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Die tar:- s studies 

art o f feeding. has long been a feature of civilization., but 

scientif4 c eeding is of recent date and ma: be saia to be still 

in its i fancy. A dietary standard is nor in. acceptance -%-.-hioh is 

the result of observationbf eetablished habits rather than ex- 

iment on fur ther c.)oz sibil ities. ',7hile we may have cause eater 

to reject the standard, for the present it is useful to as as a 

means of comparison and a guide toward better methods. For those 

who do not under stand what is meant by a dietary standard the foa- 

low-Lag explanation may clear a way. 

bears a definite and vital relation to the growth and 

activities of the body -it is that which hen taken into the 

body is capable of building nee- body tissue and repairing waste, 

or it furnishes material from vnich. to ',-.)--oduce -"eat and ner- 

vo us and muscular .-o rk. :From one s tandooint, the val ue o f a 

food. is reckoned by the amount o f heat i t is capa,b1 e o f -yield- 

ing, and it is a simole proc,ess to determine the heat value of 

any food. Th4aeat producing power of any substance, is meas- 

ured in calories or heat units, and a calorie is the amount of 

heat which is required to ra.is e the temoera turn o f one ;c.f.:1 o - 

gram o C water one degree Centigrade. It been -iouna oy ac- 

tual experiment that one gram of croteid. has a calorie or heat 

value o f about 4.1, that it is capable., -rh en burned, o f rai sing 

the temperature of one kilogram of water 4.1 degrees Centi,_rade; 

66310 



1 gram o f carbohydrate has a calorie val ue 

gram o f fat has a cal orie Val ue o f about 9. 

Thus the composition o f a food c, the 

o f its fuel value, take milk as an examoole. 

mate comp° sition o f: 

,Hater ***** . 
of about 4.1 and. 1 

3. 

determining fac for 

_ It has an - 

r? * 7 '; 

*Pro t cid . 4; ***** 3 . 

Fa t . it 4.0 

Carbohydrate. . 00.0000 

1 g o f milk would the r e fo yield for 

' 5.0 ,yf, 

Pro teid. .033 x 4.1 calories= .135 calories 

Fat .04 x 9.3 cLJorie s 37 calories 

Ca,rbollydrate .0 5 x 4. 1 calo rie s . t calories 

Total. . 71 

The calorie value of 403 grams or one Pound of milk is 

about 31 

The body may be compared to an engine requiring for its 

dailyT expenditure of energy an equivalent supply o f fuel Here 

the comparison must end, for fuel supplied. to the body must 

z:er ve no t only to produce energy but must furnish buil ding ma t- 

er ial to repair the constant tissue waste. All organic foods 

mayT be burned in the bodyY-so give their yield o f energy, but 

oniy those food. princiol es which contain the element nitrogen, 

and o f these only . the pro to ids are capable o f becoming a o art 

of living tis sue. A simple food -classification will aid. in 



und- 'standin this coin.t. 

/- 3r,=.8.nic; ED ods 

a.-ITitro,;en-ous 
a Pro 

bumi-z3 eto. 

:;on -nitro:, ,:enTso us 

a- .Fa t3 ex, Oils 

3; Carbolaz--arate 

;.-=ugars 

6S Larches 

Proteid.--4nitrogenous, n o food. rincizde, is a sub- 

stance absolutely essential to the continuation of the. liviat,-; 

tis sue o f the 'co dy and. if the "ood.:,-, is suocJ ied. .-ith ;pro teid in 

too small amounts or deprived, of it entire.lyja condition of 

malnutrition first results a-s.d death follows, due to tissue 

starvation. The non -nitrogenous food Princioles, fats and. oils 

and. carbohydrates, which imoly sugars and. starches, can serve 

only as a source of energy and. any organism fed solely upon 

these must inevitably perish. 

It is cossible that oroteid alone may meet the needs of 

the -ood: foB fuel and building material, 'cut to follow such a 

course would be manifestly unwise. Proteid is a rarer and more 

expensive food. oroduct than either fat or carbohydrate and hence 

would make an extravagant form of fuel. The human d: has 

been evolved to meet the conditions of a varied food suooly and. 



too exclusive use of oroteid taxes an organism having along its 

functions the co -ear to care for a variety of foods. 

The amount of oroteid may supply the daily needs of 

the body without over -taxing itlis considered to bear a definite 

relation to the aggregated amounts of fat and carbohydrate 

rI i ed. It is the -or° vince of the dietary stand.ard to measure 

the amount of fuel required daily to run the human machine and 

to furnish the factor which shall determine the ratio of oro- 

teid fuel to fat and carbohydrate fuel, called the nutritive 

ratio. 
In gaging the ad.aotabil ity of a certain fooci or dietary, 

calorie value and nutritive ratio are thus used as a basis of 

ooeratior. The nutritive ratio is d.etermined. as follows: 

contains orotein, 4-A; fat, tr; carbohydrate and 

since 1 gram of fat yields 9.3 calories, fat furnishes about 

2 1/4 times as much energy as either oroteid or carbohydrate. so, 

energy as furnished by ero teid is to the energy s furnished 

by the fat olus carbohydrate as 3.3 is to 4x2 1/4 olus .; or, a:a, 

3.3 is to 14 or as 1:4.2. Hence tne nutritive ratio of milk is 

1:4.2, that is, to every calorie that is furnished by oroteid 

there are 4. 2 calories furnished by fat and carbohydrate. 

