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Abstract:
The dietitian has been accepted on the staff of well organised hospitals throughout the United States
during the last fifteen or twenty years and has proved her value from both an economic and a scientific
standpoint .

Montana Is adequately supplied with hospitals, but the hospitals have been slow in adding dietitian
service to their facilities in caring for the sick. The larger hospitals have been employing trained
dietitians for some time, but most of the smaller institutions, even some of those maintaining training
schools for nurses have been functioning without such service. Whether or not it is financially feasible
for these smaller Institutions to include a dietitian as a member of their staff seemed a problem worthy
of investigation. More definite information concerning the dietary situation in this State, and a
comparison of these conditions with those of other States was needed as a basis for any
recommendations intended to improve the dietary service for the smaller hospitals.

The Boseman Deaconess Hospital was without trained dietitian service in the fall of 1932 and the
hospital administration cooperated in making this study possible through employing the writer as a part
time dietitian and allowing the hospital to be used by her as an Institutional laboratory.

This thesis, which is essentially a study of the hospital dietary situation in Montana, consists, first in a
survey of a group of hospitals representative of the country as a wholes second, the securing of data
from representative Montana hospitals through personal visits for the purpose of observation, methods
end management; and third, to organise and develop the dietary department within the Bosemim
Deaconess Hospital with the hope that it might supply a suggestive standard to other small hospitals in
improving this aspect of their service. 
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ITTTRODOOTION

The d i e t i t i a n  h as  been  accep ted  on th e  s t a f f  o f  w e ll organ ized  h o sp i­

t a l s  th roughout th e  U nited S ta te s  d u rin g  th e  l a s t  f i f t e e n  o r  twenty y e a rs  

and has proved h e r  v a lue  from b o th  an  economic and a  s c i e n t i f i c  stand­

p o in t .

Montana i s  ad equate ly  supp lied  w ith  h o s p i ta l s ,  bu t th e  h o s p i ta ls  have 

been slow in  adding d i e t i t i a n  s e rv ic e  to  t h e i r  f a c i l i t i e s  in  c a r in g  fo r  

th e  s ic k .  The la r g e r  h o s p i ta ls  have been  employing t r a in e d  d i e t i t i a n s  f o r  

some tim e , b u t most o f  th e  sm alle r i n s t i t u t i o n s ,  even some o f  th o se  main­

ta in in g  t r a in in g  sch o o ls  f o r  n u rses  have been  fu n c tio n in g  w ithout such 

s e r v ic e .  h e th e r  o r  not i t  i s  f in a n c ia l ly  f e a s ib le  f o r  th e s e  sm alle r in ­

s t i t u t i o n s  to  in c lu d e  a  d i e t i t i a n  a s  a  member o f  t h e i r  s t a f f  seemed a  p ro­

blem worthy o f  in v e s t ig a t io n .  More d e f in i t e  in fo rm ation  concern ing  th e  

d ie ta x y  s i tu a t io n  in  t h i s  S ta te ,  and a  com parison o f  th e se  co n d itio n s  

w ith  th o se  o f  o th e r  S ta te s  was needed a s  a  b a s is  f o r  any recommendations 

in tended  to  improve th e  d ie ta ry  s e rv ic e  f o r  th e  sm a lle r  h o s p i ta l s .

The Bozeman Deaconess H o sp ita l was w ithou t t r a in e d  d i e t i t i a n  se r­

v ic e  in  th e  f a l l  o f  1952 and th e  h o s p i ta l  a d m in is tra tio n  cooperated  in  

making t h i s  study p o s s ib le  th rough  em ploying th e  w r i te r  a s  a  p a r t tim e 

d i e t i t i a n  and a llo w in g  th e  h o s p i ta l  to  b e  used by h e r a s  an I n s t i tu t io n a l  

la b o ra to ry .

T his t h e s i s ,  which i s  e s s e n t ia l ly  a  study o f th e  h o s p i ta l  d ie ta ry  

s i tu a t io n  in  Montana, c o n s i s t s ,  f i r s t  in  a  survey o f  a  group o f  h o s p i ta ls  

r e p re s e n ta t iv e  o f  th e  coun try  a s  a  whole; second, th e  se c u rin g  o f  d a ta  

from represen t.' t i v e  Montana h o s p i ta ls  th rough  p e rso n a l v i s i t s  fo r  th e



purpose o f  o b se rv a tio n , methods and management| and t h i r d ,  to  o rgan ize 

and develop th e  diet&xy departm ent w ith in  th e  Bozeman Deaconess H o sp ita l 

w ith  th e  hope th a t  i t  might supply & su g g es tiv e  s tan d ard  to  o th e r  sm all 

h o s p i ta ls  in  Improving t h i s  a sp ec t o f  t h e i r  s e rv ic e .
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HISTORICAL RjBTIEW

A. O rig in  o f  H o sp ita ls .

The word " h o s p i ta l"  o r ig in a te d  in  e a r ly  C h r is tia n  days when i t  was 

used to  "d e s ig n a te  a  p lace  where s tra n g e rs  and v i s i t o r s  were received  and 

cared  f o r . "  (9*p. 4 7 8 ). Whether h o s p i ta l s  o r ig in a te d  b e fo re  th e  C h r is t ia n  

Era i s  a  much debated  q u e s tio n .

There i s  some evidence o f th e  e x is te n c e  o f " v a le tu d ln a r is "  o r  d is ­

p e n sa rie s  fo r  s ic k  s o ld ie r s  in  pagan Rome, but no d e f in i t e  p roof i s  a v a i l ­

a b le .  In d ia  has a  t r a d i t i o n  th a t  th e re  was a  h o s p i ta l  f o r  th e  wounded 

Red Branch K nights who liv e d  3000 B.C. a t  T e ra , bu t ev idence does n o t j u s t i ­

fy  t h i s  c la im . The b e s t sources o f in fo rm atio n  In d ic a te  th a t  th e  H otel 

D»ieu was th e  f i r s t  i n s t i t u t i o n  e s ta b lis h e d  f o r  s t r i c t l y  h o s p i ta l  pu rposes. 

I t  was founded in  660 A.D. by S t .  Landry, Bishop o f  P a r i s ,  n e a r the  N otre 

Bame C a th e d ra l. There n u rses  were e n t i r e ly  re sp o n s ib le  f o r  a l l  se rv ic e s  

rendered  u n t i l  1221, when a  m edical d o c to r  added h is  s e rv ic e s  f o r  " c h a r i ty  

and to  h e a l h is  s o u l ."  (7 sp . 3 8 ).

The h is to r y  o f American h o s p i ta ls  beg ins w ith  th e  i n s t i t u t i o n  e r e c t ­

ed by C ortes in  th e  C ity  o f Mexico in  1624, which i s  s t i l l  in  e x is ten c e  

and known as  th e  h o s p i ta l  Jesu s  N azarene.

Many w r i te r s  b e lie v e  th a t  h o s p i ta ls  owe th e i r  o r ig in  to  th re e  d i f f ­

e re n t In f lu e n c e s : r e l ig io n ,  w ar, and s c ie n c e . The m ing ling  o f these

causes i s  in d ic a te d  by th e  s ta tem en t " th a t  in  the  s o c ia l  r e b e l l io n  pro­

duced among the  n a tio n s  o f  Europe by th e  In tro d u c tio n  o f C h r is t ia n i ty ,  

h o s p i ta ls  were th e  d i s t i l l a t e ,  and war and sc ience  th e  b y -p ro d u c ts ."

(9 tp . 4 7 9 ).
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The b e s t o f good w i l l  hae been co n cen tra ted  on h o s p i ta ls  from the  

b eg in n in g , b a t i t  has tak en  c e n tu r ie s  o f  c e a se le s s  e f f o r t  to  r a is e  than  

to  a  p o s i t io n  o f s a f e ty  and d e s i r a b i l i t y .  I t  i s  easy to  im agine some o f 

th e  s e r io u s  consequences r e s u l t in g  from th e  c a re  under one ro o f  o f peo­

p le  hav ing  v a rio u s  in fe c t io u s  d is e a se s  p rev ious to  any knowledge of th e  

sc ien ce  o f b a c te r io lo g y .

" In  th e  l a s t  h a l f  c en tu ry  th e  spread  o f h o s p i ta ls  throughout th e  

world rece iv ed  a  m arvelous im petus. The ro le  o f b a c te r io lo g y , a s  ap p lied  

to  p re v e n tiv e  m ed ic ine , su rg e ry  and th e ra p e u tic s  i s  one th a t  must be ac­

corded f i r s t  p lace  in  advancing modern h o s p i ta l  e f f ic ie n c y ."  (9 :p . 490 ).

B. Development o f  H o sp ita ls  in  th e  U nited  S ta te s .

The f i r s t  h o s p i ta l  in  th e  U nited S ta te s  was e s ta b lis h e d  in  1663 on 

M anhattan Is la n d  to  c a re  f o r  s o ld ie r s  and negroes o f th e  E as t In d ia  Co.

The C h arity  H o sp i ta l ,  founded in  Hew O rleans in  1720, was th e  f i r s t  p r i ­

v a te ly  endowed h o s p i ta l  in  the  U nited S ta te s .

Today alm ost every  American community o f any e ls e  has a  h o s p i ta l .

The census o f  H o sp ita ls  o f th e  American M edical A sso c ia tio n  f o r  1933 s t a t e s  

th a t  " h o s p i ta ls  a re  in c re a s in g  s ix  tim es a s  f a s t  as  th e  p o p u la tio n ."

(3 sp . 8 93 ). The American H o sp ita l A sso c ia tio n  census f ig u r e s  begin  w ith  

1909, b u t th e  U nited S ta te s  Department o f Education in  1872 rep o rted  th e  

t o t a l  h o s p i ta l  c a p a c ity  to  have been around 60,000 beds. The r e la t iv e  in ­

c re a se  o f h o s p i ta ls  and p o p u la tio n  i s  found in  the  census o f  th e  American 

M edical A sso c ia tio n . (3*p. 894).
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Table I .  R a tio  o f  H o sp ita l Beds to  P o p u la tio n  in  th e  U nited S ta te s ,
1872-1932.

Year
Estim ated Number 
H o sp ita l Beds

Estim ated
P o p u la tio n

R atio  beds to  
P o p u la tio n

1872 50,000 40,877,853 1:817
1880 85,000 50,166,783 1:590
1890 150,000 62,947,714 1:419
1900 250,000 75,994,575 1*304
1910 443,348 91,972,266 1*208
1920 669,639 105,710,620 1*158
1930 956,869 122,775,046 1*128
1931 974,115 124,481,488 1:128
1932 1 ,014.354 126.187.930 1:124

Should th e  p re se n t r a te  o f in c re a se  in  h o s p i ta ls  co n tin u e  to  o u t s t r ip  

th e  r a te  o f in c re a se  in  p o p u la tio n , o v e rh o s p i ta l is a t io n  I s  in e v i ta b le  un­

le s s  t h e i r  f i e l d s  o f  s e rv ic e  a re  g r e a t ly  in c re a se d . "On th e  whole, the  

cou n try  i s  w ith o u t doubt a lre a d y  o v e rh o s p ita l is e d , a lth o u g h  th i s  may n o t 

app ly  to  every  community and c e r ta in ly  does no t app ly  e q u a lly  to  a l l  com­

m u n itie s ."  (3 ip . 894). This f a c t  b ears  a  c lo se  r e la t io n s h ip  to  p re sen t 

h o s p i ta l  c o s ts  and to  th e  type  o f s e rv ic e  which th e  I n s t i t u t i o n s  can 

supp ly .

There was a  tim e when h o s p i ta ls  were regarded w ith  d read  because th ey  

were used on ly  f o r  c r i t i c a l  cases  and so considered  m erely  a s  p laces  where 

people  went to  d ie  r a th e r  th an  to  g e t w e l l .  In  some cases  h o s p i ta ls  them­

se lv e s  c o n tr ib u te d  to  t h e i r  own u n p o p u la rity  by th e i r  sev e re  and unvarying 

ru le s  and re g u la t io n s .  Modern h o s p i ta ls  however have r a th e r  g e n e ra lly  

adopted th e  s e rv ic e  p o in t o f  view , reco g n is in g  th e  c lo se  a s s o c ia t io n  of 

m ental and p h y s ica l h e a l th  and do a l l  in  t h e i r  power to  in c re a se  the  peace 

ofmind o f t h e i r  p a t i e n t s ,  y e t  m a in ta in in g  th e  e s s e n t ia l  s tan d a rd s  o f  c a r e .  

T his change in  a t t i t u d e  o f h o s p i ta l  a d m in is tra to rs  has accounted in  a  la rg e



m easure f o r  th e  Increased  use o f  d i e t i t i a n s ,  s in ce  food a t t r a c t i v e l y  p re ­

pared and served c o n s t i tu te s  a  la rg e  elem ent In  th e  h o s p i ta l  l i f e  o f th e  

p a t i e n t s .

The p u b lic  i s  coming to  r e a l i s e  th e  f a c t  th a t  in  g e n e r a l ,  h o s p ita l  

c a re  p rov ides f o r  a  s h o r te r  period  o f i l l n e s s  th an  home trea tm en t and f o r  

t h i s  reaso n  i s  a good economic a s  w e ll a s  human in v estm en t. From th e  census 

o f th e  American M edical A sso c ia tio n  we le a r n  th a t  th e  average  le n g th  o f 

h o s p i ta l i s a t io n  f o r  1933 was 14 d ay s .

"The 4 ,306 g e n e ra l h o s p i ta ls  in  th e  U nited S ta te s ,  on th e  averag e , 

were 63.3# f i l l e d .  The 3,629 non-government g en era l h o s p i ta l s  were 55.9# 

f i l l e d . "  (3 ip . 887).

Table I I .  P ercen tage  o f H o sp ita l Occupancy in  th e  U nited  S ta te s
According to  Ownership o r C ontro l

F ed e ra l
1929
76 .8# m

1931
76.6# W k

S ta te 94 .6# 93.8# 94.2# 94.2#
County 80 .7# 82 .2# 81.2# 84.1#
C ity 74 .3# 75 .9# 76.3# 82.8#
C ity-C ounty 80.2# 81.6# 82 .0# 72.4#
Governmental 88.9# 88.8# 88 .7# 89.8#
Church 66.7# 64.2# 63.2# 59.6#
F ra te rn a l 68 .7# 67.4# 69.0# 66.8#
I n d u s t r ia l 64.4# 63.1# 48.2# 47 .7#
In d iv id u a l o r  p a r tn e r 54 .2# 61.7# 48.7# 46.6#
Independent 65.9# 65.4# 64.3# 61.3#
A ll h o s p i ta ls 80 .1# 79.8# 79 .6# 79.9*

0 . Development o f  H o sp ita ls  in  Montana.

From unpublished  m a te r ia ls  found in  th e  Montana H is to r ic a l  L ib ra ry  i t  

appears  th a t  F a th e r  B a v a l l i , a  D octor from Borne, came to  H ell G ate, n ea r 

Helena in  1862 and a ided  th e  s ic k  a s  w ell a s  c a rry in g  on h is  m issionary



work. The g e ld  rcteh s ta r te d  In  th e  S ta te  In  1862, and on December 31 ,

1864 th e  C ity  C onnell o f  V irg in ia  C ity  was g iv en  a u th o r i ty  to  e s ta b l i s h  

a  h o s p i t a l .  In  Ja tm aty  2 9 , 1866 a  Miner** H o sp ita l was o rg an ised  In  

Helena w ith  ? •  E . T ath  a s  p re s id e n t .  S la te r  J o l l a ,  o f  th e  S i s t e r s  o f  

C h arily  from Leavenworth, K ansas, opened th e  S t .  Johns* H o sp ita l in  H elem  

in  1870.  The n ex t h o s p i ta l  In  Montana was th e  S t .  Jam es, opened In  B n tte  

by S i s t e r  I r e n s  In  1876. The f i r s t  Deaconess H o sp ita l In  Montana was th e  

Montana neaeonees a t  G reat F a l l s  opened In  1902 by M iss K. Augusta X rlss .

The 193# h o s p i ta l  census re p o r t  o f  th e  American M edical A sso c ia tio n  

s t a t e s  t h a t  th e re  a re  46 h o s p i ta ls  and san a to riu m ; and 17 r e la te d  i n s t i t u ­

t io n s  in  M ontana. The " r e la te d "  I n s t i t u t i o n s  ln c lm le  th e  School f o r  

Feeble-m inded,  B ou lder; S i lv e r  Bow County (co n tag io u s) H o sp ita l ,  B u tte ; 

Montana S ta te  P e n i te n t ia ry  H o sp ita l ,  Beer Lodge; F lo ren ce  C r l t te n to n  Home, 

H elena; S ta te  Orphan’ s  Home, Twin B rid g e s . The f o r ty - s ix  M cntam  h o s p i ta ls  

a r e  l i s t e d  below (3 ip .  9 4 0 -1 ) , and th o se  m ain ta in in g  n u rse s  t r a in in g  sch o o ls  

a re  s t a r r e d .

BDBTAHA HOSPITALS AHD SAXATOBIUMS

1 . sS t .  Ann’s  H o sp ita l
2 .  sB l l l ln g eS Deaooness
3 . sS t .  T in o en t*# H oep itn l
4 .  s Boseman Deaeoness
5 .  B la ek fe e t H o sp ita l
6 . Murray H o sp ita l
7 . sS t .  James H o sp ita l
8 . Chateau H o sp ita l
9 .  S t .  Mary’ s  H o sp ita l

1 0 . Crow In d ia n  H o sp ita l
11 . Montana S ta te  T u b ercu lo s is

S an ita rium
1 2 . S t .  Jo sep h ’ * H o sp ita l

C apacity

Anaconda -  -........ •— ............ ——65
B il l in g s -------------------------------61
B i l l in g s ---------------  -120
Boaaoan- - ..——'.— *6
Browning- — —— ....... ..........— 30
H utto "- .... —— ...... ........... ■ - —120
B u tte ------------------------------------162
Ghoteaur - - - —- - - - - - - - - - - —16
Conrad" —— ■ - - - - - - -  —34
Crew Agency  ■ — —..— —- 1 2 3 4 5 6 7 8 9 10 11 12 —24

Deer Lodt;o------------------- — 150
Deer Lodgo - - "-■ .................... - 35
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MOBTAHA hospitals AHD sanatoriijms
(Continued)

Capaoi tv
13. B a r r e t t  H o sp ita l D illon______________ 22 *
14. Rosebud Memorial F o rsy th -— ___ _____ 25
15. s t ,  C la re  H o sp ita l F o rt Benton— --------40
16. V e teran ’ s Admin. H o sp ita l F o rt H arriso n ---------306
17. s t a t io n  H o sp ita l F o rt M issoula 36
18 . F rances Mahon Glasgow— — —— «25
19 . G lendive G eneral H o sp ita l Glendive----------------- 25
20. N orthern  P a c if ic  H o sp ita l Glendive--- -------------- 60
21 . *Columbus H o sp ita l G reet F a l l s ------------ 290
22. ’Deaconess H o sp ita l Great F a l l a - ___— 155
23. Marcus Daly Memorial H o sp ita l Rmmfi _______ ?Q
84. Laoy ^ in n  H o sp ita l Hardin------------........... ..jC
25 . F t .  Pelknap In d ian  H o sp ita l Harlem-----------------------50
26. ’Kennedy Deaconess H o sp ita l Havre—— — — — 41
27. ’ Sacred H eart H o sp ita l Havre———— ——— 75
28. ’ S t .  John’ s Helena --------- --------— 65
29. S t .  P e te r ’ s H o sp ita l Helena- - ——— — 58
30. K a lis p e ll  G eneral H o sp ita l K a lls p e ll— — —  54
31. Tongue R iver Agency H o sp ita l Lame Deer------— go
32. A ttlx  C lin ic  H o sp ita l Lewistown----------------- 16
33 . * S t. Jo se p h 's  Lewl a t own--*  - - ■,, . —75
34. Libby G eneral Libby— —  — 16
35. Park H o sp ita l L iv in g s ton— — 25
36. ’M iles C ity  H o sp ita l M iles C ity— — 86
37 . ro r th e m  P a c if ic  H o sp ita l M issoula- ——— — 75
30 . ’ S t .  P a t r i c k ’ s H o sp ita l M issoiila-—— — 108
39. Thornton H o sp ita l M issoula--------------- — 57
40 . S heridan  Memorial Plentywood--------------- 85
4 1 . F t .  Peck In d ian  School H o sp ita l Popular—- ——— 30
4 2 . M t. M aurice H o sp ita l and S an itarium  Red Lodge— — 26
4 3 . M u sse lsh e ll V alley  H o sp ita l   gg
4 4 . Holy Fam ily H o sp ita l S t .  Ig n a tiu s ----------- 42
4 5 . Sidney Deaconess H o sp ita l Sidney-------------- —__24
4 6 . Montana S ta te  H o sp ita l Warm Springe— — 1,550

Montana p robab ly  has more h o s p i ta ls  th a n  a re  n ecessa ry  f o r  h e r  popula­

t i o n  were i t  no t f o r  h e r  g re a t d is ta n c e s .  The 46 g en e ra l h o s p i ta ls  have a  

2 ,270 bed c a p a c ity  ex c lu s iv e  o f  th o se  o p e ra ted  by th e  F ed e ra l and S ta te  

government w ith in  th e  S ta te .  The p ro p o r tio n  o f p o p u la tio n  in  Montana to  

bed c a p a c ity  I s  I  1 237 p e rso n s . T h is r a t i o  o f  h o s p i ta l  beds to  people i s
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about h a l f  th a t  fo r  th e  countiy  a s  a  whole which acco rd in g  to  ta b le  I  I s  

1 :1 2 4 . T h is sm a lle r  bed c a p a c ity  t o  p o p u la tio n  in  t h i s  S ta te  i s  not a  

c u r re n t problem s in c e  th e  p e rcen tag e  u se  fo r  1953 averaged only 58.1%.

The p ercen tage  occupancy in  th e  U nited  S ta te s  f o r  a l l  h o s p i ta l s  i s  79.9%. 

In  th e  p a s t  few y e a r s  th e  f ig u re s  in d ic a te  th e  t o t a l  average percen tage 

o f  beds occupied has not v a r ie d  g re a t ly  from y e a r  to  y e a r .

At th e  p re sen t tim e th e  la rg e s t  h o s p i ta l  in  th e  S ta te  exclud ing  th e  

S ta te  o r  F ed e ra l h o s p i ta ls  i s  th e  Columbus in  Great F a l ls  (290 b e d s ) , th e  

sm a lle s t i s  th e  Lucy Winn H o sp ita l a t  H ardin (12 b e d s ) ,  and th e  average i s  

58 .8  b e d s . In c lu d in g  th e  S ta te  and F e d e ra l h o s p i ta ls  th e  average i s  96.2 

b e d s .

Of th e  46 h o s p i ta ls  in  Montana th e  d i s t r ib u t io n  a s  to  ownership is  

a s  fo llo w s :

Ownership Number o f  H o sp ita ls Number o f Beds

Church 22 1,649
I n d u s t r ia l 3 161
In d iv id u a l o r  p a r tn e rs h ip 15 255
Independent B 206
F ed era l Government I 506

Communities a re  indeb ted  to  r e l ig io u s  groups fo r  th e  development o f  

h o s p i ta l  f a c i l i t i e s  e s p e c ia l ly  when i t  i s  remembered th a t  th e  s e rv ic e s  o f  

t h e i r  r e p re s e n ta t iv e s  a re  rendered  w ith  l i t t l e  o r no f in a n c ia l  compensa­

t i o n .  However, church management has c e r t a in  d isad v an tag es  as  any denomi­

n a tio n  c o n s t i tu te s  only one p a r t i c u la r  g roup . This o f te n  causes th o se  o f  

o th e r  f a i t h s  o r  i n t e r e s t s  to  s t a r t  co m p e titiv e  h o s p i ta ls  in  communities 

th a t  could  be  b e t t e r  served by one s tro n g , w e ll-p a tro n iz e d  i n s t i t u t i o n .
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Flge 1# D is t r ib u t io n  o f H o sp ita ls  In  Montana
H otei-Tbose marked ft m a in ta in  a t r a in in g  school fo r  n u rs e s e 

F ig u re  I ,  showing th e  lo c a t io n  o f h o s p i ta ls  In  M ontana, in d ic a te s  th a t  

th e se  I n s t i tu t io n s  a re  f a i r l y  w e ll d is t r ib u te d  over th e  s t a t e  and th a t  t h e i r  

lo c a t io n s  fo llo w  c lo s e ly  th a t  o f  th e  p o p u la tio n . Of th e  56 co u n tie s  in  

Montana 21 o r  37 ,6#  a re  w ith o u t h o s p i ta l s ,  b u t most o f  th e se  a re  compara­

t iv e ly  n ear to  such i n s t i t u t i o n s  in  a d jo in in g  c o u n tie s . Those l iv in g  in  

some o f  th e  c e n tr a l  and e a s te rn  c o u n tie s  have g re a te r  d is ta n c e s  to  t r a v e l  

f o r  h o s p i ta l  s e r v ic e .  However, modern modes o f t r a n s p o r ta t io n  and re c e n t 

e x ten s iv e  road improvements have co n sid e ra b ly  reduced t h i s  hand icap ,

D. S ta tu s  o f  N ursing in  th e  U nited S ta te s ,

The F if te e n th  Census (1980) o f  the  U nited S ta te s  (20*p. 18) re p o r ts  

288,737 tra in e d  n u rses  and 139,676 u n tra in e d  nurses in  t h i s  co u n try . At 

th a t  tim e th e  census in d ic a te d  th a t  12,389 tra in e d  n u rses  o r  4 .3 #  were unem­

p loyed . The 1933 Census o f th e  American M edical A sso c ia tio n  re p o r ts  th a t
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th e r e  » re  48,667 g rad u a te  n a reea  employed on a  f a l l  tim e b a s is  f o r  n u rs­

in g  and 8,029 g rad u a te  n u rse s  a re  employed f o r  o th e r ty p es  o f  work. U sing 

th e  1950 t o t a l  number a s  a  b a s is  th e  1955 p ercen tage  o f  unemployed t r a in e d  

n u rse s  was 80$. T h is  apparen t over supply o f  t r a in e d  n u rse s  fu rn ish e s  an 

e x c e lle n t o p p o rtu n ity  f o r  th e  f u r th e r  r a i s in g  o f s tan d a rd s  f o r  en tran ce  

and t r a in in g  f o r  t h e i r  p ro fe s s io n .

The v a lu e  o f  n u rs in g  e d u ca tio n , o f  c o u rse , cannot b e  measured by th e  

numbers a c t iv e ly  engaged in  t h i s  f i e l d  o f  s e r v ic e .  In  common w ith  most 

f i e ld s  o f  work e x te n s iv e ly  occupied by women th e re  i s  a  la rg e  tu rn o v e r In  

p e rso n n e l. T h is  ty p e  o f  ed u ca tio n  has a  very  d e f in i t e  a p p l ic a t io n  in  home­

m aking, which f i e l d  mazy nursee  e n te r .  Taking th e se  f a c t s  in to  co n sid e ra ­

t i o n  n u rs in g  ed u ca tio n  r e a l ly  d ese rv es  some p u b lic  f in a n c ia l  su p p o rt.

The t o t a l  number o f  h o s p i ta ls  in  th e  U nited S ta te s  in  1955 was 6 ,562; 

1,954 o f  which m ain ta ined  n u rses  t r a in in g  sch o o ls , 1 ,656 were a c c re d ite d  

by th e  s t a t e  boards o f  n u rs e ’s exam iners, le av in g  278 w ithou t such recogn i­

t i o n .  At th e  same tim e  th e re  were 86,649 s tu d en t n u rse s  e n ro lle d  o r an 

average o f  50 f o r  each t r a in in g  sch o o l.

