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has proven a most disastrous one to all armies in the past. From
statistics of comparative losses by bullet and by diseasd in past warg
it seems a wondexr that a nation so far advanced in military science

the United States this
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attentione.
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This fact, so clearly stated by Dr.

the principal causes of so great from
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and in resistins

disease

various germs, the various degrading moral

influences of the camp. It follows that consumed

in the digestion of food, less available these

for

puUrposes. Improperly cooked food not only requires more work to be
done in digesting it, but gives less nutriment in return, for the

gmnount
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cooking has worked in two ways

its ravages of armies. First, by opening a way by which disease
germs may enter the system and, secondly, by giving the body less
chance to withstand the attacks of these germs. Tho the proper
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sanitation of camps prevention of

& recognized fact that the camp cannot be kept absolutely free from

infectious

the bacilli of LS8 S Hence, the surest of
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preventing disease
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ir the body in a state of perfect

health by providing it wit} This ddes not mean

that we wish to detract anything importance of the otaer

health preserving factors, such as proper sanitation, sufficient

exercise, etc., but only to lay more stress on this most important

factor to which so little attention is today given by army officers.
besides increasing the actual fighting Tforce

Proper cooking,

°f a man, increases the fighting capacity of the individual soldier

by increasing the amount of

than digesting food. e

energy that can be utilized in other ways

increase m2y be ohtained in two ways:

first, by increasing the amount of available nutriment in any given
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food; and second, by reducing the amount of work necessarv to

assimilate this mutriment. Both these ends are attained by proper
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by all modern athletes.
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LRele LS SULLL anoinery consideration in estimating the value

of proper cooking. That is its effect on the morallife of the
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soldi

D

@Y It is a recognized fact thaat those who habitually overeat
: ereat,
or eat moderately of improperly cooked foods, cammot he as good men

morally as those fed moderately on properly cooked foo

(&7

¢

. This fact,

e

tho it is of great strategical value to the gemeral in the field, is
of far greater sociological value to the country and the world at
large.

To illustrate: A company of one hundred and six men,
Tighting as our soldiers are at present, in the tropiecs, have an
average of not over seventy-five men in the firing line, during
actual fighting. Of the remainder, not over twelve are on other
duties. The remaining nineteen are on the sick list from such
preventable diseases as dysentery, fever, etce. We are confident
from a little e#perience and some study, that, with a suitable ration,
properly cooked, this last number could be reduced by two-thirds, and
over and above this, the powers of endurance and the moral standing

L SR . T - q - < 3 NG - . 7
0f the command could be raised at least ten per cent. By 'suitable

ration" is meant one that will adeguately meet the demand of the

Soldier as well as the commissary departmente By 'proper cooking"
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is meant the application of heat to the various

42

ration in such a way as to render the greate
mtritious matter available to the body with the
expenditure of energy in its assimilation.

It has been said that a sick man is worse than o dezad one

(&7

When considered from a strategical standpoint. If this be true, our

army is sustaining, at the present. a permanent loss of
J -3 ) b

over ten
per cent of its fighting Strength, which loss, with the rigid appli-

cation of proper cookery, could be converted into a reinforcement. of

(=7

strength, equal to the present loss. Such an advantage, if it
could be secured by ordinary reinforcements, by better protection

from the enemy's fire, by longer range guns, or by ahy other ordinary
means known to strategy would bhe striven for with untiring labor by
our generalse Why should they not expend as much labor in securing
the same ends by improving their methods of cooking. There is no
other reason apparent to the writer than that there is a widespread

lack of knowledze of the value of proper cooking among our army
i ) L -

0
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ficers.
Having given you my idea of the value of proper cooking to
an army, I will now try to give some ideas which I have gleaned from

various sourses, regarding the camp kitchen, the utensils, the

ration, methods of cooking, etes These subjects will be considered

L7

under two main heads. First, the value of proper cooking to the

! : f syoper cooking for the sick
we 11 ; a.‘{]d. se COH@, T.-i’.e va _!lu\r.; of D Y f};_)?, -G .)vﬂ{?\.?,]:__.‘ B 1 S1CKe
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Let us first consider the company kitchen or *cook shack',