It is ea tent that a dietary standard must 'oe a scale o f 

sufficient range to adjust itself to the varying n:.eds, of the 

individual. There is much difference of ooinion among the var- 

ious authorities as to such a scale, but for practical ourooses 



any one may be accepted. for after- all the individual consumer has 

the last word. The nutritive ratio as advoe'ated by different 

thor tie s varies as 1:4. 5: up to 1:7. The following scale o 4, 

calorie values is a fair average to use in making dietary studies: 

1. :,:an-i!edentary in habit requires daily 

:ian_very light work requires daily 

3. l':e....n-moderate muscular requires daily 

4. 'e:a 3 evere muscular requires daily 

Man -hard labor requir3s 

6. Taman under conditions as above requires .8 as much 

as the man. 

7. Old man requires daily 

8. Old woman requires d.aily 

9. Child unier 2 years 
work. 

10. Child of 3 to 5 

,ork. 
11. Child of 6 to 9 

Jork. 
12. Child of 10 to 13 requires 

virork. 
13. Girl of 14. to 16 requires .7 of food of man at moderate 

york. 
14. Boy of 14 to 16 requires .8 of food of man at moderate 

-eork. 

2500 cal °ries 
26 1 calories 

3121 calories 

355.9 calories 

5203 calories 

2.381 ea2or is e. 

1875 calories 

requires .3 of food of man at moderate 

r(3quires.4 of food of man at moderate 

requires .5 o' food of man at moderate 

.6 of food of man at moderate 

One of the most co-nsidered e,ro-olemE.3 of the day is the cost 

of living. and as food is a first essential to -ii.eing,a.nal lim- 

ited means a more general condition than weal thl the ques tion 

of cost of food is of orime importance to the average individual. 

ie of equal importance that the food has cost in the 
income 

I argest number o f cases the major part o f the monthly 



should as far as coss ale be made to meet the needs o f the in 
. 

It isn."o t within the scone of this caner : to discuss dietar- 

ies o f the very 000r, have attempted to cons ider only the 

die taries :There the cost is modest 'out well .7ithin. the life 
1 imi t . 

In many institutions. boarding halls and famil ies where 

the table must be suo r_sa - t a modest cost there is cons tant co 

ol ain.t either o f cha,-ac ter. quality or kind o f food and ..ne eo, 
plaint i is us ualltz met wi th the silencing argument: ":.hat r.ore 

can be e ioe eted for the money?" 30 st is too intrusive and p ersis- 

tent a barrier to be over looked and. it is a factor of limitation 

to a certain variety o f foods but it is insufficient e-Lous e in 

the general run of bad die tar le s. The following die tar etudiee. 

rer::: made in the 'for t to show the ourchas in& co wer f a dollar 

and prove that ie tare may be furnished to amszer all die tar:- 

luirements at a very moderate cost. 

The -"irs t die tary under cons ideration was furnished b: - 

boarding hall run in connection an educational ins titution 

for the b(en.efit of non-rEsident students. 

There were thirt:- three a - ul ts living in the hall, o f 

fo ur Tere:love tic servants, two were ins tructors in the ins ti- 

tutiod, tv-o middle aged :Tome n, members of an ins truc tor's 

family and the remainder were students, one half o whom ,ere 

oursueing work along the line o f Domestic 4 ance. The aye ragei 



age was tl,tren tz-- two years and the average food. re ,..;:..:ements, cOn- 

s id er ing variations -in e.xel-cise, o ccuoation and. individual ,g)ndi- 

tions were those :.or a woman at moderate muscular work, that is. 

od sufficient in amount to give a dail yield o f about 2496 

calories. 

The condition of the students and the amount of food ourc.:hasdd_ 

and. consumed. by them aside from the hall dietary indicated some 

failure on the pax. t o f the hall die tar:: to meet required s tandard 

One o f the Domes tic) Science students in an attemo t to locate the 

trouble col2eutc.,.d the following data under the heading: "Is it 
Possible to Furnish a Die tary ;rich Shall Accord th Die tar:, - 

Standards at a Moderate Cos t and. Does the Average Institution 
Furnish Such 'a Die tary?" The conclusions to be drz,;.71.). 

accumulated data we re a.4-aited. with much interest as the moderate 

cost o f living in the hall had ever be en given as the excuse for 

.po or conditions . 

The data as coll ec ted. as follo s : the menus were noted from 

meal to meal for a oeriod of five days, and a careful account was 

kept o f the amounts and cos is of all materials used. lhe o cloy le 

value and. nutritive ratio were then found, and as found. seemed 

to be a conclusive argument in the affirmative. Unfor tuna tel5t 

under the conditions then ex is ting: it was im.po seibl e to make any 

record o f kitchen and table to s and the conclusion only 

tentative, at best, half dra-.7n. Dna thing it had. :?roved, hoeeve-.-, 



that the average institution uad furnish dietary which 

should mset the requirements of the dietary standard t a moder- 

ate .cost. 

