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MESS OPERATIONS UNIT

On the morning of August 27» 19b2» an advance crew of 220
evacuees arrived from the H"roed Assembly Center» A great deal
of praise Is due the personnel in the Hereed Center in selecting
this advance crew as they proved to be some of the most capable»
from Hess standpoint» of any evacuees received in this center «
The evacuee that headed the Mess crew served as Chief Evacuee
Steward for the ensuing eighteen months and proved to he a power**
ful factor in the early days of this oenter»

On August 2?» 19U2» two mess halls wore completed sufficiently
for ocoupancy»— 6b was in use by a private catering concern feed-
ing the contractorc9 men» The other mess hall» 60» was furnished
with tables» stoves» sinks» and work tables* Dishes* pots» pans
and other mess gear was very incomplete and was scattered around
in various barracks for temporary storage. The appointed person-
nel, from mechanics to offioe workers* lent a helping hand In un-
packing and washing dishes and other work preparatory to feeding
the first group, who arrived around 10*30 A_M. and immediately
started to work preparing their first meal. There were some Fifty
to sixty appointed personnel plus the evaouees = This arrangement
of feeding the evaouees and appointed personnel together lasted
several days» and almost from the first difficulties arose, due

to the food requirements of evaouees differing from the likes of
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the appointed personnele Therefore, Just as soon as the 6S mess
hall could he taken over from the private catering concern, a
staff mess was established* The many complex difficulties in
operation of this mess will be brought cut In detail in another
part of this report*

An advance orev was organised to open up other mess halls
as completed, to make ready for the next contingent of evaeuees*
Their duties were to get the available pots, pans, dishes, etc.,
as well as food stuff all ready and prepare the first meal for
the new residents that moved In the blook* An evacuee member
of the mess section office stationed himself at the point of
induction and selected the best qualified persons that were
willing to work in the mess halls, telling them uhen and where to
report to work* Kany times they would he in the kitchen within
one hour after their arrival in camp, leaving their baggage to
be placed in their rocm by a friend or relative or Just piled in
one end of the mess hall* This system of recruiting naturally
ran into a snag with the personnel offiee who were endeavoring to
set up reoorda, write assignment slips* classify workers accord*
lag to past experiences and skills* However, this procedure was
far too cumbersome and slow for our pressing needs* As a result
there were a great deal of confusion and delay In getting all the

workers assignment slips signed up* Also, we found we had far

81!
ifInt.” 1ITii



-3 -
too many working In some mess kails«

This over-staffing of the nose halls caused the evaouees to
beoorae highly specialised in their work* As a result« when it
became necessary to out down the number working in a mess hall«
the waitresses did not want to help with the dishes or janitors
to help with other work« other than what they considered was
janitor work« etc. AIll of this necessitated various changes in
procedure and even in assignment titles«

It was unfortunate at the beginning# that time did not per-
mit better planning on the number of persons to be used in a
mess hall as all outs met with violent protest and although the
outs were usually made as planned# over the protests# it established
a policy of "volunteer* workers which affeoted the whole center
as followst

The mess workers would complain to the block manager and resi-
dents as a whole« that the out in personnel would make more work
and hours for them and a committee would be formed to eall on the
Project Steward« Assistant Project Director of the ftrojsot Director
himself (many times on all three)* After being informed that the
out had to be made« the evaouees would then designate certain ones
In the block to work as volunteers on certain days to maintain the
same quota* These volunteers would« In many oases« be eeoretaries«

typists« or other key workers in various offices and chops* As a
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resuit, the sections affected vara not pleased with loss of help
and »any times blamed the Project Steward or Mess Section as a
whole. Written instructions were sent out to evacuee stewards
not to reoruit workers, and in most every ease inveatiaged. it
was found that the blook manager, or other persons not on the
mess payroll, were causing the persons involved to volunteer.

At first the volunteers thought they were being paid on the
Job they were assigned to when they volunteered to work in the
msss halls* however. even after they were docked by the Motion
head for absence from their Job. this did not stop the practice.
They seemed to bo more willing to lose the pay than to resist the
pressure on them in the block.