H o sp ita ls  o p e ra tin g  t r a in in g  schoo ls  should m a in ta in  f a c i l i t i e s  th a t  

w i l l  in su re  a  b road  ed u ca tio n a l ex p erien ce  f o r  I t s  s tu d e n ts .  D ie te t ic s  

s e rv ic e  Ie  co n sid ered  d e s ir a b le  In  a ry  modern h o s p i ta l  and should be re ­

q u ire d  o f  a l l  th o se  w ith  a  t r a in in g  sc h o o l. Miss Jan e t M. G e is te r  (10sp.320) 

has s ta te d  th a t  64$ o f  a l l  n u rs in g  I s  done by s tuden t n u rse s  and only 18$ 

by g ra d u a te s . The s e rv ic e  rendered  by s tu d en t nu rses  has c o n s t i tu te d  one 

o f  th e  m ajor reaso n s f o r  mazy h o s p i ta ls  m ain ta in in g  t r a in in g  schools b u t 

w ith  th e  h ig h e r  e d u ca tio n a l s tan d a rd s  now common, mazy sm all h o s p i ta ls  a re



f Ind lug  th a t  t h e i r  t r a in in g  schools a r e  f in a n c ia l  l i a b i l i t i e s  ra th e r  

a s s e t s .

B. S ta tu s  o f  N ursing in  M ontana.

The F i f te e n th  Census (1930) o f  th e  U nited S ta te s  r e p o r ts  th a t  Montana 

has I ,362 tra in e d  n u rses  and th e  1933 Census o f the  American M edical A ssocia­

t io n  s t a t e s  th a t  In  Montana 264 g rad u a te  nu rses  a re  employed f o r  n u rs in g  and 

50 a re  doing o th e r  ty p es  o f work. (20»p. 9 6 ) . The p ro p o rtio n  o f tra in e d  

n u rses  to  p o p u la tio n  in  Montana i s  I «304, w hile  th a t  f o r  th e  coun try  a s  a  

whole i s  1«425. Montana has .0956 o f th e  h o s p i ta ls  o f th e  co u n try  as a  whole 

w hile  only  ,07% o f th e  n u rse s  t r a in in g  sc h o o ls , so i t s  numbers o f t r a in in g  

schools a re  n o t la rg e  in  p ro p o rtio n  to  th e  t o t a l  number o f  h o s p i ta l s .  The 

average  number o f  s tu d e n t nu rses  in  each o f th e  a c c re d ite d  t r a in in g  sch o o ls  

o f  th e  cou n try  i s  50 , w h ile  in  Montana th e  average i s  3 0 .4 . Montana has a  

low er p e rcen tage  o f t r a in in g  schoo ls in  p ro p o r tio n  to  th e  t o t a l  number o f  

h o s p i t a l s ,  as  w ell as  a  low er average number o f s tu d en t n u rse s  when compared 

w ith  th e  U nited S ta te s .

In  Table I I I  th e  t o t a l  number o f  h o s p i ta ls  w ith  t r a in in g  schools i n  th e  

U nited S ta te s ,  Montana and W ashington a re  l i s t e d  as  g iv en  by the  American 

M edical A sso c ia tio n  f o r  1933.

Table I I I .  Schools o f  N ursing .
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T o ta l
H o sp ita ls

Nurses t r a i n ­
ing school 
A oere- Unaccre­
d i te d  d lte d

P ercen tag e  o f 
h o s p i ta ls  w ith  
Aoc. t r a i n ,  sch .

Number
S tu d en t
Nurses

U nited S ta te s 6 ,562 1,656 278 25.6 86,649
Montana 63 13 3 20.6 487
W ashington 121 28 I 23.1 1 .280
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The on ly  a v a i la b le  In fo rm ation  In d ic a te s  th a t  th e  f i r s t  t r a in in g  school 

f o r  m irsee was sponsored by th e  Murray h o s p i ta l  in  1900. In  F igu re  X, page 15 , 

th e  th i r t e e n  Montana h o s p i ta ls  which m ain ta ined  t r a in in g  schools fo r  n u rse s  

In  1933 were d esig n a ted  by a  c i r c l e  around th e  mark x« F o r Montana the  

r e s p o n s ib i l i ty  f o r  su p e rv is io n  and Improving the  s tan d a rd s  f o r  nu rses educa­

t io n  r e s t s  w ith  th e  s e c re ta ry  o f the  S ta te  Nurses A sso c ia tio n  and h e r work 

i s  supported  by membership f e e s .

F . Development and P re se n t S ta tu s  o f D ie t i t i a n  S erv ice  in  H o sp ita ls .

The p re s c r ib in g  o f s p e c ia l  foods f o r  th e  s ic k  has been an im portan t 

f a c to r  in  th e  p ra c t ic e  o f  m edicine fo r  many y e a r s .  However, l i t t l e  s c i e n t i ­

f i c  study  was focused  upon t h i s  a sp e c t o f  th e  trea tm en t o f  d ise a se  u n t i l  re ­

c e n t ly .  At f i r s t  th e  tra in e d  s t a f f  o f  h o s p i ta ls  was composed e x c lu s iv e ly  

o f  d o c to rs  and n u rs e s . However, when th e  feed in g  o f the  s ic k  was p laced  on 

a  more s c i e n t i f i c  b a s i s ,  an o th e r group o f t ra in e d  w orkers , c a lle d  d i e t i t i a n s ,  

was g ra d u a lly  added to  th e  te c h n ic a l s t a f f  o f  many h o s p i ta l s .

According to  a v a i la b le  re fe re n c e s  th e  f i r s t  d i e t i t i a n  was a tta ch ed  to  

th e  a d m in is tra t iv e  s t a f f  o f  th e  P re sb y te r ia n  H o sp ita l o f P h ila d e lp h ia  in  

1893. Her name was M artha G. B y erly , a  g rad u a te  o f M rs. B o re r’s Normal 

Schoo l. "Miss B y erly ’s fu n c tio n  was to  i n s t r u c t  and su p e rv ise  the nurses 

in  th e  p re p a ra tio n  o f food f o r  p r iv a te  room p a t ie n ts ."  (19 ip . 8 8 ). Her 

t r a in in g  c o n s is te d  in  e x c e lle n t methods o f cooking and a  few le c tu re s  on 

ch em is try , physio logy  and hyg iene . M rs. B orer taugh t h e r  s tu d e n ts  th a t  

d ia b e t ic s  should n o t have sugars and th a t  n e p h r i t ic s  should avoid an  ex­

cess  o f  p ro te in .
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With t h i s  beg inn ing  th e  sc ien ce  o f d i e t e t i c s  has developed r a p id ly ,  

thanks to  th e  c o n tr ib u tio n s  o f  re se a rc h  w orkers in  r e la te d  f i e ld s  in c lu d in g  

ch em istry , physio logy  and anim al n u t r i t i o n ,  a s  w ell a s  to  s p e c ia l  s tu d ie s  

in  human n u t r i t i o n .  At th e  p re se n t tim e th e re  i s  ex ten s iv e  l i t e r a t u r e  in  

th e  f i e l d  and r a th e r  g e n e ra l agreem ent on th e  p r in c ip le s  o f  d ie ta ry  t r e a t ­

ment o f  a  wide range o f d is e a s e s .

As d le to th e ra p h y  developed th e re  was an in c re a se  in  th e  demands on the  

tim e o f  th e  d i e t i t i a n  f o r  c o n s u l ta t io n  w ith  th e  p h y s ic ia n s , p rep a rin g  spec­

i a l  weighed d i e t s ,  in s t r u c t io n  o f  p a t i e n t s ,  teach ing  o f  n u rses  in  a d d it io n  

to  th e  re g u la r  management d u t ie s ,  so th a t  more h e lp  was req u ired  in  many 

d ie ta r y  d ep artm en ts . This p robab ly  c o n s t i tu te d  one o f th e  reasons f o r  the  

a d d it io n  o f s tu d e n t d i e t i t i a n s .

In  o rd e r to  s ta n d a rd is e  th e  work o f d i e t i t i a n s  and to  improve t h e i r  

p ro fe s s io n a l s ta tu s  th e  American D ie te t ic  A sso c ia tio n  was organized in  1917 

by fo r ty - tw o  c h a r te r  members. One o f th e  e a r ly  (1918) ta sk s  undertaken  by 

t h i s  o rg a n is a tio n  was th e  improvement o f  th e  t r a in in g  o f s tu d e n t d i e t i t i a n s  

by a  system  o f a c c re d it in g  h o s p i ta ls  m eeting i t s  s ta n d a rd s .

The f i r s t  co u rses  were from th re e  to  s ix  months in  le n g th .  C ollege 

g ra d u a te s  w ith  a  m ajor in  home economics were n o t q u a l i f ie d  to  im m ediately 

accep t m anageria l p o s it io n s  and th e  development o f  an  in te rn e s h ip  in  h o sp i­

t a l s  provided a  means f o r  them to  study and to  g e t  f i r s t  hand experience  

in  th e  management o f a  d ie ta r y  departm ent b e fo re  assuming f u l l  re s p o n s ib i l­

i t y .  By th i s  in te rn e s h ip  f o r  d i e t i t i a n s  th e  c o lle g e s  were a b le  to  p lace  

t h e i r  g ra d u a te s  and many h o s p i ta ls  were b e n e f l t te d  by hav ing  a  supply o f 

experienced  d i e t i t i a n s  tra in e d  in  a  few o f the  b ea t o rgan ised  h o s p i ta ls .
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In  th e  beginning  the  s tu d en ts  were l i t t l e  more than  a p p re n tic e s  and in  

many in s ta n c e s  t h e i r  s e rv ic e s  were e x p lo ite d  as  they  were kep t too long on 

c e r t a in  d u t ie s  which th ey  had soon m aste red .

Deans o f home economics departm ents " in  th e  p a s t have d iscouraged  cap­

a b le  s tu d e n ts  from h o s p i ta l  t r a in in g  in  d i e t e t i c s  fo r  th e  fo llo w in g  re a so n s" ; 

(W ip.103).

1 . "S tuden t d i e t i t i a n s  were sometimes used f o r  cheap h e lp  In  the
k itc h e n s  o f  th e  h o s p i ta l s .

2 . Some h o s p i ta ls  n eg lec ted  th e i r  ed u ca tio n a l o b lig a t io n s  to  th e  
s tu d e n t .

3 . C hief d i e t i t i a n  no t s u f f i c i e n t ly  in te re s te d  in  s tu d e n t’s develop­
m ent.

4 . Low p ro fe s s io n a l r a t in g  o f th e  d i e t i t i a n  in  many h o s p i ta l s ,  o f te n  
due to  th e  low p ro fe s s io n a l c a l ib r e  o f form er d i e t i t i a n s . "

A h o s p i ta l  must have th e  fo llo w in g  s tan d a rd s  and requ irem en ts  i f  i t  

c a re s  to  o f f e r  co u rses  f o r  d i e t i t i a n  In te rn e e  and be approved by th e  Ameri­

can D ie te t ic  A sso c ia tio n .

1 . Must be approved by the Amerioeua C ollege o f Surgeons w ith  an 
a c c re d ite d  t r a in in g  school f o r  n u rs e s .

2 . Employ two tra in e d  d i e t i t i a n s .

3 . Have minimum c a p a c ity  o f  100 bede.

"The g e n e ra l o rg a n is a tio n  o f th e  t r a in in g  course  f o r  d i e t i t i a n s  in ­

c lu d es  p ro v is io n  f o r ;  A . th e  en ro llm en t o f  a t  l e a s t  two in te rn e s  in  each 

c l a s s i B. a  minimum o f e ig h t  months o f  t r a in in g  to  be d iv id ed  approxim ately  

as  fo llo w s;

I .  One th i r d  in  g e n e ra l a d m in is tra tiv e  d u tie s  connected w ith  the  food 
s e rv ic e  f o r  wards and p r iv a te  p a t i e n t s ,  s t a f f  and em ployees.



2 . One th i r d  In  d i e t  th e rap y  In  k i tc h e n , se rv in g  p a n tr ie s  and w ards. 
T his should Inc lu d e  some ex p erien ce  In  c l i n i c a l  la b o r a to r ie s  and 
In  th e  m etabolism  u n i t s .

3 . One th i r d  In  In fa n t and c h ild  fe e d in g , in  te ach in g  h o s p i ta l  p a t i e n t s ,  
n u rs e s , and o u t - p a t ie n t s ,  and In  p re -n a ta l  and w e ll baby c l i n i c s . "
Am. D ie te t ic  A ssoc, c o u rse , ( l i p .  I ) .

The American D ie te t ic  A sso c ia tio n  has a lso  suggested  th a t  sm all h o sp i­

t a l s  In te re s te d  in  t r a in in g  d i e t i t i a n s  a f f i l i a t e  w ith  o th e r  s u i ta b le  In ­

s t i t u t i o n s  in  o rd e r to  meet th e  requ irem en ts  and to  p rov ide  th e  d i e t i t i a n  

In te rn e s  w ith  a  broad experienced  background. No fix e d  procedure i s  o u t­

l in e d  f o r  d ie ta r y  departm ents by th e  o rg a n is a tio n  a s  th e  s e t  up o f in ­

s t i t u t i o n s  vary  so g r e a t ly .

Zn o rd e r to  q u a lify  f o r  an ln te rn e s h ip  in  a  h o s p i ta l  approved by th e  

American D ie te t ic  A sso c ia tio n  a t  p re se n t th e  a p p lic a n t must have th e  re ­

q u ired  d i s t r i b u t io n  o f sem ester hours in  th e  fo llow ing  co u rses  from recog­

n ised  c o lle g e s  o f f e r in g  a  fo u r  y e a r  cu rricu lum  in  home econom ics, ( l i p .  2)
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The minimum e s s e n t ia l s  a re t Sem ester h o u rs .
G eneral Chem istry 6
Organic Chem istry 4-6
P h y s io lo g ic a l Chem istry 3-5
Human Physiology 4-8
B ac te rio lo g y 3-5
Psychology 3-6
Socio logy and Economics 6
Food P re p a ra tio n , meal p lan n in g ,

experim en tal cookery 
I n s t i t u t i o n  food p re p a ra tio n  
I n s t i t u t i o n  management

6-8

I n s t i t u t i o n  buying 
I n s t i t u t i o n  acco u n tin g

6-9

N u tr i t io n 6-8

D e s ira b le  a d d itio n s  are*
Physics A n a ly tic a l Chem istry S t a t i s t i c s
Zoology o r  B iology P r in c ip le s  and Theory Equipment

o r  Philosophy



At th e  p re se n t tim e th e re  a re  11 h o s p i ta ls  in  Montana th a t  employ 

d ie t  i t  lams and two o f  them h a re  two d i e t i t i a n s  each on t h e i r  s t a f f s ,

Pwo o f th e  11 h o s p i ta ls  have s e l f - t r a in e d  d i e t i t i a n s  who a re  th e re fo re  

n o t e l i g ib l e  f o r  membership to  th e  American D ie te t ic  A sso c ia tio n . The 

d i e t i t i a n s  in  th e  fo llo w in g  h o s p i ta ls  in  Montana a re  members o f  th e  

American D ie te t ic  A sso c ia tio n .

Murray H o sp ita l ,  B u t te .
U .S . V eteran*s H o sp ita l ,  F ort H a rriso n .
Columbus H o sp ita l ,  G reat F a l l s .
Deaconess H o sp i ta l ,  G reat F a l l s .
Sacred H eart H o sp ita l ,  H avre.

S ince th e  f a l l  o f  1953 th e  Havre Deaconess H o sp ita l has employed a  

f u l l  tim e d i e t i t i a n  and th e  Deaconess H o sp ita l in  Great F a l l s  has added 

an a s s i s ta n t  d i e t i t i a n  to  i t s  s t a f f .  The Murray H o sp ita l in  B u tte  has 

changed d i e t i t i a n s ,  th e  two B i l l in g s  h o s p i ta ls  a re  c o o p e ra tin g  in  o rd e r 

th a t  one f u l l  tim e d i e t i t i a n  may be in  charge o f  th e  two d ie ta ry  d e p a rt­

m ents, and one o f  th e  r e la te d  i n s t i t u t i o n s ,  th e  C h ild re n 's  Home in  H elena, 

has a  f u l l  tim e d i e t i t i a n .
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HOSPITAL DIWARY STUDY

A* Methodi o f  S tudy .

Ae s ta te d  In  th e  In tro d u c tio n  th e  m ajor work o f  t h i s  study i s  d iv id ­

ed in to  th r e e  p a r t i*  f i r s t ,  a  q u e s tio n n a ire  study o f  th e  d ie ta ry  pro­

cedure in  a  la rg e  group o f  h o s p i ta l s ;  second, a  f i r s t  hand in v e s t ig a t io n  

o f th e  d ie ta ry  s i tu a t io n  in  e ig h t Montana h o s p i ta ls  and t h i r d ,  th e  o r­

g a n is a t io n  and t e s t i n g  o f  a  d ie ta ry  system in  a  sm all h o s p i ta l  over a  

two y e a r  p e r io d .

Data o b ta in ed  in  th e  f i r s t  two p a r t s  o f  th e  In v e s t ig a t io n  were tab u ­

la te d  end analyzed  f o r  th e  purpose o f  showing th e  tre n d s  in  th e  d ie ta ry  

s i t u a t io n .

Suggestions o b ta ined  in  th e  study th a t  were a p p lic a b le  were in co r­

p o ra ted  in  th e  d ie ta ry  system o f  th e  Bozeman Deaconess H o s p i ta l ,  The 

o rg a n is a tio n  o f  th e  d ie ta ry  departm ent o f th e  Bozeman Deaconess H osp ita l 

i s  subm itted  w ith  th e  though t th a t  I t  might be suggest i r e  f o r  o th e r 

sm all h o s p i t a l s .

B . Survey o f  51 H o sp ita ls .

In  o rd e r  to  o b ta in  some d e f in i te  in fo rm atio n  re g a rd in g  th e  d ie ta ry  

p rocedure o f  h o s p i ta ls  in  g e n e ra l , a  q u e s tio n n a ire  was sep t to  a l l  th e  

h o s p i ta l s  in  M ontana, (4 6 ) ,  and in  th e  S ta te  o f  W ashington, (4 9 ) ; and to  

th e  h o s p i ta ls  approved by th e  American D ie te t ic  A sso c ia tio n , (5 0 ) , The 

l a s t  group was co n sidered  to  be re p re s e n ta t iv e  o f th e  coun try  as  a whole. 

The b lan k s  were sen t in  F eb ruary , 1935, and over a  60# r e tu r n  was o b ta in ­

ed , in c lu d in g  28 r e p l ie s  which d id  not g iv e  s u f f ic ie n t  in fo rm atio n  to  be
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used In  ta b u la tio n s*  The re tu rn e d  q u e s tio n n a ire s  were d is t r ib u te d  as 

fo llo w s I 21 from M bntana, 5 from W ashington, and 25 from th e  American 

D ie te t ic  A sso c ia tio n  l i s t *  A copy o f th e  q u e s tio n n a ire  i s  in  the  Appendix, 

page 96 . The req u ested  in fo rm atio n  in c luded  th e  fo llo w in g  m ajor d iv is io n s ;

I*  S ise  o f  h o s p i ta l  o rg a n is a t io n  in c lu d in g  th e  p a t i e n t s ,  s t a f f ,  nu rses  

and em ployees.

2 . S e le c t io n ,  p re p a ra t io n  and d i s t r ib u t io n  o f  food to  s t a f f ,  employees 

and ro u tin e  p a t ie n t s .

3 . Food c o s t c o n tro l system  used by th e  d ie ta ry  dep artm en t.

4 .  The frequency  and management o f  s p e c ia l  d ie ta ry  p ro ced u re .

I .  S ize  o f  R eporting  H o sp ita ls .

The e ls e  o f  h o s p i ta ls  has an  im p o rtan t bearin g  on a l l  o f  th e i r  problem s 

in c lu d in g  d ie ta r y  ones a s  i t  g r e a t ly  in f lu e n c e s  income and ex p en d itu res  and 

in  ta b le  IY th e  numbers compiled a re  a l l  th e  f ig u re s  su p p lied  by the  re p o r t­

ing  h o s p i ta ls  r e l a t iv e  to  th e  number o f  p a t i e n t s ,  s t a f f  members and em­

ployees in  th e  re s p e c tiv e  i n s t i t u t i o n s .  In  se v e ra l in s ta n c e s  a l l  th e  in ­

fo rm atio n  requested  was n o t g iven  and such om issions a re  in d ic a ted  by b lan k  

sp ac e s .

I t  w i l l  be r e c a l le d  th a t  th e  i n s t i t u t i o n s  f a l l  in to  th r e e  groups— two 

g e o g rap h ic , in c lu d in g  th e  s ta t e s  o f  W ashington and Montana and the th i r d  a 

w idely  d is t r ib u te d  group o f h o s p i ta ls  approved by the  American D ie te t ic  

A sso c ia tio n  as  m eeting s a t i s f a c t o r i l y  i t s  s tan d ard s  f o r  th e  tr a in in g  o f  

s tu d en t d i e t i t i a n s .

The h o s p i ta ls  were arranged  in  th re e  groups in  d ec rea s in g  o rd e r o f  

s iz e  and were d esig n a ted  by assigned  number r a th e r  th an  names. I t  w i l l  be



25-

obaerved th a t  a  wide v a r ia t io n  in  bed c a p a c ity  e x i s t s ,  rang ing  from 16 

to  3300, Only two h o s p i t a l s ,  numbers 6 and 9 , averaged a  c a p a c ity  p a t ie n t  

e n ro llm e n t. Both were u n iv e r s i ty  h o s p i t a l s ,  !!any o f th e  r e p l ie s  s ta te d  

th a t  t h e i r  h o s p i ta ls  were no t o p e ra tin g  norm ally  due to  th e  acu te  f in a n ­

c i a l  c o n d itio n s  o f th e  p e r io d . I t  i s  to  be expected th a t  most o f th e se  

h o s p i ta ls  averaged a  la r g e r  patronage in  normal tim e s . To show the  com­

p a ra t iv e  percen tage  use o f  the  h o s p i ta ls  f o r  th e  period  s tu d ie d , the  

column headed "P ercen tag e  o f Occupancy" was computed. The number o f  

p a t ie n ts  in  p ro p o r tio n  to  bed c a p a c ity  ranged from 29.4# to  100#, w ith  

th e  average  7 6 .7 # .

The a d m in is tra tiv e  s t a f f  in  the  h o s p i ta l  c o n s is ts  o f  a  su p e r in te n d e n t, 

r e s id e n t  d o c to rs ,  su p e rv iso rs  o f dep artm en ta l work, and members o f th e  

t r a in in g  school s t a f f .  Spaces marked w ith  zero in  the  S tu d en t H urse1S 

Column showed th a t  g rad u a te  nu rses were used in  th o se  in s t i t u t i o n s  as  n o t 

a l l  h o s p i ta ls  m a in ta in  t r a in in g  sc h o o ls .

As shown by ta b le  IT th e  number o f  re g u la r  d i e t i t i a n s  vary from 0 to  

15 in  th e  i n s t i t u t i o n s  re p o r t in g . Out o f th e  51 r e p o r t in g ,  74.5# have th e  

s e rv ic e s  o f d i e t i t i a n s  and 61# of th e  51 m a in ta in  t r a in in g  sch o o ls . The 

number o f  p a t ie n ts  th a t  one d i e t i t i a n  was re sp o n s ib le  f o r  v a r ie s  from 10 

to  300. The average  number o f p a t ie n ts  p e r d i e t i t i a n  was 8 7 .3 .

T his survey  shows th a t  11 o f th e  21 Montana h o s p i ta ls  s tu d ied  had 

d i e t i t i a n s  th a t  were re sp o n s ib le  f o r  food s e rv ic e  to  p a t i e n t s .  Out o f 

t h i s  t o t a l  2 o f  th e  " d i e t i t i a n s "  w ith in  th e  S ta te  were s e l f - t r a in e d  and 

through acqu ired  ex p erien ce  were a b le  to  se rve  t h e i r  i n s t i t u t i o n  th rough 

good management o f th e  food s e le c t io n ,  p re p a ra tio n  and s e r v ic e .  (One o f



th e  above d i e t i t i a n s  was a  g rad u a te  n u r s e .}

S ince  th e  h o s p i ta ls  surveyed in c lu d e  26 a c c re d ite d  f o r  th e  t r a in in g  

o f  d i e t i t i a n s  th e  number o f s tu d en t d i e t i t i a n s  was r e l a t i v e ly  la r g e ,  b u t 

th e se  were no t in c luded  in  th e  f ig u re s  g iv en  above. The range in  number 

o f s tu d en t d i e t i t i a n s  in  th e  h o s p i ta ls  approved by th e  American D ie te t ic s  

A sso c ia tio n  was I  to  20 w ith  the  averag e  being 6 .3  in  th e  25 re p o rtin g  

h o s p i ta l s .

No f ig u r e s  were a v a i la b le  f o r  com parison o f the  t o t a l  number o f  em­

p loyees in  th e  d ie ta r y  departm en t. The type o f s e r v ic e ,  e f f ic ie n c y  o f 

work rooms, and number o f  p a t ie n ts  de term ine  th e  number o f  employees th a t  

a re  n ecessa ry  f o r  food s e r v ic e .  The ta b le  shows a  range o f from 3 to  1100 

t o t a l  employees correspond ing  to  a  range in  p a t ie n t  bed c a p a c ity  o f from 

16 to  1710.

Perhaps one o f th e  most o u ts ta n d in g  com parisons was th e  r a t io  of 

p a t ie n ts  to  t o t a l  p e rso n n e l. The range f o r  h o s p i ta ls  which belong to  th e  

American D ie te t ic  A sso c ia tio n  was from .48  to  3 .12 employee to  one p a t ie n t  

w ith  an average o f 1 .29  employees f o r  each p a t ie n t .  The h o s p ita l  having  

th e  h ig h e s t  number o f  employees in  p ro p o r tio n  to  the  number o f p a t ie n ts  

was a  c i t y  h o s p i ta l  which has a la rg e  number o f In te rn e s  and a tte n d in g  

men. A d i s t i n c t  s e c t io n  o f th i s  h o s p i ta l  c a te rs  to  w ealthy  pa trons and i t  

o f f e r s  deluxe s e rv ic e .

In  th e  h o s p i ta ls  o f  Montana th e  r a t i o  o f  p a t ie n ts  to  employees v a r ie s  

from I s . 68 to  1*1 .77 , w ith  an average o f 1*1 .19 . The low est r a t io  e x i s t s  

in  a h o s p i ta l  managed by a  r e l ig io u s  o rd e r which does n o t m a in ta in  a  

n u rses  t r a in in g  sch o o l.
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TABLE IV. STATISTICAL DATA OP STAFF, PATIEETS, AED EMPLOYEES OF REPORTIHG HOSPITALS.

C la ss i­
f i c a t io n

of
Hospi­
t a l s .

Number 
A ssign­
ed to  
Hospi­
t a l s . |

f
»

f Average 
Ne. o f  
P a tie n ts

P ercen t­
age o f 
Occu­
pancy.

Adminis­
t r a t i v e
S ta f f .

S tuden t

Nurses

Number o f Efaployees
R atio  o f  
P a tie n ts  
to  t o t a l  
Personnel

D ie t i­
t ia n s

NO. Of 
P a t ie n ts  
to  one 
D ie t i t i a n

Student
) l e t l -
fcians.

Cooks To­
t a l
No. o f 
Employ­
e e s .