A year later under some:: -hat changed conditions it became Pos- 

sible to verify the experiment. Careful observation of kitchen 

methods, Proved beyond a doubt :that: the dietary as furnished 

really failed to meet requirementS. - It would be safe to say' that 

of the materials as measured. for use, at least one third in 

amount escaped consumotion either through inaccuracies in over- 

pl anning and hence loss o f much perishable material, or through 

:table waste due: to indifferent o:reparatiOn. In this case. the 

failure was due not to the limit in exoendi Lure, for : the monthly 

allowance warranted higher figures than are given in the tables, 

but.to incomoetence oA the oast of those 01 67, preparing and 

overseeing. 
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r t_ U3 Cost 
er 

, +4 F + - ro- 
Cost. le la. 

Carbo- 
a,'(11,. to 

Cal Q.Z1g....1. 

Butter 27.5 1-c. ,-,:!.245 it.:6.74 .275 23.37 . 93775.0 

Sugar 24.83. .048 1.19 

Milk 120. .023 82 3.96 4. 8 6. 00 37200.0 

--'-gg's 19.5 25 1.78 2.25 1.6 10985.0 

Flour (-,7h ite ) 44. .016 1.a 9.7 1.32 49.49 113980.0 

Fl o.ur ( graham ) 15. .016 .66 5. 8 .67 31.4 72380.0 

Beef ( s teak ) 1 5. .15 2. 25 2. 66 1.79 12460.0 

Corned - Beef 23.5 ..10 2.35 3.07 5.11 26767.5 

Beef( calthel on.) j 6. .15 .90 .82 . 49 3575.0 

Bre ad. (bro wn.) 8. .05 .40 .27 09 2.35 52.00-0 

*:° 1.47 '-'90 Rhubarb 18. 5 .0 25 .46 .18 

. 09375 28 .78 . 1880.0 Peas( canned. 8. .75 

8.82 19600.0 2o tato e s 75. .0192 1. 44 1.C8 

Soinach 12. 05 .60 .25 .38 1140.0 

Lc.,,mont 

Shredded -v7heat 1.5 

Mackerel 8.5 

Lamb (leg) 29 

ttuce 4.75 

Vino g,ar .icce a so r7 

alnuts 

Z-elatin . 5 

Hominy 2 

C 4 

24 

1.44 

4.35 

.3125 

.18 .03 

24.83 43452. 5 

1.13 

.51 .21 

3.81 3.26 

Unira:)ortant 

. 26 .G-7 

.113 

.08 .18 

. 28 .3E 

. 26 .07 

.03 1.50 

.36 2.92 

2520.0 

1850.0 

20640.0 

1250.0 

830.0 

3270.0 

7500.0 
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Baked Beans 
Dry Toast 

Sunday . 

B. -r a ak fa. s t 

Brown Bread 
Co flee 

Roast Beef Broom rota to es 
Sl iced Bananas 7iith Lemon Juice 

Br° vi 

_uooe .eau 

Old. Fashioned Homin.;,- 
,- ,,neese 

Butter 

U2Ada77, 

Breakfast Menu 
Oatmeal 
Broiled Salt Fish 

Coffee 

Brad 

hole Milk 
Baking Po wd. er Biscuit 

Luncheon Menu 
Toast Stewed Pr unes 

rread. & Butter Milk 

Dinner ..vlenu 

LuCanian Eggs (i-ie-rd. cooked, cheese cuacaroni, 
bread crumbs and white sauce. ) 

Bread. & Butter Gingerbread 

Breakfast enu 
.111110 WOW 

Eas ty Pudding Thole 
Egg Vermicelli Bread 
Butter Co f fee 

Lipache 021 Me:aUs 

Cream of Bean Soup Bread § Butter 
A014 e Sauce Gingerbread 
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e on. 1' en. u 

Cream o f Po tato Soup eaC, & Butter 
va.00rated rico .t a uo e 

r u 

Baked Stuffed -Haddock Dram Rutter Sauce 
French Fried Potatoes Bread 
Butter Lemon Jelly 

Sarum at- 

B17e L _ t 

Cr. ...Wheat role 

eee e Souffle Bread 

Butter Coffee 

Luncheon 

M ea t with Br) wn Sauce served in Tm'oal es 

S to wed Prune 

r a ad 

Butter 

i.an er 

Rice Budding 

Bread 

i.5ro w -n Brea d 

Butter 



Table for Calculating Calorie Yield and Nutritive Ratio. Four Days 
Considered: Saturday, Sunday, T.1:onday, Tuesday. 