> ]

as it is better known in the army. These are better or worse as the

conmand is in permanent or temporary camp or on the march, or as th

1

cook i

v

educated and energetic or ignorant and lazye. The company
kitchen is located at the end of the company street, opposite the
officers gquarters and on a line with the men's quarters but somewhat

separated from them. Its general plan usually includes boxes or

A,

roughly improvised tables facing the company street, from which the

cooked food is dished out to the men. Back a little from ths is the
cooking apparatus, such as the field range, Buzzacott outfit or
fire trench, and back from this, or to one side, is the storage tent,

in which all supplies are kept. In some convenient place, often the

-

fire trench, all solid refuse, such as bread, meat, potatoes, etc., ag
burned. For the ligquid refuse, a sink is provided down the company
Street, care being taken, if the camp be located on a pervious soil,
that there is no filtering thru from the sink to the source of the
Water supply of the camps It is often necessary to cement the

Sink to accomplish this end. In all permanent camps, the only safe
method of disposing of liquid refuse is by means of a sewerage system
mich like those of great cities. The company kitchen is, at present,

put in charge of a non-commissioned officer usually a corporal, who
e y ] 9

is held responsible for its policing

>

and general management. Below

the non-commissioned officer is the chief cook, and two or three men

detailed for set periods as kitchen police or kitchen mechanicss
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At present, altho there are regulations against. it, almost
any one may enter the company kitchen, and do about as he chooses
while there. I have seen the cook and assistant cooks sleeping in
the storage tent, using it as a place in which any "good-fellow' might
come to take his drinks or chance his money, and for variows other
purposes, equally unhywgienic or degrading. If the health of the
soldier is considered a matter of any importance, such practices
should be checked with an iron hand. None but the proper officers
and those employved about the kitchen should&@ be allowed to enter it.

h such regulations enforced, a good cook will be able to keep the

5
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kitchen in a perfectly hy

-
3
3,

gienic condition, but without them the best
cook must fail.
he policing of the kitchen is a matter of the utmost im

importance. It should be thoroly performed at least once a day.

13

Every piece of kitchen furniture should be thoroly washed and
disinfected at least once a week. The storage tent should be

v

properly ventilated at all times, and the-greatest of care taken in
preventing the accumulation of scraps or filth in or about the
kitchens Disinfectants should be used freely but only by those who
are well acquainted with their properties and uses.
The kitchen considered in this discussion is that used 1in

temporary campse It may be much improved by erecting a shelter over

the cooking place, onvenlaipds vatcR N

{
&




prove a great aid and comfort for the cooks.

The utensils used in the company kitchen are provided by the
juartermaster's department. The nature of their use requires that
L .

they be light,durable, and so constructed as to occupy the

possible space when packed. Thus the latest field range has an

equipmeni so constructed that the stove, and nearly every article

used in connection with it, can be packed into a box of sufficient

size to hold the stove when set up, the supplementary articles being

It is needless to enumerate the various kitchen utensils,

-+ o~ 4

but let us not 1SS over this subject without considering for a few
noments the best outfits used with the open fire, and with the closed

4

The best outfit used with the Jpen fire is what is known as
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the Buzza out i b It consists of boilers, roasting pans and a

complete outfit of other necessary utensils, packed in a strong
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1d the utensils off the
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angle iron crates The crate is usec
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fire when in uses. When the crate is clo
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edy fitted into a trench,
as deep as the crate is high, the Buzzacott outfit becomes nearly as
g00d as the mpdernifieéld range for camp cookerys

The field range, which approaches the household range in its
mnber of good qualities, is made of heavy sheet iron, on the plan of
the ordinary range with all the fancy trimmings removed. The
accompanying outfit is so constructed as to pack snugly in the oven.

The stove is large enough to hold three large boilers on top, and




two baking pans in the ovens. It is light enough to be easkly

handled by two men. With ordinary care, an educated cook ca
prepare food on it as well as on any other stove. The field

is rapidly replacing all otner forus of camp stoves.

