward their best efforts to 
produce the soybean cr〇D•

I'his report is submitted by the Agricultural 
Technical staff ^ agronomy division.



Beef
Bologna
Fran k fu rte rs
Pork

T o tal

C k m m  BOOBS & BT5AFS

Apple 3-#10 48^ 124
A|>|)lesauce 2 -flO 48^ 96
A p rico t 1-#10 9 3费 93
Corn i 4 - 旁 2 14， 196
Catsup 8-1407. • 10^ 80
S tr in g  Beans 3-#10 70S 2X 〇
Tomato 2-#10 66， 132
Beans (Lima) 1 0 ! 4， 40 0
Beans (Kidney) 8# 4⑰ 32

P y
AT^II 4 & 10

P ortion s 100

APTICL13S AMOUNT & SIZE ■JOINTS

C o ffe e 121#

5 
5 

5 

0 

4 

2 

2 

2 

1

#512

T o ta l .•鮝 1003 
Allowedi•#1120



COPY

A p r il 5 ,1 9 4 3  
MOKDAY

Stewed Dry "^ruhes 
Cracked Wheat 
1 Fried Sggs

T C50 st
Ccooa

M丽

(M eatless Day) 
BPT5AFFAST

Hot M ilk

O leo.

M ilk

Bsked Macaroni Tomato
m m m

Creamed Carrot 
Head L e ttu ce  Salad  
Apple Cobbler 
Bread Tea

STT̂ P15R

Fried Freeh F ish  
Fried Potatoes  
Creamed C a u liflo w e r  
Cole Slaw Salad  
1 Fresh Orange 
Bread Tea

8# Prunes 
9# Cracked Wheat 
9 Dojjs* TSgge

10# T^acaroni
1鱗#10 Can Tomato

15# C arrots  
2 Doz. L e ttu ce  

3-#10 Anples

30# F ish  
30# Potatoes  
20# C a u liflo w e r  
15# Cabbage 
100 Oranges

P ortion s 100



COPY
A p r il 6 ,1 9 4 3  

TUESDAY

BP^AKFAST

Stewed Dry F ig s

B oiled  Oat Hbt M ilk

Hot Cake Syrup

C o ffe e Cocoa -M ilk

8# F ig s

9# Bolle d Oats 
1-#10 Can Syrup 
2蚤# C o ffe e

DT3flT5R

Braised E eef Stew w ith Begetables  
(B e ef— P o ta to e s— Onion— C a r r o ts )

Steamed B ice  
Tsukemono

D i l l  P io le s  on tab le

: : : : 一 、

SuPPlB

d r ille d  F ra n k fu rte r  
(Catsup on ta b le )

Steamed r ic e

Tsukemono

Smeet Fbtatoes pr Squash 
F r u it  G e la tin

30/ Beef 
15# Potatoes 

5 # Onion 
10# Carrots

25 # B ice

Z*§\0 B i l l  Picfcl#  
100 Apples

25# Fran kfu rter  
6-14 oz« Catsup

E5# B ice

25# Squash 
1-#10 A p rico t

Bread tea

Portions 100



COPY
At>ril 7 ,1 9 4 3  

獅  3Tf!!SDAY

Corn Flak es  
French Toast

C o ffe e -C o co a -M ilk

M丽

(M eatless Day) 
BP15AKFAST

M ilk

Syrup

100 Pkg* Corn F la k e s  
2 Doz. Eggs 
1-#10 Syrup 
Z M  C o ffe e

Yegeta
(Sweet

a b le  Foo Y 
and Sour

oung
Gravy)

Steamed B ice  
Tsukemono

Head L e ttu c e  Salad

DIN麗

Bread Tea

SUF»1!H

Fried Fresh Fiah

Stewed Corn

Steamed Bioe

Tsu^emeno

C o le  Slaw Salad

Spiced Cake Tea

: : r

S Doz* L e ttu ce

30# F is h  
14- #2 Corn

：：1
P ortion s 100



COPY
A p r il 8 , 1943 

THURSDAY

M 丽

. B B W ^ A S T

Stewed Dry Prunes 8# Prunes

Boiled 〇at Hot Milk 9# Oat

Hot Biscuit Jam

Cocoa 前 綱

DIOTBH、

Pot Boast of Bedf 55£Beef

Browned Potatoes 30# Potatoes

String Beans 3-#10 String Beans

Steamed Blc©8 25# Bice

Tsukemono

1 Tresh Apple ' T •ハ rv 100 Apples

Bread Tea

SUP观

Pork Chop Suey 
(Pork — C el er y— 〇ni on--Caggabe)