T o ta l
Hospi­
t a l
P ersonnel

Hospi- I 3300 1000 12 83 8
ta la 2 1710 1131 66 275 177 15 75 .4 15 8 1100 1582 1 :1 .2 4
Accre- 3 1100 1000 91 247 F i r m 71 .4 19 26 172
d ite d 4 1061 250 6 146 6 8 269
by 5 944 600 66 120 213 8 75 15 5 1050 1411 1 :2 .3 6
Ameri- 6 750 760 100 200 200 9 83.3 8 7 200 624 1 :0 .8 3
can 7 669 0 3 7 7
D ie- 8 654 410 63 180 272 8 51 20 800 1280 1 :3 .1 2
t e t l e 9 500 600 100 100 250 6 83.3 9 129 494 1 :0 .9 8
Asso- 10 500 375 75 250 80 6 75 4 6 200 545 1 :1 .4 5
e ia - 11 450 426 94.7 220 165 5 85.2 8 5 210 613 1 :1 .4 3
t lo n . 12 400 185 47 52 92 3 61.6 4 2 132 285 1 :1 .5 4

13 400 200 50 50 225 3 66.6 4 4 33 315 1 :1 .5 7
14 3
15 375 267 71 198 4 66.7 4 6 60
16 365 255 67 102 91 3 85 6 3 76 281 1 :1 .1
17 326 300 93 40 75 I 300 I 2 27 146 I :  .4
18 310 280 9 0 .4 100 140 3 93.3 6 3 165 417 1 :1 .4 9
19 280 220 79 176 5 44 6 8 140
20 250 175 70 125 3 58.3 4
21 234 168 73 80 77 3 56 3 3 88 254 1 :1 .8 1
22 200 140 70 5 28 6 2 150
23 100 65 65 78 43 2 37.5 2 24 149 1 :2 .2 9

r I T " 75 50 67 16 20 I 50 I 2 21 61 1 :1 .2
25 40 20 60 4 I  I 2 10 4 I 3 15 1 :1 .3 3

H ospl- 26 175 95 54 20 91 I I 95 0 4 116 1 :1 .8 1
ta l s 27 80 5 24 I 80 I 5 36
in  the 28 20 7 35 3 I 7 11 1 :1 .5
S ta te 29 16
of 30 17 5 29.4 4 0 I I 4 10 1 :3
Wash­
in g to n
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TABLE IT . STATISTICAL DATA OF STAFF, PATIENTS, AND EMPLOYEES OF REPORTING HOSPITALS. 
(C ontinued .)

C la ss i­
f i c a t io n

o f
Hospi­
t a l s

Number 
A ssign­
ed to  
Hospi­
t a l s

Maxi­
mum
Bed
Capa­
c i ty

Average 
No. o f  
P a tie n ts

P ercen t­
age o f 
Occu­
pancy

Admlnls-
t r a t l v e
S ta f f

S tudent I ILoyees
B atlo  o f 
P a t ie n ts  
to  t o t a l  
Personnel

Nurses
D ie t i ­
t ia n s

No. o f 
P a tie n ts  
to  one 
D ie t i t i a n

s tu d en t
D ie t i­
t ia n s

Cooks T o ta l 
No. o f  
Employ­
ees

T o ta l
Hospi­
t a l
Personnel

Mont- 31 438 262 62 2 131 I 118 121 11102
ana 32 340 125 37 81 I 125 I 52 .1 3 6  _ 1 :1 .0 8
H ospi- 33 226 100 45 16 72 I 100 I 2 40 132 1 :1 .3 2
ta la 34 125 50 70 10 30 I 50 0 2 20 83 1 :1 .2 6

36 100 65 65 10 42 I 65 I I 14 69 1 :1 .0 6
36 95 68 58 10 38 I 55 0 5 18 72 1 :1 .3
37 75 45 60 4 12 2 45 0 2 24 42 I :  .93
38 75 36 47 35 8 I 36 0 I 18 62 1 :1 .7 7
39 75 40 54 e 16 3 3 30 I :  .77
40 75 45 63 13 32 I 45 0 I 12 69 1 :1 .3 1
41 70 25 40 6 13 0 I I 17 38 1 :1 .6
42 53 25 48 8 20 0 0 I 7 36 1 :1 .4 4
43 50 40 80 8 18 0 0 I 15 42 1 :1 .0 5
44 50 41 82 8 26 0 0 I 7 42 1 :1 .0 2
46 42 25 60 10 19 I 26 0 I 11 42 1 :1 .6 8
46 30 16 54 6 0 0 0 0 5 11 I :  .68
47 22 7 32 4 4 0 0 I 4 13 1 :1 .7 1
48 16 10 63 2 0 0 0 I 5 8 I :  .8
49 16 0 I 0 2 17 35
50 0 0 0 I
51 0 0 0 3
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Tho r e s u l t s  o b ta in ed  do not j u s t i f y  co n c lu s io n s  as  to  th e  number 

o f  employees n ecessa ry  f o r  v a rio u s  Bleed i n s t i t u t i o n s ,  bu t th ey  a re  a t 

l e a s t  suggestive*
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2 . Methods o f Food D is tr fb a t io n

To a s c e r ta in  th e  methods f o r  s e r r io e  o f  food to  p a t i e n t s  in  h o s p i ta ls  

th e  fo llo w in g  c l a s s i f i c a t i o n  was used in  th e  b lanket ( l )  c e n tr a l  s e rv ic e ; 

(2) d ie t  k itc h e n  and (5) combinatiozi* The o u ts tan d in g  f e a tu re s  o f  th o se  

system s are*

1 . C e n tra l s e r v ic e .
a .  A ll food i s  p rep a red  and served from th e  main k i tc h e n .
b .  P a t i e n t 's  t r a y s  a re  d is t r ib u te d  a t  h ig h  speed to  se rv in g  

p a n t r ie s .
0 . T rays a re  unloaded in  se rv in g  pentxy and ! m e d ia te ly  tak en  to  

p a t i e n t s .

2 . D iet k i tc h e n .
e .  D ally r e q u is i t io n s  f o r  raw foods a re  sen t to  main k itc h e n  and 

sto reroom s,
b .  A ll food i s  p repared  and served from d ie t  k i tc h e n s .
c .  Trays may be served  e i th e r  from d ie t  k itc h e n  o r by means o f 

h ea ted  c a r te  n e a r th e  p a t i e n t 's  room. 5

5 . C om bination.
a .  A ll r e g u la r  foods a re  p repared  in  main k i tc h e n .
b .  Prepared  food in  bu lk  i s  sen t from th e  main k itc h e n  to  in ­

d iv id u a l  d ie t  k i tc h e n s .
0 .  P e r ish a b le  foods a re  p repared  in  d ie t  k i tc h e n .
d .  P a t i e n t 's  t r a y s  a re  assem bled and served from th e  d ie t  k itc h e n s .

From th e  d a ta  ob ta in ed  i t  was found th a t  ZT% o f  th e  h o s p i ta ls  re p o r t­

in g  used  th e  c e n tr a l  s e r v ic e ,  7% used th e  d ie t  k i tc h e n , and 56% used th e  

com bination s e r v ic e .  The d ie t  k itc h e n  s e rv ic e  i s  n e c e s s a r i ly  more ex­

p en siv e  and i s  used  only  In  la rg e  i n s t i t u t i o n s  c a te r in g  to  p r iv a te  p a t i e n t s .  

C en tra l s e rv ic e  cim be q u i te  s a t i s f a c to r y  In  sm all i n s t i t u t i o n s  and a lso  

in  la rg e  ones where adequate f a c i l i t i e s  a re  used  to  c a re  f o r  food in  t r a n ­

s i t  and d u rin g  s e r v ic e .  As th e  f ig u re s  in d ic a te ,  more th a n  50% o f  th e  

h o s p i ta ls  used th e  com bination s e rv ic e  which u n i te s  th e  e f f ic ie n c y  o f th e  

c e n tr a l  k itc h e n  f o r  p re p a ra t io n  o f  b a s ic  foods w ith  th e  o p p o rtu n ity  o f



c a te r in g  to  in d iv id u a l needs and l ik e s  in  th e  d ie t  k i tc h e n .

The tim e re p o rte d  a s  used  f o r  th e  moving and s e rv in g  o f  cooked 

food ranged from m inutes to  I  hour and 16 m inutes w ith  an average 

o f  27 m in u tes . S ince th e  conveyor so g re a t ly  in f lu e n c e s  th e  co n d it­

io n  o f food on s tan d in g  i t  i s  u n f a i r  to  co n sid e r tim e  a lo n e  a s  a  c r i t e ­

r i a  in  de term in in g  th e  e f f ic ie n c y  and q u a li ty  o f  th e  food s e rv ic e .

3 . S erv ing  Equipment,

In fo rm atio n  was sought concern ing  v a r ia t io n s  in  th e  q u a li tv  o f  

c h in a , g lassw are  and s i l v e r  used f o r  th e  fo llo w in g  groupsi D octors, 

n u rs e s , em ployees, ward and p r iv a te  p a t i e n t s .  These d a ta  were q u ite  

incom plete so only  th e  in fo rm atio n  from American D ie te t ic  A sso c ia tio n  

h c o p i te ls  was a n a ly sed . Of th e s e ,  used  th e  seme kind  o f equip­

ment f o r  th e  e n t i r e  h o s p i ta l .  The o th e r  h o s p i ta ls  tended toward th e  

u se  o f  th r e e  ty p e s ,  one p a t te r n  and q u a l i ty  f o r  d o c to rs  and n u rse s , 

a  second f o r  employees and ward p a t i e n t s ,  and a th i r d  f o r  p r iv a te  

p a t i e n t s .

F o r ty -e ig h t p e rcen t o f  th e  r e p o r t in g  h o s p i ta ls  used  l in e n  napkins 

f o r  th e  d o c to rs  and p r iv a te  p a t ie n t s ;  th e  o th e r used c o t to n ,  o r p ap er, 

w hile 66$ used paper napkins fo r  employees and ward p a t i e n t s .

T w enty-three and fo u r te n th s  p e r  cen t o f  th e  i n s t i t u t i o n s  spent 

more f o r  th e  food f o r  t h e i r  p r iv a te  p a t ie n ts  on ro u tin e  d ie t s  and t h i s  

o f course  ra ic e d  t h e i r  p e r c a p i ta  co st o f  food . T h ir ty -e ig h t  and th re e  

te n th s  p e r cen t o f th e  in s t i t u t i o n s  made no d if fe re n c e  In  th e  food s e r ­

ved to  ward and p r iv a te  p a t ie n ts  w hile  58.3$ ranged from l i t t l e  to  

s l ig h t  d if f e r e n c e  in  q u a li ty  In  th e  food and s e r v ic e .  Ruoh d if fe re n c e s



a re  Ieaa  common In  sm a lle r  I n c t I tu t  lone as  they  a re  more d i f f i c u l t  and 

c o s t ly  to  a d m in is te r . The m a jo rity  o f  Montana h o s p i ta ls  f a l l  In to  

t h i s  c l a s s .

4 . Cost C on tro l o f  Foods.

The r e s p o n s ib i l i ty  f o r  p u rch asin g  food f o r  th e  d ie ta ry  departm ents

in  th e  51 re p o r t in g  h o s p i ta ls  was d i s t r ib u te d  a s  follow s*

D iet i t  i e n - - - - - - - - - - - - - - - - —-42#
H o sp ita l S uperin ten d en t— — 24/^
B usiness Manager——— ———12$$
P urchasing  Department— — 18$
O thers--------—------------ —--------- -12$
Chef------------------------------------------ 2$

In  52$ o f  th e  American D ie te t ic  A sso c ia tio n  h o s p i ta ls  th e  d i e t i t i a n  

purchased a l l  food w hile  in  46% o f  th e s e  h o s p i ta ls  th e  d i e t i t i a n  worked 

w ith  th e  p u rch asin g  a g e n t. The l a t t e r  group co n s is te d  o f  la rg e  city- 

h o s p i ta l s  w ith  w e ll o rgan ised  g e n e ra l pu rchasing  d ep artm en ts .

The d a ta  ob ta in ed  from th e  21 Montana h o s p i ta ls  showed th a t  in  45$ 

o f  th e se  i n s t i t u t i o n s  th e  su p e rin ten d e n ts  purchased th e  fo o d . Four o f  

th e  13 d i e t i t i a n s  in  Montana h o s p i ta ls  d id  not buy th e  food s u p p lie s , 

however 2 o f  them were s e l f - t r a in e d  d i e t i t i a n s  whose r e s p o n s ib i l i ty  con­

s is te d  la rg e ly  in  su p e rv is in g  th e  p re p a ra t io n  and s e rv in g  o f fo o d s . The 

o th e r  two were in  h o s p i ta ls  w ith  c e n t r a l  pu rchasing  system s.

6 . Per C apita  Cost o f  Raw Food.

'ood c o s ts  a re  o f v i t a l  Im portance to  th e  a d m in is tra tiv e  d i e t i t i a n  

as a  comparison o f th e  p e r  c a p i ta  c o s t o f  s im ila r  in s t i t u t i o n s  enab les 

h e r  to  check th e  e f f ic ie n c y  o f  h e r dep artm en t.
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Raw food makee up p r a o t io a l ly  one h a l f  o f the  t o t a l  expense o f food 

s e r v ic e ,  th e  o th e r  60$ c o n s is t in g  o f overhead expenses such as  r e n t ,  l i g h t ,  

h e a t ,  wages, s a l a r i e s  and rep lacem en t. By su b d iv id in g  th i s  item  th e  per­

cen tag e  c o s t  f o r  th e  v a rio u s  food groups can be determ ined and com parison 

made a g a in s t  s tan d a rd s  and seaso n a l v a r ia t io n s .  This i s  an e f f e c t iv e  a id  

in  c o s t  c o n tro l work.

The d i s t r i b u t io n  o f  food ex p en d itu res  w ith in  the  d ie ta ry  departm ents 

o f  th e  h o s p i ta ls  surveyed was so u g h t, b u t th e  r e s u l t s  o b ta ined  were so in ­

com plete th a t  they d id  n o t w arran t a n a ly s is .

F ig . 2 i l l u s t r a t e s  th e  p e r c a p ita  c o s t  o f  raw food f o r  th e  13 i n s t i t u ­

t io n s  re p o r tin g  t h i s  item .

The range f o r  p er c a p i ta  c o s t o f  raw food was #0 .20  to  #0 .60  w ith  an 

average  o f  #0.342 f o r  th e  19 h o s p i ta ls  re p o r tin g  th i s  ite m . Many reasons 

may be c i te d  f o r  th i s  wide v a r ia t io n ,  among which would be inc luded  q u a l i ty  

o f  fo o d , use  o f  non -seaso n al fo o d s , methods o f pu rchasing  and q u a n tity  o f  

e d ib le  w aste . Perhaps i t  should be noted th a t  th e  i n s t i t u t i o n  w ith  th e  

h ig h e s t  p e r c a p i ta  i s  a  p r iv a te  m etab o lic  i n s t i t u t i o n  and has an unusual 

number o f s p e c ia l  d ie ta r y  c a s e s . I t  must a lso  be remembered th a t  a t  the  

tim e th e  s tudy  was made (F eb ruary , 1933) food c o s ts  in  g e n e ra l were proba­

b ly  a t  about t h e i r  low est p o in t fo r  a  number o f  y e a r s .  F ig u re s  fo r  Feb­

ru a ry , 1934 fo r  a t  l e a s t  one o f  th e se  in s t i t u t i o n s  has shown an in c re a s e .

B inety»-three per c e n t o f the  h o s p i ta ls  re p o r tin g  c o s t  o f  raw food 

f ig u re d  i t  on a  d a i ly  b a s is ,  w h ile  th e  o th e r  7$ f ig u red  i t  by th e  month.

A ll th e  Montana h o s p i ta ls  re p o r tin g  used th e  d a i ly  b a s i s .  The d ie ta ry  de­

partm en ts  in  46$ o f the  re p o r tin g  h o s p i ta ls  a re  opera ted  on a  d e f in i te
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Tiudget. S even ty -fou r po r cen t o f  them a re  American d i e t e t i c  Associa­

t i o n  h o s p i ta l s ,  21a Monthna, and 4^ V/aehingfcon h o s p i ta l s .

In  th e  51 v e r o r t la g  h o s p i ta ls  96.6^ make t h e i r  o m  p a s t r i e s .  iThls 

In c lu d es  c a k e s ,  p i e s ,  cook ies and such d e llc& cio e . In. th e  la r g e r  h osp i­

t a l s  pastry cooks a re  employed whereas In  th e  sm a lle r  in s t i t u t i o n s  th e  

f i r s t  cook Is  u s u a lly  re sp o n s ib le  f o r  t h i s  work,

Maoy I n s t i t u t i o n s ,  e s p e c ia l ly  th e  sm alle r ones, have found i t  cheap­

e r  to  u se  commercial b read  th an  to  employ a  b ak er and p ro v id e  th e  nec­

e ssa ry  space and equipm ent. However I t  was found th a t  25 .4^  o f th e  

h o s p i ta l s  In c lu d in g  IO^ from Montena d id  make t h e i r  own b re a d .

F o rty -one  p e rcen t o f  th e  r e p o r t in g  h o s p i ta ls  made t h e i r  Ice  cream . 

T h is  n u t r i t io u s  food can be used In  many s p e c ia l  d i e t s  as  w ell as  b e in g  

a  f a v o r i te  and add ing  a t t r a c t iv e n e s s  i n  th e  re g u la r  h o s p i ta l  menus.

'M lb  th e  i n i t i a l  c o s t f o r  a  m echanical f r e e s e r  Ie  r e l a t i v e ly  h igh  f o r  

a  em ail I n e t I t u t I on i t  would soon pay f o r  I t s e l f .
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6 . Hecord Forms Used lay H o sp ita ls  Surveyed.

In  o rd e r  to  f in d  out t re n d s  in  th e  u se  o f  d ie ta ry  reco rd  forms th e  

h o s p i ta ls  were asked to  send samples o f  th e  fo llow ing ; d ie ta r y  sh ee ts  

used a s  in s t r u c t io n  h e lp s  f o r  p a t i e n t s ,  re c o rd s  fo r  s p e c ia l  d i e t s ,  

r e q u is i t io n s  "blanks, s to ck  c a rd s , record  forms fo r  c o s t c o n t r o l ,  inven­

t o r i e s ,  reco rd s  o f  m eals served and a p p l ic a t io n  b lan k s  f o r  s tuden t 

d i e t i t i a n s .  E ig h t- s ix  p e r  cent o f  th e  re p o r t in g  i n s t i t u t i o n s  sent b la n k s , 

IO^ came from Montana, 16$ Washington and 60$ from th e  h o s p i ta ls  approved 

by th e  American D ie te t ic  A sso c ia tio n . The percen tag es  o f  i n s t i tu t io n s  

sending  samples o f t h e i r  s p e c ia l  forms a re  g iven  below .

17$ su p p lied  d ie ta ry  sh ee ts  used a s  in s t r u c t io n  h e lp s  in  th e  t r e a t ­
ment o f  d is e a s e .

38$ su p p lied  forms used In  o rd e rin g  q u a n ti t iv e  d i e t s .
27$ su p p lied  b lan k s  f o r  c a lc u la t in g  q u a n ti t iv e  d i e t s .
35$ su p p lied  r e q u is i t io n s  f o r  s ta p le s  and equipm ent.
22/, su p p lied  s to ck  c a r d s .
24/. su p p lied  in v en to ry  s h e e ts .
28$ su p p lied  meal r e c o rd s .
17$ su p p lied  a p p l ic a t io n  b lan k s f o r  s tu d en t d i e t i t i a n s .

The d ie ta ry  in s t r u c t io n  sh ee ts  which some h o s p i ta ls  gave to  sp e c ia l 

d ie ta ry  p a t ie n ts  on le av in g  th e  h o s p i ta l  u s u a lly  co n ta in ed  a  l i s t  o f  

foods recommended in  th e  tre a tm en t o f  th e  d is e a se  w ith  su g g es tiv e  menus 

and d i r e c t io n s  f o r  p re p a rin g  food in  d e f in i t e  q u a n t i t i e s .  These reco rds 

a re  kep t on f i l e  f o r  fu tu re  re fe re n c e  in  case  th e  p a t ie n t  i s  readm itted  

to  th e  h o s p i ta l .

R e q u is i t io n s , s to ck  ca rd s  and in v en to ry  sh ee ts  were u sed  to  c o n tro l 

th e  in ta k e  and ou tput in  sto re-room s and p a n tr ie s  and were so planned 

th a t  th e  c o s ts  fo r  d e f in i t e  item s o r p e r io d s  could be e a s i ly  computed.
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TABLE ▼. In v en to ry  Methods Used by R eporting  H o sp ita ls .

Food Inven to ry American
D ie te t ic s
A sso c ia tio n

Montana

Time U nit P e rp e tu a l 17.6% 6.9%
Weekly
M onthly

1.9%
21.6% 16.7%

Q u a rte rly
Y early 3.8%

1.1%
3.8%

Equipment
Inven to ry Weekly 6.86%

27.4%
3.9%

M onthly 6.8%
Q u a rte rly
Y early 11.6%

5.8%
11.6%

The d a te  rev ealed  th a t  96% o f th e  American D ie te t ic s  A sso c ia tio n  h o sp i­

t a l s  re p o r tin g  took a  p e r io d ic  in v en to ry  o f  t h e i r  food s u p p l ie s .  The same 

p ercen tag e  was found f o r  th e  equipment in v e n to r ie s .  I t  may be t ru e  th a t  

th e  o th e r  4% do tak e  in v e n to r ie s  bu t n eg lec ted  to  f i l l  in  th e  b la n k s .

In  Montana 79% o f th e  h o s p i ta ls  had food in v e n to r ie s  and 73% took  in ­

v e n to r ie s  o f  equipment a t  d e f in i t e  p e r io d s . I t  i s  hard  to  understand  how 

a  manager o f  any I n s t i t u t i o n  could  f e e l  s a t i s f i e d  n o t to  keep a  check on 

th e  p ro p e rty  e n tru s te d  to  h i s  c a re .

As may be seen  from th e  above f ig u r e s  f o r  bo th  groups o f  h o s p ita ls  

th e  g r e a te s t  number tak e  in v e n to r ie s  o f  food a t  m onthly in t e r v a l s .  W ithin  

re c e n t y e a rs  p e rp e tu a l in v e n to r ie s  f o r  food have been much more commonly 

used and as  may be observed in  ta b le  7  a  la rg e  p ro p o rtio n  o f th e  American 

D ie te t ic s  A sso c ia tio n  h o s p i ta ls  fa v o r them . The m onthly in v en to ry  fo r  

equipment i s  s t i l l  employed in  a  la rg e  number o f h o s p i ta ls  approved by 

th e  American D ie te t ic s  A sso c ia tio n  w hile  in  th e  Montana i n s t i t u t i o n s  th e



y e a r ly  in v en to ry  I e  more p o p u la r . T h is i s  d o u b tle ss  p a r t ly  accounted 

f o r  by th e  e ls e  o f  th e  i n s t i t u t i o n .

The w r i te r  o b ta in ed  many id eas  from th e  sample b lan k s  some o f which 

were in c o rp o ra te d  in to  th e  forms worked out f o r  th e  lo c a l  h o s p i ta l  as 

d e sc rib e d  on page 70 .  However, no one s e t  o f  forms seem to  be eq u ally  

s a t i s f a c to r y  f o r  a ry  two h o s p i ta ls  s in ce  th e  main purpose o f  reco rd s  I s  

to  y ie ld  c e r t a in  s p e c if ic  in fo rm atio n  f o r  which th e  people  in  charge f e e l  

a  need and w i l l  u s e .  U nless c o n s id e ra b le  o f f ic e  h e lp  i s  a v a ila b le  a  

minimum number o f  d ie ta ry  reco rd s  should be planned o th e rw ise  th e  system 

w i l l  f a i l .  A few w e ll-k e p t reco rd s  a re  an in v a lu ab le  source o f inform a­

t io n  to  check p a s t work and to  use  as a  b a s i s  f o r  fu tu re  p la n n in g .

7 . Frequency o f S p e c ia l D iet C ases.

T ab le  T I in d ic a te s  th e  frequency o f  c e r ta in  d is e a se s  o ccu rrin g  w ith ­

in  th e  h o s p i ta ls  s tu d ie d , d iv id ed  a s  fo llo w s! ( I )  Montana* (2) Washing­

to n ,  and (S) American D ie te t ic  A sso c ia tio n . The d is e a se s  were se le c te d  

a s  th e  ones most commonly t r e a te d  by means o f  d i e t .  I t  w i l l  be observed 

th a t  th e  number in  each column does no t t o t a l  51 as s e v e ra l i n s t i tu t io n s  

d id  no t supply a l l  th e  d a ta  re q u e s te d . The term s common, f r e q u e n t, in ­

f re q u e n t ,  r a r e ,  and none a re  not exac t te rm s , but i t  was hoped th a t  th rough  

t h i s  com parison t re n d s  in  th e  frequency o f  th e  d ise a se  might be o b ta in ed .



-3 9 -

TABLE T I. PBEQUESCT OF SPECIAL DIET CASES Df 61 HEPOHTIKG HOSPITALS.

D isease
Moritana W ashington American D ie te t ic  A ssocia tion

Com­
mon

Fre­
quent

In f re ­
quent

Bare Hone Com­
mon

Fre­
quent

In f re ­
quent

Bare Hone Com­
mon

Fre­
quent

In f re ­
quent

Bare Hone

Aeiurlla O 2 3 8 3 2 I I I 4 9 6A r te r ia l  hynerten sio n 7 3 6 I O I I I 6 7 7 2 IA r th r i t i s 5 7 4 2 O I 2 4 11 5 4 IB e rib e r i I I 14 3 9 14Cancer 2 9 3 2 I I 3 I 6 9 5 2 ID iabetes 5 10 3 I O 3 2 23 IE p ilepsy 6 6 6 I I I 3 8 10 2 2F ev ers : D ip h th e ria I I 6 9 I 5 4 8Influenza 8 5 4 3 3 8 6 I 2M alaria 2 4 11 I 2 I 9 9Pneumonia 7 10 I I 3 I 2 6 7 6 2 2S c a r le t 2 6 9 2 I 3 I 6 9Smallpox I 6 10 2 2 4 13Typhoid 2 6 6 4 I I 2 2 5 8 6 2Typhus I 16 I 2 3 4 13Yellow I 16 3 2 17G all b lad d er 8 8 2 I 2 I I 13 I
G a s t r i t i s 6 8 2 I I I I I 8 9 I 2 2Gout 4 4 4 6 I I I 11 8 3Jaund ice I 8 5 2 I I 2 I 3 16 4 2Leanness 2 6 3 6 2 I I I I 11 7 3 IM igraine 6 4 3 4 I I 2 3 9 8 2K ephrosls I 5 4 6 3 I I I O 9 6 7 2K e p h rltls 7 6 6 3 2 I I 17 6 2
H e u r it is 4 6 7 I I I 2 2 6 6 7

3 6 7 I I I I I 12 9 2 I
O steom alacia 3 6 7 I I I 3 10 7 5P e lla g ra I 4 11 I I 5 10 7
P e rn ic io u s  anemia I 7 6 2 I 3 I 6 9 6 2 I
Simple anemia 3 6 6 4 3 12 7 3 I
P ro te in  s e n s i t i s a t io n  

o r  a l le r g y I 6 3 6 I I I 7 7 8 3
5 4 6 I I I I I 6 12 4B ick e ts I 4 6 5 2 I I 2 3 10 4 4Scurvy I 8 7 I I I 2 2 8 6 8U lcer 6 7 3 3 2 I I 17 6 I I



The occurrence  o f moat o f  th e  d is e a s e s  in  th e  3 groups o f  h o s p i ta ls  

was approx im ate ly  th e  same, however, th e re  were a  few excep tions*  E p ilep sy , 

ja u n d ic e , le a n n e s s , n e p h r i t i s ,  o b e s i ty ,  and u lc e r s  appear more f re q u e n tly  

in  th e  re p o r ts  o f th e  American D ie te t ic  A sso c ia tio n  h o s p i ta ls  than  they  do 

in  e i t h e r  th e  W ashington o r  Montana r e p o r t s .  D oubtless t h i s  was due in  

p a r t  to  th e  l a r g e r  e ls e  o f  th e  f i r s t  group o f in s t i t u t i o n s  and to  th e  l a r g e r  

c e n te rs  in  which most o f  th e se  i n s t i t u t i o n s  were lo c a te d . Also s in c e  th e  

q u e s tio n  asked re fe r re d  to  s p e c ia l  d i e t  trea tm en t r a th e r  th an  occurrence  o f  

th e  d is e a s e ,  i t  would be normal to  expect t h a t  th e  i n s t i t u t i o n s  approved by 

th e  American D ie te t ic s  A sso c ia tio n  o f f e r  more o p p o r tu n itie s  f o r  t h i s  fo ra  o f  

tre a tm e n t.

