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Fireless Cooking,

Military life being one of eXposure and activity the sol-
diers food must be adquated to Trepair the ordinary wear and tear, as
well as to supply energy and anfmal heat, The problem then is to
procure the »roper kind ot food properly prepared, since s military
diet must not only be nutritious pus palatable.

Food may be divided into two greaet classes:-

1st. Inorganie:- as water, salt, ete.

end., Orgsnic:- which is sub-divided into three groupsi
&, Nitrogenous:- meats, eggs, ete. |
b. Carbohydrates:- starches, sugars, etec,
¢. Fats and 0ils.

On the principle that food is to supply energy and animal
heat as well as replace the wasted tissues of the body it is consid-
ered by authorities on roods thet the nitrates and carbohydratés are
the most essential in quantit% the others, water excepted, being
necessary only in such small quantities that they may be termed con-
diments, The meats, eggs, and. legumes furnish the greatest amopnt
of nitrates, the legumes alsc being very rich in carbohydrates.

The preparation of these foods is accomplished by what is termed cook-

ing, which consists 1n some forms of epplying hest o Teood. The
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COoking tempersture of different kinds of food te preserve their most
nutritious qualitites varies. It is found by experience that foods
containing the most ﬁﬁt;;tates preserve their most nutritive gquali-
ties when cooked at a temperature or 180° F. By whet process of
Cooking can we best do this, and at the same time make them easy for

assimilation, attractive, and palatable?
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®Xperiments in the School of Bakers and Cooks at thet
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[first tireless cooker used by Cept. Murray was calle

jlng Simply a large box with & tight ritting 1id, and
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General of the U, S. 4rmy, designed to show the utility of the fire-

\Wes started at © £, M., in an open trench and atfter preliminary prepa-

\Tetion ot food all articles were placed in the utensils ot the Fireless

1

compartment. This cooker has been thoroughly tested by Capt. Murray

‘nutritiony |

| for insulation. Capt. Hurray's first experiments with the hay-box

| were so0 promising that the War Depertment ordered him to New York for

the purpose of 4 signing more practiecal apparatus. His demonstra- f

b, & |
tions of fireless cocking then witnesseg by & number ot Army officers |

wes so0 satistfectory that the War Department gave an order for a fire-

less cooker patented by F., Kahn, ang manufzctured and sold by J. S.

Maélooy, I New York, which by them was deemed precticable tor army

use, in order that Capt. durray might make further experiments and |
| tests.
This cooker arrived et Fort kiley the first of January, 1906}
It is a wooden box, iron bound, and, when closed, has a chest or '
trunk like appearsnce, beins tour feet square by three feet deep.
It is 1lined on the inside with about 1 1/2 inch felt and specially |
prepared paper, The box contsins six Separate compartments for as *
many ditfterent vessels of food, each heing insulsted trom the other by;
about 1 1/2 inch of felt and paper so that when the cooker is closeed |
each compartment is surrounded by 1 1/2 imch of insulating material.

4m enameled vessel for food, with a close. 1id, tits snugly intc each

and tround to give entire satisfaction, the food being not only more

18 and palatsble but more economicelly and conveniently pre-

e

pared than by the 0ld method,

In a report of the test by Cept. Murrey to the Commissory

less cooker for military purposes in field operaticn he says:- "Fire
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Cooker, At 6:15 everything was over the frire, snd st 7:18 the Cooker

Was packed,
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| wagon and reedy to move with a command.

The following articles, suffieient

ed:- roast beef, macaroni ang cheese, creamed potatoes, prok and

beans, suet pudding, and coffee.

bakers was prepared over the same fire &nd during the same time that

the articles for the Fireless Cooker were prepared. The breakfast

consisted of fried potatoes, beef steak, frieg onions, and cottee.

By the time breakfast was over the cooker was ready to be placed on

[

No extra utensils had to be
gathered, but everything intact. Elevern sticks of cord wood, all
small pieces, were used in the preparetion of both the breakfest and

articles for the cooker. At & B, M., the

Cooker was opened and the
following temperatures were tsken:- roast beef, 166 degrees; mecoroni
anc cheese, 187; creasmed potatoes, 174: pork and beans, 165; and
coffee, 172. Everything perfectly done."