Passing now to

care of the utensils, we will consider

only those that come in direct contact with the food. These should,

. + 3 e - 1
at all times, be kep ( sly clea

of each company should see that this sim

AV A P ~ 1y L -
carried out perfectly. The nec
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CtL O TAals has cost many a soldier

his life, and the only reason that can be
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the lack of care on the part of the officers. I have seen cooks in

different volunteer organizations, in the last war, wash the kitchen
utensils in water so cold and so covered with grease that a person of
any refinement would loath to work in it The utensils when taken

from this water and wiped with a cloth, too foul to be touched with

clean hands, were set aside to be used in the

e -~ Vil

on. of the
next meal. Is it any wonder that there were dysentery and fever in

our camps? Who but the officers could be blamed for such criminal

Negligence, when there were means about the camp to do a hundred

times the work required to keep the camp in perfect hygienic
Condition.

The cooking utensils, besides being thoroly washed, should

t once a day to keep them fresh. They

in borax water, or some other antiseptice




solution, as an 8 of disinfecting them. The borax
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is not supplied at present by the gquartermaster's department, but it
is s0 necessary to a hygienic kitchen tast 1t should be supplied at

<

oncee

he utensils issued each soldier for field use are few, but
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they 118 complet flticnen outfit and his fancy t set, when on
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the march. Laey are a meal can, a cup, a fork, a knife and a SPOOCN.
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These are furnished by the ordnance de parvment, an are maae neavy

enough to stand th
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The meat can

consists of two oval dishes fastened together, face to the two

eing held together by a folding handle on the deepere. When

1S

the meat ration is carried in the meat can, but when
halted, the part with tae nandle is used for cooking purposes, the
lid for eating PULYPOSeSs

The matter of cleaning these individual utensils is sadly
neglected in most cases. Every soldier should be provided with a

thoroly after each meal. I mention this especially because it is so'
génerally neglected by outr soldiers, and because an unwashed dish
affords so good a place for the bresding of disease Zerms. I have
Seen gs high as fifty per cent of a company eat their food, meal after

eal, from their meat cans, which had had no other cleaning than a

sty wiping off with a crust of bread; and often this was poorly done




The
three main points
not avgisnic enou

the advent of che

Fes

o

e | [~} 1 + 3 s = =
rials used in the various utensils lack in

. They are not strong enough, not lignt enough, ami

£h. These

three will allbe overcome by one stride;:

ap aluminum. Waen that day comes, nearly every
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utensil, including the stove, used in the camp kitchen, and by the
soldier will be made of aluminume. One otherpoint on utensils 3
then we will turn our attention to rations.
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ompany kitchen, constant use in proper cooking
@ added to the list ot cooking utensils. This

hout any weigat to the outfit, by simply
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ouple of the larsze boilers used at present.

i the anmount of soldier for a
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Hourses The field ration of United States

four

owing components:

o KINDS OF ARTICLES. QUANTITY PER RATION.
Meat Components. 0z, Gills.:
Fresh beef 20

Or
Or
Or
0
Bread compone

Flour

8

Beans
Or

Or

Yy D

20
12
12
0

ey

fresh mutton
pork
bacon
salt

Nntse.

oy

18
18
16
20

-

bread
bread
bread

o

[

soft
nard

corn

16

L9
P

owder D=2
ponents.
2:.2/8
& 9; \:f

peas

rice 3/9
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and

Coffes

sugar

(@]

green

or

coffee

1. 7 1

Gillse
S/
A2
3/25

sugar A Al
Or molasses 16/25
Lo ~ AT 7 SR N
Leae0nNINg conponentsSs
Vinst 8/25
Salt 16 /25
Pepper, black 14285
S0 A0 16/:’4):3
The composition of the above ration is approximately:
P:{"iaﬁ.}:?‘inﬂo-- s s 8 8 ---.-.-c-.o(dh f:ra,]ﬁs-
Ha b chias = siwrsaiais el drere s B B0
GarboORTAYra et v s s o 2 D00 . s
When enroute troops are issued a ration of the  following
composition:

A ARTICLES PER 100 RATIQONS.
SOUY BYGadvss s sessrnvvnsmsssivsssse DOUNATrs snnvnsnll 170
\jr i'].:lrlﬂi, _;.)r@,-'fl’-l-uoocou---aa-.naas » .ao.;...-LL}U
3Q€3f, C:’)_‘_’]!!Q':’;_aocoo‘cuuuuounqnncuno.o 2 ........‘75
"j-'l"f.e.l ‘b??"}.HS, 1 11:)0 CAYIS e s s e e e s ss p’“)..“ﬂ}'f'ero 59 008 0sa 3:6

Or baked 1’7‘?‘!1*[5, B b conGs s " U e e )
COTTRl, YOAStaAesassstnrsscnosnnaenpPOUNBSass svsnns B
(o] | ] I
a\)ugal".asa.---.....a-s-.-...e..»-,... a2 200 808308 ld
The composition fo the travel ration 1s as follows:
For one ration.
Prot%ﬁiﬂ..................135 grﬁ,"ﬁs.
HaliBas o osiesios neassienioenivm Lo
Carbohydratesissssvesess 400

Variations in the

Company fund. This company

selling
needed, this factor is usual
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rare

o

may be

fund is

the unused portion of the ration, but,

lackings.
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he monew

by purchases made from the

obtained fron

in the field, when most




At this point, a few comparisons with our own rations in the past and

b

the present may be interesting. In

the Revolutionary War, the rat prescribed by law for the American

3ted of one pound of fresh beef, one pound of bread and

Chln

one gill of rum. In the €ivil War this was increased by the addition

tables, molasses, and one pint of milk, and substituting

one quart of beer for the gill of rum. Since the Civil War great

1ts in the ra

A S T
de at. alfteront

till now

Y -

we have the present ration. This ration is far from perfect, and its

improvement affords a chance

iccess for any who may attempt
it.

The tobal weight of the ration of the French, United States
and English armies is as follows:
PALT e e N L R

".,17.':&?7’-»-----53-05.

R e S S

French and Engligh armies issue., besides the regular ration, a

small money allowance

of fruit, fresh vegetables and
Other food to give variety to the diet. The comparative amounts of
neat and bread is

sued in five great armies of the present is as

follows:

FRENCH AU STRIAN GERMAN UNITED STATES.

Bread 9
eats 9

& L WL ~
4 2] 31 264 50 20




This table shows that the Anglo-Saxons are the greater meat ezaters.

The other nations make up their lack of meats by the use of leguminous

Water is a part of the ration which nature furnishes.

Supplying it in a pure state is often a perplexing question f

(o]
a3
i

commanders. In a country where fever or other zerm diseases are

prevalent, the always be boiled before being used for
drinking purposes.

carbonates which are

made useful only by =2 process of distillation. When the water is

mddy a good filter

e
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be made guickly by the use of two barrells,

the bottom of the inner one being full of holes, the outer one being

filled one-third full with layers of charcoal and gravel.
Before leaving the discussion of rations, I want to call your

attention to a few improvements that can easily be made in our

Present army ration. HFirst: There should be government cammeries

-

¥aere all canned goods made for the army would be camned in the most
scientific and hyzienic way. This would ensure a reliable article
of food for the soldier, and relieve the Comissary department of much
of its work of inspection, and a zreat burden of criticisme. The
anount of slt pork should be reduced from one-half to two-thirds its

or For troops in the tropicse.

v

b ]

Present Bulk, for the summer season

f small monthly allowance for fruits and vesetables and other

appetizing foods, which can be easily hnad, would make a soldier's fare
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A great dealhas been said about changing the rations of our
soldiers immediately upon their entering the tropics. A sudden

change 1o the food used by the natives would probably be as disastrous

(=]
(=1

the long continued use of the present ration there. But those

(971

who expect to stay long in the tropics and still retain their healthn
mist have their diet very gradually changed to one very similar to
that of the natives. It is undoubtedly a bad plan to continue the
use of 80 large a ration of salt pork in the tropics, or even in the
temperate zone, during the hot season. First, because of the heat
producing properties of fat:; secondly, because of their laxative
tendency, especially in the case of any internal disorder.