20# Bork 
15# Salery 
10¢ Onion 
15# Caggabe

Steamed Bice 25# Blc e

Tsukemono

Fresh Spinaoh Salad 30# Spinaoh

Orapenut Custard 證 ::::壤 驗
4 Doz. % g

Bread Tea
Portione 100



COPT
A p r il 9 , 3.943 

FRIDAY

u m u
(Meatless Day) 
BEmAKFAST

J- G ra p e fru it

Cracked Wheat Hot M ilk

1 Pried Eggs

Toast Oleo*

Cocoa C o ffe e  M ilk

D IM W

50 G ra p e fru it  
9# Cracked Wheat 
9 Dos. Eggs

2i# C o ffe e

tsukemono 
P ick led  Beet Salad

摩 , ^ ^ ?ぜ ぺAppl© Sauce

Bread Tea

一 一  ^

Baked Banana S^aasli

Stdacidd Bloe

Tsukemono

Cole Slaw Salad

Spiced Cake Tea

12# S p a g h e tti  
1-#10 fomato 

~~Cheese

25# B ice

20# Beets  
S-#10 Applesauce

30# F ish  
25# Squash 
25# R ice

20# Cabbage 
P ortion s 100



COPY
A p r i l l 〇t 1943 

SA7UBDAYM丽

Stewed Dry Reaches 
EolXea 〇a t  
Hot Cake

Cocoa C o ffe e  M ilk

Hot M ilk  
Syrup

8# Peaches 
9# Oat 
1-#10 Syrup 
z W  C o ffe e

DIN1TO

B oiled Fresh Beef-Span i  sii Sauoe 
B oiled Potatoes  
Steamed Bio© 
tsukemono

Fresh Vegetable Salad  
Fresh l^ruit 
Bread

C h i l i  & Beans

Steamed Bioe  
Tsukemono 
Fresh Vegetable Salad  
Lime J e lX -〇 |

Bread Tea

Tea 

SUP雨

50# Beef 
30# Potatoes 

S5# K ice

SO# Vegetable 

100 F r u it

15# Hamburger
祕  Pink 货 “ Fs 

25# B ice

20^ Vegetable 

E# J a i l - 〇

P o rtion s 100



Beef
Fran k fu rter  
Bologna 
S a lt  Pork

CANNED GOOD & BMKSTomato 3_#10 8加S tr in g  Beans 3-#10 70幼Apple 3-#10 AmCorn 14•_系公:::ぃ一. imCatsup '.:i靜 i.4 〇Z* B t t l .1 0Navy Beans l 〇# 4⑬T o ta l

T o ta l 219
(Allowed 1600)

1314

APRIL 11 to 17

ARTICLES AMOUNT & SIZ E  POINTS_____________PER WEEK

Coff 0©

MEAT

#

#

#

#

 

U
T

 

5
 

5
 

4
 

4 

4
 

2
 

X

Allowed 1120



COPY
APRIL 1 1 , 1943 

SaNDAT

Stewed Dry F ig s  
Corn F la k e s

1 F rie d  Egg 
Toast

Cocoa C o ffe e  M ilk

P o tted  S v ls s  Steak

Browned P otatoes

Lima Beans & Corn

Steamed R ice

Fresh V egetab le S a la d

Fresh F r u its

Bread

a r m e d  F ran k fu rte r  
Fried  Cabbage

Steamed H i〇e 
Gingerbread

MENU

BREAKFAST

e#

100 Pkg* C3orn F la k es  
9 Doz.

01 eo.

DINNER

35# Beef 
30# P otatoes  

Corn

25# R ice  
2 Boz* L e ttu ce  

100 Oranges

Tea

SCJPPER

25# Franicfurter  
250 Cabbage 
25# Rioe

Tea

P o rtion s 100



COPY A p r i l12,1 9 4 3  
MONDAY

 ̂ G ra p e fru it  
R olled  Oat 
French '^oast 
Cocoa

Spanish Omelet

: : : : : :  
Creamed C a u liflo w e r  
1 Orange

Bread

F rie d  Fresh F isii  
Steamed R ice  
Tsukemono

Head L e ttu ce  Salad  
Stewed Dry Peaches

Tea

MENU
(MEATLESS DAT)

BREAKFAST

50 G ra p e fru it

Hot M ilk 9# R o lle d  Oat 
Syrup V 2 Doz* Eggs

Tea 1-#10 Syrup

X-#10 Tomato 
35# R ice  
£0# Beet 
20# C a u liflo w e r  

190 Oranges

Tea

SCTPPER

30# F is h  
25# R ice

2 Doz• L e ttu c e  
Q# Dry Peaches

P o rtio n s 100



OOPT 4 p r i l 1 3 ,1 9 4 3
■ HJESDAY

MENU

BREAKFAST

Stewed Dry Prunes 
R ice F la k e s M ilk

Hot Cake Syrup

Cocoa C o ffe e  M ilk

SaPPER

B raised Beef. Stew 
(B e ef—Pot a to 3 s *»•C a rro ts—Onion)

Steamed H i〇e

8# Prunes100 Pkg. R ice Flak es  
1-#10 Syrup 
2I# C o ffe e

30# Beef 
25# Ric©

Tsukemono

1 Fresh Apple

Bread Tea

SJPPER

F rie d  Bologna Sausage 
Cole Slaw Salad  
Steamed ^ ic e  
Tsukooiono 
Spioed Cake

100 Apples

£5# Bologaa  
20# Cabbage 
25# Rice

Bread Tea

P o rtio n s 100



COPY

Stewed Dry Peaches 
R o lle d  Oat 
Scrambled Eggs 
Toast

Cocoa C o ffe e  M ilk  
Boston Baked Beans

s „

Tsukeinono

Head L e ttu ce  Salad  
(Japanese s ty le )

1 Orange 
Tea

F r ie d  Fresh F is h  
Steamed ^ ice

Cole Slaw Salad  
Tapioca Pudding

Tea

A p r i l 1 4 ,1 9 4 3  
WEDNESDAY

MENU
(M eatless Day)

BREAKFAST

8# Peaches

Hot M ilk 9# Oat

8# Doz. Egg

O le o .