When the First evacuees arrived, there were no soreen doors
on the mess halls and the water system only functioned at brief
intervale, when pumped by a farm tractor, necessitating the haul-
i~ of water . This was accomplished by the use of new garbage <ens
in a piok-upe= The lack of soreen doors and screens over the win-
dows made sanitary conditions very bad. The flies in great
swarms. Almost immediately a pop conoession was opened in one >
of the mess hall, whieh caused a constant stream of people to mill
through the place. This, with the spilling of water as it was being

haulled in 6« I. cans, mingled with the loose sand from nearby oon*
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struction floating in, and the debris from unpacking supplies-
-<p| s lIsiMIS *vi>di* - W i |n
all added up to a -very untidy and unsanitary condition. It
«as at this point sane high ranking Array Officers made an in»
speotion— as a result, the Chief Project Steward resigned,
after being reprimanded for conditions that vere beyond bis
control. The Assistant Steward was made Acting Chief Steward.

This sytem of using the ness halls for various activities
other than feeding was to 1st throughout the life of the camp.
While recreation halls were built in every block, they «ere
converted into churches, U.S.0., Boy Soout and other activities.
It is assumed that this was due, largely, to the foot that the
head of Community Activities appeared to be more interested in
this type of work than in picture shovs and danoces. At any rate,
the pieture shows and danoes were held in the mess halls over
the protest of the Chief Steward, As a result, the table tope
were constantly being scratched and marred and the dust would
settle over the dishes and food. Also, there was many eases of
of pilfering as it was impossible to look everything up during
danoes and parties. The Blook steward was usually an elderly
wen and did net want to stay up lata to witch the place. Allow»
ing the mess halls to be used for these activities also brought
about much pressure for food to be used as refreshments, and
since the food and equipment was there, any control was not only

difficult but almost impossible*
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On the opening date refrigeration had been rented in Lamar,
17 miles away, for the storage of meats, vegetables and other
perishables* The original rations were furnished by the Army
from their *A" rations which are computed as the needs for one
person for a 10 day period per ration* These rations contained
many delioaoies that our limited budget of U5/ daily were never
again able to afford; however, as the older Issei group oane in,

their food requirements differed greatly from the components of
Army rations«

On August 31« 19142, a local, experienced butcher and seat
packer was employed and immediately set up a make-shift butcher
shop at the storage plant* A group of evacuees were selected
to be trained as meat cutters«

A few had worked in the assembly center butcher shop but
none of them were really experienced* The Japanese way of pre-
paring meat seemed to be to bone and trim every ounce of fat from
the meat« They regarded the fat and bone as unusable* It took a
groat deal of effort on the part of the Stewardls office to get
the proper usage for soup stock,etoe= The idea being with most
evacuees that synthetic flavoring for vegetables and gravies,
such as Ajanamoto and other flavor conoentrates was more desir-
able than shook from the meat* This probably was due to the scarcity
of meat iIn their homeland* Yery stringent measures had to he

taken to enforce economical usage of meat e
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We found from the Tory start that the evaouees did not
like mutton in ary form* Also, they would not eat hearts«
livers, kidneys or brains except in rare oases* Host of the
aforO»mentioned items we used in the hospital and staff mess«
or ground up in hamburger in the butcher shop* Upon completion
of our refrigerated warehouses, the butcher shop was moved out
from Imsmr and all meat was prepared, ready to oook, into roasts,

*steaks, chops, hamburger, e$o*, according to the menu* ThO es- »
- w (1] T N -
¥ il . Hr an 'iajr*lv‘l WFi * HWFFIWFA™P W i P "™ t« .
tablishment of a butcher shop served to an advantage in many ways*«

such ass

a* A uniform menu in all mess halls* (this was important,
otherwise one mess hall would have steak while the other would be
serving stew if left to out up their own meat. This condition
would tend to have people try to eat in mess halls other than their
own, if the menu happened to be more attractive for any given time%*)

b. Trim excess fat for lard*

o* Utilise trimmings in hamburger preventing waste,

d. Hade salt pork for seasoning, also cured hams and baooxs.
While we were never able to get regular rendering or ouring equip*
ment, various make-shift equipment was used to a good advantage for
lopg periods of time during critical market shortages of cured meats*

We were totally dependent on our own production for supply.
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Corned beef was also very unpopular with the center real*
dents* particularly after an unfounded rumor was spread that
it was made from horse meat*

