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periment on further possivilities. VWhile we may have cause later
to reject the standard, Tor the present it is useful to us as a
means of comparison and & guide toward better methods. For those

vho do not undsrstand what is meant by & dietary staendard the Tfod-

(%

lowing sxplenation may clear a ways

Food beers a definite and vital relation to the growth and
activities of the bodss<it is thet which when:B taken into . the
body is capable of building new body tissue and repairing wasts,
or it furnishes material from which to produce heat and ner-
voug and muscular vorke. From one standpoint, the velue of &
®00d is reckoned by the amount of heat it is cepable of yleld-
ing, &and it is & simple process to determine- the heatl value of
any food. Thﬁheat producing power of any suostance 18 meas-

ured in calories or heat units, and & calorie is the smount of

o raise the temperature of one kilo-
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gram of water one degree QGsntigrade.. It has been found by &c-
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tuel experiment that one gram of rroteid has

velue of sbont 4.1, that it is capable, when burned, of raising
+

the tempsreture of one kilogram of water 4.1 degrees Centigrace;
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f carbohydrate has &

gram of fat has a calorie

Thus  the composition of

of its fuel wvaluse, ' takes milk

mate composition of:
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Carbohvydrate
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cslorie

a food 1s:
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value of sbout 4.1 and 1

value of abount 9.3.

the determining factor

an exemple.. It has an approxi-
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Proteid +,033 x 4.1 calories =',135 calories
Fat «04 x 9.3 calories - '+.372 calories
Carvohipdrate 086 x 4.1 calories -'.20& calories
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serve not only K to produce e

erial to repair: the

may be burned in the bodyvso
only thoze food principles

lus of 403
ve compared

diture of energy an equivalent supply

constant

wrh

Wil

To tal 712

grams or one pound of milk is

to an engine requiring for its
of fuel.. Here
fuel supolied to the body must

ergy but must furnisk building mat-

w

ue waste.. All organic focas
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give : their yield of energy, but

ich contain the slement nitrogen,
are capable of becoming & part




und erstending this point.
/- Organic Foods
o-NitrogenZous
L P
I Profeids
(-2
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2Albuminoids, etec.

A Hon-nitrogen’Tpus ¢

O-Fats & QOils
B.Carvohydrates
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ugar

8 =
» Starches

™ , ~ YA an R o 2 &0 san}
¢ food .principles is & sub-
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Proteid--4nitrogenous, orgen

stance absolutely essentisl to the continusation of the living

l.-l-

asue of the body &nd if the body is supprlied with proteid in
too smell amounts or deprived ol it entirely,a condition of

end death Tollows, dus to tissue

o+
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malnutrition first resul
starvetion. The non-nitrogenous food principles, fats and oils
and carbohydrates, which implym sugers and starches, can serve
only as a soubce of energy, and any organism fed solely upon
these must inevitably perish. 4
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possible that proteid zlone may meset the needs of

w

5
the body for fuel &nd building material, but to follow such &
course would be manifestly unwise. Proteid is & rarer and more
expensive food product than either fat or carbohydarate and hence

IR

would make an extravagant form of fuel. The human body has

been evolved to meet the conditions of a varied food supply and




too exclusive use of proteid taxes an orgsanism having cmong its

functions the powver to cars for a variety of foods.
The zmount of proteid which may suply the daily needs of

the vody without over-texing it is considered to bear a definite

relation to the aggregated smounts of fat and carbohydrate sup-

plied, It is the provi of the dietary standard to measure

ly to run the human machine &nd

'-J»

the amount of fuel reguired da
to furnish the factor which shell determine the ratio of pro-
teid fuel to fat and carvohydrate fusl, called the autritive
ratios

In gaging the sdaptability of a cartain food or dietary,

calorie value and nutritive retio are thus used &g & basis of

operation. The nutritive retio is determined as follows
Milk contains 3.3% protein, 4% fat, 55 carbohydrate and

o

ince 1 gramof fat yields 9.3 calories, fat furnishes about

i

£ 1/4 times as much energy as either proteid or cervohydrate, so,
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energy as furnbhshed by proteid is to the energy &s furnished

)

by the fat olus carvohydrate as 3.3 is to 4x& 1/4 plus & or, us

3.% 15 ' to 14 or as l:4.2. Hence the nutritive ratio of milk is

-

1:4,2, that is, to every calorie that is furnished by proteld
there are 4.2 calories furnished by fat and carbohydrate.