coffdo

DINNER

10# Navy Beans 
4# S a lt  Pork
1 -#10 Tomato 
S5# H lce

2 Doz« X<@ t#t̂ u.co 
100 Oranged

30# fish 

25# Hie©

20# Cabbage

2 Doz. % gs  
1-#X P k g. Tapioca

Bread

P o rtio n s 100



COPY A p r i l 1 5 ,1 9 4 3  
THURSDAY

i G ra p e fru it  
R olled  Oat 
Hot Cake 
Cocoa

F r ie d  Sm all Sfc@ak 
Browned P otatoes  
S tr in g  Beans 
Steamed R ice

MENU
BREAKFAST

Hot M ilk  
Syrup 

M ilk  
DINN15R

Ssakemono 
Graham Cracker

Bread Tea

SCJPPER

B o iled  F ran k fu rte r  
B o ile d  Cabbage 
Stamed Hice

Ssakeoiono 
1 Fresh Apple

Bread Tea

50 G ra p e fru it  
9# Oat

1-#10 Syrup

35# Beef 
30# P o tato e s

3 -  #10 s t r in g  Beans 
25が S ic e

4 -  2# Pkg. Cracker

20# Fran k fu rter  
ZOf Cabbage 
E5# % oe

100 Apples

P o rtio n s 100



COPT A p r i l 1 6 ,1 9 4 3  
FRIDAY

MSNU
(M eatless Day) 

BRSAKIAST

Stewed Dry Prunes 
Cora F la k es  
1 F rie d  Igg  
Toast

r T

Baked M acaroni- - -tomato

Stamed H i〇d 
Tsukejnono 
Apple Cobbler

Bread Tea

SBTFSH

F rie d  Fresh i'is h  
Cola Slaw Salad  
Steamed Hloe 
B oiled C arro ts  
Gingerbread

M ilk

Jam

C o ffee

DIMER

9 Doz.* Sgg 

Coffee

10# Macaroni 
1-#X0 Tomato

25# Rioe

E0# Spina oil

3-#10 Apple

30# F is h  
20# Cabbage 
B5# Hloe 
20# Carrot

Tea

P o rtion  100



COPY A p r i l 1 7 ,1 9 4 3  
SATURDAY

Stewed Dry F ig s  
R o lle d  Oat 
Hot B is c u it  
Cocoa M ilk

bhS a s t

Hot M ilk  
Jam 

Coffe©  
DINNSR

Braised Beef Stew 
Steamed R ice 
Tsukexaono

P iok led  Beets Salad  
1 Fresh Apple

Bread Tea

SGTPPSR

F rie d  Meat L o a f  
(Catsup on ta b le )

Stewed Corn

Steamed Hioe

Head L e ttu c e  Salad

Lemon Comstarcli Padding

8# F ig s  
9# Oat

E|# C offee

25# Beef 
£5# R ice

15# Beefc 
100 Apples

20# Meat Lo af 
8-14 〇2« Catsup

10-#E Corn

85# Hioe

2 Doz. L e ttu ce

3 Doz. Lemon

Tea

Portion 100



Copy made on S/25/4SC '■ ^MIMTTSS 0? SPECIAL MIOTlWa & ；■"
1  0

了 ^ ^ ^ ^ . 2 0 8 0
May 1 2 ,1 9 4 3

M eeting c a lle d  to o^d©r a t 1:50 T #M# by Chairman
K • 1?a lea d a, 繼

, H〇11|〇a11' ̂ ith M6SS 620 m6  •S920|abaent"
Further detail®  regarding the removal o f fo o d s tu ffs  fr o a  

Measea 40， 44, an4|47 uer® 疼Iven t>y Mr* Takeda ajid bjr Mr# Shimada, 
war€ aasa sup ervisor*

A memorandum f3T0î  斯r^|c?opke and Mr • 育eclc was Mien readr 
A l l  fo o d s t u ff  hid3©n or a令ereted !n p u b ile se rv ice  b u ild in g s  must 
be returned to tfee mess h a l l i  /by th8 17th o f May, 011 th a t d a te 9 
In te r n a l $ e o u rity  O ffic e r s  w i l l  in v e s tig a te  and any fo o d s tu ffs  
found in such p l a c e s '^ i l l  be c o n fisca te d

I t  was stated  th a t Mr* Peck want& su p p lies enough fo r  tuo 
days o n ly on a l l  pantrys and uniform d is tr ib u tio n  o f  e l l  food-**| 
s t u f f s *  This statem ent a ffe c te d  s ft o r  the opinions o f the three  
G aucasisn asalatifini p r o je c t  received *

寶ard V stated  th a t th e ir  mess storerooms ©re sm a ll, there-* 
fo r e f they laad to  fin d  other p la ce s to store a few e^toese foodie

1« I f  fo o d s tu ff  I s  returned to mess h a l l s ,  pleas© do not 
taka away, only to talce invent or y« Mess steward then to  order  
from su p e rtlso r only what he hasnf t  in  atoek*

S* is  wroftg w ith bologna l a t e l y ,  very s o ft  an̂ l
un appetizin g*

滅 纖 盤 戀 暑 犧  源̂ ^ ^ ^ ^ 义 纖 獻 鱗 ^̂
Mess j?24 fe tiim e d lb o lo gn a  16 0 f f l e e  abating I t  was 

s o ft  and ea te ry* O ff i c e  management re p lie d  t tliat the mess put 
thd bologna 1¢ thelw ater themselvaa* |

3* Begarding oookf a help "who have worked longer than 
s ix  monthe b@ing given  q r a is e  In 切ages?