The appointed personnel in the Mess section was greatly
handicapped* being unfamiliar with dietary habits of Orientals#
therefore* the first requisitions placed were found to be out
of proportion of our noeds*a good example was bread-due to the
large amounts of rice consumed, the requirements were only a
fraction of the amount of bread used in feeding a like number
of Caucasians, while the requirement of rice and Ffish were masy
times the amount that would be used* Also* there was an early
demand for various Orinefcal foods (the problem of procurement of
these items will be covered later in this report*

FOOD TJSEt STATISTICS

Statistics reveal that, on the average, riee was consumed
at the rate of 201bs* per person per month, eggs at the rate of
1 dozen per person per week* Eggs assumed even greater proportions
as rationing necessitated the use of substitutes far meat* fats#
and oils*

Tsukimono (Japanese pickles) appeared at noon and again oa
the supper menus* daily* Ingredients used in the preparation were

most generally Daikon (a Japanese white radish)* salt* raisins and
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rio0 bran whioh ware placed in a barrel# water added# and lift
to soak 2 Oor 3 months in the brine solution derived*

Japanese menus required more extensive use OF pork than
beef even during the summer months* Average for a year period
was approximately Lt5F beef and 53% p*Mrid

RATIOHIHB

From the tine rationing was Ffirst publicised and until the
program was well under way# it threw & scare into the emouee
residents so great that it was difficult for Caucasian personnel
to handle*

A great deal of pressure was brought on C&uoasian represent*
atives of the mess section to stook the warehouses with food before
the insitltution of rationing, the thinking being that, regardless
of rationing procedure, this food oould be used indiscriminately
and without regard to OPA regulations*

As it happened, this center was caught with an enormous
processed food inventory, the point value of whioh exceeded our
normal 1?5 days requirements ty 5 times* Through regulating req-
uisitions and management on issues, this inventory was shortly
reduced to normal *

Before rationing, we were fortunate in having set up a system
for handling rationing that was not changed during the life of
the projeot* At a later date and several months after rationing
was instigated, the Washington office adopted our plan for use at

all oenter
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Quota allowances were adjusted weekly in accordance with
the population of the ©enter and OPA allotments« As relocation
advanced by rapid stages in September of 19U5# quota allowances
were adjusted semi-weekly or store often as it became necessary«

the fact that we produced our own hogs and beef oattle on
the farm never made supply of meat a problem for us as It did
many civilians in the immediate vicinity* We used as snob prok
and beef as we had points to use*

the allotment ledger on points and checking account was
handled in the Stewards office under the property and supply
officer* Checks for the points involved were mailed to vendors
within 2i* hours after receipt of the merchandise*

Prior to Movember 17* 19££* there were no available records
by which we oould ascertain the amount of food stuff held in
warehouses« Subsequent to this date and through November 30th*
19U2, a Mess Section Property Staff was organised* a plan for
the receipt and disbursement of food formulated* and account-
ability records set up«

As far as the procurement of food was concerned we operated
much in the same.manner as if we were an Army field station*
Procurement through our local office was limited to purchase of
$300*00 or less and then only by justification to the affect
that procurement of the item or items oould not be made thru the

Q-M-C. Requisitions were prepared at the center* then forwarded
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to the QM for procurement or dollTory out of dopot «took*

For tho hotter part of the first two years of operations«
procurement personnel of the WRA and QM were at a disadvantage
In the purchasing of Oriental foods for the center = Partially
because ceiling prices had not been established and because of
the monoply on the Iteas being carried by one or two contractors«
WRA was forced to pay exhorbitant prices for this typo of food«
Federal specifications on this type of food were not set up dor*
ing this period} therefore* we were dependent on the recommendation
of the evacuee personnel} purchasing by brand names on the basis
of samples submitted* Experience taught us that tastes and reeo*
ssaend&tions of the evacuee personnel changed as regularly as
favorable Japansse*Amerloan representatives of contractors wade
periodic visits to the center and also made oontaots with the chief
evacuee steward and wees committee*

MEAL COST

From the beginning and through June* 19UU, the basis for
figuring the cost per ration was the total cost of the food
issued divided into the number of meals scarred*® Reports on tho
number of meals served were submitted by mess hall timekeepers*