Materials 
Number 
pounds 
used 

Percentage comp. per lb.Calories No. lbs. in entire amt.Calories 
per entire 

Protein Fat Carb. pound Protein Fat Carb. amount 

Bread - - 

Oleomargarine 
Milk (skim) 
Milk (whole) 
Beans - 

Pork 
Macaroni 
Molasses 
Cornmeal 
Cheese 
Rye Meal - 

Entire Wheat 
Rump - 

Flour 
Potatoes 
Bananas - 

Lemon Juice 
Hominy - 

Neufchatel 
Oatmeal - 

Salt Fish 
Prunes 
Sugar 
Eggs - 

Apples 
Hamburg. - 

Onions - 

Chocolate 
Wheat - 

Totals 

Cheese 

15 
3 

20 
8 
3 

3 

1 

5 

1 
1 

1/2 
1/9 
5/8 
1/3 
1/2 
6/13 
1/2 

6/10 
1/4 
1/2 
1/12 
6/7 
1/4 
9/16 

9/16 
1 1/4 

1/6 
2 1/2 
1 1/2 

1/16 
9/16 

9.1 
1.2 
3.4 
3.3 

18.1 
5.1 

13.4 
2.4 
9.2 

25.9 
13.6 
13.8 
20.9 
11.4 
1.8 
1.3 

8.3 
18.7 
16.1 
25.0 

.9 

13.4 
1.6 

20.8 
1.6 

12.9 
11.1 

1.6 
- 83.0 

.3 
4.0 
1.5 

76.7 
.9 

1.9 
33.7 
2.0 
1.9 

13.7 
1.0 
.1 
.6 

.6 
27.4 
7.2 
.3 

00 00 

10.5 
2.2 

11.3 
.3 

48.7 
1.7 

53.3 

5.1 
5.1 

65.9 

74.1 
69.3 
75.4 
2.4 

71.5 
71.9 

75.0 
14.7 
22.0 
9.8 

79.0 
1.5 
67.5 

18.9 
100.0 

66.1 

9.9 
30.3 
75.5 

1225.00 
3525.00 
170.00 
325.00 
1625.00 
3327.00 
1665.00 
1290.00 
1655.00 
1950.00 
1665.00 
1675.00 
965.66 

1650.00 
310.00 
460.00 
180.00 

1650.00 
1530.00 
1860.00 
410.00 
370.00 

1860.00 
720.00 

1350.00 
865.00 
225.00 
2860.00 
16.85 

1.3650 
.0360 
.6800 
.2640 
.5430 
.0250 
.0150 
.0150 
.1196 
.1290 
.0630 
.0690 
.6270 
.1824 
.0945 
.0060 

.0710 

.0440 

.0905 

.2500 

.0090 

.1675 

.0526 

.5240 

.0240 

.0070 

.0620 

.24000 

.24900 

.06000 

.32000 

.04500 

.38300 

.00100 

.02470 

.16800 

.00900 

.00900 

.41100 

.00160 

.00525 

.00300 

.00500 

.06800 

.04050 

.00300 

.13125 

.00360 

.28200 

.04500 

.03040 

.00900 

7.9950 

1.u4u0 
.4080 

1.9770 

.0820 

.4330 

.9802 

.0120 

.4590 

.3590 

1.2000 
.7717 
.1100 
.0080 
.6800 
.0040 
.3790 

.1890 

.5600 

.1101 

.1480 

.0200 

.4240 

18375.0 
15575.0 
3400.0 
2600.0 
4875.0 
1663.0 
185.0 
806.0 

2151.5 
975.0 
768.0 
837.5 

2895.0 
2640.0 
1627.5 
230.0 
15.0 

1410.0 
382.5 

1046.0 
410.0 
370.0 
1046.0 
900.0 
225.0 

2162.0 
337.0 
178.0 
945.0 

5.4811 5.96700 18.2770 64030.0 

Nutritive Ratio:5.967x2 1/4,13.42575+18.277_31.702+5.48=5.7, 
Calories supplied in 4 days, 64030. 

Calories supplied in 1 day, 1600.75. 

Calories supplied per capita in 1 day, 3201.5. 

Number of persons served, equivalent to 5 adults. 

or 1:5.7. 



Cost of food for entire week: 

un a ay . . OOOOO ,1 . 

iiond. ay ***** . 66 

Tue sd ay . . .7:15 

1.;:e d. d.a.z,r 
. . . 67 

Thurs . * 

F.1 -4d'",' * s 

S a turd_ a::. * 

. 80 

a 4 

. 68 

o st cf food for entire week . vo 

Average v o st oer .ay........ .79 z; 

.iiverage cost p er oer capita.: .159 

Calorie Value oer doer eaoita... 3201.5 

lcutritive Ratio 1:5. 