P

Capt. Murray's report shows that the necessary fuel for

| military cooking would be greatly reduced,

When by previous arrangement I visited Fort Riley this
Spring to study the Fireless Cooker in sctueal use, I had the pleasure

of meeting Mr, L. R. Boudreaux, who is a clerk in the Subsistence De-

| partment at large and now on duty in the oftice of the Commissory at

| Fort Riley. Being very much interested in fireless cooking from the

first ang having experimented in this method cof cooking with Ceapt.

;Kurray for over & year, Mr. Boudreaux has become sn expert in PFire-

less Cooking and in using the various fireless cookers. He not only

made two demonstmations of fireless cocking for my benefit but kindly

| 8Ve me the previlece of asking him as many questions as I might de-

8ire on this subject. In making his demonstrations he used a small

| Patented Fireless Cooker, manufactured by J. S) MacCoy, of New York,

Which will boil, steam or dry cook.
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The accompanyin
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i1llustretion will €Xplain the different
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irst demonstration was of

He put one cup cr catmeal

pints of cold water sndone teaspoonful of salt, then put enough cold

|water in the kettle to cover the top of rest, placed the cen on the

rest, placed the kettle tlus prepered over the tire and left it for

4

10 minutes after it hsd reached the boiling point. The kettle was

|then pleced in the cooker at 12 P, M. and left until bres st th
next morning at 7 A. M. when it was opened, It was perftectly cooked,

was very inviting to the eye as the flakes remsined w

=
(@]
;AJ
@
o
B
(@)
ct
@

flavor was superior to any I have ever eaten.
His second illustration was in cooking Brazilian 3eef a 1a

Tholan:-
First he took a choice piece of rump that weighed 5%

iy

| then he mixed together one teasnoontul each of pepper, mustard, and

i

ginger, to this he &dded one tablespoonful of szlt, and i/4 teaspoon-

ful each of cloves, allspice, and nutmee. He then cut 1/2# larding

|pork into finger thick strips, rolled them in this spice mixture, mede |

incisions in the beef with = knife, put in each incision a strip of
|the soicegd pork, tied the beet firmly with a cord, rubbed the wemain-

ing seasoning over the beef

ree sliced

D

lcupful of olive o0il in = ssucepan, added to this two la
|onions and cooked three minutes

?

o

gtwo largze red peppers cut fine, 3/4 cupful vinegar, and one tablespoon-

|

ful sugar, This mixture he boiled five minutes, then poured it over
?the beef, Lbe pan was set on the rest and water poured in the kettle

untwl 1t came to the top of rest, the kettle was placed on the stove

| ;
: &nd was allowed to bdil for 25 minutes, when it was placed in the

then put it in the pan. Ee then put 1/2 |

added to this one 3# can of tomatoes,
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cooker at 10:30 A, M. At dinner, 6 2, ., it was opene and T hsad
:the pleasure of eating a portion. It wes thoroughly cooked; of de- ; |
| licious flavor and a dish fit for the gods. g I
According to iir, Boudreaux's previous experience with Bra- ?
| zilian Beef a la Tholan, 5 hours would have been sufficient to cook j
‘it, but wanting to spend the day at the Fort studying fireless cook- i ?5 |
ing there, he packed the cooker earkier on that account , which demon- é ‘ #
strated another sugerior quality ot fireless cooking. Although it Wa; Lqﬂ
O | |
in the cooker longer time than required, it was not over cooked, nor ; ;ﬁ% i
ﬁgf its flavors and juices in any way impaired. é E:d‘ ?
From my own observations during the day and from information% iiat
| gained from Mr, Boudreaux, I learned meny things in regard to Firelessg .‘ |
Cooking. ; ;
It takes about twice as long to cook in the Fireless Cooker E .
as over an ordinary fire. % %
If cooking is prolonged the quelity or flawor of the food isi “
not injured, but rather imnroved. E :E
' The process of cooking known as boiling by the retention of ! j
| heat can be accomplished with very crude and primitive Cooking appara—g ol
‘ 5 i
tus, by observinz certain points which are positively esseatial to its?
success, 3 |
, 4
The food must be brought to the boiling noint and kept at j |
| | that tem-erature until it is thoroughly nEimeat ed by the heat. & :{

The time required varies, beans for instance being small E

| bake less time to be heated th: rcugh than a big piece of

|
|
beef would |
|
|

The 1id must be put on the cooking vessel while the food is

L
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;DO;lan and not removed until the cooking is fin
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shed, and the vessel |
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|*f1usu be placed at once, - after teking off the stove, into the recept-
|
i
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as mush water as cooking over the fire.