Under this system it was impossible to correlate budget o0s«
timatea with the amount of food used since budgeting was on the

basis of the number of persons in the center and padded meal counts«
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for tfe® purpose of acquiring more rationed food and »ore rations»
presented on erroneous report» Evidence of inconsistency in the
master of steals reported and hoe it affected seal cost is eheam
on the monthly August food cost of one ration chart from May,
19U3, through June, 191I*U# whore oost daring tills period had a
high of iAl in Jans, I19h» and a low of 3U/ In March, 1&5*

(Sec Attached Chart)

ADMINISTRATIYg STAFF MESS

the operation of a mess for the appointed personnel and
visttors presented one of oar most difficult problems* the
reasons wore many and warled* In the beginning it was difficult
to find cooks she mors experienced in American cooking * who
were willing to work in the staff mesa# as It was more convenient
towork in the mess hall In their own block* Also, If they were
experienced, the residents of the block argued that they should -
bo use their talents to serve their com people* Some of the mors
rabid even called them a Japanese term meaning 'the white man®s
dog*» This pressure definitely had an influence on some of the
workers* We finally secured the services of a middle aged evacuee
who was a World War 1 veteran, to aet as steward* He was able
to organise a erew from his friends and acquaintancese Ho«ever,
his ability in mess matters was very limited and he proved te
be a batter politician than a steward and the favors ho granted

to his friends and workers nay have boon a factor in the meal
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costs which at one tins had to ba raised to 600 par meal»

Almost from the beginning there was resentment on the
part of the evacuee offioe and warehouse help against the staff
mess and as a result many eases of petty sahatoge were uncoverede
Tor example,when a requisition was made for supplies such as
meat» vegetables» etc*» there was a tendency to give the least
desirable of the same to the staff mess* Also» small stock shor-
tages were charged to this mess tnd since almost half of the em*
ployed center population was working for the mess section it pre-
sented a difficult problem for a staff or J or 1+appointed per-
sonnel to oope with*

When the mess was first opened» we used waitresses to serve
the guests» and while for the most part the relations between
the guests and the employees were good» there were some of the
appointed personnel who took the attitude that the evaeuees were
their personal body servants and would demand special service and
be very critical of the food and servicee In some oases the evac-
uee employees would quit their jobs rather than he subjected te
such abuse* 1In all fairness» Xwould say that the afore mentioned
incidents were sore of an exoeption than a rule*

As acre apartments were completed for the appointed personnel»
the actual need for a mess became less» and as a consequence» the

patrons became more diecriminatory of the menu and would inquire
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before meal time what «as to be »errede If it happened to
please them« they would come in for the meal and in many eases
bring their families* Therefore« the steward would never know
how many to expect and many times would run out of food before
all were served or hare a great deal of food left over as the
ease might be* About this time the patronage had dropped and
the mess was operating at a loss so it was decided to close it
up* A Tinal check showed we were some two hundred dollars in
the red* After being closed several months« it was decided that
a mess was badly needed again* go on December 1% 19KK* we re*
opened a staff mess in the mess hall formerly used by the Mil*
itary Police* This time considerable planning was done to lower
operation costs and make the mess self supportinge First wo
secured the services of an evacuee who had formerly operated
a delicatessen in Portland« Oregon, to he the chef« The Chief
project Stewar¢personally wrote all menus and closely supervised
all operations during the first month of operation* Be also
changed the style of serving that had boon used before to a semi*
cafeteria style* The guests bought tickets at the door and picked
up their plates at the serving counter = lister« ooffee or tea«
salad etc*« were already on lhe table* At the completion of the
meal« the guests returned their dishes to the counter* At the

start the following prioes were charged*
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Breakfast 10/ and 30/
The 10/ breakfast was for coffee and do-nuts or rolle» the
30/ breakfast «ae for a ohoioe of regular breakfast*
iAiaeh 25/ and 186
The 2%/ lunch was far sandwich* soup» salad and deserte The
UY lunch was the regular piate lunoh*
Dinner s0/ - 65/1 T
Tbo regular dinner was 50/ hut dpelote vere available*
stsaks were esrred for 65/ and 75/*