 

gtidy 
The third die tarz:Ais record of a series o f dinners 

were 4.lannu , purchased, orepared and served. oz,- members o_ the 

Junior Class of the Domestic Science Department of the as 

State .Agricultund College. Th oLjc.,ct of these linnets 

to give to the iadi vidub.1 o o r tun r. t , to to t. r v to 

plan and .oreoare a meal efhic,ih should accord .-1 th th.L die tart 

s fond aro thin. acost.: An all o wan ce o f one dollar for 

each dinner was made, the dinner to consist of not less than 

three nor mo re than five courses, to be furnished. to s ix 

to furnish to each .D.-..rson served a calorie value no t 

les s than one third of the calorie value required daily 'o -y 

the .roman at moderate muscular .7o a.lc and. to have a nutritive 

tio not to exo, 06. _ : " 

0 " rS 
,a:L:1111.:-i .2., recorded: 

Average nu tri tive ratio was 1: 6 

Average calorie value oer capita for 1/3 d..z 

ad 139 4 calories 

A ve rage cost f dinner 3.86 

A ve:iage ,;.)s t oe 2: capita Q. 14 



Asoaraus 

Fish 

Potatoes 

Tomatoes 

Lettuce 

Butter 

Cream 

tt.AZ:412,-.ant. CaSI 

-1 I 4- 
.J. 4 5 

1 1/4 20 

2 .06 

1/2 .15 

1/9 .03 

1/3 .083 

1/4, 

Bread_ 3/5 .03 

Milk 

440 ra. 

Peaches 

Flour 

1 

1/5 

1/ 

1 

3/4. 

.0 2 

0 2 

.03 

.0875 

.037; 

Powdered Sugar 

-Lemon 3/16 

Vine gar 

cal t 

Pet) er 

Mustard 

Vann] a 

nutritive Ratio 

, 15aKea 

r^. 
CI, 

.05 

Fat Carr, h::1=12 Cal 
cd.Tn 1y, 

.9 .1 1.6 5 

x.125. R 7 

3 6 29.4 770 

1.3 .6 

.111. . 4. 4 

R 

. 27 

1 57 

7 

333 28. 33 

1. 25 9. 25 4- 4- 

113 6 

433 

C: 
4)Gv. .7e, 31.86 920 

3.3 310 

2. 6 7.8 144 

1. 4- .1 9. 240 

.7 1 r Jet 

75.1 

.92 369 47.268 172.77 
1:7 

UaLoa 

Cream o f soarezus Souo 

Tomato and. Lettuce ad. 
Peach \r"?.nio 

1313 

6079 

Croutons 
"Sr red Pot,,toes 

T-Pev's 



V.1+=1.447,1 won 
vet t4.166.... Cla-gt. 

Zwaet Potatoes 2 lb. 4-4;.06 ,C`'^ .436 

.308 
'' .r-- ro.gc .c.: 1 2/3 . 21 

Bananas 3/4 .07 .006 .107 

:7alnuts .1/6 .03 . coe .006 

34. -..a -10 -,le .009 

Cron ..-m 1 .10 .025 .45 

Sugar 1 .C6 1.00 

But 4. .125 
4.-__ 1/S .42 

-77_,..,,&-b- 5/8 .05 .0E81 
-- 

Fl our 1 .02 .01 .756 

Vineizar 

1 4- 

00e -es. 

V 
%. 

.1-a-11 1 a 

Co ffe: 

Total 

Feast Fork 

1/8 

.01 

.04 

1.00 

t do 1 : 7 

loo t 

- 1 'flu Sal au 

as ea.: and Bu ttar 

rriez 60. 16.160.11 

Laiaxle..s 

.012 920 

. 27 1734 

.003 ;_-,L 

.C286 147. 5 

.006 175 

.185 910 

1860 

.42 4.602.5 

.c tai 397 

.01 1660 

2.422 .Q977 

P1.13k 3 

SZE,0 t I's 0 tat) es 

n f p p r. C, n 

9831 



Amt. 

Bread. 
i: 0 rjr c :.1'5/8 

Milk 2 

,-, re am 1 

Cost 

41i!.Q3 

.05 

.10 

Pro tey 

13.9 

6.6 

2. 5.. 

Pat 

1.86: 

8. 

8.3 

86.2 

10. 

54.1 

1950 

620 

1430 

Prunes 1/2 .0 5 .35 -88.7 167 
.--. 

-i.44;Ag 3/8 .035 4.9 3. 4 238 

ButteY* 1/4 ..0625 .025 21.25 852.5 

Po tatoe s 2 1/4 .045 4. 55. .025 23.1 664 

p,a,c, 1 .13 3.6 2. 9.6 235 

Tomatoes 2 .13 1.08 .8 7.8 200 

V.,' ,....... ,... I 1/2 20 11. 25 1042. 5 

C r a ce, k e r :.=,.. I / 1 0 .01 1.13 1.0 5 7.0 5 191 

Co f fae 1/6 .04 
Total 

.8825 68.905 57.935 206.75 8590 

Nutritive P.a. t . 1 : 4.9 

Cu t1 e t s 

Tomato Sour.. Crackers 

Mashed Potatoes Peaz: An Bread. Boxes 

Bre ad. /71 Butter Prune Soul E 

Coffee 



ilmaunt cs= P rale i n Fat C 

Potatoes 2 1 0 t. 

Ter one 1/2 .033 .4 .3 
Ban.6ntil s 1 3/4 .10 2 .7 
Meat . 4 3'.). 7 13. i.-. 

Prune s 1 .03 

Putter 

r e a 

1/2 

1/2 

.12 

n 

st, 

.1. S.8 
2/3 .02 r 

a- A, .8 
ugar 1 .06 

1 g s 1/2 .05 6.4 4.4 
Mi 3/8 .0 7/81.2 1.3 
-1 our 1/2 .01 4.8 4.5 
Crackers 1/8 .G1 1. 1. 4 

Cheese- 1 t? 