It is patent that a dietary staniard must te a scale of

sufficient range to adjust itself to the varying needs of: the

individual. There is nmuct fference of opinion among the var-
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jous authorities as to such & scale, tut for practical ourpo s€s




any

the lacst

guthoritiss

one may

be accepted for after sall

vorde . The nutritive ratio as

varies as 1:4, 85
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the individual consumer has
advocated by different

The Tfollowing scale of

calorie values is a falr average to use in making dietary studiss.

of living, end as

Man-2edentary in habit requires deily
Man very light work reguires daily
Man-moderate muscular eequires daily
Man-3evere muscul sr reguires daily
Map-Bard labor rsguires deily
abo ve

requires

Woman under conditions as
as the man.
01d man reguires

0ld woman rsguires

Child under £ yesars requires .3 of food of man at
works,

Child . of 3 to & regquires.4 of food

WOrke

Child of 6:t 9 requires .5 of food

TOrK.

Child of 10 to 13 reguires

ToTrk.

(7]

Girl of 14 to 16 requirs

WOYrkK.e

Boy of 14 to 16 regquires .8 of
woric. .
One of the most considered problems of

first e

i

the day

2800 gcalorises

-

<631 calories

23 81

187&E celories

mod erate

of man at moderate
of man at moderate
«6 0f food of man &t moderate
+7 of food of man at moderate

food of man at moderate

is the cost

sential to 1iving,and lime

ited means & more genersl condition than weal th, ' the guestion
of cost of food is of prime importance to the average individuel.
I+ is of equel importance that the food which has cost in' the

of cases the mejor part of the monthly income

b

argest number




should =3 far as possible be made to meet the needs of the in-

I% is fiot within ths scove of this paper to discuss dietfar-

i o]

ies of the very poor, and I have attempted to consider only. the

- -

dieteries where:the cost is modest but well within the 1life

In many institutions, boarding halls and families vhere

‘the table must be suoplisd at & modest cost there is constant com-

plaint either of character, quality or kind of food and the com-

B
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plaint is usuwally met with the silencing ergument: "What pore

0

can be expected for: the monsy?" Cost is too intrusive and persis-

tont & barrier to be over looked asnd it is & factor of limitation

[

to a certain variety of foods but it is insufficient excuse in

the genersl run of bad dietariss., The following distary studies

4}

were mede in the effort to show the purchasing power of z dollar

{

C

and prove that a distery may be furnished to &nswer all distary
rejuirements &t & very moderate coste.

The first distary under consideration was furrnished o

There were thirity-thres adults living in the hall, of whom

four vers dome=tic zervants, two were instructors in: the ins ti-

iy

{

tution, two were middle aged women, memuers ol an ins tructor’s

femily and the remainder were students, one nalfl of whom were




age wes tweniy-two years and the average food rayuirements, con-
sidering variations.in sxercise, occupation and individusl condi-
tions were those for a woman at moderage muscular work, that is.

food zufficient in amount to give a deily yield of about 2496

v

o

calorie
The condition of the students and the ount of food purchasdd
and consumed by them aside from'tke hall dietary indicated some

Tailure on the part of the khell distery to meet required standards,
One of: the Domestic Sciencs students in an attempt to locsats the
troubls collected: the following date under the heading: Is. it
Possible to Furnish & Diatary Which Shall Accord with Distary
Standards at & dodsrate Cost and Does the Average Institution
Furnish Such & Distary?" The conciusionsto va drawn from such
accumulated data wers awsited with much interest &3 the modersate
cost of living in the hall hed ever bsen given &3 the excuse for
boor conditions.

The data was collecied as follows: the menus were noted from
mesl to meal for & period of five days, and & careful account was
kept of the amounts and costs of =211 materials usseds The calorie

value and nutritive ratio were then found, and as found seemed
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to be & conclusive argument i affirmative. Unfortunately

under the conditions then existing it was impossivle, to make any
record of kitchen and table wu3tes and the conclusion was only
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tentative, &t beat, half drawm.




that the average ins titulion coy Q'furuis‘ & distary which
should mset the reguirements of the distery standard at a moder-
ate cost.