Alecohol, in some form, is issued as part of the ration of
most European armies, and, I believe, in all armies except our own,
operating in the tronics. Captain Woodruff, an assistant surgeon of
the U. 8¢ Army and an authority on dietetics, says that alconhol seems
10 be a necessity to the Caucasian in the tropics, for its stijulatiug
qualities. The only thing that holds aim from reconnéndiug it as a
part of the regzular ration is its aptness to result in the hapitual
use of alcohol to excess by mamy of the soldiers. On this point,

e

ttle from Captain Woodruff, I am thoroly convinced

D

we dire

i..il
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that,with the proper cooking of a ration containing no alecohol, the

Same results can be attained, giving the individual soldier a longer

and better life, and not exposing him to the dangers of alcoholism.




The methods used in cooking in the canp kitchen are the same

as those used in any other kitchen: stewing, boiling, roasting,
grilling, sauteing, frying, baking and steaming. The only difference
is in the way in which they are carried oute In the application of
these methods to the cookery of different foods, there are two main
points to be constantly kept inmind: a temperature from one-mandred
and sixty to one-hundred and eighty degrees Farenheit
albuminous food, and a temperature of two-hundred and twelve degrees
for the cookery of starchy cereal and vegetable foods.

uses of the methods of cooking arise from two main
causes: first, the lack of knowledge, and second, the lack of care
on the part of the cookes Hor the first we cammot blame the cook,

considering the present low standard of army cooks, and the corres-

pondingly low price paid for thei servie

@

Se For the second, no one
bit the cook can be blamed, for care is the price paid for any good
result of labor. It is this lack of care on the part of the cook
that causes the men to fare so often on improperly cooked meats,
greasy soups and water-soaked, soxgy potatoes, etce This last cause
of failure could easily be eradicated by an officer conscientious
‘nough to carry out his orders in regard to being present at the

3

Serving of each meal and tasting all food that is issued, allowing

o~

wothing to pass that does not, in the soldiers' slang phrase, *'come up

t0 seratch."
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In the cookery of albuminous feods hy roasting, gri

o

ling,

-

sauteing and broiling, materials should be exposed to a high temper-
ature (350 or 450 degress, Farenheit) a few moments, just long enough
1o coagulate the outer layer of albumen and thus retain the juices
within the material used. Starchy foods, as cereals, etc., should
be cooked from three to eight hours at a3 temperature of not less than

vl

two-mundred and twelve degrees, Farenheit, extending the time

according to the kind of grains---crushed or whole. This process of
long cooking and long heat renders the food more easily digestible ard

gives it a better flavor. In the making of coffee, the water should
never he allowed to boil, after the coffee is added, at least not OVver

five minutes, as boiling drives off the stimulant aroma and extract

{471

from the berry more of the aarmful caffine. The spout of the cofree
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these principles is mentioned because of the general lack of their

observance by the ave rage army coolke

£

The latest manual for army cooks, issued in 1896, is a Vary

]

useful book for the purpose for which it was published, if only it

£

ite Often it never gets hewond

the captain's hands. The scientific principles in it, mowever, all

need revising. Besides the present content, the book should have
definite instructions in regard to the reasons of doing all the
inportant things about the kitchen. Also, a part of the volume

o lAa .. - | PP 3
S20uld be devoted to cook

ery for the sick, it often being the case




that the company cook has to provide the food for three or four men

. cr Ay o e i PR U
not able to stand the

1lar diet. Passing from the cook's

manual to the more impertant subject, the cook, we will consider hin

as he is and how he may be improved. At present a man is enlisted

wvith the rank and pay of a sargent to fill this important office.

There is no

pecial examination made to determine the applicant's

L2

fitness, in regard to his education, experience or character. Thus,

471

it often happens that a man with hardly experience or education
enough to wash dishes, or enough good moral character to Exbihims for

~3
110

LIl

a common private is placed in a position hardly less responsible

lfar reaching in its importance than th:

+
1 Laaal

(o]

f the captaines I have seen
such men as bar-tengers, joint keepers, etc., with scarcely any
experience or knowledge of cooking, and almost no convietion as to
their responsibility for the lives of others about them, holding this
position because they were too lazy and worthless to make a good

appearance on the drill ground. In such a case, is it any wonder

that men suffer from the lack of properly cooked food?
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The duties of the chief cook are the general supervision of
the kitchen and the cooking. Under him, there is an assistant, and
from two to threemen, detailed as kitchen police. The chief cook is
2eld directly responsible by the captain for cleanliness and orxder in
the kitchen, and for the proper preparation of the foods  When the

¢Ompany commander has no adequate knowledge of the fundamental

Principles that are the foundation of proper cooking, and when the
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cook is a

ot

little slack in his duties, they often go unperformed, and,
as a consequence, the men and the army at large have to suffer for
he ignorance of one and the indolence of the other.