After «eversi saonths of operations» thé prieoe wero dropped
to 35/ par osai for lunch and dinner * breakfast was discontinuad
beeauee of a laofc of patronage™

Children 8 peare and under nere servad ¢ portione for ep-
proxiaately ¢ of thé aduli prlee*
0~ing the «onth ef Septonber the «vaouees had te be replaoed,
due te relooation* bgr tsaaporary oivil «ondee appointeeei
Two firet oooks at fi<«H per hour
Two seoond eooke at |1*00 per beur
Potar Idtohen helpers at |*75 per botar
were elleeed* hswever* it was iapossible te fiad eoopeteast per»
eene te Fili all thé jebe* Ae a reeult thé aeee operated short

hended* muoh of thé tino with only 50/ of a erew*
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The closing date for Staff Mesa at the time this is written
has been set for Deoember 28, 19U$*
$hile relations between the evacuee resident« and the ness
eeotion were for the most part eery good, the Chief Pro”eot Steward
received oooasional unsigned letter« from evacuees complaining
about other evacuees* A copy of one of these letters is attached*
gOBCLUSIOIL
In conclusion, there are several facts that the writer feels
are worthy of mention*
1* Costs were kept within the hjl daily per person limitation*
2* All rationing imposed on other institutional users were
strictly adhered to * also, wra imposed other limitations
on fresh milk, poultry and lee cream* Cured meat at times
became of public criticism*
3* Sot one ease of malnutrition wae reported by the hospital*
U* Losses through food spoilage were very small*
3* 8b serious eases of sickness through food poisoning due
to improper storage or cooking*
6* Lew number of complaints on menus or mess management -

there was never any strikes or riots about food*

B aum and #5 were indeed remarkable, ms we had many power
failures and break downs in our refrigeration boxes* Quick iolng

or moving the food to other refrigerators overcam* this*
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Mr* Wells
Wets Division

Dear Sirs

In behalf and for the good and welfare of the residents of
8b bloek I*m taking the privilege of dropping this letter to yon
and your division to see If something cannot be done hastily about
the prevailing unfair situation at the block boss» Th« people are
constantly complaining of the unfairness accorded the residents
but frankly they do lots of whispering and none have the fail to
com out and say It»

A Hr. EMrs* Sakai are constantly carrying hose in average 6
to 7 trips daily to and from Mess 1 gal« cansof Heaven knees what?
Everything from sugar to flour« When we have french toast on the
menu« they and their friends and relatives carry home loaves of
bread* When other people ask for iIt* they sure denied« If one can?
Why not all? Aor® they such privileged characters? Taking home eggs*
anything they need?

Many mornings we have been served boiled rioe < for what purpose?
To save sugar? To cook or bake delicacies for the residents? got
For their private usell Uncanny! If a search was made of their home
you*d probably be amased» They reside at 8B-3A & B. Many a time
some people who arrived late in the morning Sunday morn« when we are
served grapefruit (one whole one) again probably to save sugare They
were told there aren"t enough fruit to go around* Why? Because the
Mess Division doesn"t send enough Drait to giveone to each person
jJjust once a week on Sunday« Wot Th® workers especially the party®
mentioned help themselves at all times* too freely* of what is rlfit
fully ours* This is certainly not a ease of personal animosity but
somet ing which concerns everyone« lot a simple ease of a fun stolen
fruit either« We can swear before $od that is the solemn truth* The
faster such women as Mr. Hakai are fired off the list all we*11l pro«
bably gowell« S”e"s set the example and naturally everyone working
takes it for granted = that that is due them all and where do we stand?

I hope you 0&n do something« The people are constantly watching
of coursee This is a disgrace to our people« They probably think we"re
totally blind*

Selfishness and greed! Sene people ask for fresh eggs and get It
whereas other people are denied anything if not relative to the workers«

Hope to see action soon on suoh people end doings«

Most Concerned*
(Indignant Resident)



COPT— -Letter to Mr . Welle— <"Continued

After ell whet ere people like Mr* leweaoto supposed to be doing?
IT not to cheek Mess activities*

why don’t you search these workers hone? 1 challenge youl The
Chief of the Mess is e very amiable person but these people - sub-
ject of oritioisa daily*