A year later undsr somewhat chenged conditions it became pos=
sible to verify the experiment. Careful observatibn of kitchen
methods, oroved teyond a doubt .yhat‘the dietary as furnished
really failed to meet reguirements. It would be safe to say that
the materials as measured for use, at least one thirda in
amount escaped consumption either through in&ucurapies in over-'
plenning and hence loss of mudh perishable material, or through
:table waste due; to indifferent pcrevaration.. In this case the

failure was due not to th
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allowance warranted higher figures than are given in the tables,
but.to incompetence on the part of those planning, precaring and

ovVersseing. '




Thursday

Breskfast Lunch

Cocoa . Rolls

Scrambled Eggs Cold Meat
Pop-overs Coffse Remnants of
Vegetatl es
Eriday
Parched Theat Hash
Vinesd Meat Tomato Creem
on- Toast Toast
Qatmesl Gems Coffee Cocosa
Saturday
Sausages Cannelon of Beef
Apple : Ssuc Peas
Grdham Gems Brown Erea
Coffee
Sunday
Shredded Wheat Beked NMackerel
Cold Corn Reef paked Potato
Biscuit Cakes
Coffee Enybvart S suce
onday
B el e
Lamb Croquettes Spinach Soup
Hominy Crisped Crackers
Syrup Cheese
Rolls Ehubarb Sauce
Coffee

4
i

Bread
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Boiled Ealibut

Egg Sauce

Boiled Besets

Macshed Potatoes
Strawberry Shortcake

Corned Beef

Roast Lamb
Mashed PFotato
Le ttuce

Walput Jelly

Roast Veal-
Brezsed
Potatoes:
Cucumbers
Chocolate Corn-
Starch Pudding

d butter included in 211 the above meals.




98t Entire CEro- Fat. Carbe- Celories.
oer lo. Cost. -%ein. hydrate
Butter 7.5 10, e 240 $6. 74 275 23 A0 4 0377 5.
Sug&r ““"4' 83 '0&8 10 19 24- 43 4:3 4.34. o]

Vilk 120. 023 2,82 3.96 4,8 6.00 372000
588 19. 5 <25 = 1,78 .28 1.6 1098%.0
310u1~(:.r‘:11te) 4ds 016 1oB1 ¢ 9%7 1,32 49,49 113980.0
|Flonr (graham) 15.° .Q16 66 - 5.8 .967 31,4 7238040

Beef (stssk) 15, o .05 2,686 1.79 12460.0

D

Corned-Beaf £3.b .10 .35 .07 5,11 267670
Beef(cannelon) « 6. o135 .90 «C2 . 49 3878.0

Bread (brown) 8. .03 . 40 g +09 £.35 5200.0
Rhubarb 18,5 . 025 w4a .18 1,47 <280,0

Peas(canned) 8. L0937E cmE .28 .78 = 1880.0

R

|Potatoes 78 0i9% 1, 4 1308 g.82 19600.0

Spinach- 12 .05 <80 «2b .38 1140.0

Mackersl 8y D 1,44 « D1 v 2 1880.0
Lzmb(leg) £9 4,36 3.81 3.%6 20640.0
lettuce 4,75 <3125 Unimportant

finegar Accessory

S % . 26 07 > 1250.0

lnuts .26 U
Felatin «d s 118 830,0
q 1 .

Hominy 2 .08 o1E 03 1.0 3270.0
v 2 38 36 2.92  78500.0
Crackers., 4 a 25 « S8 £00 .
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Meterials dmte Tsed  zZntire Ero- Fat  Carbe- Calories
Cost  tein Ludrate

Corn Sta¥eh 1.25 2176 1418 «093.0
Veal 3 <,. E Ba 20 4,5 2,3 18125.0
Rolled Oats 2 L108 L 146 '1,384 3600.0
Cocoa .5 o BB L d0Bks 0 145 | V180 1o,
Onions iﬁ. « 80 « 19 1.0 «%6&.0
Pineéaprle(can) Ze B ‘26 D a ta unobtainable

Ice 150, Mg

Crackers f’. =36 .18 118 11swe 3750.0
Parched Wheat 2 R E .24 L03.0%. 80 3360,
Toma toes(can) &s o204 04 - 380,
Ealibut 12, 1. 58 1, 53 ié 4720.0
Baste De . 625 .04 «30 640,
Strawgerries 4, .54 .004 .28 €00.
Apples(driad) 3,76 . 49 .05 Z. 64 4740.0
Sausages 3.8 +2Fh 455 1.547 T&6&e O
Totals 242, 40 43, 40 48.475.141,313 836180,0
Average number p? persass ssrved per QBT sanenenmssissd
Calories per capitae per QA o vinabinie s ik Enbss e s s SR e I
Cost per capita.....”,......................$.k42
Cost per capita as L% 1 DU RGP SRy -

x"ltritiv@ Ratio....--...........