Sal t .01 
Baking 

P o der 
Coffee 1/8 

To tat .0.78 65.0 76.8 

Nutritive Ratio 1 :6. 4 

lyantin6., Sal ad 
Roast Beef 

Prune Souffl 

23. 

- 2.9 

1,2.4 

a. 7 

72 

168 

170 5 

2.2 4-33 

36.4 600 

100. 1860 

368 

G. 116 

36.8 818 

8. 5 2.41 

246.1 9484 

esed Crackers 
Rice& Potatoes 
Bread and Butter 

Golder, Cake 

Coffee 



2Latorial. 

Salmon 

Anagaia 

1/2 :Fo. 

Potatoes 

butter 

Milk 

Lemon 

cr 

2 1/2 

/2 

1/2 

1 /2 

1/8 

Gelatin 1/8 

Chee se 3 /8 

Crea m 1/2 

Cocoa 1 /2 

Sugar 5/8 

Br ad 1 1/2 

1.'":), 0 

P er 

Sal t 

Lard. 

To tal 

Co si Pro tela 

$.10 9. 75 

.075 4. 5 

.1 2 

.125 8. 25 

.033 .3 5 

.01 1.67 

.0 65 11. 42 

.0 ":-Y 9. 52 

.05 

.025 1.8 

0 k, 

13.65 

.01 

.772 62. 61 

nutritive Ratio 1: 6 

Salmon Croquettes 

Teich Rareti t i Bread. Boxe s 

Mel.;11 

Cocoa 

y4. Cark,a- 
.\-dralg 

3. 75 

2. 5 36.75 

340 

775 

42. 1802. 

10. 12.5 81 2. 5 

kb 2.9 5 72. 5 

1.31 360 

.01 213. 1 

1.3c 11.0 6 850 

2. 40 C.' 414 110 

67.5 X35 

2.4 79.9 5 1837. 

75.725 216. 20 7863.1 

Q tato She, -11 

Buns and Butter 

Leeson Jel :1 ..,7ith 
7r.; zip Crean- 



The fourth dietary study is a record of a series of meals 

7hich were planned, Purchased orepa.red and served. off- the Senior 

Short Course Students of the Domes tic Science Leoartment o f the 

:Kansas State Agricultural Col 1 ege . he object in servitig these 

meal s was to give the individual a broader o rtunitz; to learn 

the cost of f:od, the value of care in food oreearation and the 

possibilities o f a varied dietary within a limited. cost. The 

studente conducting t e experiments were careful in the orepar- 

ation o f, the food as served that the factor of -.Kitchen and. table 

caste was Practically eliminated. individual eortions 'were 

carefully estimated and a meal planned as a multiple of indivi- 

dual nE ecis . Unfortunately the students were n t sufficiently 

advanced to enable them to make estimates of calorie values and 

nutritive ratios though this Jas somewhat ,ovarcom3 as indicated 

above. Each student was gives 4;2. 4-1, to cover the cost of four 

meals, such meals to cons is t o f one breakfL3 t, two dinners, and. 

one luncheon-- the meals to .103 so 01 anne furnish sufficient 

material to serve four raying guests and. the three students Lid- 

inAz in the, exo e rim en t. There are man;,,, small inaccuracies 'moo se - 

1,1 cie of correction in the records as given but in the average 

these ul I be immaterial. 

in the fiftee,n experiments recorded: 

Average cost. of each 4 mealCs equaled 44.93 

Average cost of each 1 meal equaled 483 41. 

Average cost of 1 meal Thr pole e ualed w.483 

Average cost of 1 meal for 1 person equaled .069 



Orange s 
Cracked 7:heat 

t 
Co cbfee 

;ie.:12U 

Stewed Pigs 
Corn Meal Muffins 
A) le y 

4 Orani,rlis 

1 c. Cracked :heat 

1 /4 1 c. Figs 

C. 25. 

037.5 

4 'Eggs 8. Bread CrqrribE.3 C.7 

1 G Coffee 

1 Glass Jelly 0 5 

Crean 4ilk . 06 

f 08 

Butter........ ''' ....... 000000000000 9.0 .08 

mot al 

Chicken Soup zyith Rice and Crackers 
Roast Chicken with Drcs sing 
Brown. Sauce Cranberry Jel 1 y Bu t tor 

Mashed Po to toes Creamed Catbage 
Parker House Roll s rut- Cel erg' Sal ad on Le ttuce, Leaf 

Ice Crew-, Coffee Margus.ri te s 

Cosy 

2 o.spn.. Bice 41. GO 5 

Chicken .60 

Dressing 

6 Crackers 01 

Cran'oe:.-r:, Jell 
re 



Bro....-n. Sauce , 

211(:,. shed. Potatoes C3c 

Cabbage & White Sauce 

Parker House Rolls C3 

Lett ue, 

Celery Ai 

lc 

am and 

s ,-.5 

t al 

:Po tato Souo 
Chicken. Cro4uettes 

77:1-en'Sauce 
C,-anberry `ell y 

Cho col a te Sauce 

Cre 2.7 s 
133 

Baked Sweet Potatoes 
S o ed. Cabbage 
I ce Cream 

to s 

Co f fe e 
vV st 

G Lf; 

Sweet Potatoes 0 f; 

Chic,.".Ker. Oro 4ue tees . 