4* Have swampers e x e rciso  more care w ith fo o d s tu ff  货 ken 
d a liv e r in g *

5« Have a l l  ifood d a llv e r la s  made a t beck door o f k ltd ie ti*



Beport by Mr. Takedat

Due txo the f a c t  th e t f i s h  a r r iv e  in  ⑽ ch sm all
all of the Project masses do not have the same type of fish to- 
gether， ’lease 日xplain to all*

賈ard laese supervisors stated that their okay be on the 
paper before releasing foods to m®as hails who go personally to 
see the Kese Management*

There isill bs no more blanket orders on vegetables, so 
stated 挞 ©ss Supervisor 31iiiaa<3a*

Also find out if a statement attributed to Mr* Hoover is 
true regarding his assertion that he will malce deliveries 
personally to mesa halls which run short bn essential cooking 
needs*

Meeting adjourned at 3:15 r#M #

Bespeetfully submitted,

Harry Iwafuebi



； Copy made on 5/25/43P腳 C .m 〇N AtTT卿 ITT Tule lake Project

May 12,1943

FWO^AKTfHM TO: Mess Su p ervisors  
SUBJECT： F o o d s tu ffs

d e fe r r in g  to  our conversation t h is  morning, I  
should l ik e  to  confirm  a few p oin ts th a t you may ?,?i6h 
to  convey to  a l l  mess workers or other members o f the  
community who may be in te re ste d *

1* W ashington*s in s tr u c tio n s  are s t r i c t l y  to 
the e f f e c t  th a t a l l  fo o d s tu ffs  w i l l  e ith e r  be held in  
涴rrehr》 uses or in  the storerooms o f  each k itc h e n , 
th e t such fo o d s tu ffs  *»sill be evenly divided w ithin  
moderate i t s  among 日]Ll the storerooms throughout
t h e e ー  ホ  こ './ :'

2* I t  has been brought to our attention very 
f o r c i b ly  th a t fo o d s tu ffs  have been hoarded o u tsid e o f  
the warehouses or storerooms and a l l  such fo o d s tu ffs  
must be returned during th is  neefc to  each of the  
block mess h a l ls  where they w i l l  be inventoried  
the Mess Management S e ctio n  and returned to  the ware­
houses fo r  fu tu re  d is tr ib u tio n *

3» Members o f the community should understand 
th a t such hoarding o f fo o d s tu ffs  i s  a e rio u sly  
fe r in g  w ith the smooth! efficient and organized fe e d ­
ing o f fee<3stuffs from the warehouses, can we be sue- 
o ' s f u l I n  maintaining s w e ll-b sla n ce d  d is tr ib u tio n  o f

f〇〇d I： l ：e：：：：；t：：；〇〇,,̂ , , 9
houses, a f t e r  being aocumulated et the m  es h a l^ s , 
w i ll  enable the Mess Management S e ctio n  to  carry on 
i t s  d is tr ib u tio n  of food smoothly and e f f i c i e n t l y *
The members of the community w i l l  be given the rest  
o f t h is  week to return any government f o o d s t u ff s , but



on or after Monday, May 17th, an Inspection will b© 
made of all public service buildings and any food­
stuffs found will be picked up, inventoried and re- 
ijurned to the warehouses* This inspection will be 
made by th© Internal Security Division and it is to 
be hoped that no foodstuffs will be found in any of 
these service buildings as it most certainly would 
reflect against the members of the bloc1: therein the 
foodstuffs were found *

S, Wq havo Instructed th© assistant stewards 
and the Mess supervisors to co-operate with the people 
in returning the foodstuffs to be properly inventoried, 
and In returnf we ask all mess hall workers to asfelfet 
in the loading of these foodstuffs onto the truck: to 
be retu»ned to the warehouses.

/s/ IT* C # Cooke

d, dboke
Chief, Trans. ^ Supply

/&/ Falph 5̂# T'eok

¥alp¥ X
Chief Project Steward



0
p
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WAR RELOCATION AUTHOR ITY 
^ule ^Ak© Project 

N ew ell, C a lifo r n ia

MEMORANDUM T〇! 
PROM?

SUBJECT}

DATE： July 5,1943

Mr. S h ig  kanaka, Head mess timekeeper 
Ralph E . Peck

P lease b© re fe rre d  to our copy o f a memo which i s  herew ith  
attached dafc© June 10 to  a l l  mess h a lls *   ̂ am a ls o  e n clo sin g  
a copy o f a schedule and the number o f mess p ersonnel. *h is  i s  to  
advise you th a t s t a r t in g  Jrme 15 as s tip u la te d  in  our memo 
no time Is  to be turned !Ln in  excess o f the number o f employees 
as shown on the attach ed  memo.

Ralph B # Peck 
P r o je c t  Steward

(Attachment)

WAR RELOCATION AtJTHORITY 
Tule ^ake P ro je ct  

N ew ell, C a lifo r n ia

MEMOHiINDTJM TO; 

SUBJECT：

June 10f 1943

A l l  Mess H a lls  
Mess ^ a ll  Personnel

I t  has been decided to reduce the personnel In  a l l  mess h a lls  
in  conform ity w ith  the attach ed  sch ed u le. This w i l l  become e f f e c t ­
iv e  on June 1 5 , 1943.