The d a ta  from th e  21 Montana h o s p i ta ls  showed th e  f re q u e n t occurrence 

o f  14 d is e a se s  inc lud ing*  a r t h r i t i s ,  a r t e r i a l  h y p e rte n s io n , d ia b e te s ,  

f e v e r s ,  g a l l  b la d d e r , ja u n d ic e , n e p h ro s is , n e p h r i t i s ,  o b e s i ty ,  p e rn ic io u s  

and sim ple anem ia, p ro te in  s e n s i t i s a t i o n ,  eczema and u lc e r .  Less th an  h a l f  

o f  th e se  i n s t i t u t i o n s  have th e  s e rv ic e s  o f t ra in e d  d i e t i t i a n s  and two have 

" s e l f - t r a in e d  d i e t i t i a n s "  f o r  th e  p lann ing  and su p e rv is io n  o f  th e  s p e c ia l  

d ie ta r y  work needed by th e se  p a t ie n t s .

The w r i te r  has made a  c a re fu l  s tudy  o f  th e  d i e t e t i c  tre a tm e n t recommend­

ed by th e  b e s t  a u th o r i t i e s  f o r  each o f th e  14 d isea se s  o ccu rrin g  commonly in  

Montana i n s t i t u t i o n s .  (15*p. 68-757). A sta tem en t o f th e  d ie ta r y  p r in c ip le s  

involved  in  each , to g e th e r  w ith  su g g es tiv e  menus, w i l l  be found in  th e  

append ix , page 160.

Table T II  d i s t r i b u t e s  th e  d a ta  concern ing  d ie ta ry  d is e a s e s  fo r  re p o r tin g  

American D ie te t ic s  A sso c ia tio n  h o s p i ta ls  in to  4 geographic s e c t io n s .
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TABLE T H . GEOGRAPHIC DISTRIBUTIOH OF SPECIAL DIET CASES REPORTED BT 26 HOSPITALS.

UziiteC i S ta te s  d iv ided in to  4 Geographic D iv is io n I
Eaii t  m South T L Middle  West Ii o y WiSSt 7)

D isease C F i B N C F I R H C F I B 8 C F I R H

A chlia i 2 I I I 2 5 2 I I 2 2
A r te r ia l  h y p erten sio n I I 3 I 2 3 4 I 2 3 I I
A r th r i t i s I 3 2 I I I 4 2 2 I 2 3 I I
B e r ib e r i I 4 I I 3 6 4 3
Cancer 3 I ; I 6 3 I 5 2 I I
D iabetes 6 I 9 I 6 I
E p ilepsy I 6 I I I 4 4 I 3 I 2
F evers: D ip h th e ria 2 I I 2 I I 3 I I I 2 4

In flu en sa 3 2 I I I 5 2 5 I I
M alaria I I 3 I 3 4 5 I

__________Pneumonia 2 3 jL I I I 4 I 2 2 2 I
S c a r le t I I 3 I 2 I 3 I I 2 4

, Smallpox I 4 I I I 2 3 I I 5
__________Typhoid 2 2 I I 2 I 3 2 I 3 I 2

%phus I I 2 I I 2 5 I I 5
Yellow I 3 I I 6 7

G all b ladder I 4 I I 6 3 3 3
G a s t r i t i s 4 2 3 3 I 2 I I 4 I I
Gout 4 I I 4 3 I I 3 I 2
Jaundice 4 3 I I 7 2 I 4 2
Leanness 2 2 I I 7 2 I I 2 3 I
M igraine 3 2 I I 2 6 2 I 2 I I 3
Sephroals I 3 3 I 6 2 2 2 I 2 2
S e p h r i t ls 6 I I 6 2 2 6 I
N e u r it is I 3 I I I 5 2 4 I I 3 I I
O besity 3 2 I I I 6 3 I 3 3 I
O steom alacia 3 I 2 I 4 4 I 3 3 I
P e lla g ra I 2 2 I I I 6 2 2 2 3
P ern ic io u s  anemia 2 I 3 I 3 4 2 I I 4 I I
Simple anemia 4 2 I I 6 \ 2 3 3 I
P ro te in  s e n s i t i s a t io n  o r  a l le r g y 4 2 I 2 4 2 I 3 3 I
Ecsema 2 3 I I I I 5 2 I I 6 I
R ick e ts 2 2 I 2 I 3 4 I I } 4 2
Scurvy 2 3 & I 2 2 3 2 I 2 4
U lcer 6 I 8 2 3 2 I

H otei C— Common. F—F req u en t. I — In fre q u e n t. R—R are . N—Hone.
(F igu res in  s e c t io n  in d ic a te s  th e  number o f  re p o rtin g  h o s p i t a l s . )
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Tixe t o t a l  number o f  h o s p i ta ls  was r e a l ly  too sm all to  in d ic a te  tre n d s —  

th i s  was e s p e c ia l ly  t r u e  f o r  th e  so u th ern  s e c t io n  in  which on ly  one h o sp i­

t a l  re p o r te d . However, i t  was in te r e s t in g  to  n o te  th a t  th e  a n a ly s is  o f  th e  

d a ta  a v a i la b le  showed l i t t l e  o r  no marked d if fe re n c e s  among th e  4 s e c tio n s  

o f  th e  U nited  S ta te s .

8 . S tuden t D ie t i t i a n s .

Of th e  51 re p o r tin g  h o s p i ta l s ,  5 l£  o ffe re d  a  co u rse  f o r  t r a in in g  

s tu d e n t d i e t i t i a n s .  Of t h i s  number 4,9% o r  25, were q u a l i f ie d  to  meet th e  

s tan d a rd s  s e t  up by th e  American D ie te t ic s  A sso c ia tio n  a s  d iscu ssed  on 

page 2 1 .

Ho h o s p i ta l  in  Montana i s  on th e  a c c re d ite d  l i s t  o f th e  American 

D ie te t ic s  A sso c ia tio n  and i t  has been on ly  w ith in  re c en t y e a rs  th a t  th e  

s t a t e  o f W ashington has had an  a c c re d ite d  course  which was accom plished 

through a  co o p e ra tiv e  arrangem ent o f  3 h o s p i ta ls  in  th e  c i t y  o f  S e a t t l e .



C, Survey o f  E igh t Montana H o sp ita ls .

One o f th e  purposes o f t h i s  study  was to  make a  survey o f  the  d ie ta ry  

s i tu a t io n s  and problems in  c e r ta in  Montana h o s p i ta ls  w ith  th e  hope o f evolv­

ing some p la n  whereby m odera te-sized  I n s t i tu t io n s  may command th e  se rv ic e s  

o f  t ra in e d  d i e t i t i a n s .  In  o rd e r to  have f i r s t  hand in fo rm atio n  concerning 

th e se  h o s p i ta ls  i t  seemed d e s ir a b le  to  v i s i t  se v e ra l o f them. This p lan  o f 

v i s i t i n g  was made p o s s ib le  by the  su p e rin ten d e n ts  o f the  s ig h t  h o s p i ta ls  

g ra n tin g  th e  w r i te r  th e  p r iv i le g e  o f spending a  week a t  eaoh o f th e  fo llow ­

ing  i n s t i t u t i o n s .

Havre Deaconess H o sp ita l---------------------
Saored H eart H o sp ita l------------------- -------
Montana Deaconess Hosplt a l — — — —
V eteran ’s H o sp ita l------------------------------
Montana S ta te  Ho a p i t a l — — ———— ■
Montana S ta te  T u bercu losis  Sanitarium -
B il l in g s  Deaconess H o sp ita l— —--------
S t .  V in cen t’s H o sp ita l— -—- - —— - —

-Havre.
-H avre.
-G reat F a l l s .  
•F o rt H arriso n . 
-Warm S p rin g s . 
-G alen. 
- B il l in g s .  
- B il l in g s .
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P la te  I

MONTANA HOSPITALS VISITED

SACRED HEART HOSPITAL— HAVRE KENNEDY DEACONESS HOSPITAL -H A V R E



During th e  summer months (June and J u ly )  o f 1933, fo u r  to  s ix  days 

were sp en t a t  each o f th e  above named I n s t i tu t io n s  s tu d y in g  th e  manner in  

which th e  h o s p i ta ls  worked o u t t h e i r  d ie ta r y  p rocedu res. An o u t l in e ,  cover­

ing  th e  p o in ts  considered  a s  e s s e n t i a l ,  was made p rev ious to  th e  v i s i t s  and 

in c lu d ed ;

O rg an iza tio n  o f p e rso n n e l.
O rg an iza tio n  o f d ie ta r y  departm ent.

A rc h ite c tu ra l  f e a tu r e s .
Equipment.
S to rag e  f a c i l i t i e s .
R e f r ig e ra t io n .

D u ties  o f  personnel w ith in  th e  d ie ta ry  departm ent.
P urchasing  o f fo o d .
n u t r i t i o n  s ta n d a rd s .
S p e c ia l d ie ta ry  p ro ced u res .
S e rv ice  o f  food to  p a t ie n t s .
D ie ta ry  in s t r u c t io n  to  s tu d en t n u rs e s .
Cost c o n tro l system .

The o u ts ta n d in g  f a c t s  concern ing  each h o s p i ta l  may be o b ta ined  from th e  

in d iv id u a l re p o r ts  found in  th e  appendix , p .1 0 0 , but a  summary o f the  survey  

fo llo w s .

While on ly  6 h o s p i ta ls  were v i s i t e d ,  th e se  in s t i t u t i o n s  possessed 44 .5#  

o f th e  t o t a l  h o s p i ta l  bed c a p a c ity  o f th e  S ta te .  They were o f  va rio u s  types 

a s  fo llo w s; g e n e ra l ,  m ental and tu b e rc u la r  in s t i t u t i o n s  under F e d e ra l, S ta te  

and Church c o n t r o l .  The l a t t e r  were under C ath o lic  and M ethod ist d i r e c t io n ,  

however th e re  a re  o th e r  church h o s p i ta ls  in  th e  S ta te .  The v a r ia t io n  in  

types surveyed p reven ted  much g e n e r a l iz a t io n ,  b u t many in te r e s t in g  observa­

t io n s  and com parisons were made.

There was c o n s id e ra b le  d if f e r e n c e  in  th e  s iz e  o f h o s p i ta ls  and the  range 

in  bed c a p a c ity  was from 41 (Havre Deaconess H o sp ita l)  to  1 ,360 (Warn S p r in g s ) . 

The percen tag e  use o f non-government h o s p i ta ls  was low d u rin g  th e  period  o f
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th e  survey and from ta b le  IT , page 28, we f in d  th e  range f o r  a l l  Montana 

H o sp ita ls  was 32# to  70# c a p a c ity , w ith  th e  average  68#. The management 

o f  Warn S prings must c a re  f o r  a l l  p a t ie n ts  th a t  a re  s e n t to  th an  re g a rd le ss  

o f th e  overcrowded c o n d itio n s  and i t s  en ro llm en t was 128# o f i t s  normal bed 

c a p a c ity . G alen a cc e p ts  only  c a p a c ity  which i s  m ain tained  a t  a  p r a c t ic a l ly  

c o n s ta n t f ig u r e .  The F ed era l h o s p i ta l  had reduced i t s  t o t a l  number o f 

p a t ie n ts  over 60# from th e  re g u la r  o p e ra tin g  c a p a c ity  due to  the  red u c tio n  

in  th e  F ed e ra l a p p ro p r ia t io n s .

The t o t a l  number o f  persons fed  in  th e  v a rio u s  h o s p i ta ls  ranged from 66 

to  1826 a t  th e  tim e th e  i n s t i t u t i o n s  were v i s i t e d .  This number included 

p a t i e n t s ,  s t a f f ,  and em ployees.

Of th e  h o s p i ta ls  v i s i t e d  th e re  were 5 th a t  had t r a in in g  schools fo r  

s tu d e n t n u rses  In c lu d in g  ( I )  B i l l in g s  D eaconess, (2) Havre D eaconess, (3) 

G reat F a l l s  D eaconess, (4) Sacred H eart a t  Havre and (6) S t .  V in c en t's  a t  

B i l l in g s .  The range o f s tu d en t n u rses  was from 15 to  72 and th e  to t a l  num­

b e r f o r  th e  6 was 174 s tu d e n t nu rses  w ith  th e  average o f 3 4 .8 .

An o u ts tan d in g  f e a tu re  o f most o f  th e  h o s p i ta ls  v is i t e d  was th e  re ­

l a t i v e l y  la rg e  amount o f  space occupied ty  th e  d ie ta ry  dep artm en t. B i l l in g s  

Deaconess H o sp ita l c o n s t i tu te d  th e  on ly  ex cep tio n  a s  i t s  m ain k itc h e n  was 

sm all and compact w ith  a l l  space u t i l i s e d  to  a  good ad v an tag e . At F o r t 

H a rriso n , G reat F a l l s ,  G alen and Warm Springs the  d ie ta ry  departm ent occupied 

th e  f i r s t  f l o o r ,  whereas a t  th e  o th e r  4 I n s t i t u t i o n s ,  the  d ie ta r y  q u a r te rs  

a re  s l i g h t l y  below th e  f i r s t  f lo o r .

The equipment in  th e  in s t i t u t i o n s  was o f  a  v a ried  k in d , q u a l i ty  and 

make, and on ly  th e  la r g e r  h o s p i ta ls  had much in s t i t u t i o n a l  equipm ent. In
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th e  0B8e o t  w»r® Spring# where th e  c o s t o f  la b o r  was n o t a  f a c to r  th e re  was 

no p o ta to  p e e le r  and much w aste r e s u l te d .  Tray equipment f o r  p a t ie n ts  was 

a ls o  q u ite  v a ried  In  c h a r a c te r .  The g e n e ra l h o s p i ta ls  a p p a re n tly  r e a l is e d  

th a t  a t t r a c t i v e  t r a y  s e rv ic e  was an Im portant fe a tu re  in  p le a s in g  p a t ie n ts  

and in  alm ost a l l  cases  t h i s  equipment was o f a  s a t i s f a c to r y  s ta n d a rd . In  

3 h o s p i ta ls  b e t t e r  d ish e s  and s i lv e r  were used f o r  the  p a t ie n ts  paying h ig h e r  

r a t e s .

The G reat F a l l s  Deaconess H o sp ita l had th e  most s a t i s f a c t o r i l y  arranged  

s to ra g e  f a c i l i t i e s  co n sid e rin g  p rox im ity  to  o u ts id e  e n tra n c e , adequacy o f 

space and convenience to  k itc h e n . At Watm S prings th e  commissary was a c ro ss  

th e  s t r e e t  from th e  k i tc h e n . The d ie ta r y  departm ent a t  F o r t H arrison  was in  

one o f th e  o ld e s t  b u ild in g s  on the  grounds and th e  s to ra g e  f a c i l i t i e s  were 

n o t adequate  f o r  th e  q u a n t i t ie s  o f s ta p le s  th a t  had to  be o rd ered  by th e  i n ­

s t i t u t i o n .

E le c t r ic  r e f r i g e r a t io n  was used hy a l l  i n s t i tu t io n s  b u t th e  Havre Dea­

coness and h e re  a  wooden r e f r ig e r a t io n  was used in  th e  main k itc h e n , bu t 

e l e c t r i c a l  r e f r i g e r a t io n  was provided in  th e  d ie t  k itc h e n s .

There was a p p a re n tly  an u n d ers tan d in g  among th e  s t a f f  and employees in  

th e  v a rio u s  d ie ta ry  departm ents concern ing  th e  d iv is io n  o f  t h e i r  d u tie s  a s  

employees schedu les were a v a i la b le  in  on ly  one i n s t i t u t i o n .

The g r e a te s t  number o f employees found in  any d ie ta ry  departm ent was 

33 a t  F o r t  H a rriso n . At t h i s  i n s t i t u t i o n  an  experienced workman was in  

charge o f each o f th e  v a rio u s  u n i ts  (s to re k e e p e r , b u tc h e r , b a k e r , chef and 

a s s i s t a n t s )  w ith in  th e  d ie ta r y  departm ent under th e  s u p e rv is io n  o f an adm inis­

t r a t i v e  d i e t i t i a n .  There was a lso  a  th e ra p e u tic  d i e t i t i a n  who superv ised
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th e  meal s e rv ic e  f o r  ro u tin e  and s p e c ia l  p a t ie n t s .

At th e  Montana S ta te  H o sp ita l th e re  were 6 f u l l  tim e employees under 

th e  s u p e rv is io n  o f th e  s tew ard , bu t th ey  were a s s is te d  by 46 p a t ie n t  w orkers 

who d id  th e  m enial la b o r  a s  i s  custom ary in  such i n s t i t u t i o n s  s in c e  a  la rg e  

p ro p o rtio n  o f th e  p a t ie n ts  a re  a b le  bodied and a re  b e t t e r  o f f  when busy.

T rained d i e t i t i a n s  were re sp o n s ib le  f o r  food s e rv ic e  and teach in g  o f 

d i e t e t i c s  to  s tu d en t nu rses  and p a t ie n ts  a t  the  G reat F a l ls  D eaconess, Sac­

red H eart and V e te ra n 's  A d m in is tra tio n  H o sp i ta ls . In  th e  S t .  V in c en t's  

H o sp ita l ,  B i l l in g s ,  th e re  was a  " s e l f - t r a in e d  d i e t i t i a n . "  The two B il l in g s  

h o s p i ta ls  and Havre Deaconess had made tem porary p lans f o r  a  t ra in e d  d i e t i ­

t i a n  to  spend s ix  weeks a t  each to  teach  foods and d i e t e t i c s  to  th e  s tu d e n t 

n u rs e s . The 6 i n s t i t u t i o n s  v is i te d  th a t  d id  not have d i e t i t i a n s  were as 

fo llo w s ; Havre D eaconess, Montana S ta te  H o sp ita l , Montana S ta te  S an ita riu m , 

B i l l in g s  D eaconess, and S t .  V in c e n t 's  H o sp i ta ls . Both th e  S ta te  i n s t i t u ­

t io n s  had s tew ard s . At T am  S prings th e  stew ard was su p e rv iso r  o f  th e  en­

t i r e  d ie ta r y  departm en t, b u t a t  Galen th e  stew ard ac ted  on ly  in  th e  capa­

c i t y  o f  s to re k e e p e r  and th e  ohef mar aged th e  d ie ta ry  departm ent under th e  

g e n e ra l d i r e c t io n  o f th e  su p e r in te n d e n t.

The r e s p o n s ib i l i ty  fo r  food purchase was assigned  to  d i f f e r e n t  people 

a t  a lm ost every  i n s t i t u t i o n .  At G reat F a l l s  th e  d i e t i t i a n  was re sp o n s ib le  

f o r  a l l  food p u rch ases , a t  F o r t  H arriso n  th e  a d m in is tra tiv e  d i e t i t i a n  co­

o p era ted  w ith  th e  purchasing  a g e n t. The S ta te  P urchasing  Agent purchased 

s ta p le s  f o r  th e  two S ta te  i n s t i t u t i o n s  and th e  stew ards o rdered  th e  p e r is h ­

a b le s .  The su p e rin ten d e n ts  o f  3 g en e ra l h o s p i ta ls  purchased a l l  food and 

a t  th e  S t .  V in c e n t 's  in  B illin g #  th e  k itc h e n  su p e rv iso r bought a l l  fo o d .
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The n u t r i t io n a l  s tan d a rd s  o f  th e  h o u se -d ie ts  In  th e  I n s t i tu t io n s  v i s i t ­

ed were graded acco rd in g  to  a  d ie ta ry  sco re  card  adopted by Montana S ta te  

College* The sco res  recorded in  th e  In d iv id u a l re p o r ts  (p . 100 } were f o r  

one weeks menus covering  th e  tim e o f p e rso n a l v i s i t s .  The sco re  card  used 

was as  fo llo w s ;

P e rfe c t
Score C red its

(Colmms fo r  e s tim a te  o f  
d a i ly  check .)

20 MILK
& p in t  1 0 , 3 /4  p in t  15 , I  p in t  20

I

40

IB

15

10

100

VEGETABLES
I  se rv in g  5 , 2 se rv in g s  10 , 3 s e r ­

inga 15
P o ta to e s  may be included  as  one o f 
th e  above s e rv in g s .
I f  le a fy  v eg e tab le  i s  In c lu d ed , 
e x tra  c r e d i t  5

FBUITS
I  se rv in g  10 , 2 se rv in g s  15
I f  raw f r u i t  o r  v eg e tab le  o r  canned 
tomato i s  In c lu d ed , e x tra  c r e d i t  5

WHOLE-GRAIN PRODUCTS 
I  se rv in g  10 , 2 se rv in g s  15
CHEESE, EGGS, MEAT, DRIED BEAMS OB PEAS 
I  se rv in g  o f any one o f th e  above 10 
I  se rv in g  o f  any two o f th e  above 16
WATER
1& q u a r ts  5 , 2 q u a rts  10

TOTAL CREDITS
DEDUCTIONS

Use o f over two cups o f te a  o r  c o ffe e  
o r  bo th  f o r  a d u l ts  10 
E a tin g  sw eets between m eals 10 
TOTAL DEDUCTIONS
TOTAL SCORE
WEEKLY AVERAGE
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Uaiiie t h i s  g rad in g  aystw a, a  d ie ta ry  sco re  o f 86jf i s  considered  good 

and a  range from 70 to  80 , f a i r .  The range in  d ie ta ry  sco res  o f th ese  8 

h o s p i ta ls  was from 57 to  77 . Most o f th e se  in s t i t u t i o n s  found i t  d i f f i c u l t  

to  meet t h e i r  t o t a l  o p e ra tin g  c o s ts  under the  e x is t in g  economic c o n d itio n s  

and had reduced food ex p en d itu res  as  much as  p o s s ib le . In  most o f th e  house 

d i e t a r i e s ,  th e  c h ie f  reaso n  f o r  the  low sco re  was th e  sm all amount o f m ilk  

and f r e s h  f r u i t s  a llo w ed . P a t ie n ts  were g iv en  a  much w ider range o f f r u i t s  

and v e g e ta b le s  p lu s  a  s u f f i c i e n t  amount o f  m ilk . The S ta te  i n s t i tu t io n s  

had t h e i r  own d a i r ie s  and were a b le  to  a llow  a s u f f ic ie n t  q u a n tity  o f m ilk  

b u t th e re  was a  la c k  o f  f r e s h  f r u i t s .  A ll h o s p i ta ls  excep t th e  F ed era l in ­

s t i t u t i o n s  had gardens to  supplem ent th e  d ie t s  du rin g  th e  summer m onths.

The Deaconess H o sp ita l in  G reat F a l l s  had a  very e f f i c i e n t l y  opera ted  

d ie ta r y  departm ent and i t  was ev id en t th a t  a  tra in e d  perso n  was re sp o n sib le  

f o r  the  o rg a n is a tio n  and management o f  i t s  food s e r v ic e .  The d o c to rs  were 

in te r e s te d  in  co o p era tin g  w ith  the  d ie ta ry  departm ent in  p lann ing  th e ra p e u tic  

d i e t s , and approx im ate ly  Zb% o f a l l  p a t ie n ts  were t r e a te d  w ith  the  a id  o f  

s p e c ia l  d i e t s .

C en tra l food s e rv ic e  was used only  a t  th e  Sacred H eart H o sp ita l in  Havre 

and th e  S t .  V in cen t’s H o sp ita l in  B i l l in g s .  At th e  o th e r  6 i n s t i tu t io n s  a  

com bination s e rv ic e  ( c e n tr a l  and d i e t  k i tc h e n , see page 3 0 ) was u sed . The 

food was p repared  in  th e  main k itc h e n  and s e n t to  d i e t  k itc h e n s  on c a r t s  o r  

dumb w a i te r s .  At Warm S prings the  food was sen t by c a r te  from the  main 

k itc h e n  to  d i e t  k itc h e n s  through tu n n e ls  th a t  connected th e  v a rio u s  b u ild in g s .

The teach in g  o f foods and d i e t e t i c s  to  s tu d en t n u rses  i s  one o f the  

im portan t fu n c tio n s  o f  a  d i e t i t i a n .  F ive  o f th e  8 i n s t i t u t i o n s  v is i te d  m ain-



- S l -

ta ln e d  t r a in in g  s c h o o ls . The Sacred H eart a t  Havre and th e  G reat F a l ls  

Deaconess had tra in e d  d i e t i t i a n s  th a t  c a r r ie d  the  r e s p o n s ib i l i ty  o f  teach ­

ing  d i e t e t i c s  to  th e  s tu d en t n u rs e s . At th e  o th e r  3 i n s t i t u t i o n s  a  coopera­

t i v e  p lan  was arranged  f o r  one d i e t i t i a n  to  te ach  the  re q u ire d  60 hours o f 

fo o d s« n u t r i t io n  and d i e t e t i c s  to  s tu d en t nu rses  in  a  p e rio d  o f  6 weeks.

There was a  wide range in  food c o s ts  and the  F ed e ra l H o sp ita l was a llo w s 

ed a  l i b e r a l  d ie t  and was p r iv i le g e d  to  spend up to  $0.50 p e r c a p ita  per day 

f o r  raw fo o d , At Warm S p rings the  p r ic e  p e r c a p ita  was $0 ,113 p er day.

Warm S prings had a  farm  o f 1300 a c re s  and they  had s u f f i c i e n t  equipment and 

la b o r  to  r a is e  a l l  p o ta to e s  and ro o t v eg e tab le s  needed f o r  th e  e n t i r e  y e a r  

which g r e a t ly  reduced th e  p r ic e  per c a p i ta  o f raw food . The farm a lso  pro­

duced th e  m ilk  supply  which appeared ad eq u a te . However, a  re g u la r  p r ic e  was 
fo r

a l lo w e d /a l l  produce ra is e d  on the  farm . E xpenditu res were determ ined by

le g i s l a t i v e  a p p ro p r ia tio n s  and w ith  th e  amount allowed i t  was im possib le  to
a

g iv e  more th a n /su b s ls te n o e  d i e t .  I t  i s  g e n e ra l ly  conceded th a t  th e re  i s  a 

c lo se  r e la t io n s h ip  between p h y sica l and m ental h e a l th  and i t  would th e re fo re  

be d e s ir a b le  f o r  t h i s  i n s t i t u t i o n  to  have a  la r g e r  a p p ro p r ia tio n  f o r  food 

which would a llow  them to  work f o r  an  optimum p h y sica l s ta tu s  fo r  p a t ie n t s .  

The range p e r c a p i ta  p e r day f o r  raw food a t  th e  o th e r  6 in s t i t u t i o n s  was 

$0,143 to  $ 0 .4 1 . At th e  i n s t i t u t i o n  having th e  $0,143 p er c a p i ta  cash  a llo w ­

ance eggs, m ilk , cream , some meat and v e g e ta b le s  were tak en  in  payment o f  

b i l l s ,  but were n o t charged to  raw food expense . A ll th e  non-government 

h o s p i ta ls  v is i te d  found i t  n ecessa ry  to  a c c e p t vary ing  amounts o f  raw food 

and s e rv ic e s  in  payment o f  b i l l s  which somewhat com plicates purchasing  and

a cc o u n ts .



In  th e  d ie ta ry  departm en te o f  a l l  h o s p i ta ls  v i s i t e d ,  th e re  was a  

s c a rc i ty  o f  reco rd s  and f i l e s  f o r  th e  accum ulation  o f  in fo rm atio n  th a t  

would he o f  b e n e f i t  to  th e se  departm ents and th e  i n s t i t u t i o n  as a  w hole. 

However, th o se  th a t  had t r a in e d  s u p e rv is io n  were more p ro g re s s iv e  in  

t h i s  re sp e c t and each had i t s  own system  o f  re c o rd s .