'IO..l :




The seconi distary is z oursly theorstical stuiy, maie on

peper zlonse. . It v=s conceived at the time ihe oreviou
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was under exsmination znd had a3 its object a demonstretion of

of ths houssvile, thus el imina‘;ing'the consideratle fsctor of

}:itchen end  tevle westes. The imaginary femily comsisted of six
memosrs< the mother and father amid Tour $hﬂdren eged respectively
tvo, Tiwe, thirtcen and sixteem.  The 100 reguirements for

such & family would be reckornsd &5 teing zbout: those of

five men at aversge muscul&r vOrke




Beked Deans
Dry Toast

01d Fashioned Zominy
Cheess

Breagkfast lenu

Qatmeal
Broiled Sal t Fish

Lu@anian Zzggs (dard cooksd,
: 2nd white sauce.)

Lungison -deal
Cream of Bean Soup
Apple Sauce

Brown Brsad
coffee

Brown Potatoes
With Lemon Juice

.

¥itk

D
LIreac

Whole Milk
Bakxing Fowlier Biscuit

Stewed Frunes
Milk

vexed with cheese macaronli,

Gingerbresad

Thole Milk
Bread
Coffee

Bread § Butter
Gingeroread




Djnnerlieny -
Broiled Hamburg Steak
Creamed Onions
Chocolate Irish

Vsdpesday
- Bregxfasti lenu:
Crscked Wneszt
Bread & Butter
Coffee
Luncheon-lsnu
Cocoa Shells
Milk
Dinner lNenn
Pot au Fen
Prune Shortcekse
Thursisy
Brcakfast lsnu

Eplled Oats
Creamed Cod fish
Bread & Butter
Luachsoxn kenu-
Hominy Sautdd
Bread & Butter

Din
Bekxed Zamburg
Brown Gravy
Mock Indian Fuiding

Friday
Breskfast Menu:
Boiled EHice
Bacon

Yoss Blsnc lange

Kiced Potatoes
Bread & Batter
wnole Milk

Cheese Fondue on To

Breada & Butter
"lMolasses

Bread & Butter

Thole X¥ilk

Whole ililx
Beked fotatoes
offse

Molasses
Milk

Mashed Poteatoes
Bread & Butter
Whole Milk

Thole Milk
Potato Cakes caut
Coffee




Cream of Potato

Baked Stuffed Haddocl
French Fried FPotatoss
Butter

1 Bracked VWheat
Cheese Soufflé

Butter

Meat with Brown Sauce served

Stewed Prunes

Baked Besns
Bresad

Rice Pudding

Bresd & Buttsr

Drewn Butter Sauce
Bread
Lemon Jelly

in Timbales

bread

hrown Bread

Butter




Table

for Calculating Calorie Yield and Nutritive Ratio. Four Days

Considered: Saturdsy,

Sunday, Monday, Tuesday.