/ s/  Rdph Peck, A ctin g  C h ie f
Sran sD ortatlon  and Su d dIv D iv is io n



Items picked up from mess 47

BLOCK 47

23 Gal S^oytt Sauce $ 12*88
3 Gal Apple C id er 1.80

18 Cans Peach Jam (10) 15*91
18 Cans ^ut S tg  Beans (10) 9*54
18 Cana ^omatoea (10) 6.48
12 Cans Karo Syrup 7#84

6 Cans Apple ^auce ( l〇) 3*00
6 Cans S l i c e  Apples (10) 3.00
1 Casr Corn (24/2) 2*40
4 Case Tomatoes Catsup V24/12) 11*52
4 Case M ilk  (28/14) 11.52
1 Case Apple B u tte r (12/28) 1*20
1 s ox Dry Apple 9,50
2 Sacks Hlce 12*00
3 Sacks Hard Wheat F lo u r 9.18
1 Sack Baby Lima Beans 6*57
2 Sacks R olled 〇ata 5.00
X Sack Sm all White Beans 5*00
1 Sack Red Kidney 5,00

30 # S a l t  *30

#159.64



(Atfcachaont #2)

MSSS PERSONNEL HOURS

1* CHIEF COOK 6?SO &#!0.# M 9iS0 a»m«| X I a»m« -  2 p*m«

1. KITCHEH STEWARD 7 j 00 a#si* - is  00 ； 4 ;00 p*m# — 6 p*m_

2 , COOKS 5 10 0 a*m« -* 1 1 0 0 p .m *

2 '^COOKS 11100 a»xn_ _ S hoo p»m«

2 G〇〇K fS HSLPHR 6 10 0 a«m» - 2 t0 0 p«m« f

2 COOK!S HI5LFEK 1 1 1 0 0 ^  m* - 7 1 0 0 p«m«

9 WAITERS & WAITRESSES 6tOO a*m, « 3 llsO O  a.m,, - 1 * 0 0 p«m«

6 DISHWASHERS 7 j〇0 a»m« « 9 t3 Q e u u u ; 12s00  a*a* - 2:30 p#m.

1 .TAUIfOR 4:30 a#m* j* 12:30 p.m*

2 LAUNDRESSES 810 0 a.sai* - 12:00 a*m. % 1;00 p»m . •- 5:00 p-• BU
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WAR RIUDCATIOJI AOTHOR

Tulo Lake Center 
Newell, CsL：liforni£i

Maxoh Z&9 1944

TQt t o « Ha夕mond Hayward» G h ie f StewardFSOMt Geo« H a d s o n ,这 upt* o f Marketiiag SUBariCft In sp e ct io a
1!he ca rlo a d  o f 3t〇my S a ll^  Brand Sp in ach t P R  52332 a rriv e d  t h is  morning heariX y to p -ic e d  and in  p e r fe c t co n d itio n * fh e  c ra te s  in th e  doorway were new bmt in te r io r  o f th e  o&r in  seoo&d^hamd o ra te a i however tli® In te r io r  o f  the car was paeked w ith  b e a u tifu l q^aJLity* a lJl wastied trnd w d ll iced*
fbls is the fin窃st ear of spinach that has arrivedon the p r o je c t t h is  y e a r . X su ggest you reooisment th is  Braixd fo r  fu tu re  sMpment*

G-AHudsontsf 
c c :  Subj*

Cliroii.j 
Desk J  ^

000« A* Hudson Supt» o f  Barketlzsg



b illo n  B* Myer 
d ir e c to r
U* S .  Dept* o f  The Inlfeerior 
war H e lo catio n  A u th o rity  
Washington, G.

iProject
N ew ell, C a lifo r n ia  
February 2 0 , 1 9 ^ 5

A tte n tio n : Prank w* Harding  
一  011i e f  o f Mess uperations

Re your l e t t e r  2/7/45 sciieduled to  a r r iv e  in Denver 
f o r  C h ie f P r o je c t  Stew ards1 Con^gntlpn 3/4-/4-5> 
p #m* *i'o lea ve Denver

ymona Bm Hayward 
C h ie f P r o je c t  Steward

HHiaywardsni 
c c : Sub

Ohrom*
Desk
B lack  Mess Uperatious



February X9f 1945

Aimxi* I

M r* R*R* Best
P ro je c t  d i r e c to r
T u le  ^ake S egrega tion  Center
K e w e li,C a l ifo rn ia

i  11 e n t i 011: Raymon d B • Haywa r  d. 1 み '^ ' VV 4 ;，V *.. 1D,4a  ̂ M r »  Best!
Ia fttt嫌!idix  ̂ tlu» &ezrrdr C饭 afere&eor BMiy I dugg骞 rt yoa 

bring with you ftU fox*i&0 «rhio)bi 龜re sum in use your eeater
to g e th e r  v i t h  you r la te s t  la v a n to r ie s  and su rp lu s  l i s t s *

B e fo re  a r r i ir ia g ; f o r  th «  con fe rence , p le ftso  g iv e  y o u r 
0« ir« fu l to  th e  u s e fu l purpose o f  eaeh fo rm  w ith
th e  a t tm t lo z i  faeusod tow ard  o lo s i& g  «&d la o k  o f  s u f f io ie n t  
em pl^rees to  mail&t«ii& a l l  form s now la  use* A t  the  oa&feremoe« 
I t  w i l l  be lj9 p o rt« n t to  determ l&e t h is  a o tlo x i @md agree 
o rd e r to  aatlm ta ia  e f f i c ie n t  c o n tro l to  the  v e ry  la s t  day*

S ia e e re ly .

Frciak W* Harding« Chl«f 
Mess 0p«rfttioti8



Etf M  l945



UNITED STATES
DEPARTMENT OF THE INTERIOR

AR RELOCATION AUTHORITY

February 7,1945
IN R E P L Y , P L E A S E  R E F E R  T O :

Mr. Raymond B. Hayward 
Chief Project Steward Tule Lake Segregation Ceirber 
Newell, California
Dear Mr. Hayward：

The Director of Yfar Relocation Authority has arranged for a conferenceto be held in Denver March 5 七hrough March.8,1945 for all Chief Project Stewards.
The purpose of this conference will be to formulate procedures for the final phase of mess operations at the centers. In attending this conference 

you shall com© propared with, your own outline for such, procedure Sind, m  cobt" 
ference ''.'d.th the Chief Project Steimrds from all other centers, you shall dis-cuss the problem as it stff'ec'fcs ©>11七he oeirters relative to "the liquidabionof
the War Relocation Authority.