As remedies for this present evil, which is to be fgund

almost everywhere in our army, we mig:

that would

be farther reaching in their results than pernaps any others. First,

faas

the securing of competent ticers, and, second, by employing only

o

educated cooks. An officer, to be thoroly competent, should know how

to protect his

rom the attacks of the kitchen as well as from the
attacks of the enemy in the field. To give officers,the proper
training in this last line, a course of cooking should be given at

the military acadeny. This course should be on an equal footing with
a course on the construction of defensive works, for it is of as mich
foes within as from foes
without. For

DX n could not be officered

with men who had had the advantages of a training in a military

army officers detailed

10 instruct him, and have charge of these important matters.

nave a thoro knowledse

0
1
o
D
o

0f the theoretical , a8 well as the practical, side of cookings Such
ien will be secureld in the army only when certain definite reguire-

ments, such as experience, education and character, are conditional to

thas . m e = - PR, [
“e1lr employment. lo nave the proper men enlist as cooks,

1
i

inducements as a fair compensation for the labor expended, and a
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hance to work up should be offered " - Voo
chanc K up siould be offered. Competent officers and

competent cooks, performing their duties o cientic
T tng 1aelr duties conscientious vy, could lessen

at least one-nalf. With the
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prospects of such an 28e, would it not pay the United States to

as tk Ve o f scientific ke s i ik
tas 1@ value of scientific cookery by a scientific cook, working
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Cookery for the sSicks
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Dr. Gilmore Thompson says, "There is no disease of long duration and

severitly which cannoi, in a measure, b
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thoro study of the nature and uses of Foods" This fact is taken

onizay f hy 1 1 Yomala i 1 : L= ; X
cognizance of by allthe leading physicians of the country, and is
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=aviallh, OQauvmeal, chicken
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tarina, cornstarch, crs

Tow phhor whaloonama  awd v Py : el ;
ner waolesome and nutritious articles. These articles are not

'J':'\ - +1 T X R =0 £ S R IR LN of) v - 1 o [ L 3
glven the patient in six or seven iron clad diets, but the medical

as hia R [ 2 + 5 P = s 3 1 :
S nls judgement tells him will be best aldapted to the needs of the

Case 5 Ty ¢ A s ™ . . = 2 A s il
¢ 1n hand. In the English army the hospital ration is given the

atient s ~ 3 o 3 t3 i i
tient 4in sSeven rigid diets, known as the tea diet, chicken diet,
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. diet, beef tea diet, convalescent diet, roast diet and the

the food for each

Varied diete. From some one of these diets,
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patient must be obtained, no matter what variations his case may
demand s In the PFrench army hospitals. the diets A - 1

a1 rencia ayrmy n20spitals, the diets are called the
full diet, two-thirds diet, one-half diet, one-fourth diet, one

diet, bread diet and

The tes diet of the

Tyrer 14 ok Pe A +ie ahenlirt e 9 a+ 1 1 ~3 i < -
English and the absolute diet of the French hospitals are practically

PSR ~ FE b ca
starvation diets
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vhose digestive

organs are in an extremely weak conditione. The heavier diets are

given as the patient gets

returned to the regular army diet. Ea it

RN REESE, | = 3 R 4 £ o
know le: B S Leg it 10 ) f dieting used in the Ue S. Arnv
is much the best, as it the medical officer the liberty of

for the sick and the wounded is

prepared "1s Tne same as that used in preparing the food for the well.
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/ COUYS e, L a1 fl 1 Lven 1o minute details than in t ne
company kitchen. The utensils are of much better

them being of granite ware and usually smaller than those used in the

is due to thne fact that often

Company kitchen.
certain recipes must be prepared for only two or three patientse
A3 a rule, the deficienty in size is made up for by the increase in

numbere.
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The cooks are much better than those who preside over the
Company kitchen, being usually men of some experience and education:

d who has had a thoro course in
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but it is seldom that one is




cooking and dietetics.