Number [Percentage comp. per lb.falories No. lbs. in entire amt.Calories

Materials pounds per entire

used ?roteid Fat Carb. pound Proteiﬂ Fat Carb. | amount

Bread - - - - 15 R 1.6 53.3| 1226.00] 1.3650 .24000| 7.9950 18375.0
Oleomargarine - - 3 1.8 ¢ BB.O . -=-| 3525.00, .0360] _.24900 ==4 15575.0
Milk (skim) - = 20 3.4 B 5.1 170.00| .6800f .06000| 1.0200] 3400.0
Milk (whole) - - - 8 %8 4.0 5.1 325.00 .2640 .32000 .4080, 2600.0
Beang - - = - 3 18.1 1.5 65.911625.00 .5430 .04500] 1.9770| 4875.0
Pork - - = 1/2 Bl 6.7 ----|3327.00| ,0260" .38300 ---| 1663.0
Macaroni - - - 1/9 13.4 .9 74,1|1665.000 .0150, .0010Q| .0820, 185.0
Molasses - - - = 5/8 2.4 it 69.3|1290.00, .0150 wesl  LABBO| BOBD
Cornmeal - - — - 1/3 9.2 1.9 75.4| 1655.00] .1196| .02470| .9802 2151.5
Cheese =it e T 1/8 £5.9 33.7 2.4/1950.000 .1290| .16800 .0120] 975.0
Rye Meal - - = 6/13 13.6 2.0 71.5/1665.00, .0630| .00900] .4590] 768.0
Entire Wheat - - - 148 13.8 1.9 71.9/1675.000 .0690| .00900 .3590| 837.5
Bagp - 2~ 2= - 3 20.9 184+ -==| 965,08 6270 41104 swsl BSB895.0
Flour S, Ml 1 6/10 11.4 1.0 75.0| 1650.00, .1824] .00160] 1.2000| 2640.0
Potatoes - - - 5 1/4 1.8 =k 14.7| 310.00 .0945 .005625  .7717 1627.5
Bananas ey 1/2 1.9 .6 22,0/ 460.00, .0060| .,00300, ,1100, 230.0
Lemon Juice - = 1/18 B = 9.8/ 180.00 - —=ul'  LODBO 15.0
Hominy - = ¥z 6 /7 8.3 .6 79.0| 1650.00, .0710[ .CO0500{ .6800| 1410.0
Neufchatel Cheese - 1/4 18.% 27.4 1.5/ 1530.00 .0440/ .06800| .0040| 382.5
Oatmesl PRI T 9/16 16.1 9.8 67.5 1860,00, .0905 .04050 .3790| 1046.0
Salt Fish - - - -1 25.0 L ~==l 410,00 L8800 .00300 ==  410.0
Prunes - - - =k . B - 18.9 3&%70.00 .0090 - » L EEC 3%0.0
fugar - - - - 9/16 S =« 100.0 1868,00 —-- el . BB00  1046,0
Eggs - _ e e i 2l 13.4 10.5 weel WRO.00 16768 13128 el 9060,0
Apples - - - - 1/6 1.6 2.2 66.1] 1350.00, .0526/ .00360, .1101] 225.0
Hamburg | - = - B 3/ 20.8 11.5 ---| 865.00 .5240| .28200 ---| 2162.0
Onions - - - - 11/2 1.8 .3 9.9 2825.00 .0240; .04500, .1480| 33%.0
Chocolate - = = 1/16 18,9 48,7 30,3 2860.00 .0070, .03040, .0200/ 178.0
Wheat - - - - 9/16 g % 1% 75.5 16.85 .0620] .00900] .4840| 945.0
roualE. » = =h smesee e ok i M i 5.4811 5.96700 18.2770| 64030.0

Nutritive Rati0:5.967x2 1/4=13.42575+18,277=31.702+5.48=5.7, or 1:5.7.

Calories supplied in 4 days, 64030.
Calories supplied in 1 day, 1600.75.

Calories supplied per capil
Number of persons served,

ta in 1 day,
equivalent to 5 adults.

3201.5.
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. Vednssl&Yesssssscecs . ) BT
Thurscayesseessons s « 80
Fridayeees sosennss « 75
Saturdayesserssasssass . e 08

Cost of food for entire WeeKesesesspbe 56
Average cosSt per J&4Yeseecnns . ' »T9 0
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Average cost per day per capltas. w489

v o

Calorie Value per day per capitas.., 3201.8

Nutritive Ratio 2l sy




were planned, purchased, prepared and served by members of the
,
Junior Class of the Domestic Science Department of the Lanse
State Agricultursl Colleges:  The object of, these dinners was
to give to the iniiyiiual an opgortuﬁity.to test her sbility. to
plaﬁ énd prepare & meal @hich should accord with the distary
gtandard within a2 givsn coste.. An allowance of one dollar for
sach dinnsr was made, the dinner; 4o consist of not less than
three nor m:fe than five courses, to be furnished to six

to . furnish to sach psrson served a celorie value not

peocpls, ,Sux
less than one third of the calorie velue required dally oy
‘the women &t moderate muscular work and to have & nutritive

ratio not to exceed 1 ¢ Te.