A s 

Cream Milk .G.3 Breadyr C; 2 

Butter 1.1 

Crackers 

Ice Cream 1 



7,.ri a.'g u te 

Total 

Ye t Total. 

C3 

$. 60 

2C 7 
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A. 
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75 

SU0TU0 c3,:;;:r4z.,, 

G0;3' 0 
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111.U.1-0 721:A 0.7.q 
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WO ano 
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1 1/2 tbspn Butter 01 

1 ts on Sugar 

Bro:rn Gravy 
4 tbs2n 'Flour. (,01 
2 t'ost)n Butter ..G008 
1 c. 01 

yee t Potatoes 04 

Stuffed. Onions 
Onions. ........ OOOOOOO ..04 

Meat for Dressing 01 

Coffee 037i, 

Lemon elly 
1 0. Sugar 03 

1 tb son Gel atin.. ............ 03C4. 

1/2 Lemon (juice ) 0104 

Bread. 8.. Croutons 

Cream 

Butter 

Total 

Chickens teamed.) 
".\.;Bashed Potatoes 

Vanilla Ice Cream 

i c7x e n 

Egg Sauc e 

C 

0 

G4 

plane Yam], 

Chicken Soup 
Egg Sauce 
dui° Jelly 

Ao1e-celery-2:ut Salad. 
Cho cola te .1711 

iisse s, Co 'f3e 

Co 
3G 

04 

Potatoes 



712k & Butter Seasoning C1 

Apple Jelly 046 

Salad 
App.' e s G Lt 

C e G2 
:Tuts 02 

s4n;- r 44...d 

tianill a Ice Cream 
:in (1 cat- ) 

Crew 05 
G3 

Vanilla ..... . GG 

Sugar (3/4 ) .02Lt 
Cho col P to Syrup 

Sugar(1 c.) .03 

Chocolate (2 oz. 
) G5 

c se s 

Sugar (1 c.) .03 

Fl our & Egg 

uts 016 

43ttuc e 012 

Parsley 0033 

Coffee 
0'47 

Bread. 
G 

Butter C36 

Cream for 

To tal 

Co ffee 

Chicken Sal ad. 

eat Sou'fle 

Ce7.1 ine Pudding 

.02 

G-`12.ee se Straws 

Po tato Cro que tte s 

Co 
f 

fee 

;Thal e The at Bread 

Butter 



Chicken Sal a.d , Left over) 

%.0 

r -A Strawz. 
:Meese ..0 
1 c. ou" CGL- 

Potr.to Croquette 
1/2 egg 
(Potato and brf.,--a 

Meat Souffle 
1 tson r,utter 
(. Meat left over) 

CGeo 
- r. I, -- S -.4 er ) 

CC? 

1 e. :ark. $01 
4 G3 

C 
kde:ria l Inc c=ud ding 

Cereal le -Pt over 
1 c. 01 
1/2 c. Yolassee 

t'c son Butter L05 

Coffce C375 

1/2. 

Butter 03 

Cream .G 2t, 

read .015 

Total .696 

Met Total fr 



3r e a7c. fa .3 t 

Cracked Wheat Cream 
Sugar Creamed Eggs on Toas t 
Roll s Butter 
Coffee Syrup 

IELefl'e 

Orange s ( 2).. 

Cracked Whe a t(1 c) 
Creara (1 c. ) ***** 

( ). ***** 

( c. ) 

it our( 2 ts, - , 

Co S t /1 .I 

. 

***** 

***** 

***** 

. , 

Q.04 1/6 

.01 1/2 

.0 5 

.06 2/3 

.02 

1 /4 

Butter (8 ts on. * ***** ****** .06 1/4 

ffee (1 C. ) . . . 0 2 . S. . Co 

Roll s Et 4 a, 4 '0 0 1 

Toast .01 

To tal $. 30 1/3 

I 

Steamed Chicken Egg Zauce 
Browned Potatoes Aoole . Jelly 
Bra ad Butter 
Coffee Cream 
Sugar ice Cream 
Chocolate Zi3ses 

Cost' 

Chicken & Sout, ****** 

Eggs ) **** ** 

Po tato es (3 lb. ) 

****** 

* 

30 5 

.04 

.03 



lour(2 t'cls .7M ) 4;7. CC?5 

Butte (4 1/2. t'os = ) .04 

Bread. .G15 

Sugar (1 ) ..... C1 

Cream( 2 c. .... .10 

Milk(: C. ) ..... 
( 2) o 

.ao cola te )0 VO 

Co ffee.. I 

To tal 

Tomato Sou 
Gravy 
Seal loo ed 
Cream 
Bread 
Prune Souffl 

Tomato es 

Cos t 

v 

6E75 

:Cannel omC ctt 
Mashed 2-o tatoes 
Coffee 
Sugar 
Butter 

Cream 

Tomatoes (2 C. ) 

Lalk( c ) ... 00, 

Meat (2 1b.1.... 