wits from its
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nospiliial

educated cooks should be

Before closi
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cooking to the treatme
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aysentery

priately here, because of
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and the cause of thege di

irritate the

system,
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is especially susceptible
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he case when oOne is affe

always present, then obta

dysenterys The threes fu
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sSpeayk

United States is 1o obtain the best

ookery, only experienced
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st write at some length on the relation

nt of two of the most formidable camp

This matter comes in very appro-

the intimate relation between poor cookery

Seases. First, improperly cook

D
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10 the attacks This is usually

cted with dysentery. The fever germs,

ious

o

in a footing in the system, and long, ser

£ first of the dietetic treatment of

ndamental principles which lie at the base of

dietetic treatment of all diseases must be observed in the treat-
ment of dysentery. They are: First, avoid the use of all articles
that disa with tne conditions present. Second, select such. as
are best adapted to relieve the digestive orzans of all unnecessary
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in their 10T

Curative value, if there

The first and se

explanation, but an ill
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Vater, when ta
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cond

tration would perhaps

ken during fevers,

sach Toods as xave a

be any such for the disorder presente.

the principles need no futher

make the third clearers

tho 1t is not a food, assists .in




nourishing the body and
of the system.

power in

curative

Among

dysentery are Peptonigz
raw egg albumen, and r

is supported by the use

[

bility.  The

food

promptly
roast beef,

mange, dry toast,

junke

the patient.

given very sparingly on

where

necessary to

one three

and

2

quarts ¢

Uigested foods, such as

aweibach

may

he given.

Fruit jel

put the pa
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in curing dilsease by wagshing the

toxine onut
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certain foods that have a more marked

water in the case of

3 - -+
feverss
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Ltes nat are adapted to tue treatment of
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2d milk; boiled milk, pressed meat Juice, whey,
raetf. In severe cases the strensth

The

us power, palatability, and digesti-

indication as to whether a

these requirzments. If the third of

it will be indicated by a tonsue free from

I ana a

of only foods that are

t, well boiled rice or jelly should he
llies, sauces, butter and cream should be
account of thaeir laxstive
often bec

chy¥onic. o it

mes

necomes

on an absolute milk diet, giving between

daye As the patient improves, other easily

rare steak, stewed chicken and

The change from this light diet to thae
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supply the nutriment with the least irritation and
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evers in
genevral. The principles dor the dietetic treatment of disease mast
be constantly kept in view. Another point to be Zept in mind in
dieting fevers dis that more nitrogenous food is necessary to keep the

4 2 g s ¥ o o Wt g vy ! - - 3 B d 3
tissues from wasting than in nealth, and that an over-supply of

nitrogenous matter results in

e disorders. Hence, the supplying

0f the proper nitrc

of the food bhecomes a matter of
great importance.
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Besides these principles, there are four lesser points to be

1‘,.,- ~ 4 - o 1 e T vaes + 4 - ~ TP 1 ¥ 5 X x

£8PL 1n mind: First to save the tissue waste by supplying exactly
the 1 i shment 3 TR T 1 gl i L Amealle * - - 2 ,
28 nourishment rejuired; second, to give a liquid or semi-solid

£ - S Bl it - e h ek 1
tood so as not to overtax the digestive organs, third to give
Plenty of water to relieve thairst, and wash out thru the kidneys, the

excess of waste matter, and; fourth, to give alcohol as a food as well

a8 a stimulant. This last nt is questioned by some physicians
but it ought to be considered in certain Cases.
The staple diet given in the case of fever is milk in some

£

Torm. It meets the reguirements bhe

ot

ter than any other known food.
TZ],F} ')"L'-iylu-:.- - l (i. PR NS Tl I e = e e S . il -3 3
RPLLNCLDE angey 1n 1ts use 1is its coaguli ation in the stomach !
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O0rming a large curd that irritates the lining of the stomach without
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alfording much nourishment. Often too it is not palatable to the
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patiente. At any rate, the patient should be required to drink it

slowly and in small swallows or Sipss Uften the white of an ecso

blended into the

before serving is an excellent addition. It is
more wholesome and more readily absorbed by preparing it in this waye
Then a fourth of a cup of arrow root gruel may answer the same

pUYrpoOse.