As a  whole th e  p h y s ic a l p la n ts  o f  a l l  h o s p i ta ls  were s a t i s f a c to r y  

and very  w e ll ca red  f o r  and th e re  was evidence th a t  th e  managers r e a l is e d  

th e  im portance o f  g en era l upkeep , r e p a i r  and rep lacem ent. (See P la te  I 

P» 44 )•  Of th e  8 h o s p i ta l s  v i s i t e d ,  arm S prings was th e  o ld e s t ,  hav ing  

been  p r iv a te ly  e s ta b lis h e d  in  1877. A ll bu t one o f th e  o r ig in a l  b u ild in g s  

have been  rep laced  from tim e to  tim e and a t  th e  p re sen t most o f them a re  

o f  b r ic k  and modemly equ ipped . There a re  sev e ra l frame b u ild in g s  a t 

th e  two S ta te  i n s t i t u t i o n s  v i s i t e d ,  b u t th e  management hopes to  re p la ce  

them as soon a s  a p p ro p r ia tio n s  a re  made a v a i la b le .  The o th e r  6 h o s p i ta ls  

were b u i l t  l a t e r  and a l l  a re  o f  b r ic k .

The most re c e n tly  c o n s tru c te d  h o s p i ta l  was th e  new Sacred Heart in  

H avre, b u i l t  in  1931 to  re p la ce  th e  o r ig in a l  b u ild in g  c o n s tru c te d  in  

1911. The o ld  b u ild in g  i s  now used as  a  re s id en ce  h a l l  f o r  undergraduate  

n u rse s  and su p e rv iso rs .
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D. O rg a n isa tio n  o f  the  D ie ta ry  Department in  Boseman DeaOoneee H ospital#

I .  H is to ry .

The f i r s t  h o s p i ta l  In  Boseman was owned and opera ted  by D r. Henry W. 

P o s te r  In  1899, who so ld  I t  to  D r. J .  F . B la i r  in  1903. In  1911 the 

Deaconess S is te rh o o d  took  ov er t h i s  h o s p i ta l  which th en  c o n s is te d  o f a  

th r e e  s to ry  b r ic k  b u i ld in g . H iss E. Augusta A rriss  was su p e rin ten d en t 

from 1911 to  1913, H iss  E l is a b e th  B jorklund in  1913 to  1914, Miss E d ith  R. 

Ackerman from  1914 to  1930, Miss Edna E berl 1930 to  1932, and Miss Monta 

Bane 1932.

A new b u ild in g  was s ta r te d  in  th e  sp rin g  o f 1918, b u t i t  was n o t com­

p le te d  u n t i l  August 4 ,  1920. The form er h o s p i ta l  b u ild in g  i s  now used a s  

a  re s id en c e  heme f o r  th e  n u rs e s , w ith  one wing serv in g  a s  a  d e te n tio n  w ard. 

The h o s p i ta l  was b u i l t  a t  th e  peak o f  p r ic e s  and a f t e r  14 y e a rs  th e  rem ain­

ing  indeb tedness r e s u l t s  in  an annual i n t e r e s t  o f  $2000. However, s in ce  

1930 th e  i n s t i t u t i o n  has been s e l f  su p p o rtin g  and has n o t appealed  to  th e  

p u b lic  f o r  c o n tr ib u t io n s .

The c a p a c ity  o f th e  h o s p i ta l  i s  45 beds and 12 b a s ln e tts *  The 

Boseman Deaconess H o sp ita l has modern f a c i l i t i e s  fo r  th e  c a re  o f  m edical 

and s u rg ic a l  c a s e s . At th e  p re se n t tim e th e  people in  charg e  o f adm inis­

t r a t i o n ,  su rg e ry , X -ray and la b o ra to ry ,  o b s t r e t l c s ,  m edicine and d i e t e t i c s  

possess s p e c ia l  q u a l i f ic a t io n s  in  t r a in in g  and e x p e rien ce . The m edical 

s t a f f  o f  11 d o c to rs  i s  adequate  f o r  c a r in g  f o r  the  m edical and su rg ic a l 

needs o f  t h i s  community.

The lo c a l  i n s t i t u t i o n  se rv es  r a th e r  a la rg e  t e r r i t o r y  a s  no o th e r 

h o s p i ta l  f a c i l i t i e s  a re  found w ith in  q u i te  a  wide r a d iu s .  The Helena 

h o s p i ta ls  a re  a t  a  d is ta n c e  o f  100 m ile s  to  the  n o rth w es t, w h ile  the
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B u tte  ln a t l tu t io n a  a re  100 m ilea  we a t ,  L iv in g sto n  26 m ile s  e a s t  has 

hu t one h o s p i ta l  and th e re  a re  none w ith in  th e  S ta te  sou th  o f  Boaeman.

A n u rse s  t r a in in g  school has been m ain tained  by th e  Boseman Beacon— 

e s s  H o sp ita l s in ce  1911 and in  th e  f a l l  o f  1933, 22 s tu d e n ts  were r e g i s t ­

ered  a s  follow s* 8 J u n io rs ,  8 in te rm e d ia te s  and 6 s e n io r s .  The average 

t o t a l  number o f  p a t i e n t s ,  h o s p i ta l  s t a f f ,  s tu d en t n u rse s  and employees 

i s  65.

' le a  Zada Holden was th e  f i r s t  d i e t i t i a n  to  th e  lo c a l  h o s p i ta l .

A fte r  h e r  term  o f  s e rv ic e  from 1922 to  1924, o th e rs  have worked only 

a  few weeks o r months a t  a  tim e , u n t i l  th e  w r i te r  was employed in  th e  

f a l l  o f  1932.
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2 . P lace  o f  B le ta iy  B o p arteen t in  H o sp ita l Crg a n ln a tio n s *

P r in c ip le s  govern ing  th e  o rg a n iz a tio n  o f  h o s p i ta ls  w hether la rg e  o r  

sm all a r e  s im i la r .  A board o f  t r u s te e s  I s  n ecessa ry  f o r  a l l  h o s p i ta ls  re ­

g a rd le s s  o f the  type  o f i n s t i t u t i o n ,  f o r  i t  has two main fu n c tio n s : f i r s t ,

o f  ow nership , and second, o f  p o lic y  fo rm a tio n . The board o f t r u s te e s  form# 

a  l in k  between th e  a c t i v i t i e s  o f  th e  h o s p i ta l  and the community. I t  should 

in c lu d e  re p re s e n ta t io n  from l e g a l ,  f in a n c ia l ,  e d u c a tio n a l, s o c ia l ,  and com­

m e rc ia l f i e l d s  so th a t  i t  may have a  s u i ta b le  background f o r  the  form ing o f 

w ise p o l ic ie s  fo r  th e  i n s t i t u t i o n .  The board i s  re sp o n s ib le  f o r  the  pe rso n n el 

o f  th e  m edical s t a f f  and f o r  th e  e le c t io n  o f  a capable  su p e rin ten d e n t who i s  

in  r e a l i t y  i t s  ex ecu tiv e  o f f i c e r .  T h is a d m in is tra to r  should  be g iv en  respon­

s i b i l i t y  fo r  th e  appointm ent o f  a l l  o th e r  personnel w lih in  the  i n s t i t u t i o n ,  

su b je c t to  co n firm a tio n  by th e  board . She w il l  in  to rn  work ou t the aims 

and p o l ic ie s  w ith  th e  v a rio u s  departm ent heads and d e le g a te  to  them the  re ­

s p o n s ib i l i t i e s  o f  e x ec u tio n .

O rg a n isa tio n  c h a r ts  a id  in  th e  c l e a r  understand ing  o f any in s t i t u t i o n  

M  u lt im a te  a u th o r i ty  rmd m l  a t lonehipo  o f  th e  va rio u s  departm ents and p e r­

sonnel a re  p ic tu re d . The w r i te r  wae in te r e s te d  in  a  more com plete under­

s tan d in g  o f h o s p ita l  o rg a n iz a tio n  w ith  s p e c ia l  re fe re n ce  to  the  p lace  o f th e  

d ie ta r y  dep artm en t. The making o f  such n c h a r t  i s  v a lu ab le  a s  i t  o f te n  r e ­

v e a ls  hazy Rjod vary in g  id e a s  which a r e  freq u e n t causes of m isunderstand ings 

and f r i c t i o n  w ith  consequent lo s s  o f e f f ic ie n c y .

Am o u tl in e  o f  th e  o rg a n iz a tio n  o f a  " p r iz a "  s n a i l  h o s p i ta l  (25-50 beds) 

was found in  th e  Modern H o sp ita l and has bean reproduced in  f ig u re  3 .

(X2ip„ 2 77 ). As th e  word " p r iz e "  would in d ic a te  t h i s  i s  r a th e r  an id e a l



se tu p  which few sm all h o s p i ta ls  can com pletely  a c h ie v e . In  f ig u r e  4 , the  

o rg a n iz a tio n  o f  th e  Boseman Deaconess H o sp ita l has been p ic tu re d  u sing  th e  

same g e n e ra l p lan  found in  f ig u r e  5 .
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F ig . 3„ O rg an iza tio n  Chart of Small H o sp ita l .
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F i t .  4 . O rgan iza tion  Ohart of Bozenan ’'eaconess uO s p i t a l .
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A study  o f f ig u r e s  3 and 4 re v e a ls  th e  p o in ts  o f s im i la r i ty  and d i f ­

fe re n c e s  between th e  " p r is e "  h o s p i ta l  o rg a n iz a tio n  and th a t  o f  the  Boseman 

Deaconess H osp ita l*  The lo c a l  h o s p i ta l  has no re s id e n t  p h y s ic ia n , and no 

s p e c ia l  a n a e s th is t  a s  t h i s  l a t t e r  work i s  done by the  h o s p i ta l  su p e rin ten d en t 

and th e  la b o ra to ry  te ch n ic ian *  There i s  no ro e n tg e n a lis t  and th e  la b o ra to ry  

te c h n ic ia n  does th e  x -ra y  work. S u p e rv is io n  o f th e  house-keeping  and Iaun^ 

dry  i s  c a r r ie d  on by th e  su p e rin ten d en t and th e  b u siness m anager, who a lso  

a c ts  in  th e  p la ce  o f  th e  su p e rin ten d en t when she i s  o f f  d u ty .

3 . R e s p o n s ib i l i t ie s  o f  D ie t i t i a n  and D ie t B urse.

One d i e t i t i a n  and one f u l l  tim e d i e t  n u rse  a re  re sp o n s ib le  fo r  the 

d ie ta r y  s e rv ic e  o f  th e  h o s p i t a l .  The d i e t i t i a n  i s  a  g ra d u a te  o f a recognized  

c o lle g e  o f home econom ics, and spends p a r t  o f  h e r tim e in  g rad u a te  s tu d y .

The d i e t i t i a n  p lans a l l  house, ro u tin e  and s p e c ia l d i e t s ,  purchases th e  

food s u p p l ie s ,  su p e rv ise s  th e  p re p a ra t io n  and serv in g  o f fo o d , keeps s u i ta b le  

reco rd s  and c a r r ie s  on c la s s  room and In d iv id u a l d ie ta ry  in s t r u c t io n  w ith  

n u rs e s . The d i e t i t i a n  v i s i t s  th e  p a t ie n ts  and in  so f a r  a s  p o s s ib le  m eets 

t h e i r  re q u e s ts  f o r  s p e c ia l  fo o d s . S p e c ia l d ie t s  a re  ex p la in ed  and coopera­

t io n  o f  th e  p a t ia n t  i s  e n l is te d  in  th e  trea tm en t o f th e  c a s e .  Bedside In­

s t r u c t io n  i s  g iv en  th e  p a t ie n t  in  food s e le c t io n ;  he i s  inform ed when changes 

a re  made in  h is  d i e t ,  and when t e s t  m eals a re  being  g iv e n , and what r e s u l t s  

may be ex p ec ted .

The d i e t  n u rse  has completed h e r co u rse  in  foods and d i e t e t i c s ,  and 

spends h e r  tim e in  doing such th e o r e t ic a l  and p r a c t ic a l  work as  w i l l  be o f  

v a lue  to  h e r  on th e  com pletion  o f h e r  t r a in in g  school c o u rse . The d ie t  

n u rse  keeps a  d a i ly  record  o f each s p e c ia l  d i e t ,  la b o ra to ry  f in d in g s  b e a r -
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i Ug on th e  c a s e , and makes su g g es tio n s  f o r  p o s s ib le  changes in  the  d ie t  

th a t  w i l l  make th e  s e rv ic e  more a c c e p ta b le  to  th e  p a t i e n t .  This record  

i s  used i n  making h e r re p o r t  to  the  d i e t i t i a n ,  and fo r  c ase  s tudy  pur­

p o ses .

4 . D ie ta ry  Department R eg u la tio n s .

O rdering o f D iets*  Each d i e t  f o r  a  new p a t ie n t  i s  to  be ordered  by 

th e  head n u rs e , use being  made o f  th e  s p e c ia l  form p ro v id ed , «nd th e  

o rd e r  be ing  p laced  on th e  sp in d le  in  th e  d i e t  k itc h e n . On d ism is sa l o f 

th e  p a t ie n t  an o rd e r i s  to  be s e n t to  th e  d i e t i t i a n  f o r  d isc o n tin u in g  

th e  t r a y .  Each evening th e  d a i ly  menu i s  posted  fo r  th e  fo llo w in g  day. 

S p e c ia l n u rses  may lo o k  over th e  menu, and i f  a  s p e c ia l  o rd e r  i s  needed 

f o r  t h e i r  p a t i e n t s ,  i t  should be p laced  w ith  the  d i e t i t i a n  b e fo re  9*00 A.M. 

The d i e t i t i a n  ta lk s  o v er feed in g  problems w ith  s p e c ia l n u rse s  a t  f r e ­

quent i n t e r v a l s .

Changing Orders* Any d i e t  o rd e r th a t  i s  changed a f t e r  10*00 A.M. 

w i l l  n o t re c e iv e  a t t e n t io n  u n t i l  the  evening m eal, u n le ss  a  re q u e s t i s  

made by th e  D octo r. Each a f te rn o o n  d ie t s  a re  w ritte n  f o r  the  fo llow ing  

day .

Nourishments* O rder b lanks a r e  provided on which th e  head nurses 

may o rd e r nourishm ents f o r  th e i r  p a t i e n t s .  G eneral nourishm ents w il l  n o t 

be served u n le ss  a  s p e c ia l  o rd e r i s  g iv e n . A ll nourishm ents a re  prepared 

in  th e  g e n e ra l k itc h e n  by th e  d ie t  n u rs e . The a fte rn o o n  and evening 

nourishm ents a re  served  by th e  f lo o r  n u rses  who a re  re sp o n s ib le  f o r  se rv ­

ing them. D ishes a re  c o l le c te d ,  re tu rn e d  to  th e  se rv in g  rooms, washed 

and rep laced  on th e  sh e lv e s .
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o r r ln g  o f  TourlBhment** (I )  C oll nourishm entb,  served c o ld , in  

HaBeeB, c a r r ie d  on p l a t e ,  o r  nourishm ent t r a y ,  and n ev er c a r r ie d  in  

hand. (2) Hot nourishments a re  to  he served  h o t. Use nourishm ent t r a y s  

w ith  cocoa p o t ,  cup, s a u c e r , spoon, e t c .  n e a t ly  a rra n g ed . (3) A n o u rish ­

ment t r a y  should he used  in  serving sandw iches, c u s ta rd s ,  j e l l o s ,  f o r  any 

e x tra  food .

C h artin g  D iets* F lo o r n u rse s  should reco rd  a l l  ro u tin e  d ie t s  on 

p a t i e n t 's  c h a r t s .  ( I )  d ie t  o rd e r ,  (2) food re fu se d , (3) i r r e g u l a r i t i e s  

in  se rv in g  th a t  migh in flu e n c e  r e s u l t s .  D iet nurse  should c h a r t  a l l  spec­

i a l  d i e t s ,  r e p o r t in g  f o r  th e  p rev io u s  day b e fo re  th e  d o c to r makes h ie  

rounds in  th e  m orning, and u s in g  h e r  notebook f o r  re fe re n c e .

Hours f o r  Meals* ( I )  Meal s e rv ic e  f o r  th e  n u rs e s ' d in ln r  room.

1 s t b re a k fa s t 6*50 -  7:00
2nd b re a k fa s t 7*00 -  7*30

1 st d in n e r 11*30 -  12*00
2nd d in n e r 12*00 -  12:30

1 s t supper 6:30 — 6*00
2nd supper 6*00 -  6*30

(2) P a t i e n t 's  t r a y s

B reak fast 7*00 -  7*30
D inner 11*15 -  11*30
Supper 6*00 -  6*16

5 . B udgets.

Any w e ll managed b u s in e ss  o r  i n s t i t u t i o n  o p e ra te s  on a  budget p la n . 

For t h i s  reason  p e rm issio n  was secured  to  pu t th e  d ie ta ry  departm ent o f  th e



Boeeman Deaooneee H o ep ita l on a  budget Bh s I b and th ie  was done in  Jan u ary , 

1934. A budget o r  an allow ance b a s is  o f f e r s  a  re a l  ch a llen g e  to  th e  manage­

ment and employees o f  any departm ent as  they  have th e  a ssu ran ce  th a t  sav ings 

through t h r i f t  w i l l  make p o s s ib le  c e r t a in  improvements f o r  t h e i r  p a r t i c u la r  

work.

In c reased  food c o s ts  and f lu c tu a t io n  in  number o f p a t ie n ts  a re  v a r ia b le s  

th a t  may a l t e r  such a  b udget, however i t  i s  f e l t  th a t  b e fo re  an  adequate food 

c o s t  c o n tro l system  can be m ain ta ined  th e  person  in  charge must have a  d e f i ­

n i t e  u n d ers tan d in g  as  to  th e  p robab le  income and demands o f  h e r departm ent. 

The d i e t i t i a n  who has th e  p r iv i le g e  o f o p e ra tin g  h e r departm ent on a  budget 

i s  keenly in te r e s te d  in  p rev en tin g  w aste w hile  m ain ta in in g  s a t i s f a c to r y  

s tan d a rd s  o f  food s e r v ic e .  The income and ex p en d itu res  f o r  th e  period  from 

September 1932 to  September 1933 was taken  a s  a b a s is  f o r  fo rm u la tin g  a  bud­

g e t  f o r  th e  d ie ta ry  departm ent o f the  Boseman Deaconess H o sp ita l .  The t o t a l s  

g iv en  below a re  c l a s s i f i e d  accord ing  to  food firm s s in c e  more d e ta i le d  d iv i ­

s io n s  were no t kep t du rin g  the  f i r s t  y e a r .

Table T i l l .  D is t r ib u t io n  o f  Haw Food E xpenditu res f o r  Boseman Deaconess
H o sp ita l 1932 to  1933.

Food P ercen tage D is tr ib u t io n  o f Cost

Bread 4.7256
D airy  p roducts  *

B u tte r ,  c h eese , ic e  cream , m ilk , cream . 28.72%
S ta p le s i

F resh  v e g e ta b le s , f r u i t s ,  n u ts ,  su n d r ie s . 49.8856
M eat. 16 .63*

TOTAL 99.95#

The c o s t  f o r  raw food p er c a p i ta  p e r day f o r  1932 and 1933 was $0.30
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f o r  a  household av erag in g  65 people a t  th e  Boseman Beaooness H o sp ita l .

In  f ig u r in g  th e  overhead expenses an  e f f o r t  was made to  assume f o r  the  

d ie ta r y  departm ent a  J u s t sh are  o f th e  g e n e ra l expenses ln e lu d ln g  I n t e r e s t ,  

l i g h t ,  w a te r , te lephone  and h e a t .  An e s tim a te  o f  the  area  occupied ty  the  

d ie ta r y  departm ent was made and I t  was found th a t  th e  d ie ta ry  departm ent 

occupies approx im ate ly  1 /13  o f th e  t o t a l  apace so I /1 3  o f th e  annual i n ­

t e r e s t  payments and l i g h t  charges were assumed a s  a  f a i r  p ro p o r tio n . Do­

m estic  r a te s  were f ig u re d  f o r  th e  te lephones and w ater as  th e  departm en t1* 

sh are  o f  th e  b i l l s ,  and 1/20  o f th e  to t a l  co a l b i l l  s in ce  th e  k itc h e n  Is  

a lm ost w holly  heated  and food cooked by co a l charged to  th e  d ie ta ry  de­

p a rtm en t. A ctual ex p en d itu res  were a v a ila b le  f o r  pay r o l l ,  r e p a i r  and re ­

p lacem en t, co a l fo r  ran g e , e n te r ta in m e n t, and c lean in g  s u p p l ie s .  The av er­

age d a i ly  p e r c a p i ta  overhead f o r  1932-1933 was $ 0 .0 9 , making a  t o t a l  o f 

$0 .39  d a i ly  p e r  c a p i ta  expense o f  th e  d ie ta ry  d e p a r ta e n t f o r  an  average 

household o f 65 p eo p le .

As s ta te d  p re v io u s ly  th e  w r i te r  was g iven  an  o p p o rtu n ity  to  put the  

d ie ta r y  departm ent o f  th e  Bozeman Deaconess H o sp ita l on a  budget f o r  1934 

w ith  th e  p e r  c a p i ta  allow ance o f $0.40 p e r day covering  th e  same item s i n ­

cluded In  th e  p rev ious y e a r .

While a  la r g e r  m argin would have been d e s ir a b le  f o r  p r ic e  f lu c tu a t io n s  

and accum ulation  o f  needed re p a ir s  and a d d i t io n s ,  th e  p re se n t economic 

c o n d itio n s  d id  n o t seem to  w arran t th e  re q u e s t o f  any such In c re a s e .
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6 . Meal P lan n in g .

An Im portant fu n c t lm  o f  a  h o s p i ta l  d ie ta ry  departm ent Ie  th e  p lann ing  

o f m eals fo r  p a t ie n t s  and p e rso n n e l. There a re  s e v e ra l f a c to r s  In  t h i s  

th a t  must he ta k en  In to  c o n s id e ra tio n : ad eq u a te , w e ll balanced  m eals; com­

b in a t io n s  o f  food a s  to  t a s t e ,  c o lo r  and a p p ea l; v a r ie ty ;  market c o n d itio n s ; 

apportionm ent o f  la b o r ;  and f a c i l i t i e s  f o r  p re p a ra t io n  and s e rv ic e  o f m eals. 

The re g u la r  d a i ly  menus fo r  th e  h o s p i ta l  p e rso n n el and th e  p a t ie n t s  on gen­

e r a l  d ie t s  a re  checked a g a in s t th e  sco re  o rd  found on pa, ê .  The fo llow ­

in g  i s  a  w eek 's menus fo r  th e  Bozeman Deaconess H o sp ita l chosen a t  random, 

th e  grade f o r  which was 88.

B reak fas t

Rhubarb 
C offee cake 
P u ffed  r i c e  o r  

brow nies 
Link sausages 
C offee—m ilk

Apple sauce 
Toast
C eretana  o r  

shredded wheat 
Scrambled eggs 
C offee—m ilk

Stewed prunes 
w ith  lemon 

Rloe k r i s p ie s  o r  
cream o f wheat 

T oast
Apple b u t t e r  
C offee—m ilk

House Menus f o r  June S to  9 , 1933.

Dinner
Sun-ay
Roast pork
Mashed p o ta to e s
Gravy
D ressing
B u tte re d  beans
C ele ry , o l iv e s ,  ra d ish e s
B lack walnut ic e  cream
Coffee

Supper

Cream o f  c a r ro t  aoup 
A ssorted  sandwiches

Bgg
Meat
Peanut b u t te r  

F ru it  sa lad  
C offee—m ilk

Monday
F r ic a s se  o f v ea l 
P a rs le y  p o ta to e s  
Gravy
Head le t tu c e  sa la d  
Thousand is la n d  d re s s in g  
Chocolate cake 

marshmallow f r o s t in g

Tuesday 
Baked ham lo a f  
E ecalloped  p o ta to e s  
Candled c a r r o ts  
Chow chow
Pineapp le  cream pudding

V egetable  soup 
Creamed chipped b e e f  

on to a s t  
P ick led  b e e ts  
Peach sa la d  
Graham c rack e rs  
Tea—m ilk

Cream o f  p o ta to  soup 
T oasted  cheese 

sandwiches 
Tomatoes 
F r u i t  cup 
Wafers 
Tea—m ilk



F ige
V-rH eatena o r 

g rap en u ta 
Frenoh to a s t  
Syrup
C offee—m ilk

Canned a p r ic o te 
T oast
Link sausage 
F a rin a  
C offee—m ilk

S lic e d  oranges 
T oast 
VrHeaco o f  

p u ffed  wheat 
C offee—m ilk

Apple sauce 
T oast
Cooked wheat o r  

shredded wheat 
C offee—m ilk

Wednesday 
sh o rt r ib s  en 

c a s s e ro le  
Browned p o ta to e s  
Gravy
Diced tu rn ip s  
Apple c r i s p  w ith  

whipped cream

Thursday
Baked r e a l  c u t l e t s  
Mashed p o ta to e s  
B u tte re d  c a r r o ts  &

peas
Red app les
Norwegian prune pudding 

whipped cream

F riday  
6a!Imon lo a f  
T a r ta r  sauce 
Mashed p o ta to e s  
Spinach salad  w ith  egg 
Cherry p ie

Saturday 
Meat b l i e  
B oiled  p o ta to e s  
Gravy
Harvard B ee ts  
C elery  and p ic k le s  
Crumb pudding 

Carmel sauce

V egetable soup 
I t a l i a n  sp a g h e tti 
Tomato sauce 
Orange sa la d  
Baking powder 

b i s c u i t s  
Jam
Tea—m ilk

C reo le  soup 
P o ta to  sa la d  w ith  

bacon s t r i p  
B u tte re d  beans 
R asp b e rrie s  
Wafers 
Tea—m ilk

C le a r soup 
Baked squash 
P ineapp le  c o tta g e  

cheese salad  
Apple b u t t e r  
Tea—m ilk

V egetable soup 
Cheese fondue 
Pear sa la d  
G ingerbread w ith  

whipped cream 
Tea—m ilk



As an  a d d i t io n a l  check on th e  adequacy o f th e  d ie ta r y  p ra c t ic e s  i t  

was decided  to  c l a s s i f y  food ex p en d itu res  and check a g a in s t  c e r ta in  e s ta b ­

l is h e d  s ta n d a rd s . D r. H. S . Shezman in  th e  fo u r th  e d i t io n  o f  h is  book, 

"Food P roducts"  has recommended th a t  th e  money d i s t r ib u t io n  f o r  an ade­

q u a te  medium c o s t d ie t  would be as  fo llow s* (18*p. 558).

Table IX. D is tr ib u t io n  o f  Raw Food E x p en d itu res .
Percen tage  Cost o f  Food 

FOOD Iienaan1S Boseaan
Recommendations Deaconess

________________________________________________________________ H o sp ita l
22.04 

6.27 
20.90 

6.07 
7 .85  
2.88  

14.46 
17.52 

2.01

Meat and f i s h  32.19 
Eggs 5 .47 
M ilk , cream and cheese 10.59 
B u tte r  and f a t s  9 .55  
G ra in  p ro d u c ts  18.29 
Sugar and m olasses 4 .67  
V egetab les 10.56 
F r u i t s  6 .31 
Food a d ju s ts  and m isce llan eo u s 3 .48

( n u t s . )

I t  w i l l  be noted  i n  ta b le  IX th a t  th e  d i s t r ib u t io n  f o r  raw food a t  

th e  Beseman Deaconess H o sp ita l d id  not fo llo w  Sherman’s pe rcen tag es  in  a l l  

c a s e s . D r. Sherman’s recommendations a re  made f o r  av erage  h e a lth y  fa m il ie s  

w hile  th e  f a c t  th a t  1 /3  o f  the  h o s p i ta l  p o p u la tio n  a re  s i c k ,  c a l l s  f o r  th e  

h ig h e r use  o f eggs, m ilk , cream , f r u i t s  and v e g e ta b le s .

From th e  TM ted S ta te s  A g r ic u ltu ra l  Yearbook fo r  1933 i t  was found 

th a t  the  co a t o f  le a f y  v e g e ta b le s , m ilk , eggs, b u t t e r ,  f r u i t s ,  bread and 

meat was s l i g h t ly  h ig h e r  in  Montana than  f o r  th e  average  f o r  the  coun try  

a s  a  w hole, w h ile  ro o t v eg e tab le s  and p o u ltry  were l e s s .  (6*p. 603).