The firs七 conference meeting is scheduled for 1 p.iiu Monday, March 5,
1945 axid all meetings v/ill be held in the offices located in the liidlaiid 
Savings Building* 444 Seventeenth Street* Denver, Colorado.

You mil please advise this office by teletype the date end time of ar­
rival in Denver and. your d.eps.r'fcu.re date from Denver• This is importan't sincehotel accoramoda七ions in Denver as elsewhere are a七 a premiiinu Upon 七lie receipt 
of •fchis informa'bioii you shall "be advised as 七〇 七he hotel ■wiiich snail have "the 
necessary room reservations* エ七 is also advisable you plan your i七inerary re- 
questing re*fcum Pullman accomin.oda'fcioiis at "the same time as making requests for 
the space 七o Denver •

Yf© suggest tha七 si copy of 七he latest subsistence inventories be avail- 
able si七 七 his meeting and a lis七 of all surplus items*

During the existence of the War Relocation Au七hority， 0111y on one or
"two previous occ&sions have "the Chief* Projec七 Stewards held a conference and
unfor'buiia'tely# it v/as not possible t;o have all in a*tt;eiidaiice* However, it can 
be ssiid there resulted, from the previous conferences cons'truc'fcive and in'belligBii't 
thinking* Since this conference will have a complete attendance, it is my hopeand desire "fcha七 again we can demons.bra七e 七o our Director， u. Myer, a real 七i_
fication for h.is confidence in our ability to 10.6613 any and all requireanentis in 
mess operations now as in the past.

ァrank W* Harding, Chief 
Mess Operations

44731





RELOCATION. AUTHORITY 
Tale Lake Project 

O F F I C E  M E M O R A N D U M
February 1,1943

MEMORANDUM TO: Administrative Personnel
SUBJECT: Bonss for dogs

エt has been brouglit to my attention in numerous instances, that 
owners of dogs have been experiencing some difficulty in purchasing bones 
for their dogs. We will be happy to give anyone desiring bones, all that 
they want for their dogs if they will apply to Vir. Hoover at Mess Manage­
ment Warehouse 325.

Our supply of these bones is ample and there is 110 reason for you 
to have to purchase them at exorbitant prices outside the Project.

Ralph E. Peck 
Chief Steward



V/AR RELOCATION AUTHORiak 
TULE LAKE PROJECT W

February 11,1943
MEMORANDUM TO; All Mess Halls •.
PROM： Ralph E* Peck, Prcject Steward
SUBJECT; Bulletin No# 3 —  Boiled Dressing for G〇le：iSlaw

RECIPE —  BOILED DRESSING FOR COLE SLAW

METHODS
2 Qts, Water

X 8 oz, Gan Evaporated Milk 

1 Army cup Prepared Mustard 8 oz*

J teaspoon Cayenne Pepper 

J Cup White Karo or Sugar .

Sait to taste (approximately 3 oz〇)

Thicken by adding?
1 lb. Cornstarch dissolved In 1 qt. Vinegar.

Bring to boil and ake of f  to let cool *

COLE SLA?/
20 lbs. Shredded Cabbage
Add shredded Carrots or chopped piclcl^ if aesired.

WAR RELOCATION AUTHOKITY 
TTJIE LAKE PROJECT

February 11? 1940

KEEOHAKI)UK TO; All Mess Halls

PROH-； Ralph E. Peck, Project steward
SUBJECT? Bulletin No» 3 Boiled Dressing yor Ccu.e Slaw

RECIPE —  BOILED DRESSING FOR COL '： SLAW

FiSTHODs
ス Qts- Pa ter-

1 8 os, Can Evaporated Milk

1 Array cup prepared B 〇z»

金 Teaspoon (〕ay©mie Pepper - ..今'

•| Cup Whit© Karo or Sugar
Salt to taste (approximately 3 os,)

Tbicken by addings
1 Xb» Coi'nstarch dissolved in 1 qt. Vinegar,

Bring to boil and take off to let cool.

COLE SLAW
20 lbs. S h r e d d e d b b a g e

Add shredded Carrots or chopped Pickles if desire# ，' ぐ 潘 / '' ノ ノ



?fAR RELOCATION AUTHORITY 
Tule Lake Project 
Newell, Calif ô nisi

MEMORANDUM TO: All Mess Halls 
SUBJECT: Bulletin No. 4 100 Portions

owi s s Steak
35 lbs. beef including bones and fat
Cut across the grain 4 oz. cuts and pound with cleaver or potato masher 
until flat. Dip in flour, (and pat flour in until well dredged) Brown 
on w©ll grssLsed gi*iddl© "b31611 pls.ce in r〇B.S"fc pans.
Sprinkle over top： 5 lbs. chopped celery5 lbs. chopped onions (dry) 

l/2 cup chopped garlic
Season to 七aste with:l/2 G. S. cup salt (4oz.)