T t+hmar pAcn 413 an  fV A y Y A A1 1 T 1 = %
In either case, other food or foods must be found to take the

place of the milk. Some of the best articles to substitute for a

milk diet are meatextracts and Juices, and fruit soups made by boiling

ACAL

1 or dried fyuits with the addition of a

peel should be left out, the oil
in the peel nindering the action of certain drug

1Se . When the patient

is in

A g ~ F oy ya A S (B S R Y43 3] 3 o
101 O stand a little solid food TOs

(cooked at 160 to 180 degrees, Farenheit), beef jelly, plain rice

pudding, well cooked cereals may be given to advantages

During the period of convalescence, gruels, made by
Straining well cooked cereals thru cheese cloth and fla

Clnnamorn, mitm very wholesome and palatable.

They aid very materially in preparing the

]

1et. After several days' diet on

return to the

n

these gruels, egg albumen in some form and meat broths may be given in
additione.

Water is of great value as has been stated, not only as a

Mench of thirst, but also as a cleaning agent, which washes many of
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the toxines formed by the germs and much of the waste matter out of

the bodi. When the

given, such as sour lemonade, ba:
¢ T o - o P ~ Al ¢ - 3 : =
tea or coffee may be given once a aay ana in more seriou
T mand oo 1avavYs yro v 1 o = o s 9
be used as a flavoring for the nilk diet. In mild cases whey, beef
ases: ney se

tea and unfermented sran inice mav b 4N i ] : it 5
vea, and uniermenied grape juice may be given in small gquantities.

All drinks should be

a i e e S A o | 3 5 yals 3 :
3] } zho) X )T cold drinks should

be avoided.

The use of alcohol in fevers often becomes necessarys It is
used: first, for its stimulant effect, and; second, for its food
value. The form in which it is usually given is brandy or whiskey,
tho wines and beer are sometimes used. It is betteY to withold its
use till the patient's temperature rises to one-hundred and five
degrees, Farenheit, because its stimulating effect will be .stronger
at the time when most needed, and there will not be so much danger of

ind\_lcing the alcohol habit in the

pe ey Al L 3 rA3r ey 1 "y y
In period of convalescence

changed to the heavy diet, meats being the last t«

& ®

Zen upe. In

case any food disagrees with the patient, return should immediately be

made to the last agreeable
By the careful observance of the foregoing points and
Principles, much could be done to aid in the prevention or treatment

0f the diseases in gquestion. So much, that I believe that ‘every army

Cook should have more than a knowledge of the simple principles of
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cookery-~--a knowledge of the dietetic treatment of the most common
camp diseases.
I have considered the of these +two

diseases somewhat at length because of their prevalence in the camp
and because of the great aid that proper dieting may become in the

treatment of them. But I. do not want to be understood by anybody

as advocating proper dieting as a'cure-zll" for these diseases, tho

it may become a 'prevent-all." Medicine,. exercise, hygienic
surroundings are some of the other factors in curing disease, along
with Which, T wish to place proper dietinz as a most valuable
auxiliary.

The ﬁatérials which were used in the 'Dietetic Treatment of
Dysentery and Fevers' have nearly all been obtained from Dr. Gilmore

Thompson's book, "Practical Dietetics,' as have been many of the

2

facts used in the earlier part o7 this discussions Some of the other

}

Sources from which material has been drawn are: Dr. €. Dunhanm's
article, Hygiene of the Camp (Rev. of Rev.s, Vol. 18, Paidlb)e

YUr. Hopkins' article on Hygienic Camps in the Sanitorium(Vol. 43,
Page 219): various articles by Captain Charles Woodruff,-U. Se A,

and. Gens Egbert L. Viele; The Mamual for Army Cooks (189Y6), and

various books on hygiene and cook

In presenting the matter of camp cookery thus, we do not

S5

¥ant to detract anything from the other methods of preserving life

present, but wish only to call attention to this one

in use at
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