R e la tiv e  p r ic e s  o f foods vary w ith  tim es and lo c a t io n s  so d ie ta ry  

s tan d a rd s  based on c o s ts  a lo n e  a re  n o t a s  s c i e n t i f i c a l l y  a c c u ra te  as 

th ose  c a lc u la te d  on p ercen tag e  com position  and c a lo r ic  v a lu e  o f food u sed .



• 67—

However, th e  l a t t e r  l a  too  tim e consuming fo r  re g u la r  use  and th e  g ro s se r  

p r ic e  an a ly se s  a re  v a lu ab le  in  in d ic a t in g  t r e n d s .
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7 . R outine D ie ts  f o r  P a t ie n ts .

For guidance In  p lan n in g  the  ro u tin e  d ie t s  fo r  p a t i e n t s ,  in c lu d in g  

c le a r  l i q u id ,  f u l l  l i q u id ,  s e m i-so f t ,  s o f t ,  l i g h t  and g e n e ra l d ie t s  the  

fo llo w in g  l i s t  o f  foods was ad o p ted . (1 7 ip . SB).

R e s tr ic te d  o r  C lear L iq u id .
1 . S tr a in e d , d i lu te d  f r u i t  ju ic e s .
2 . C lea r b ro th s .
3 . C ereal w a ter o r c ra ck e r o r to a s t  w a te r .
4 .  Soups made from v eg e tab le  s to ck  and s t r a in e d .
6 . Albuminized d r in k s .

F u ll  L iq u ld i C lear l iq u id  p lu s  th e  fo llo w in g .
1 . M ilk , b u tte rm ilk , cream.
2 . Cocoa, eggnogs, m alted  m ilk .
3 . S tra in e d  meat soup.
4 . S tra in e d  cream soup.
5 . O yster b ro th .
6 . Beef te a  and beef ju ic e .
7 . S tra in ed  g r u e ls .
8 . J e l l o  o r  ju n k e t.
9 . P la in  ic e  cream , s h e r b e ts , o r  i c e s .

1 0 . Tomato ju ic e .
11 . S au erk rau t ju ic e .

Sem i-Soft D ie ti  F u l l  l iq u id  d i e t  p lu s  th e  fo llo w in g .
1 . S tra in ed  o a tm eal, f a r in a ,  r i c e ,  c ra c k e rs .
2 . P la in  d ry  t o a s t ,  zw ieback.
3 . S o ft cooked o r  coddled eggs.
4 . B u tte r .
5 . P la in  c u s ta rd s  o r  p la in  ta p io c a  cream.

S o ft D ie ti  Sem i-Soft d i e t  p lu s  th e  fo llo w in g .
1 . M illed  c e r e a l s .
2 . Eggs, any method o f p re p a ra t io n  except f r i e d  o r hard  cooked.
3 . R ice , w h ite  b re a d , to a s t .
4 .  O ysters o r  clams in  s tew s . W hite f i s h  steam ed, baked o r 

creamed.
5 . Sw eetbreads, cream ed. White meat o f ch icken  o r tu rk e y , minced 

o r cream ed.
6 . Pureed v e g e ta b le s .
7 . P o ta to e s—mashed o r baked.
8 . S tra in e d  cooked f r u i t  o r f r u i t  ju ic e s .  Shredded orange or 

g r a p e f r u i t .
9 . C ottage ch eese .

10 . Sponge oake, angel food cake o r s o f t  puddings.
11 . S o u f f le s .
12 . M acaroni, s p a g h e t t i ,  o r  n o o d le s .



L igh t D ie t:  S o ft d i e t  p lu s  th e  fo llo w in g .
1 . Chicken ( r o a s t , f r i c a s s e e ,  o r  cream ed), scraped  b e e f , lamb 

chops, f i s h ,  steamed o r  baked.
2 . Cheese, creamed o r  g ra te d .
3 . P o ta to e s  p repared  in  any way.
4 . A ll v e g e ta b le s , except cabbage, on ion , r a d is h e s , tu rn ip s ,  

s a u e rk ra u t, cucumbers, g reen  pep p ers .
5 . Dark bread i f  p re fe r re d .
6 . F r u i t ,  f r e s h  o r cocked.
7 . Simple cakes and d e s s e r t s .
8 . Ho steamed o r h o t b re a d s .

G eneral D iet* L igh t d i e t  p lu s  th e  fo llo w in g .
1 . A ll m eats except la rg e  amounts o f  pork o r corned b e e f .
2 . A ll v eg e tab le s  except cabbage, ra d is h e s , tu r n ip s ,  on ions, 

s a u e rk ra u t , cucum bers, g reen  pep p ers .
3 . A ll d e s s e r ts  except heavy o n es.
4 . No ho t y e a s t  b re a d s .
5 . R e lish e s  and p ic k le s .
6 . O liv e s , j e l l i e s ,  o r sau c e s .
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8# S p ec ia l D ie ts .

In c reased  knowledge o f th e  im portance o f d ie t  in  th e  tre a tm en t o f 

d e f ic ie n c y  d ise a se s  and in  m etabo lic  d is o rd e rs  has tended to  g re a t ly  en­

la rg e  th e  s p e c ia l  d ie ta r y  s e rv ic e  o f most h o s p i ta l s .

The frequency  o f  s p e c ia l  d ie t s  in  th e  re p o rtin g  h o s p i ta ls  was o b ta in ­

ed from th e  q u e s tio n n a ire  and d ie t  l i s t s  w ith  a  sample d a i ly  menu were 

made f o r  th e  fo llo w in g  d isea ses*  u lc e r ,  n e p h r i t i s ,  n e p h ro s is , ecsema, 

anem ia, o b e s i ty ,  jau n d ice  g a l l  b la d d e r , f e v e r s ,  g a s t r i t i s ,  d ia b e te s ,  

a r t h r i t i s ,  e p ile p sy  and p ro te in  s e n s i t i z a t io n .  (Appendix, pageleO  )•

During th e  w r i te r s  period  o f s e rv ic e  in  th e  Bozeman Deaconess Hospi­

t a l  she had th e  o p p o rtu n ity  to  coo p era te  w ith  the  m edical s t a f f  in  p re­

p a rin g  s p e c ia l  d ie t a r i e s  f o r  a l l  d is e a s e s  excep t e p ile p sy , eczema, and 

n ep h ro s is  have been p a r t ly  t r e a te d  by means o f th e  su g g es tiv e  d i e t s .  The 

most fre q u e n t s p e c ia l  d ie t s  a t  th e  Bozeman Deaconess H o sp ita l a re  d ia b e te s , 

f e v e r s ,  g a l l  b lad d er and u lc e r .  The number o f s p e c ia l  d ie t s  f o r  th e  f i r s t  

q u a r te r  o f th e  y e a r 1934 has shown a  26% in c re a se  over th e  number in  1933. 

T his i s  p a r t ly  accounted f o r  by th e  in c reased  u t i l i z a t i o n  o f  th e  d ie ta ry  

s e rv ic e  o f  th e  h o s p i ta l .

The d ie t s  a re  planned w ith  s p e c ia l  re fe re n c e  to  th e  p a t i e n t 's  need s , 

m etab o lic  d is tu rb a n c e s , l ik e s  and d i s l i k e s .  The d ie t s  a r e  prepared by 

th e  d i e t  n u rse  in  th e  main k itc h e n  acco rd in g  to  th e  d i r e c t io n s  g iven  by 

th e  d o c to r  and d i e t i t i a n .

9 . Records Adopted.

When th e  w r i te r  s ta r te d  work a t  th e  Bozeman Deaconess H o sp ita l a  

thorough sea rch  rev ea led  th a t  no reco rd s  were on f i l e  w ith in  th e  d ie ta ry
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d epartm en t. A ll accounts were kept In  the  main o f f ic e  w ith  food records 

a s  a  su b s id ia ry  item . S a t is f a c to ry  reco rd s  cannot be expected when th e  

r e s p o n s ib i l i ty  f o r  th e  d ie ta r y  departm ent has to  be c a r r ie d  by one who has 

had no te c h n ic a l t r a in in g  In  t h i s  f i e ld  and who has many o th e r  d u t ie s .

The e lim in a tio n  o r  re d u c tio n  o f v e rb a l d i r e c t io n  and dependence on 

memory f o r  im portan t f a c t s ,  a re  n ecessa ry  f o r  the  e f f i c i e n t  o rg a n iz a tio n  

o f a  d ie ta r y  departm en t. This c a l l s  f o r  c e r t a in  record  fo rm s. Care must 

always be ex erc ised  to  p rev en t record  system s from becoming too  cumber­

some. U sua lly  th e  s im p le r th e  system  th e  b e t t e r ,  as on ly  such in fo rm ation  

a s  i s  needed f o r  d a i ly  work and th a t  which can be summarized and analyzed 

as  a  b a s is  f o r  fu tu re  p ro g ress  i s  r e a l ly  s ig n i f i c a n t .  The system  used a t  

th e  Bozeman Deaconess H o sp ita l u t i l i s e d  th e  fo llow ing  form at ( I )  d ie t  

o rd e r ,  (2) q u a n t i t iv e  d i e t  o rd e rs ,  (3) nourishm ent b la n k s , (4) d ie ta ry  

case  s tu d ie s ,  (5) p a t ie n t  co u n t, (6) meal cen su s , (7) p e rp e tu a l in v e n to ry ,

(8) m onthly in v en to ry  o f  s ta p le s ,  (9) m onthly in v en to ry  o f  equipm ent, and 

(10) r e q u is i t io n s .  Samples o f the  b lanks may be found in  appendix , page 

136. A b r i e f  e x p la n a tio n  o f  th e  use o f  each o f th e se  b lan k s fo llo w s .

(1 )  .  D ie t o rd e rs  a re  a  tim e sav er f o r  d o c to rs , n u rses  and d i e t i t i a n s .  

The b lank  c o n ta in s  th e  d o c to r 's  d ie ta r y  o rd e r s ,  d iag n o sis  o f  d is e a s e , and 

p a t i e n t 's  l ik e s  and d i s l i k e s .  This e lim in a te s  the  p o s s ib i l i t y  o f m istakes 

th a t  o f te n  a r i s e  from v e rb a l d i r e c t io n s .

(2 )  .  Q u a n titiv e  d i e t  o rd e rs  a re  used by th e  d i e t i t i a n  fo r  p a t ie n ts  

on s p e c ia l  d ie t s  and as  In s t r u c t io n  sh e e ts  fo r  con v alescen t p a t ie n t s .  

Through v i s i t s  to  th e  p a t ie n t  th e  d i e t i t i a n  In s t r u c ts  him a s  to  the  u s e , 

p re p a ra t io n  and value o f d i e t  in  th e  tre a tm e n t o f h is  s p e c i f ic  d is e a s e .
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S h o rtly  b e fo re  le a v in g  th e  h o s p i ta l  the  p a t ie n t  i s  g iven  a  copy o f the  

q u a n ti t iv e  d i e t  o rd e r to  a id  him in  fo llo w in g  h is  d ie ta ry  regim e a t  home.

(3 )  .  Nourishment b lanks show th e  number o f  p a t ie n ts  on s o f t  and 

l iq u id  d i e t  th a t  need and re c e iv e  e x tra  food a t  9tOC A J t .;  3*00 P.M. and 

8*00 P.M. T his In fo rm atio n  in f lu e n c e s  m arket o rd e rs  o f  th e  d i e t i t i a n  and 

i s  a lso  p laced  on th e  p a t i e n t 's  c h a r t  to  inform  th e  d o c to r o f  th e  e x tra  

food g iv en  h ie  p a t i e n t s .

(4 )  .  A d ie ta r y  case  s tudy  i s  made Iy  each s tuden t n u rse  w hile  in  

th e  d ie t  k itc h e n  and a id e  in  h e r a p p re c ia t io n  o f th e  problems involved in  

v a r ia t io n s  from normal n u t r i t i o n  in  th e  tre a tm e n t o f  s p e c ia l  d ie ta ry  c a s e s .

(5 )  .  P a t ie n t  count i s  made d a ily  as I t  shows the  number o f  persons 

to  o b ta in  m eals from th e  d ie ta r y  departm ent and th e  number o f  p a t ie n ts  

w ith in  each d iv is io n  o f ro u tin e  d i e t s .

(6 )  .  Meal census i s  th e  t o t a l  number o f  a l l  persons fed  w ith in  the  

i n s t i t u t i o n .

( 7 )  . The p e rp e tu a l in v en to ry  f o r  s ta p le s  i s  o f u tm ost im portance f o r  

i t  shows what su p p lie s  a re  in  th e  storeroom  a t  any tim e . I t  a id e  in  pur­

chasin g  su p p lie s  f o r  one can  e a s i ly  a s c e r ta in  th e  p rev ious c o s t  o f any 

food and th e  amounts used fo r  a  d e f in i t e  p e r io d .

(8 )  .  The monthly in v en to ry  i s  a  second check on the  storeroom  s to ck  

and re v e a ls  any m istak es  t h a t  m ight have been made during  th e  month in  

th e  p e rp e tu a l in v e n to ry . In  f ig u r in g  t o t a l  food c o s ts  m onthly in v e n to r ie s  

a re  u t i l i s e d  to  determ ine th e  amount o f  th e  storeroom  s to ck  used during  

th e  month.

(9 )  .  Equipment in v e n to r ie s  a id  in  checking the  breakage and lo s s  o f



equipm ent. The in v en to ry  b lanks c a l l  f o r  numbers on ly  and should be 

supplem ented by a  card f i l e  w ith  in fo rm atio n  fo r  each ty p e  o f  equipm ent.

(1 0 ) . R e q u is itio n s  a re  used to  o rd e r  su p p lie s  d e s ire d  from th e  s to re ­

room by su p e rv iso rs  o f  the  f lo o r  and k itc h e n  employees.

10 . Food and D le to th erap h y  In s t r u c t io n  o f  S tuden t B u rses .

U n til  com paratively  re c e n t tim es th e  fam ily  p h y s ic ian  c a r r ie d  on a  

m u ltitu d e  o f  fu n c tio n s  which a r e  now f o r  th e  most p a r t  d iv id ed  among a  

number o f s p e c i a l i s t s  a s  d o c to r , n u rs e , d i e t i t i a n ,  o b s te t r i c i a n ,  and su r­

geon. With th e  m u l t ip l ic a t io n  o f s p e c i a l i s t s  i t  i s  n ecessa ry  fo r  each to  

have a  working knowledge o f th e  p r in c ip le s  o f re la te d  f i e l d s  In  o rd er to  

co o p era te  e f f e c t iv e ly  w ith  th e  o th e r s .  A ccordingly th e  w e ll t ra in e d  doc­

to r  and n u rse  have a  g e n e ra l knowledge o f  d i e t e t i c  p r in c ip le s .  Even 

though th e  m edical courses a re  a lre a d y  h e a v ily  lo ad ed , s e v e ra l  m edical 

sch o o ls  have added s p e c ia l courses in  n u t r i t i o n  fo r  d o c to rs  w hile  many 

o th e rs  in c lu d e  sane in s t r u c t io n  in  t h i s  f i e ld  in  o th e r c o u rse s .

The n u rs e ’s cu rricu lum  i s  n o t long  enough to  p rov ide  s u f f ic ie n t  

s c i e n t i f i c  background fo r  com plete t r a in in g  in  normal n u t r i t i o n  and 

s p e c ia l  d i e t s .  T herefo re  i t  i s  im portan t th a t  th e  tim e a v a ila b le  be 

used to  th e  b e s t  p o s s ib le  advan tage . W hile th e  average n u rse  has q u ite  

a  meager background in  d i e t e t i c s  I t  must be remembered th a t  popular f a i t h  

in  h e r  a b i l i t y  o f te n  tem pts and demands h e r  to  overreach  h e r  t r a in in g  in  

t h i s  f i e l d .  The im portance o f h igh  g rade  d i e t e t i c s  in s t r u c t io n  fo r  n u rses  

fu rn ish e s  one o f th e  b a s ic  reasons f o r  th e  employment o f  d i e t i t i a n s  in  

h o s p i ta ls  o p e ra tin g  a  t r a in in g  sch o o l.

Many h o s p i ta ls  re c o g n is in g  the  need f o r  broader and more ex ten s iv e
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Xiursing ed u ca tio n  have en te red  in to  a f f i l i a t e d  re la t io n s h ip s  w ith  n e a r ly  

c o lle g e s  and u n iv e r s i t i e s .  These combined co u rses  a re  u s u a lly  f iv e  y ea rs  

in  le n g th  and lead  to  bo th  a  n u rse ’s  c e r t i f i c a t e  and a  s tan d a rd  b a ch e lo r’s 

d e g re e . A d d itio n a l co u rses  t r a in in g  fo r  th e  f i e ld  o f  p u b lic  h e a lth  n u rs in g  

a r e  o ffe re d  a t  many o f th e se  c e n te r s .

In  1916 Montana S ta te  C ollege in troduced  a  course f o r  g rad u a te  n u rs e s . 

The o b je c t o f  th e  cou rse  was " to  a t t a i n  g r e a te r  g en era l p ro f ic ie n c y  fo r  

more s p e c ia l  l in e s  in  t h e i r  p ro fe s s io n ."  (21*p. 111). However, th e  demand 

f o r  n u rses  was so g re a t  a t  th a t  tim e th a t  no one e n ro lle d  f o r  th e  work.

In  th e  1917 Montana S ta te  C ollege C atalogue a  course  was o u tlin e d  f o r  

women who had f in ish e d  h ig h  school and who d e s ire d  to  become n u rs e s . The 

s ta tem en t was made th a t  th e  s tu d en ts  who su c c e ss fu lly  com pleted th e  ou t­

lin e d  one y e a r  course  were e l i g ib l e  to  com plete th e  t r a in in g  course  f o r  

n u rses  in  two y e a rs  r a th e r  than  th e  r e g u la r  th re e  y e a rs  i n  h o s p i ta ls  o f th e  

S ta te .

The c o lle g e  cu rricu lum  included  E ng lish  com position , modern h is to r y ,  

g e n e ra l ch em istry , in v e r te b ra te  ecology, and p h y s ica l ed u ca tio n  th e  autumn 

q u a r te r ;  g e n e ra l chem istry* human physio logy and anatomy, fo o d s , modern 

h is to r y  and p h y s ica l ed u ca tio n  th e  w in te r  q u a r te r ;  and elem entary  b a c te r io ­

lo g y , orgaxiic ch em istry , d i e t e t i c s ,  p h y s ica l ed u ca tio n , and modern h is to ry  

in  the  sp rin g  q u a r te r .  This course  was found in  the  ca ta lo g u e  u n t i l  1920 

when i t  was dropped a p p a re n tly  due to  la c k  o f  r e g i s t r a t i o n .

A th i r d  p lan  f o r  th e  c o lle g e  t r a in in g  o f  s tu d en t n u rse s  was worked 

by th e  Montana S ta te  C ollege in  1922 a t  th e  req u es t o f  th e  Boseoan Deaconess 

H o s p i ta l .  The p lan  provided  th a t  th e  f i r s t  y e a r  nu rses  a t te n d  c la s s  in  th e
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f f t l l  q u a r te r ,  th e  second y e a r  group in  th e  w in te r  q u a r te r  and the  th ird  

y e a r  s tu d e n ts  in  th e  sp rin g  q u a r te r .  This arrangem ent was n o t id e a l ,  s in ce  

few s p e c ia l  cou rses  could he o rgan ised  f o r  th e  nurses and th e  d i s t r ib u t io n  

o f y e a r 's  co u rse  in  chem istry  and E ng lish  over a  th re e  y e a r  p e rio d  was 

d i f f i c u l t .  However, t h i s  p la n  was in  o p e ra tio n  fo r  8 y e a rs  u n t i l  a change 

in  h o s p i ta l  management brought about i t s  d isco n tin u an ce  in  1950. A fte r 

t h a t ,  s tu d e n t n u rses  rece iv ed  th e i r  food and cookery in s t r u c t io n  a t  the  

c o lle g e  f o r  an o th er two y e a r s ,  w h ile  the  cou rse  in  d i e t  and d is e a se  was 

ta u g h t by th e  t r a in in g  school in s t r u c to r  a t  the  Boseman Deaconess H o sp ita l .

S ince 1932 th e  w r i te r  has c a r r ie d  th e  r e s p o n s ib i l i ty  o f  g iv in g  th e  

nu rses  t h e i r  t r a in in g  in  foods and d i e t e t i c s .  The f i r s t  y e a r  th e  food and 

d i e t e t i c  o u t l in e s  recommended by th e  American League o f  N ursing Education 

were fo llo w ed . (4*p. 5 3 ) . The second y e a r th e  American D ie te t ic s  Asso­

c ia t io n  o u t l in e  was u sed . (2*p. 1 0 ) . Both th e  American League o f  N ursing 

E ducation  and th e  American D ie te t ic  A sso c ia tio n  d esig n a ted  th e  same amount 

o f time f o r  th e  teach in g  o f foods and d i e t e t i c s .  The ju n io r  o r  f i r s t  y e a r 

nu rses  a r e  g iv en  46 c lo ck  hours o f work in  food and d i e t e t i c s  fo llow ing  

t h e i r  work in  g e n e ra l ch em istry , anatomy and physio logy . The work i s  

d iv id ed  in to  th re e  p a r ts  w ith  15 hours o f  elem entary  p r in c ip le s  o f  food 

s e le c t io n  and p re p a ra t io n  to g e th e r  w ith  s tan d a rd s  o f  adequate  n u t r i t io n ;

15 two-hour la b o ra to ry  p e rio d s  o f food p re p a ra t io n , and 15 hours o f n u t r i ­

t io n ,  and d ie to th e ra p h y . The two o u t l in e s  cover e s s e n t ia l ly  th e  same sub­

je c t  m a tte r ,  th e  main d if fe re n c e  being  in  th e  method o f p re s e n ta t io n . The 

o u t l in e  p repared  by th e  League o f N ursing Education  i s  a rran g ed  in  a  

l o g ic a l ,  sy stem a tic  o rd e r in c lu d in g  th e  s tudy  o f v a rio u s  fo o d s tu f f s  w h ile
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th e  M e r ic a n  D ie te t ic  A aaocia tion  o u t l in e  fo llow a a  more p sy cho log ica l 

o rd e r o f  th e  same s u b je c t m a tte r  based on m eala and in c lu d in g  more em­

p h a s is  on g e n e ra l d ie ta r y  p r in c ip le s  and p r a c t ic e s .  In  th e  l a t t e r  th e  

s tu d e n t 's  th in k in g  ia  d ire c te d  along th e  energy requ irem en ts  and m etabo lic  

fu n c tio n s  o f  in d iv id u a ls .

The emphasis in  teach in g  n u t r i t i o n  and d ie to th e ra p b y  have changed 

co n sid e rab ly  in  th e  p a s t  few y e a r s .  Form erly most o f th e  tim e was spen t 

on s p e c ia l  d i e t s  w h ile  th e  p re se n t th eo ry  i s  th a t  a  knowledge o f normal 

n u t r i t i o n  i s  th e  b e s t b a s is  f o r  th e  s tu d y  o f  any abnormal c a s e . "Two c h ie f  

f a c to r s  should govern a l l  d ie ta r y  reg u la tio n *  f i r s t ,  th e  p e rs o n 's  n u t r i ­

t iv e  n eed s , w hether i n  h e a l th  o r  d is e a s e ,  and in  d is e a s e ,  th e  n a tu re  o f 

th e  p h y s io lo g ic a l d is tu rb a n c e ; second, th e  combined ex p erien ce  o f the  

p a s t ."  (15*p. 7 ) .  In  th e  p a s t  th e  form er has been u n d e restim ated , the  

l a t t e r ,  in  most cases  has received  undue a t t e n t io n .  S t r e s s  i s  now placed 

on th e  re a c tio n s  o f th e  average normal body and th e  b e s t  means o f main­

ta in in g  o r  re tu rn in g  i t  to  a  h e a lth y  s t a t e .

In  Jan u a ry , 1933, a  foods la b o ra to ry  was equipped in  th e  n u rs e s ' home 

o f  th e  Bozeman Deaconess H o sp ita l which ad eq u a te ly  accomodated 8 n u rse s . 

Teaching a id s  have been used to  h e lp  a cq u a in t the  s tu d e n ts  w ith  p r in c ip le s  

lea rn ed  in  th e  c lassroom . Animal (w hite  r a t a )  experim ents w ere used f o r  

th e  f i r s t  tim e d u rin g  th e  months o f  February  and March, 1934, to  i l l u s ­

t r a t e  and make more r e a l  a  few o f  th e  fundam ental p r in c ip le s  o f  adequate 

n u t r i t i o n  and th e  r e s u l t  o f  b io lo g ic a l  methods o f  s tu d y . T exts and r e f e r ­

ence books in  n u t r i t i o n  and d i e t e t i c s  w ith  d e f in i t e  assignm ents a re  used to  

supplem ent th e  c la s s  work. Two term  papers a r e  req u ired  from each s tu d e n t;



one embracing normal n u t r i t i o n  and th e  o th e r  d i e t  and d ie e a e e . D iet 

k itc h e n  ex p erien ce  i s  recommended by th e  M e r ic a n  D ie te t ic s  A sso c ia tio n  

to  supplem ent, o r  i f  n ecessa ry  s u b s t i tu te  f o r  la b o ra to ry  p ra c t ic e  in  d i e t  

th e ra p y .  In  th e  lo c a l  h o s p i ta l  each s tu d e n t n u rse  has f iv e  weeks* e x p e ri­

ence in  th e  d i e t  k itc h e n  and in  a d d it io n  re c e iv e s  a c tu a l  ex p erience  in  th e  

main k itc h e n  where she has th e  r e s p o n s ib i l i ty  f o r  th e  p a t i e n t 's  tra y s  under 

th e  d i r e c t io n  o f th e  d i e t i t i a n .  One d ie ta r y  case  s tudy  i s  made by each 

s tu d e n t n u rse  w h ile  in  th e  d i e t  k itc h e n . The s tu d e n t 's  in s t r u c t io n  in  

foods and n u t r i t i o n  can be e f f e c t iv e ly  ap p lied  and en larged  when she a s s i s t s  

in  th e  r e a l  fe ed in g  problems o f th e  p a t i e n t s .
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11» Recomoendatlone f o r  F a r th e r  Development o f  D ie ta ry  Department In
th e  Bozeman Deaconess H o sp ita l .

I f  th e  d i e t i t i a n 's  p o s i t io n  in  th e  Boseman Deaconess H o sp ita l could he 

p a t on a  f u l l  tim e b a s i s ,  su g g es tio n s  f o r  continued  developm ent in  the  s e r ­

v ic e  would in c lu d e  th e  follow ing*

A. Food.

1 . G re a te r  v a r ie ty  w ith in  th e  same c o s t range as  more time 

could be g iv en  to  t h i s  phase o f  th e  work.

2 . Improvement in  the  q u a l i ty  o f c e r ta in  food p ro d u c ts , such 

as  cakes could  be made th rough  experim ental work by the  

d i e t i t i a n .

3 . More e x te n s iv e  co o p era tio n  w ith  th e  d o c to rs  on s p e c ia l  d ie t  

problem s.

B. S e rv ic e .

1 . More s a t i s f a c to r y  s tan d a rd s  o f  s e rv ic e  in  th e  dining-room  

could be arranged  by th e  a d d it io n  o f an e x tra  employee o r 

by having two o f th e  p re lim in a ry  o r f i r s t  y e a r  s tu d en ts  

r o ta te  a s  w a itre s s e s  one week a t  a  tim e .

2 . Reduce v e rb a l in s t r u c t io n  and e s ta b l i s h  a  more s tan d a rd ised  

procedure through the  p re p a ra t io n  o f a  sim ple manual on 

ta b le  s e r v ic e .

3 . Adopt p la te  s e rv ic e  as  an economy o f food as  w e ll as  reduc­

t io n  in  th e  tim e o f  s e r v ic e .

0 . Management.

I .  Work o u t an equipment in v en to ry  on cards f o r  f i l i n g .
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2 . s t a r t  a  le d g e r  f o r  keeping a  record  o f food purchases 

w ith in  th e  d ie ta r y  departm ent f o r  convenien t u s e .