1 oz. black pepper
2 oz. paprika

P l a c e  i n  . o v e n  w h e n  s 七a . r t s  t o  "b r o w n . A d d  N o . 1 0 ? /’ c a n  t o m s ■七o e s  o r  .

puree and 1 gal. meat stock or water to nearly cov̂ r. Simn̂ er slĉ l̂y m  
oven keeping enough liquid on so as not to dry out. l̂Hien just tender take from oven and serve. (Do not allov/ meat to get so well done that 
it starts 七0 "break up*)



WAR Ki.LOCiノi.‘ェ⑽ AUTHORITY 
TITLE UK.E PROJECTO F F I C E  M E M O R A N D U M

TO; Date： F e b . 1 7 , 1943
Mr. ZiEiner, Supt. of Agriculture

FROMt Ralph £1.Peck
Production of Soy Beans on 七he Project FarmSUBJECT;

We are experimenting at Mess #720 on tofu, product of concen­
trated. soy beans which’ is very Euch appreciated by the evacuees. 
However, soy beans are costing between 11 and 12 cents a pound, where­
as 丄lira beans are costing 6¢ and white navy beans 5¢. We are now 
experimenting with making of tofu from lima beans and white navy 
beans. We have been cautioned by the Chief of Mess Operations, of 
Washington to not-purchase any more soy beans at these prices than 
is needed. It is, therefore, requested that you advise us whether 
or not you can produce soy beans on our farm here at the price that 
would approach what we are pay is or white navy beans.

Ralph™. Peck 
Project Steward

cc: Mr. M. C. Cooke



WAR RELOCATION AUTHORITY 
Tule Lake Project 

Newoll, California
February 2 6 , 1 9 4 3

MEMORANDUM TO: All Appointed Personnel
SUBJECT: Registration for Ra七ion Book No. 2

The office for issuance of Nation Book No* 2 will b© 
open until five o1clock this evening, Friday, February 26 and 
tomorrow morning, Sa七urday, February 27, from nine 七o 七en 
o’clock.

It is hoped that we can complete registration at that 
time inasmuch as we are asked to make a returii七o the Tule 
Lake Ration Board on Saturday morning.

WAR RELOCATION AUTHORITY 
Tule lake Pro;； set 

Newell, Califcrnia
February 2 6 , 1 9 4 3

MEMORANDUM TOs All Appointed Personnel
SUBJECT: Registration for Ration Book No. 2

Tho office for issuance of Ration B〇〇k No. 2 will be 
open until five o1clock this evening, Friday, February 26
and tomorrow morning, Saturday, February 27, from nine to
ten o * clock.

It is hoped that we can complete regis七ra七ion at 七hat 
"time inasmuch as ；Are are asked 七o mako a r©七urn 七o 七-he 丄 11le 
Lake Ration Board on Saturday morning;̂  .



WAR RELOCATION AUTHORITy 
TULE LMCE PROJECT 

顧  ELL, CALIFORNIA
Date: March Zf 1943

TO: All Mess Halls 
FROM: Ralph E. Peck 
SUB-TECT: Tin Can?

Pleese arrange to have your tin cans ready for Mi*. lJatsumotoy3 crew 
to pick them up every Tuesday.

It is urgently reguested that the method of preparing these cans 
be adhered to per our various memos in tins respect .

zyoj3vjt Steward.

WAR RELOCATION AUTHORITY 
TULS LAKE PROJECT 
NEV7ELL, CALIFORNIA

Iw."'：.：-. !//■ .rch 3.1943

TO: All Mess Halls 
FROM: Ralph E. Peck 
SUBJECT: Tin Cans

Please arrange to have your tin cans ready for Mr. Matsvimoto”3 crew 
to pick them up every Tuesday,

It is urgently requested that the method of preparing these cans 
be adhered to per our various memos in this respect.

Wiffi RELOCATION AUTHORITY 
TQLS IAKE PROJECT 
NEWELL, CALIFORNIA

Date: March 3,1943

TO: All Mess Halls 
FROM: Ralph E. Peok 
SUBJECT: Tin Cans

Please arrange to have your tin cans ready for Mr• Matsumoto’s crew 
to pick them up every Tuesday.

It is urgently requested that the method of preparing these cans 
be adhered to per our various memos in this respect.



^fcw AR RELOCATION AUTHORITY A
Tule Lake P r o je c tO F F I C E  M E M O R A N D U M

August 1 1 , 1 9 4 3

FEMORiFDUM TO: A l l  Department, S e c tio n  and U ni七 ％ ads 
SUBJECT: Box Lunches

In  compliance w ith  a request from Mr•. liarkness, I  am 
a u th o riz in g  a l l  mess h a lls  to  prepare box lunches when pre­
sented ?/ith a w r itte n  request signed by department, s e c t io n ,  
or u n it heads, reading S-s fo llo w s :

D ate:___________

D i v i s i o n _____________ (Housing：) __________

Karne __________(Marv Smith)___________

Inpsmuch &.s you will be required to work on the 
nip;ht crev/ during this emergency, vou will bo able 
to secure a box lunch proporod e•七 your own mess 
hall ĥ r pr̂ sontinr̂  this note to your chief cook.

Signed b y _____________ ___—
Departmtmt)
Section ) Hoad 
Unit )

Approved:

Ralph E . Peck Project Steward
エ七 i s  s p e c i f i c a l l y  requGstod 七 ha七 the d iv is io n , sec七 ion

on u n i t  h e a d  s ig n  these requests p e rso n a lly  and no七 d elegate 七ho
a u th o r ity  to  a su b o rd in ate，

Copies o f 七he ^bov© montionod request aro a v a ila b le  at  
tho Moss bopar七mori七 upon ro q u e st，

Palph fi. Pack^ ^  
Pro,ie<^ Steward



Office of Price Administration 
Tulelak© Ration Board Tulelake, California Date
Gentlemen；

I ,  the undersigned, residing a t _  — ..............................
Tule Lake P refect, C alifo rn ia , hereby s 谈 mit this
application for a shoe ration certifio at® .