L

0P the: five dinners recorded:

Aversge nutritive ratio was 1l:¢6

per capita for 1/3 day equal-

&

Average calorie value
6d 1394 calories
Aversge cost of dinner $e 86

Average cost per capita 8,14




Agparagus
| ¥ gh

Potatoes

Let tuce

Butter

1 1/4 =5

/9 .03

1/3 .083

1/2 .0

. 3/5 .03

Powdered Sugar

Lemon

Vineégear

Salt

2/16
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Matarisl _ Amt. Cost Braftain- Carha= 'Fat. (alaries

- Doy re +a
Sweet Potatoses 21b. $.08 .08 438 012 920
Pork-FHan 1 B/3 . g . 308 . 27 1734

Ban&nas 3/4 07 0086 - .107 +C03 &ed
Falnuts 1/6 .03 .co8 0086 «CZB6 14%7.9
Strawberries 0 .2 <000 07 006 175
Cream : A «10 0858 45 +185 210

Sugar 3 .C6 1.00 1880

Butter 1/ +125 J485 « 423 18C2. &
Zzgs 5/8 .05 .06581 0581 397

Flour 1 S L0E .01 786 <01 1660

205

g
(]
&
F
-
‘\
]
Q

Yeast .01
Coffes 1/8 .04
To tal 1.00 .84 Z.4R2 9977 . 9831

‘Watritive BAtloeccecnsosascnasd ¢ 7

Jeza

Sapnsne-Tzlnut Salad Fusks
Foast Pork Busgks and Butter Sweet FPotatoes
Strovberries cnd Creanm Cake




xe )
Material

Bread

& Cramby - -1-8/8.3 §,03

Wilk 5 o

vIream 1 010
Prupes 1/2 0
~g8s 3/8 . 035

Potatoess &
Peas 3
Toma toss £

2
[ @]
g
)
1)
(0]

+
O

Vesl Cuntlets

$/4 . J0EE 055

1fé 0045

1/2 o'f

L]

(89
o
oo
o

Srofely  fai Car

i
*

O
3
i~

c £1. 85
4. &0 085 23,1
3.6 24. q.

*io.l.t.h.lc..!.t.!.c..n.l . 4.9

Tuntritive Rat

104Z. 5

191

8590




¥atexrials dmount Cost Erotein Zat (Carbe- Cs

Pﬁtatoes < 1b. %05 A - Z8. £00
Lemons 172 033 i . A 2.9 e
Ssnansgs 1 3/4 el 1.2 o7 £E. 4 DED
Meat & 1/& «20 39,7 13.2 1788
Prunss 1l/z «03 wil 8.7 1s8&
Butter i/z 18 .Z 40.4 1705
Cream /B 02 1.2! 8.8 Bl 433

Bresad 2/3 e 5 8

£
o
.
i
[(a¢]
(=]
o

Q,_-_'-'v-

Suger 1 .08 100. 1860
Zggs 1/2 W05 6.4 4.4 368
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The ZFfourth dietary study is a record of a series of mesals

g

which were planned, purchessed preparei and served by the Senior
Short Course Students ol the Domestic Science Despartment of: the
Ka.nsaé State Agricul tural Colleges. The object in servipg these
mesls was to give the individusl a broader orportunity to learn
' the cost of i‘;ad, - the value of care in food preparation and . the
possibilities of a varied djietary within & limited coste. The
stuisnts_ conducting; the experiments wsre carseful in the propar-

ation of the food as ssrved that the factor of kitchen &and: tavle
wva3te was precticaelly eliminatsd.  Individual portions were
carefully estimated and & meal »lanned &5 & mul tiple of indivi-
duel needs. Unfortunately the studients were not sufficiently
sdvanced to enslle them to make estimates of celoris values ani
antritive retios though: this was somevhat overcoms &s indicated
goove., =Rach student was given 2. 25 to cover: the cost of four
meals, such meels to consist of oné breakfest, twoe dinners, end
one lunchson-< the meals ' to be so planned &= to furnish sufficient

materigl - to serve four paying guests and the three siudents aid-

on

re meny smeall inaccuracies imposs- '

(4
[l

ing in the expsriment. Ther
£ correction in the records as givenm butl in. the average
these would be immaterial.

In the fiftesn experiments recorded:

5

rage cost of each 4 meel s equaled ¢l1.93

£1¥

Aversge co3t of each 1 meal equal ed . 483

& o

or 7 reorle sgualed . 483

Average cost of 1 mesel

equaled ¢.06¢
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Clear Soup
Pork EFoast
Apples
Stulfed Gnion
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Scippe ts

Brown Grevy
Lotatoss.
Cabbage=S&alad
Marguerites
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Cabbage Salad
Potato Rosss
Limea DBeans
Sherbert
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