3 . Allow more tim e f o r  m arketing  In  p erson .

4 . Experim ent w ith  buying c o n tra c ts  a s  an  econom y m easure.

6 . Make arrangem ents f o r  a  rev o lv in g  fund to  perm it purchas­

ing  in  l a r g e r  q u a n t i t i e s .

D, P la n t and Equipment.

1 . Bearrangmnent and a d d itio n s  to  k itc h e n  f a c i l i t i e s .

a .  In c rease  working su rfa c e s  and cupboard space near 

range to  reduce s te p s  f o r  em ployees. T his would 

p rov ide  space f o r  most o f  th e  m a te r ia ls  now In  the  

p a n try .

b . Move storeroom  in to  p re s e n t p an try  f o r  g r e a te r  con­

v en ien ce .

c .  Use p re se n t storeroom  f o r  an  o u t-p a t ie n t  departm ent 

i f  d e s ire d  by th e  management.

d .  Arrange f o r  th e  re s u rfa c in g  o f  the  f lo o r s  in  d in ing­

room and k itc h e n  as  soon a s  p o s s ib le .

2 . Equipment a d d itio n s  l i s t e d  in  th e  o rd e r o f c h o ic e .

a .  K itoheni

U t i l i t y  c a r t .

Medium s i te d  d is h  washing m achine.

P o ta to  p e e le r .

Gas ran g e .

Small e l e c t r i c  ic e  p la n t .
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b . D ining-room .

Hew oiirta in s*

Small ta b le s  to  re p la c e  la rg e  ones*

W all h an g in g s , ta p e s t ry  o r  p ic tu r e s ,

R adio ,

o . O ff ic e .

S te e l c a b in e t fo r  r e c o rd s .

B. Teaching .

I .  P rov ide  an  o p p o rtu n ity  f o r  s e n io rs  to  e l e c t  a  course  in  n u t r i ­

t io n  f o r  p u b lic  h e a lth  work.

F . A s s is t  w ith  s o c ia l  and re c re a t io n a l  a c t i v i t i e s  o f  th e  i n s t i t u t i o n .

1 . Cooperate i n  o f f i c i a l  e n te rta in m en t by se rv in g  d in n e rs  f o r  

th e  members o f  th e  lo c a l  b o a rd , m edical s t a f f  and v i s i t in g  

o f f i c i a l s  o f the  governing  board .

2 . Supply in fo rm atio n  concern ing  community e n te r ta in m e n t.

5 . InereaM  the lib ra ry  f a c i l i t i e s  o f the h o sp ita l and stim u late  

a  greater  use o f  the c i t y  lib r a r y .

4 . Arrange f o r  ta lk s  by o u ts tan d in g  members o f  the  community.

6 . P lan  h ik e s  and a rran g e  f o r  cam pfire  p ic n ic s .

H. In c rease  s e rv ic e  o f th e  d i e t i t i a n  to  h o s p i ta l  which would be 

developed acco rd ing  to  th e  w ishes o f  th e  management.

1 . P lan  and develop an o u t-p a t ie n t  departm ent w ith  th e  a id  o f  

th e  m edical s t a f f  by working o u t s p e c ia l d i e t s  fo r  a l l  people 

d e s ir in g  such s e rv ic e .

2 . C ater to  o u ts id e  p ro fe s s io n a l people who d e s i r e  and need
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s p e c ia l  d ie t s  f o r  ltmoh and d in n e r .

3 . Assiane a d d i t io n a l  d u t ie s  such as housekeeper, reco rd er 

and h i s to r i a n ,  la b o ra to ry  te c h n ic ia n  o r m atron , a s  needs 

a r i s e .

E . S uggestions f o r  a  S tandard  D ie ta ry  Departm ent in  a  Sm all H o sp ita l .

Any s tan d a rd  h o s p i ta l  needs th e  s e rv ic e  o f  a t ra in e d  d i e t i t i a n .  The 

sm a lle r I n s t i t u t i o n s  o f 30 to  60 beds have been ra th e r  backward in  adding 

d i e t i t i a n s  to  t h e i r  s t a f f , th e  c h ie f  reason  being  the  c o s t .  The standard  

adopted by th e  American D ie te t ic s  A sso c ia tio n  i s  one f u l l  tim e d i e t i t i a n  

to  every  100 p a t ie n ts  f o r  re g u la r  h o s p i ta ls  where th e  d i e t i t i a n  c a r r ie s  on 

b o th  a d m in is tra t iv e  and th e ra p e u tic  work. When th e  number o f  p a t ie n ts  i s  

c o n s id e ra b ly  below, s e v e ra l a l t e r n a t iv e s  should be co n sid ered  and th e  one 

b e s t s u ite d  to  th e  lo c a l  s i t u a t io n  ad o p ted . P lans f o r  d i e t i t i a n  s e rv ic e s  

a t  rea so n ab le  c o s t which we would su g g es t f o r  th e  sm a lle r  h o s p i ta l  include*

1 . Two o r more h o s p i ta ls  share  th e  s e rv ic e s  o f  one f u l l  tim e d i e t i t i a n .

a .  S im ultaneous s e rv ic e  in  same c i t y .

b . R o ta tio n  o f p e rio d s  o f  s e rv ic e  in  d i f f e r e n t  l o c a l i t i e s .

2 . H o sp ita l employ a  m arried  d i e t i t i a n  on a  p a r t  tim e b a s is .

3 . Develop new sou rces o f  revenue th rough a d d itio n a l s e rv ic e s  o f  the  

d i e t i t i a n .

a .  By an o u t-p a t ie n t  d i e t e t i c  c l i n i c .

b . Conduct a  s p e c ia l  d i e t  t a b le  s e rv ic e  f o r  n o n -re s id e n t p a t i e n t s .

c .  T ra n s ie n t s e rv ic e  to  f r ie n d s  and r e la t iv e s  o f  th e  p a t ie n ts .

4 . Combinations o f work o f d i e t i t i a n  w ith  one o r more o f the  fo llow ing*
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a .  Housekeeper.

b . L aborato ry  te c h n ic ia n .

Cm R ecorder and H is to r ia n ,

d . M atron o f N u rse 's  Home.

The fo llo w in g  o u t l in e  o f  th e  re g u la r  d u t ie s  o f  a  d i e t i t i a n  in  a  sm all 

h o s p i ta l  i s  g iv en  a s  a  b a s is  f o r  u n d e rs tan d in g  th e  s tan d a rd  fu n c tio n s  o f  th e  

d ie ta r y  departm en t.

I .  D u ties  and r e s p o n s ib i l i t i e s .
A. D iscuss and p la n  d ie ta r y  p o l ic ie s  w ith  su p e r in te n d e n t.

1 . Study o rg a n is a tio n  o f i n s t i t u t i o n  as  r e la te d  to  work o f d i e t i ­
t i a n .

2 . S ttba it d ie ta r y  departm ent budget f o r  approva l in  o rd er to  have 
a  d e f in i t e  u n d ers tan d in g  concern ing  th e  s tan d a rd s  to  be u sed .

B. P a t i e n t s '  d i e t s .
1 . R outine d i e t s .

a .  A ttr a c t iv e  food s e rv ic e .
2 . S p e c ia l d i e t s .

a .  C onsult d o c to rs .
3 . V is i t  p a t i e n t s .

a .  B edside in s t r u c t io n  i f  needed concern ing  p a t i e n t 's  
d ie ta r y  regime*

( 1 )  .  W hile in  th e  h o s p i ta l .
( 2 )  .  F o r c o n tin u a tio n  o r  home tre a tm e n t.

0 . House d i e t s .
I .  P lan  menus.

a .  To meet adequate  food s ta n d a rd s .
b . A ttr a c t iv e  food s e rv ic e .

D. P u rchasing .
1 . Foods and s u p p lie s .

a .  From r e l i a b l e  and s a n i ta ry  so u rc es .
b . Accept s a t i s f a c to r y  p roducts  on a cc o u n ts .

2 . Equipment.
a .  Minor rep lacem en ts.
b . M ajor equipment a s  funds a re  a v a i la b le .

B. R ecords.
1 . Records o f pu rch ases.
2 . R e q u is itio n s  from sto reroom s.
3 . In v e n to r ie s  o f  s ta p le s  and equipm ent.
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4 . Meal eensua .
5 ,  Food c o a ts  accounts (monthly sum m aries.)

F . Management o f  d ie ta r y  departm en t.
1 . M ploy  h e lp  in  d ie ta ry  departm en t.

a .  Cheek h e a l th  q u a l i f i c a t io n s .
2 . P lan  and su p e rv ise  work o f  d ie ta ry  employees.

a .  M ain ta in  e f f ic ie n c y  and c le a n lin e s s  in  departm ent.
3 . D ire c t work o f d i e t  n u rse .

G. E n te rta in m en t.
I .  I n s t i t u t i o n a l  and p e rso n a l.

H. Teaching .
1 . Cover requ irem en ts  in  s tan d ard  o u t l in e s .

a .  46 c lo ck  hours o f foods and n u t r i t io n .
b . 16 to  26 c lo ck  hours o f  d i e t e t i c s .

2 . M ain ta in  h ig h  s tan d a rd s  o f  teach in g  m ethods.
a .  Give background a p p re c ia t io n  o f th e  im portance o f d ie ta r y  

tre a tm en t o f  d is e a s e .
b . U t i l i s e  te ach in g  a id e  a s  c ase  s tu d ie s ,  anim al ex p erim en ts , 

and term  p ap e rs .

The d ie ta ry  departm ent o f  an  i n s t i t u t i o n  i s  on ly  one u n i t  w ith in  th e  

h o s p i ta l  and as  in  any b u sin ess  th e  departm ent must m a in ta in  p o l ic ie s  and 

p ra c t ic e s  th a t  co in c id e  w ith  th o se  o f th e  a d m in is tra tio n .

E f f ic ie n t  o rg a n is a t io n  o f  employees p rev en ts  o v erlap p in g  and m isunder­

s tan d in g  o f  d u t i e s .  A g rap h ic  r e p re s e n ta t io n  o f th e  v a rio u s  departm ents and 

employees in  r e l a t i o n  to  th e  management o f  th e  i n s t i t u t i o n  i s  probably th e  

most e f f e c t iv e  means f o r  c le a r  u n d ers tan d in g  on th e  p a r t  o f  a l l  concerned.

The d ie ta r y  departm ent Invo lves a  la rg e  p ro p o rtio n  o f  th e  expend itu res 

o f  an i n s t i t u t i o n  and i t  i s  th e re fo re  n ecessa ry  to  have sy stem a tic  f in a n c ia l  

management. This departm ent should be p u t on a  d e f in i t e  budgetary  a llo tm e n t 

w ith  a  c le a r  u n d ers tan d in g  o f  th e  s tan d a rd s  to  be m a in ta in ed . In  tu rn  th e  

head o f th e  d ie ta r y  departm ent must work ou t a  c a re fu l  b u d g e t. There a re  

f iv e  im portan t fundam entals in  th e  su c c e ss fu l p lanning  and execu ting  o f a  

b udget.



1» D eterm ine th e  t o t a l  ex p en d itu res  w ith in  th e  departm ent from p a s t  

reco rd s  f o r  a  d e f in i t e  p e r io d .

2 . Study c a r e f u l ly  th e  p robab le  and d e s ir a b le  f u tu r e  developm ents.

3 . U nderestim ate r a th e r  th an  o v e re s tim a te  p robab le  incom es.

4 . Adopt methods f o r  p e r io d ic  check ing .

5 . Secure c o o p e ra tio n  o f  a l l  p a r t i e s  concerned in  th e  execu tion  o f 

p la n . (5 ip . 3 31 ).

The fundam ental o b je c t iv e s  o f  th e  d ie ta ry  departm ent i s  f i r s t  th e  

s e le c t io n ,  p re p a ra t io n  and se rv in g  o f normal d ie ts  to  p a t i e n t s ,  and th e  

c a r e fu l  p lann ing  o f th e ra p e u tic  d ie t s  in  c lo se  c o o p e ra tio n  w ith  the  m edical 

s t a f f  and c l i n i c a l  la b o ra to ry . A h igh  q u a l i ty  o f  food must be prepared  and 

served  to  th e  s t a f f ,  n u rs e s , and employees in  o rd e r to  h e lp  m ain ta in  h ig h  

m orale and maximum c o o p era tiv e  r e s u l t s .

The m ajor pu rchasing  problems o f food in  a h o s p i ta l  a re  s im ila r  to  

th o se  o f  o th e r  i n s t i t u t i o n s  and th e  d i e t i t i a n  must be s c i e n t i f i c a l l y  t r a i n ­

ed to  a d m in is te r  th e  apportionm ent allow ed f o r  raw fo o d . In  th e  m oderate 

s i te d  i n s t i t u t i o n s  th e  d i e t i t i a n  should be assigned  th e  r e s p o n s ib i l i ty  f o r  

purchase o f a l l  fo o d s .

The d i e t i t i a n  must e s ta b l i s h  and m a in ta in  a d e f in i t e  system o f re c o rd s  

which a re  r e a d i ly  a c c e ssa b le  fo r  re fe re n c e  so as to  e l im in a te  dependence on 

memory and th e  s e rv ic e s  o f  one in d iv id u a l .

P ersonnel management in c lu d es  employment, t r a in in g  and o rg an is in g  o f 

em ployees, sa feg u ard in g  th e i r  h e a l th  th rough th e  c o n tro l o f  working condi­

t io n s .

The d i e t i t i a n  o rg ln a l ly  en te red  th e  h o s p i ta l  a s  a  te a c h e r  o f n u rses
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and t h i s  work con tin u es  to  be one o f  h e r im portan t d u t i e s .  The f ie ld  o f  

d i e t e t i c s  i s  develop ing  ra p id ly  and in  o rd e r to  equip th e  n u rses  w ith  a  

broad background i t  i s  e s s e n t ia l  to  have a  person  w e ll t r a in e d  in  the  

s c i e n t i f i c  and p r a c t ic a l  a sp e c ts  o f  th e  work.

With a l l  th e se  im portan t s e rv ic e s  to  be preformed i t  i s  hard  to  under­

s tan d  how any s tan d ard  h o s p i ta l  can hope to  o p e ra te  s u c c e s s fu lly  w ithout 

the  s e rv ic e s  o f  a  t ra in e d  d i e t i t i a n .  The ou tpu t o f  home economics g ra d u a te s  

from stan d ard  c o lle g e s  i s  c o n s ta n tly  in c re a s in g  and th e re  a r e  now 65 h o sp i­

t a l s  approved by the  American D ie te t ic s  A sso c ia tio n  f o r  th e  p o s t g rad u a te  

t r a in in g  o f  d i e t i t i a n s  so th a t  an ample supply  o f q u a l i f ie d  women Ie  a s s u re d . 

D isc r im in a tio n  in  th e  s e le c t io n  o f a  d i e t i t i a n  i s  urged a s  t h i s  p ro fe ss io n  

has su ffe re d  in  th e  p a s t  by th e  m istak es  o f  workers poo rly  equipped w ith  

th e  n ecessa ry  p e rso n a l q u a l i f i c a t io n s ,  t r a in in g  o r ex p erien ce  f o r  th i s  h igh­

ly  com plicated  and ex ac tin g  s e r v ic e .
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SUMKABT

A v ailab le  record® in d ic a te  th a t  th e  f i r s t  h o s p ita l  d i e t i t i a n  was 

employed in  1893, b u t i t  i s  on ly  w ith in  th e  l a s t  few y e a rs  th a t  th e  p o s i­

t io n  o f d i e t i t i a n  has been considered  a s  an e s s e n t ia l  p a r t  o f  a w ell o r­

ganized  h o s p i ta l  s t a f f .  T his s tudy  was made w ith  th e  hope o f  su g g esting  

sane p r a c t ic a l  means by which more Montana h o s p i ta ls  could command tra in e d  

d ie ta r y  s e r v ic e .  I t  c o n s is ts  o f th re e  m ajor p a r t s i ( I )  a  survey  o f a  

group o f h o s p i ta ls  r e p re s e n ta t iv e  o f  th e  coun try  as a  w hole, (2) the  secu r­

ing  o f d a ta  from 6 Montana h o s p i ta ls  th rough  p erso n a l v i s i t s ,  and (3) a  

s ta n d a rd iz a t io n  o f th e  d ie ta r y  procedure a t  th e  Bozeman Deaconess H o sp ita l . 

In  t h i s  survey  b lanks were s e n t to  a  t o t a l  o f  145 i n s t i t u t i o n s  and the  

r e p l ie s  were rece iv ed  a s  fo llo w ss 25 from h o s p i ta ls  approved by the  Ameri­

can D ie te t ic  A sso c ia tio n s  21 from Montana h o s p i ta ls  and 5 from h o s p ita ls  

in  th e  S ta te  o f  W ashington. The 8 Montana h o s p i ta ls  v is i te d  rep resen ted  

th re e  g e n e ra l types o f  in s t i t u t i o n s i - g e n e r a l ,  m ental and tu b e rc u la r  and 

th re e  types o f managementi -c h u rc h , S ta te  and F e d e ra l. The Bozeman Deaconess 

H o sp ita l was used a s  th e  la b o ra to ry  f o r  te s t in g  and ap p ly in g  vario u s  p la n s .

Some o f th e  r e s u l t s  o f  th e  q u e s tio n n a ire  and p e rso n a l v i s i t s  fo llo w .

The range in  bed c a p a c ity  f o r  th e  Montana in s t i t u t i o n s  i s  41 to  1 ,350 .

The average r a t io  o f p a t ie n t  to  t o t a l  pe rso n n el f o r  a l l  i n s t i t u t i o n s  

s tu d ie d  i s  1*1.29 and in  Montana th e  r a t i o  o f  p a t ie n t  to  personnel i s  1*1 .19 .

Very l i t t l e  v a r ia t io n  was ev id en t in  th e  occurrence o f  d ie ta ry  d is ­

ease s  In  th e  th re e  groups o f h o s p i ta l s .  The d a ta  from th e  Montana hosp i­

t a l s  showed the  f re q u e n t occurrence  o f 14 d is e a se s  includ ing*  a r t h r i t i s ,  

a r t e r i a l  h y p e rte n s io n , d ia b e te s ,  f e v e r s ,  g a l l  b la d d e r , ja u n d ic e , n e p h ro s is .
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n e p h r i t i s ( o b e s i ty , p e rn ic io u s  and sim ple anem ia, p ro te in  s e n s i t i s a t i o n ,  

ecseoa ami u lc e r .  For each o f th e se  d is e a s e s  a  su g g es tiv e  d ie ta ry  p rocedure 

was o u t l in e d .

A la c k  o f d ie ta r y  reco rd s  was p re v a le n t In  Montana h o s p i ta ls  as  m ight 

be expected due to  th e  few tra in e d  d i e t i t i a n s  ( in  14% o f  th e  h o s p i ta l s . )  

S ix ty  p e r c en t o f  a l l  forma ob ta ined  from th e  BI re p o r tin g  h o s p i ta ls  came 

from th e  la r g e r  I n s t i t u t i o n s  which had d e f in i t e ly  o rgan ised  d ie ta ry  d e p a r t­

m ents.

F i f ty - f i v e  p e r  c en t o f  th e  re p o r tin g  h o s p i ta ls  used th e  com bination 

method o f  food s e r v ic e ,  and th e  average  tim e re p o rted  f o r  se rv in g  o f cook­

ed food to  p a t ie n ts  was 27 m inutes f o r  a l l  h o s p i ta l s .  S ix  o f  th e  8 Mont­

ana h o s p i ta ls  v is i te d  used th e  com bination method o f food s e r v ic e ,  and 

th e  average tim e was 29 m in u tes . At th e  in s t i t u t i o n s  v i s i t e d  the  t r a y  

equipment in  g e n e ra l h o s p i ta ls  was s u p e r io r  In  q u a l i ty  and appearance to  

th a t  In  th e  S ta te  and F ed e ra l h o s p i ta l s .

In  62% o f th e  American D ie te t ic  A sso c ia tio n  h o s p i ta ls  th e  d i e t i t i a n  

purchased th e  food and in  th e  rem ain ing  48% she cooperated  w ith  th e  pur­

chasing  a g e n t .  This l a s t  group c o n s is te d  o f  la rg e  I n s t i t u t i o n s  w ith  w e ll 

equipped pu rchasing  d ep artm en ts . In  46% o f the  21 Montana h o s p i ta ls  the  

su p e rin ten d e n ts  purchased th e  food . Of th e  11 Montana h o s p i ta ls  th a t  had 

d i e t i t i a n s  4 d id  n o t have th e  d i e t i t i a n  purchase th e  fo o d , however In  2 

o f  th e se  th e  d i e t i t i a n s  were s e l f - t r a in e d  and In  th e  o th e r  2 i n s t i tu t io n s  

c e n tr a l  pu rchasing  system s c a r r ie d  on t h i s  fu n c tio n .

For th e  19 h o s p i ta ls  re p o r tin g  th e  range in  the  p e r c a p i ta  c o s t  o f 

raw food f o r  F eb ruary , 1933, was #0 .18  to  #0.60 and th e  average  c o s t was
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$0 ,342 . The range In  p r ic e  p e r  c a p i ta  f o r  the  8 Montana i n s t i t u t i o n s  v i s i t ­

ed was $0,115 to  $0 .50  and th e  average  was $ 0 .3 0 . Bie d ie ta r y  departm ents 

in  45# o f a l l  th e  re p o r tin g  h o s p i ta ls  a r e  opera ted  on a  d e f in i t e  budget;

74$ o f th e  above number c o n s is t  o f  h o s p i ta l s  approved by th e  American D ie te ­

t i c  A sso c ia tio n , 21$ Montana h o s p i ta ls  and 4$ W ashington.

H in e ty s ix  p e r cen t o f  th e  American D ie te t ic  A sso c ia tio n  h o s p i ta ls  

took  a  p e r io d ic  in v en to ry  o f  t h e i r  food and equipment s u p p lie s .  Seventy- 

n in e  p e r c e n t o f  th e  Montana h o s p i ta ls  have food In v e n to r ie s  and 73$ equip­

ment in v e n to r ie s  ta k en  a t  d e f in i t e  p e r io d s . P e rp e tu a l in v e n to r ie s  a re  

k ep t by 13$ o f  the  American D ie te t ic  A sso c ia tio n  H o sp ita ls  and 6$ o f the  

Montana h o s p i ta ls  as  a  d a i ly  check on ex p en d itu res  and budgetary  a llow ance .

Ho study  was made o f  th e  d ie ta r y  s tan d a rd s  o f  the  h o s p i ta ls  except 

f o r  th e  8 which were v i s i t e d .  These w ere checked by a  d ie ta r y  sco re  and 

th e  r a t in g s  ranged from 57 to  77 on a  s c a le  o f  100.

Of th e  51 re p o r tin g  h o s p i ta ls  61$ o ffe re d  cou rses  f o r  t r a in in g  s tu d en t 

d i e t i t i a n s  and 97$ o f  th e se  were a c c re d ite d  by th e  American D ie te t ic  Asso­

c ia t io n .  Ho h o s p i ta l  i n  Montana i s  on th e  a c c re d ite d  l i s t .

There a r e  13 nu rses  t r a in in g  schoo ls  in  Montana o r  .07$  o f the  t o t a l  

f o r  the  coun try  a s  a  w hole. The average  number o f  s tu d en t n u rses  f o r  th e  

13 t r a in in g  sch o o ls  o f  Montana i s  3 7 .4 .

In  Montana th e re  a re  11 d i e t i t i a n s  and o f t h i s  number 2 a r e  " s e l f -  

t r a in e d ."  At th e  8 i n s t i t u t i o n s  v is i te d  th e re  were d i e t i t i a n s  a t  the 

F ed e ra l and 5 g e n e ra l h o s p i ta l s ,  b u t none a t  th e  S ta te  h o s p i ta l s .

Boseman Deaconess H osp ital*

The d a ta  o b ta ined  from the  q u e s tio n n a ire s  and p e rso n a l v i s i t s  aided
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l a  o rg a n is in g  the  d ie ta r y  departm ent o f  th e  lo c a l  h o s p i ta l .

An o u t l in e  o f  th e  o rg a n iz a tio n  o f th e  d ie ta ry  departm ent w ith  a  s t a t e ­

ment o f d u t ie s  and re la t io n s h ip s  o f th e  d i e t i t i a n ,  d i e t  n u rse  and employees 

was made.

R eport b lanks co n sidered  necessa ry  were prepared and u t i l i z e d  a t  th e  

lo c a l  h o s p i ta l  in c lu d in g  th e  fo llow ing* d ie t  o rd e rs , q u a n t i t iv e  d ie t  o r­

d e r s ,  nourishm ent b la n k s , d ie ta ry  case  s tu d ie s ,  p a t ie n t  c o u n t, p e rp e tu a l 

In v e n to ry , m onthly in v en to ry  o f s ta p le s  and monthly in v en to ry  o f equipm ent.

S ta r t in g  in  Jan u a ry , 1934, th e  d ie ta r y  departm ent o f  th e  Bozeman 

Deaconess H o sp ita l was p laced  on a  budget and allowed $0 .40  per c a p ita  per 

day fo r  raw fo o d , overhead expenses, and wages w ith in  th e  departm ent.

Roods and d le to th e ra p h y  in s t r u c t io n  f o r  s tu d en t n u rse s  was g iven a t  

th e  lo c a l  h o s p i ta l  acco rd ing  to  s tandard  o u t l in e s .  A la b o ra to ry  was equipp­

ed and teach in g  d ev ices  u t i l i z e d  which inc luded  d ie ta ry  c ase  s tu d ie s  and 

anim al feed in g  experim en ts.
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COHCLUSIOHS

The d ie ta r y  departm ent c o n s t i tu te s  one o f the  v i t a l  fu n c tio n s  o f a  

h o s p i ta l  a long  w ith  th e  a d m in is tr a t iv e , m ed ica l, ed u ca tio n a l and personnel 

p h ase s , and i t s  c o n tr ib u tio n  to  th e  main purpose o f th e  i n s t i t u t i o n ,  namely 

r e s to r a t io n  o f  h e a l th ,  should be considered  over and above th e  f in a n c ia l  

a s p e c ts .  However, th e se  a re  n o t opposing concepts as t r a in e d  management 

even in  a  sm all h o s p i ta l  can many tim es improve d ie ta r i e s  and a t  the  same 

tim e reduce c o s ts .  The s e rv ic e s  o f a  g e n e ra l h o s p i ta l  d i e t i t i a n  in c lu d e  

th e  r e s p o n s ib i l i ty  fo r*

1 . A d m in is tra tio n  and g e n e ra l management o f food s e rv ic e  to  p a t ie n ts  

and p e rso n n e l.

2 . Cost accoun ting  w ith in  d ie ta ry  departm ent.

3 . I n s t r u c t io n  o f p a t ie n ts  in  th e  p r in c ip le s  o f  g e n e ra l n u t r i t io n  and 

s p e c ia l  d i e t s .

4 .  Teaching o f s tu d en t n u rses  in  d i e t e t i c s  and s p e c ia l  d ie ta ry  pro­

ced u res .

A ttr a c t iv e  w e ll balanced  m eals a re  o f  v i t a l  im portance to  p a t ie n ts  

and in  th e  I n s t i tu t io n s  v is i te d  th e  managers o f  h o s p i ta l s ,  where patronage 

i s  more o r  le s s  v o lu n ta ry , were e s p e c ia l ly  conscious o f th e  need o f tra in e d  

d ie ta r y  management. The p re se n t oversupply  o f  home economics tra in e d  

women makes t h i s  q u ite  a fa v o ra b le  tim e f o r  h o s p ita ls  to  secu re  such s e r ­

v ic e s .

The i n i t i a l  c o s t appears  to  be th e  c h ie f  o b je c tio n  th a t  su p e r in te n ­

d e n ts  have a g a in s t  t r a in e d  d i e t i t i a n s .  One so lu tio n  in  a id in g  the  sm all 

h o s p i ta l  may be th e  employment o f a  d i e t i t i a n  capable  o f  assuming o th e r
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neceaaary  fu n c tio n s  In  th e  I n s t i t u t i o n .  Combinations may be w ith  th e  work 

o f housekeeper, la b o ra to ry  te c h n ic ia n  o r  re c o rd e r , h i s to r i a n  o r  m atron. 