The cooker is adapted

to a1l kinds of foods that

acle used as a cooker.

For insulating substances various things cen be used, as
wood, feathers, hair, excelsior, hay and paper. °

All insulating substance must be kept perfectly dry, as the
slightest amount of moisture mekes the rentention of hes less per-
fect.

The me required tor cookins different kinds of food in
the cooker must be learned by experience.

Theproper amount of water t¢ be used must be found in the
same way, but as there is no¢ escane of Steam, it does not require

reguire

to be cooked for a considerable length of {ime, but not to foods the
charm of which is their crispness, as chops, stesks, omeléftes, ete,
In my own experiments I used an ordinary wooden box, for
insulation I used 0ld wool blankets, lining the compartment or nest
Tor the cooking vessel with newspsapers. For the cooking vessel I
used a galion tin cen with a tight fitting 1id, covered on the out-
side with thin paper, the paper being pasted on the outside of can

Bnd thoroughly dried betore being used. With
I have successfully cooked beef, beans, and

this crude apparatus

dried peesches.

Of the beef I took 3 pounds put it in the cen, added water
until the can was within an ineh of being full, added a tablespoonful

1 of salt, put this on the gasoline stove and cooked it for twenty min-
| utes atter it had reached the boiling point. I put the 1id on just

£ -
before I turned out the burner,

ously prepared, and put & small feather pillow

4+
v

hen closed the 1ig The cokker was

and left until

dinner 6 P. M. when it was opened

a7
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top of

cloged at 10 A.

put the can of meat in the box

and

;1'evi-
the vessel,

M.

the meat taken
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out. I at once cut the heet through the middle It was steaming
> . e ok =} LI

! | hot, thoroughly cooked, more Juicy than any ordinary boiled meat. ana
| & . * 4

of fine flsver, iy next experiment was wi
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| ith ordinary white nevy
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| beans. Using the same anparatus I used for the mest, I took a

-

had
| quart of beans, socaked them over night,

and put them in the tin can

pouring over them enough cold water to £ill the can within an inch of

41 m 4+ 4 i ad P 1y y = S o |
the top. 10 vnls I added about two ounzes of butter, & scant level

teblespoonful of salt, two level tablespoontul of sugar and 1/4 tea-

spoonful ot penper, The beans were boiled for 10 minutes, the 1id

put on while they were yet boiling, and the can packed as previously |
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described for the meat,. It was 10 A, M. when they were placed in

AAAL |

the cooker, at dinner, 6 D, i, theyataken out and found to be thoro-

| ughly done and superior in flavor to eny beans I had ever esten, not | f
il
excepting those cooked by a2 Boston cook. These bheans were tasted by i

o

about ten difterent persons, and they all pronounced them fine, My
| next experiment was with dried peaches,

As a result of what I have seen, and my own experiments, I

believe the day is not *ar distant when the army will be equipped with

cookers, esch cooker having & capacity for a company of men, so that

dice

| food tor a whole Battalion on a march can be cooked while hsuled in

wagon, This being true why cannot the army canteen be madei
|

|With a jacket of some heat end air insulating substcnce, then covered
i |

With an outer Jacket, the insulating substance could be ofc:cork or

|mineral wool that would not add very much to the weight ot the canteen

’

making or it

& Iireless cooker so that on long hard merches in cold

|"eather, the soldiers could have & canteen or hot coffee in »lace of

|the us . h : : :
| the usual water, Think whet a comrort this would be to them, snd as

[the
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vHeory of fireless cookins is what we might call inverted refriger-
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weather when filled with hot coffee keep out the neat in hot weather

If practicable nothing coudd add more

to the soldiers' comfort, '

Such forecasts of the ditterent ways the principle ofr Fire-

less Cooking may be used for the comfort ang convenience of soldiers

may to-day seem like idle dreams, but remember that the steam boat,
telegraph, and telephone were once all called idle dreems, while to-

day they are realit
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es,