. . ..... 
00 00 

.. 

.!?- G8 40. 

02 
c;,- 

ro t- toes (2 1/2 1 i. ) .02 

Butter (a fcs c:a ) 011000 *41000. .06 1/4 

Brea i Crumbs .(1 c ) . CC 1/4 

7 ,--. 
.."466 s(3) .05 

P runes ( 20 ) 4s. .C4 

Coffee (1/2 c. ) ......... 111 

Sugar (1./2 c. ) 00000 00 ern 

....C2 

.01 1/2 
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ra -L Li. 3 

t or 
7to 1 3 

Toad t 

, 4. " . 
G. k; 

1 ti 

M...1/1 

;F: Giai,,( 2, IA- L-; OOOOOOO 

Su k-za,r (1 1/2 c ) O OOOO 

t (Ez:: C 

k(3 1/8 ) OOOOO . OOOOOOOOOO 

t ( /1 6 1 ) - 

3 (N) OOOOOOOOO 

) O OOO OOOOOO CI 1 
`6, 

p 
;...; v ) 0 

R.)11 d Oats (1 1/2 :. ) 

Z-3 & a t OOOOOOOOOOOO OOOOO 

t OOOOOOOOOOOO 

L, 2.7,3 am. 

1 

r air: OOOOOOO OOOOO 

, +er t Ov. r s Sol 

To tal 

3inis 
Ore anie Li Onions 
Co 

Dinn 

9 

0 f3re.-L1 
r,,_ 

r- .r. fa e 

r "*. r:. 
cer V i i 1. 

. 

.002;1', 

.03 1/8 

.09 Z5/8 

.03 1/3 

.02 t-.,/6 

.07 

C 1 t 

.02 

.01 ,;;;. 09 

.03 

.C3 

2/3 

.09 

%.33 L/3 

fo La to es 
Bread 6.. Batt GI. 

Sno Puf,:lin. LS .ucc: 

21 0 u- (2 1/2). OOOOO ,;;0175 



Sugar(1 1/2 0.).... . ..... - 1/2 

t P ec,o er 

-Milk (3 1/8 c.) ... .03 1/8 .. *SO* ....... 
:Sutter( :5/16 l o.) .09 3/8 

EEgs (2) c/6 

__ee (1c.) 00060 *O. O. ....... .07 

Lemons (2) .03 1/3 

Gelatin( 1 tbsc,n. ) . .03 1/8 

Potatoes. ........ ..... 
Cir-ions (2) ............. 
V3 al ..... S. . . 

Cream .......... . 

Total 

Mne" 

. 03 

. 02 

. 

.03 

/6 
sr vV v/ 

71,)u:( 1/2 c.) ........... st.01 

z,.16-ar (1 1/2 3. 0 I . 

Sal t : Pecoer.. 4141041 FAO ..... 

mi-rk (3 1/8 0. ) ... ........ 
.Butter( t/16 ). .. . ..... 
Eggs ( ) ........ . 

Coffee t1 e ) oeo 410410g41 

Pbta toes ............ . ...... 
Beans 

21boles(6) . 

Apolas 

(1 3.).... ....... 
..... 

. 

.04 1/2 

.03 1/8 

.09 3/8 

.06 t/6 

.07 

.03 

.03 

.06 



Lady :Fingers 
C re am ik 

r 7, 
v., 

n. . 

To tal 

:Pas t Chioken 
Potatoes 

Jelly 
licole float 

Bean Soup 
Chic -ken Soul y"1 6 

Cranberries 
Tea 

ft 

7"` -^ 11 
Z---. 

L.Th t 

.40 

a6 5/6 

Dressing 
.7, ;.maBeans 
Co 

Roll s 
Lady singers 

Cr cke r a 
Potatoes 

of 
l'rune Jelly 

F.1 our (2 y ii ./. 1 3/4 

Sugar (1 1/k. ) .04 1/2 

Sal t . .C.G 1/4 

Ik(3 1/8 L. ) . . . .03 1/8 

iputter ( 5/16 lb. ) *** .09 3/6 

Eggs ( 2) OOO OO . . .0L 

Prunes (3/4 lb. ) ... . .06 1/4 

Tao io ca (1 /L c. ) 

Cranberries 

ft 

Tea( 4 is n. ) . . . 

Cream. OOOOOOO 

Potatoes 
To tal 
:::e t To tal 

.0 5 

.03 
.01 

,..37 1/12 
2f, f3111. 



ole 3 

o f 77 haat 
Bread 

77;" a ff1 es 

t :.:e 

4 6 6 

Ora e.,_ su ga r 
',:dered 
ter 

Cream & Sugar 
371,-.1.10 

ri., oleo . i,?..08 

Sugar (1 c) .. * * .03 

Cream of Vi'heat(3/4. c ) OOOOO .0 L 

2:7n(6) ............ .. 0600 10 ....., 

CO ffee (1/3 C ) ..... .C2 
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