Family Ko. 一 S'l^na'^ure or nara© of applicant

' ふ  genii’ or guar oil an(:State r e la t io n s h ip )

Office of Price Administration 
Tulelake Ration Board 
Tulelake, California

Date............
Gentlemen: 丨

I, 七he undersigned, residing 疚七.................. .
Tule Lake Project,118v/all, California, hereby submit this 
application fo^ a shoe ration certificate*

, Family No* さigm-七ure or rame of applicant

Agent or ruerdian 
(State relationship；

Office of Price Administration ,
Tulelake Ration Board 丨
Tulelake, Califeriaia-

Date........... .......
Gentlemen:

I， the undersigned, residing s•七................... ......
Tule Lake Project. California, hereby submit this
applioatiori t c-r a yii〇o ration cortifi cato.

Famii;/ No^....  * '""Sig^.'turoor name of applicant

^gent or guardian 
(State r olat!ons hi p)



獄  R E LO C iiT IO m iT E G R IT Y  T u le  L61： e p r o je c t  N e w e ll , C a l i f o r n i a
December 2 0 , 1944

il通  101UKDUI: T〇 ；. l l  H ess I.:a i丄sFROM: ME3S 0PSRATXCN3 \{RA HandbookSU BJECT： R e d u ctio n  o f  Workers in  K itc h e n  Crev/s
HANDBOOK, P r o je c t  Sn p lo yn en t -  R e v is io n s ;T h is  s e c t io n  has been r e v is e d  to  p ro v id e  m andatory c e i l i n g s  fo r  th e  number o f  evacuee v/orkers v/ho nay be em p lo yed  in  mess h a l l s  and k i t c h e n s . The c e i l i n g s  v a ry  t o r  i n -  d iv id u a 丄 mess h a l l s , depending ujjoxi th e  a v e ra ge  number o f  person s serv ed  p er d a y。 The sch e d u le  o f  hours in ­clu d ed  as an e x h ib it  sh o u ld  be adopted to  p r o v id e  a 44 hour v/eek. These f ig u r e s  are  based on a c t u a l  e x p e rie n ce  and a re  n o t a r b it r a r y  f ig u r e s  e s ta b lis h e d  by th e  U asli- In gto n  O f f i c e .y ii is  s e c t io n  a ls o  p ro v id e s  f o r  mawdatory c lo s in g  o f  mess, h a l l s  when th e  a v era ge  number o f  p erson s serv ed  per day i s  1S5 or le s s  ancL a recoiam endation th a t  mess h a l l s  s e r v in g  150 p erson s or le s s  be c lo s e d 〇 The D ro v isio n s  o f  t h i s  handbook s e c t io n  raust be in  e f f e c t  on or bex^re canuary 1 ， 丄945* Budget e s tim a te s  f o r  evacuee p e rs o n a l s e r v ic e s  f o r  th e  t h ir d  q u a rte r  o f th e  f i s c a l  should  be p rep aredon tiie  b a s is  o f th e  star^dards and c e i l i n g s  co n ta in e d  in  t h i s  Handbook 3 e c t i〇A .The fo llo w in g  sta n d a rd s fo r  p o s it io n  in  the Mess O p e r a tio n s  C e c t io n  are  based on the req u irem en ts o f c e n te r s  h avin g  o n ly  a s in g l e  cenp as f a r  as th e  f ig u r e s  f o r  th e c e n t r a l  s u p e r v is o r y  i s  ■ co n cern ed • C e n te rs  v/ith tv/o or morecamps sh o u ld  a d ju s t  th e s e  sta n d a rd s a c c o r d in g ly .H ess E a l l  and k itc h e n  s t a f f  recom m endations assume from  130 to  300 s e r v in g s  p e r m e a l. These f ig u r e s  c o n s t i t u t e  mazimum employraent and may n o t be exceeded* S ch e d u le s  f o r  d is t r i t u t io t L  o f  c e i l i n g s  and hours o f  work a re  g iv e n  as s u g g e s tio n s  as how em ployees may be u t i l i z e d .  They a re  n o t n a n d a to ty *  Jxrb ern al ad ju stm eii七s may "be made as lo n g as th e  c e i l i n g s  s e t  e re  n o t exce e d e d • In  o rd er to con­s e rv e  manpower i t  is  recor-icierided t h a t  mess h a l l s  "be c lo s e d  v/hen th e  avera ge  nuraber persons served, i s  150 or 丄e s s -  I t  i s  m andatory t l ia t  I二 K e l l s  se;n riag  125 p e o p le  or le s s  "be c丄osedTn



”MR RELOCATION AUTHORITY 
Tule Lake Center 

Newell^ California

Date:

IIHTO TO: Residents of the Block and
the I-anager of Block _̂__

^HCL!: Raymond B. Hayward
Chief project Steward

SUBJECT: Closing of ：Tess Halls

In  accordanoe with Administrative Notice No, 
286, Paragraph 9, provides for the closing of mess 
halls if the population decraeses to 125 persons» 
or less, or for the convenience of orderly operas t i o n s #

エt will be necessary to close the mess hall 
in your block promptly, Mess Operations will 
issue passes to the remaining residents of your 
block to nearby mess halls, immediately^ re will 
try to cause you as'"little inconvenience as possi­
ble in carrying out this instruotion.

"!e wish to solicit your cooperation in this 
natter‘

Raymond B# Hayward 
Chief ： reject Steward

Closing Date: _____
，

All meals will be served in mess halls ta r t in g *