Another s o lu t io n  I s  p a r t  tim e s e r v ic e .  Two o r more h o s p i ta ls  may coopera te  

In  th e  employment o f  one d i e t i t i a n  to  d iv id e  h e r  tim e acco rd in g  to  a  c a re ­

f u l l y  p rea rran g ed  p la n . S t i l l  a more p ro g re ss iv e  arrangem ent i s  f o r  th e  

h o s p i ta l  to  develop  new sources of revenue through a d d i t io n a l  s e rv ic e s  o f 

th e  d i e t i t i a n s  ( I )  By th e  e s ta b lish m e n t o f  an  o u t p a t ie n t  d i e t e t i c  c l i n i c ,  

(2) conducting  a s p e c ia l  d i e t  ta b le  s e rv ic e  f o r  n o n -re s id e n t p a t ie n t s ,  and 

(5) t r a n s ie n t  s e rv ic e  to  f r ie n d s  and r e la t iv e s  o f  p a t ie n t s .
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IgFCfBlIAfIOIH 09 FOOD PBOCBDORS OF A SELBCfBD GROUP CF HOSPITALS.
(R etu rn  to  Mlee F lo ren ce  LlogSl Deeeoneee H o e p lta l ,  Boeeeaan, M ont.)smmAk

I .  S ise  o f  H o sp ita l .
a .  Haae o f  H osp ita l  le g a t io n __________
0 . Ho. o f  bode
o . Average No. o f  p a t ie n ts  p e r  day
4 .  P ersonnel la o lu d in g t

Ho* o f  s tu d e n t nu rses  t r a i n i ng 
H o sp ita l s t a f f
D ie t i t i a n # StW e n t D ie t i t i a n #
aap loyees

IX . S p e e la l D le te i (Follow ing I e  » l i s t  o f  d iseasew  o r  c o n d itio n s  r e ­
q u ir in g  a  s p e c ia l  d i e t .  E indlg  check below t h e i r  approxim ate f r e ­
quency in  y o u r h o s p i t a l . )

D isease Common IiareIyI None
Achylia
A r te r ia l  h y p e r te n s io n ^
A r th r i t i s
B e r ib e r i
Caneer o f  th e  3toaaoh__ -

D iabetes M e llitu e_____
S p l l s p e r ..............  ........
F sv e rs i D ip h th eria ,.,.,.

Tnfiuensa
M alaria
Pneumonia____
S o a r ls t
Smallpox
Typhoid
Typhus
fe llo w

G a ll B ladder In fe c t io n
G a e trS tle
Goatw
Jau n d lee
Leanness
M lrra ln e
Ie p h re o e ie
N e p h ritis
N e u r i t is
O besity
Oeteomalaolaw
P e lla e ra
P e ra le io u a  Anemia

Simple Anemia
P ro te in  s e n e l t l s a t lo q _
O ther ty p es  o f  Beaecav
R iek e te
S eurv r
U leer '..I-
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I I I .  P r in te d  forme used by H o ep ita li
( I f  a v a i la b le ,  w i l l  you k in d ly  send me samples o f  th e  fo llo w in g  fo rm a .)
I .  D ie ta ry  sh e e ts  and in s t r u c t io n  h e lp s  f o r  p a t ie n t s .
£ . Forms f o r  reco rd  o f  p a t ie n ts  on s p e c ia l  d i e t .
3 . R e q u is itio n  b lanks f o r  su p p lie s  used by departm en t.
4 . S tock  ca rd s  and in v en to ry  sh e e ts  f o r  food and k itc h e n  equipm ent.
5 . Record forms f o r  c o s t  c o n tro l o f  food equipm ent, e t c .
6 . Forms f o r  reco rd s  o f  m eals se rv ed .
7 . A p p lica tio n  b lanks f o r  s tu d en t d i e t i t i a n s .

17. Food D is tr ib u tio n *
1 . a .  Does food come from a c e n tr a l  food k itc h e n  d i r e c t l y  to  p a t ie n ts ? __

b . I s  a l l  food p repared  in  a  c e n t r a l  k itc h e n  th e n  sen t to  d ie t
k itc h e n s  to  be served from th e re ? _____________

o . Does p a r t  o f  food come from c e n t r a l  k itc h e n  and seme prepared in  
d i e t  k itc h e n ?

2 . I f  food i s  d i s t r ib u te d  from a  c e n t r a l  k itc h e n  in  la rg e  q u a n t i t ie s
what means a re  used to  b rin g  th e  food to  v a rio u s  d i e t  k itchens?______

3 . JLfter food le av e s  th e  k itc h e n  what i s  the  average tim e i t  tak es  to  
g e t  a l l  t r a y s  to  p a t ie n ts ?

4 . Are th e  t r a y s  c a r r ie d  to  p a t ie n ts  by* ffurses?______ j maids?
o r d e r l lea?____________

5 . Do s tu d en t n u rse s  re c e iv e  a c tu a l  experience  in  p re p a ra t io n  o f th e ra ­
p e u tic  d ie ts ? _________I f  so , f o r  how long?____________Do s tu d en t n u rse s
a s s i s t  in  th e  p re p a ra t io n  and se rv in g  o f g e n e ra l o r  ro u tin e  tra y s ?

If  so, for how long?
6 . To in su re  accuracy  o f  d ie t  and s e rv ic e  th e  t r a y s  a re  checked by*

d i e t i t i a n  ......... * head n u rse * s tu d en t n u rse  in
charge * o th e r  p e rso n .

7 . The d if f e r e n c e  made between food served to  p r iv a te  p a t ie n ts  and th o se
in  th e  wards 1 s t g r e a t_______  ̂ l i t t l e ______ ; s l i g h t____ f none_____ .

8 . In d ic a te  in  th e  fo llo w in g  ta b le  i f  th e re  i s  a  d if f e r e n c e  in  p a t te r n  
o r  q u a l i ty  in  c h in a , g lassw are  and s i l v e r  f o r  th e  s p e c if ie d  groups 
and t e l l  which groups have th e  same c h in a , g lassw are  and s i l v e r .
Hote* ( I )  I f  s e v e ra l p a t te rn s  o r  q u a l i t i e s  a re  u se d , fo r  the  sake 
o f convenience number them I ,  2 , 3 , and in s e r t  in  ta b le  which group 
o r groups have th e  same.
e .g . Doctors and Hureee I

ard  p a t ie n ts  and employees_______ 2
P r iv a te  p a t ie n ts  3

Group China Glassware S ilv e r
I .  D octors
2 . Hurses
3 . Employees
4 . P r iv a te  P a t ie n ts
6 . Ward P a t ie n ts
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Linen used in  H o sp ita l{ -(p le a se  check)

Tray Cover o r  Table Linen Napki-ns
None Paper C otton Linen None Paper C otton Linen

D octors
Nurses
Employees
P r iv a te
P a t ie n ts

Ward
P a t ie n ts

V, Cost c o n tro l o f  foods*
1 .  The purchase o f su p p lie s  i s  made ty* D i e t i t i a n * b u s in ess
manager  * H o sp ita l su p erin ten d en t  t ch ef * o th e rs____
2 . P lea se  check in  fo llo w in g  ta b le  th e  source where most o f food i s  
o fta ln e d *

Type o f food W holesale
m arket

R e ta i l
M erchant

P roducer P eddler Packing
house
Companies

Other
Sources

S ta p le s
F resh  f r u i t  & 
v e g e ta b le s
Meat .

3« Do you make your own p a s t r ie s ? * bread? * ic e  cream?

4e Hoc many cooks a re  employed? >
5» I s  th e  per c a p i ta  c o s t  o f  food s e rv ic e  c a lc u la te d ? > I f  s o ,
what i s  th e  average  amount spen t p e r c a p i ta  per u n i t  o f  tim e used in  
your h o s p i ta l  f o r t

D a ily Weekly Monthly
Raw Food
S a la r ie s  charged to  food s e rv ic e
Wages charged to  food s e rv ic e
Overhead expense 

( r e n t .  h e a t ,  l i g h t ,  power)
Equipment

( r e p a i r  and rep lacem en t)
R eserves f o r  equipment 

(rep lacem ent)
6e On th e  b a s is  o f  how many p a t i e n t s ,  s t a f f  and employees were th e se

f ig u r e s  made?
7 .  Does th e  d ie ta ry  departm ent o p e ra te  on a  budget a llow ed by th e

h o s p i ta l  a d m in is tra tio n ? ________________
8 . How o f te n  i s  a  food Inven to ry  taken* d a lly ? * weekly? t

m onthly? * q u a r te r ly ?  x m id-year? * y e a r ly ? ;
none?___________«



9 . How o f te n  la  an equipment In v en to ry  tak en : weekly?________; month­
ly?_______I q u a r te r ly ? t  m id-year? i y ea rly ?______ ;
none?___________ .

V I. S tuden t D ie t i t i a n .
I .  What a re  th e  q u a l i f ic a t io n s  re q u ire d  fo r  adm ittance  to  t r a in in g  

a s  a  s tu d en t d i e t i t i a n ?

2 . Term o f s e rv ic e  f o r  s tu d e n t d i e t i t i a n  i s mo n th s .

3 .  Do you have a  d e f in i t e ly  o u tlin e d  cou rse  o f  t r a in in g ? .
I f  so , and i f  o u tl in e s  a re  a v a i l a b le , w i l l  you k in d ly  send one?___ .

4 . I s  o p p o rtu n ity  provided f o r  s tu d en t d i e t i t i a n  to  assume m anagerial
r e s p o n s ib i l i t i e s  in* m arketing? * management o f  personnel?

i food c o s ts  and re c o rd s? .

5 . Are they  g ran ted  a  c e r t i f i c a t e  o r  diplom a upon com pletion  o f
course?_____________ • 6

6 . Do you have an  o rgan ised  p lan  f o r  a s s i s t in g  in  th e  placem ent o f 
g ra d u a te s  on com pletion  o f th e i r  co u rse? .
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DESCRIPTIVE REPORTS OP EIGHT MONTANA HOSPITALS VISITED.

Kennedy Deaconess H o sp ita l 
H avre, Montana 

D ata as  o f  June 12-17 , 1933

I* Type.
A. G eneral h o s p i ta l .
B. Deaconess i n s t i t u t i o n .

I I .  P h y s ica l p la n t .
A. B u il t  i n  September 15 , 1926.
B. Cost o f  c o n s tru c tio n  was $135,000.

1 . B rick  b u ild in g .
2 . Three s t o r i e s .
3 . Good c o n d itio n .

C. Maximum bed c a p a c ity  i s  55.

I I I .  G eneral o rg a n is a t io n .
A. Average t o t a l  o f  persons fed  i s  66.
B. There a re  f iv e  f u l l - t im e  employees f o r  th e  d ie ta r y  departm en t.

I .  Two cooks on equal b a s is .
C. A tra in e d  d i e t i t i a n  i s  employed f o r  s ix  weeks to  te ac h  s tu d en t

n u rs e s .

IV. Management o f th e  d ie ta r y  departm en t.
A. The h o s p i ta l  su p e rin ten d en t p lan s  th e  menus.
B. Two cooks have charge  o f the  meal p re p a ra t io n , and s e rv ic e  o f  food 

and a re  d i r e c t l y  re sp o n s ib le  to  th e  su p e r in te n d e n t.
C. Buying.

1 . Cooks send d a i ly  supply  sh ee t to  su p e rin ten d en t to  o rd e r .
2 .  S u p erin ten d en t o rd e rs  a l l  s ta p le s  on a  two-weeks b a s is .
3 . P a tro n ise s  c i t y  w h o le sa le rs  and r e t a i l e r s .
4 . Cream, m ilk , eggs and m eats a re  ob ta ined  from  farm ers on b i l l s .

D. R ecords.
1 . Food c o s ts  managed i n  th e  main o f f ic e  a s  a  su b s id ia ry  item .
2 . Ho o th e r  reco rd s  f o r  th e  d ie ta r y  departm ent a r e  k e p t.
3 . Only fa m ily - s is e d .re c ip e s  a v a i la b le .

V. Equipment.
A. Main k i tc h e n .

1 . The r e f r i g e r a to r  was in  th e  main k itc h e n  and i s  cooled by 
means o f i c e .

2 . S to rage  space was no t co n ven ieh t to  th e  o u ts id e  en trance  
o r  ad eq u a te .

3 . I n s t i t u t i o n a l  equipm ent.
a .  P o ta to  p e e le r .
b . Large g as  range .
c .  Table on r o l l e r s .
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d . Can o pener.
e . U te n a ll ra c k .

4 . H and-operated dumb w a ite r .
B. D ie t k lteh en e  (2 ) .

1 . A dequately equipped w ith  gas s to v e , e l e c t r i c  r e f r ig e r a t io n  
and cupboard sp ace .

2 . Good q u a l i ty  ch ina  and g la s s  sh e rb e ts  were u sed .
3 . N ic k e l-p la te d  s e rv ic e  used on t r a y s  f o r  p riv a te -ro o m  p a t ie n t s .

0 . D ining rooms.
1 . S ta f f  and n u rs e s .

a .  A t t r a c t iv e ly  fu rn ish ed  and a rran g ed .
I .  Hadio and piano in  th e  d in in g  room.

b . Small ta b le s  o f fo u r .
o . C otton  ta b le c lo th s  and nap k in s.
4 .  China o f a  heavy w are,
e .  N ic k e l-p la te d  s i l v e r .

2 . Employees.
a .  Very p la in .
b . Ctonmon ta b le  f o r  men and women.

V I. S e rv ice  o f  food .
A. P a t ie n t s .

1 . A ll food was prepared  In  main k itc h e n  and s e n t by th e  dumb 
w a ite r  to  th e  two d ie t  k i tc h e n s .

2 . A n u rse  from th e  f lo o r  was s e n t to  th e  d ie t  k itc h e n  to  s e t  
up t r a y s .

3 . F lo o r su p e rv iso rs  se rv e  th e  food and were re sp o n s ib le  fo r  
th e  p a t ie n ts *  t ra y  s e rv ic e .

B . Appearance o f  t r a y s .
1 . A ttr a c t iv e  w ith  good q u a l i ty  d is h e s ,  g lassw are  and s i l v e r .
2 . Each t r a y  was marked w ith  name on napkin h o ld e r .

V II . O utstand ing  f e a tu r e s .
A. A ttr a c t iv e  d in in g  room.
B. C le an lin e ss  o f  k itc h e n .
C. A tra in e d  d i e t i t i a n  was added to  th e  s t a f f  August I ,  1933.

V II I .  Recommendations.
A. D ie ta ry .

1 . More h e lp  was used than  needed due to  o v erlap p in g  o f d u tie s  
and low s f f lc ie n e y  which waa p a r t ly  accounted f o r  Iy  th e  
f a c t  th a t  over h a l f  o f th e  employees were working out b i l l s .

2 . Improvement In  d ie t  s in ce  th e  d ie ta ry  sco re  was 6 7 .5 .
a .  More f r e s h  f r u i t s  and v e g e ta b le s .
b . More m ilk .
c .  More whole g ra in  c e r e a ls .

3 . G re a te r  v a r ia t io n  in  d a i ly  menus and methods o f  p re p a ra tio n .
4 . Avoid fre q u e n t se rv in g  o f foods n o t lik e d  by th e  group.
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A Week’s Mem Served a t  the  Kennedy Deaeonees H o sp ita l
H avre, Montana.

B re a k fa s tt Dinner*
Monday

Supper*

Prunes R oast Beef Beef Broth
T oast M. P o ta to e s M acaroni and
Oatmeal Gravy Tomatoes
Coffee M. C arro ts Cake

Bread Pudding Tea

Tuesday
A p rico ts Beef S teak V egetable Soup
Hot Cakes M. P o ta to e s Hash
Syrup S tr in g  Beans Cookies
Cream o f th e  West C hocolate P ie Lemonade

F ig s
Wednesday 
Meat P ie Cream Soup

T oast M. P o ta to es P o ta to  B a lls
O.-tmeal Diced T urnips C a r ro ts , beans
Coffee J e l l o  w ith  whipped o r  tu rn ip s

cream Cup cakes— te a

Thursday
Prunes Pork Chops Beef B roth
T oast F ried  P o ta to e s Hash
Cream o f wheat Rutabagas S lice d  Peaches
Coffee R ice Pudding Tea

F rid ay
Oranges F resh  Salmon E scalloped  Corn
Hot Cakes Stewed Tomatoes B u tte red  R ice
J e l l y M. P o ta to e s Bread and J e l l y
F a rin a C ottage Pudding w ith Tea
C offee Lemon Sauce

S aturday
A prico ts S teak B roth
T oast M. P o ta to es Baked beans
F a rin a C r. Cabbage Brown Bread
Coffee C hocolate  Pudding Tea

Sunday
R asp b e rrie s Ham Cream Soup
T oast Lima Beans P o ta to  B a lls
Cream o f Wheat M. P o ta to es Ic e  Cream
C offee V egetable Salad 

Ic e  Cream
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Sac red Heart Hospital 
Havre, Montana 

Data ae of Jane 19-24, 1933.

A. G eneral h o s p i ta l .
B. C a th o lic  I n s t i t u t i o n .
C. Managed by S is te r s  o f  S t .  Jo sep h .

1 . Order founded In  I t a l y .
2 . American h ead q u a rte rs  In  Albany, Hew York.

I I .  P h y s ica l p la n t .
A. Founded In  1911.

1 . Outgrew th e  form er b u ild in g  and In  Maroh, 1931, a  new h o s p i ta l  
was c o n s tru c te d .

2 . The o ld  b u ild in g  now used f o r  th e  n u rs e s 1 home.
B. Cost o f  c o n s tru c tio n  f o r  th e  new b u ild in g  was #260,000.

1 . Hed b r ic k  b u ild in g .
2 . Three s t o r i e s .
3 . Well cared  f o r .

C. Maximum bed c a p a c ity  Is  76.

I I I .  G eneral O rg a n isa tio n .
A. Average t o t a l  o f  persons fed  i s  106.
B. One t r a in e d  d i e t i t i a n .
C. One su p e rv iso r  o f  main k itc h e n .
D. F iv e  f u l l - t im e  employees in  d ie ta r y  departm en t.
E. Two c o lle g e  s tu d e n ts  work p a r t  tim e fo r  n in e  m onths.

17. Management o f  th e  d ie ta r y  departm en t.
A. The m eals f o r  p ersonnel and ro u tin e  p a t ie n ts  a re  planned by the  

k itc h e n  su p e rv iso r .
B. K itchen  su p e rv iso r a id s  th e  cook in  th e  p re p a ra t io n  o f  food and 

has one cook.
C. The d i e t i t i a n  p lan s  menus f o r  p a t ie n ts  on s p e c ia l  d i e t s .

1 . As much food a s  p o s s ib le  i s  tak en  from th e  house menu and the  
d i e t  n u rse  p rep a res  a l l  o th e r  fo o d s .

2 . D ie t i t i a n  teach es  foods and d i e t e t i c s  to  s tu d en t n u rse s .
D. Buying.

1 . The k itc h e n  su p e rv iso r  sends a  r e q u is i t io n  to  th e  su p e rin ten ­
d en t f o r  th e  q u a n tity  o f  food needed f o r  a  p e rio d  o f s ix  
m onths.

2 . D aily  o rd e rs  o f  f r e s h  f r u i t s  and v eg e tab le s  were ordered by 
th e  k itc h e n  su p e rv iso r .

3 . M ilk and meat were ob tained  from farm ers in  payment o f  b i l l s .
4 . The i n s t i t u t i o n  r a is e s  i t s  own ch ickens and most o f  i t s  

v e g e ta b le s .
6 . Only C a th o lic  firm s were p a tro n is e d .
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B. R ecords.
1 . Food c o s ts  were managed In  th e  main o f f ic e .
2 . The d i e t i t i a n  assumes th e  r e s p o n s ib i l i ty  f o r  th e  fo llow ing  

re c o rd s .
a .  I n s t i t u t i o n a l  r e c ip e s .
b . D aily  menus g iven  p a t i e n t s .
o . S u ggestive  o u tl in e s  f o r  q u a n t i ta t iv e  and q u a l i ta t iv e  

d i e t s .
3 . Ho reco rd s  f o r  r e q u is i t io n s ,  d a i ly  o r  m onthly food in v e n to r ie s ,  

equipment in v e n to r ie s ,  d i e t  o rd e rs ,  q u a n t i ta t iv e  d ie t  o rd e r s , 
meal c en su s , o r  d ie ta ry  c a se  s tu d ie s .

V. Equipm ent.
A. Main k itc h e n .

1 . Very f in e  system  o f  r e f r i g e r a t io n .
2 . Adequate cupboard sp ace .
3 . S to rag e  space conven ien t f o r  d e l iv e r i e s .
4 . I n s t i t u t i o n a l  p iece s  o f  equipm ent.

a .  Small food m ixer.
b . E le c t r ic  l i f t .
c .  Three s in k s .
d .  Ice  cream cave.

B. D ie t k itc h e n .
1 . Adequate cupboard sp ace .
2 . E le c t r ic  r e f r i g e r a to r  and gas s to v e .
3 . Tray equipment and s e rv ic e  i s  managed in  th e  main k itc h e n .

0 . D ining rooms.
1 .  There were seven d in in g  rooms.

a .  P r i e s t s .  e .  G raduate n u rs e s .
b . S i s t e r s .  f . Men em ployees.
c .  D o c to rs . g .  Women em ployees.
d .  H urses.

2 . P r ie s ts *  and S is te r s *  d in in g  rooms were n o t opened fo r  
o b se rv a tio n .

3 . D octo rs .
a .  Used f o r  d in n e rs  a t  m onthly s t a f f  m ee tin g s .
b . A t t r a c t iv e ly  arranged  w ith  period  f u r n i tu r e ,
o . H aviland ch ina  and f in e  g la ssw are .
d .  Good q u a l i ty  l in e n .

4 . H urses.
a .  Small ta b le s  f o r  fo u r  w ith  com position to p s .
b . Paper n ap k in s .
c .  D ishes were o f medium q u a l i ty  and o f an  in te r e s t in g  

p a t te r n .
d .  A ttr a c t iv e  c o lo r  scheme c a r r ie d  ou t in  y e llo w , brown, 

orange and g reen .

V I. S e rv ice  o f  food .
A. P a t ie n t s .
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1« AU food was p repared  and served In  th e  main k itc h e n .
2 . Trays were s e t  up by m aids.
3 . The su p e rv iso r  in  charge o f  th e  k itc h e n  checks th e  ro u tin e  t r a y s .
4 . Food f o r  p a t ie n ts  on s p e c ia l  d ie t s  was served  by d ie t  nurse 

under th e  su p e rv is io n  o f th e  d i e t i t i a n .
5 . An e l e c t r i c a l l y  opera ted  l i f t  was used to  send tra y s  to  d i e t  

k itc h e n s .
6 . F lo o r  n u rses  se rv e  th e  t r a y s  prom ptly on a r r i v a l  in  d ie t  

k itc h e n s .
B. Appearance o f  t r a y s .

1 . A t t r a c t iv e .
2 . Colored t r a y  c lo th s  a re  u sed .
3 .  A ll t ra y s  were marked w ith  p a t i e n t 's  name.

C. S i s t e r s .
1 . Fam ily s ty le  o f  s e r v ic e .
2 . D ishes were washed and put back on ta b le s .

D. B urses.
1 . P la te  s e rv ic e .
2 . Bach nurse  washed h e r  own d ish e s  and put them away in  cup­

boards in  a se rv in g  p a n try  o f f  d in in g  room. (T his work done 
by s tu d en t h e lp  f o r  n in e  months o f  c o lle g e  y e a r . )

VII. O utstanding  f e a tu r e s .
A. Well planned k itc h e n  as  to*

1 . Cupboard sp ace .
2 . S in k .
3 . R e f r ig e ra t io n .
4 . V e n ti la t io n .

B. Equipment was w e ll oared f o r .

VIII. Recommendations.
A. Allow d i e t i t i a n  to  p lan  menus f o r  th e  e n t i r e  house.
B. D ie t i t i a n  should c a l l  on p a t ie n ts  r a th e r  than  o b ta in in g  th e i r  

d e s i r e s  from th e  head n u rse .
0 . Improve house d ie t  s in c e  p re se n t d ie ta r y  sco re  was 6 6 .8 .

1 . More m ilk .
2 . Leafy v e g e ta b le s  and raw f r u i t  should be in c lu d e d .

D. Food c o s t c o n tro l should be in s ta l l e d  in  the  d ie ta r y  departm ent.
E. Qaployees w ith  ex p erience  would reduce t o t a l  number in  the d ie ta r y  

departm ent and in c re a se  th e  e f f ic ie n c y .
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Menus f o r  Sacred H eart. 
F i r s t  two weeks in  Ju n e .

B re ak fae ti

F r u i t
C ereal
Toast
Coffee—oocoa

D in n en
Monday
S oup-crackers 
B oast Veal 
P o ta to es-g rav y  
Bread and B u tte r  
F r u i t  J e l l o  
Tea—m ilk

S uppen

Soup-oraokers  
Baked p o ta to e s  
Stewed tom atoes 
Bread and b u t te r  
Pears 
Tea—m ilk

F r u i t
C ereal
T oast
se e s
C offee—cocoa

Tuesday 
S oup-crackers 
B. Beef 
M. p o ta to e s  
Creamed c e le ry  
Bread and B u tte r  
Baked c u s ta rd  
Tea—m ilk

Soup-crackers 
B. p o ta to es  
Poached eggs 
Bread and b u t te r  
F r u i t  sauce 
Tea—m ilk

Stewed peaches 
Cornaeal 
T oast 
Bismarks 
Coffee— cocoa

Wednesday 
S oap -crackers  
B oast Veal 
P o ta to e s-g rav y  
F resh  sp inach  
Baked c u s ta rd

Soup-crackers 
Baked p o ta to e s  
C ottage cheese 
F r u i t
Bread and b u t te r  
Tea—m ilk

Stewed A p rico ts  
Oatmeal 
Toast 
Coffee

Thursday 
Soup-crackers 
B . Veal
M. p o ta to e s-g rav y  
C r. Asparagus 
Bread and b u t te r  
B ioe pudding 
Tea—m ilk

Soup-crackers 
C r. p o ta to es  
Bread and b u t te r  
C h erries  o r  
Bhubarb 

Tea—m ilk

Stewed Prunes 
C r. o f  wheat 
T oast
Doughnuts 
Coffee—cocoa

F rid ay
V egetab le  soup 
H a lib u t s te a k  
M. P o ta to e s  
B u tte red  peas 
Bread and b u t te r  
J e l lo  
Tea

Soup-crackers 
B. p o ta to es  
L e t tu c e -  

d re ss in g
Bread and b u t te r  
F r u i t  sauce 
Tea—m ilk



Bhubarb
C ereal
Toast
Baoon
C offee--oocoa

S atu rday
S oup-crackers
S teak
M. p o ta to e s-g rav y  
F resh  sp inach  
Bread and b u t te r  
Banana Whip

Soup-oraokers 
Creamed eggs 
E sc. p o ta to e s  
Bread and b u t te r  
A prico t sauce 
Tea
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Montana Deaconess H osp ital*
G reat P a l l s ,  Montana.

Data a s  o f  June 26 to  Ju ly  I ,  1933.

I* !type.
A. G eneral h o s p i ta l .
B. Deaconess i n s t i t u t i o n .

I I .  P h y sica l P la n t .
A. B u il t  in  1902.

I .  Three wings have been Oddefli th e  f i r s t  in  1908, th e  second in  
1917, and th e  t h i r d ,  th e  Spencer M em orial, in  1930.

3 . Red b r ic k .
3 . Four s t o r i e s .
4 . At p re se n t covers  two b lo c k s .

B. Maximum bed c a p a c ity  i s  438.
C. Cost o f c o n s tru c tio n  was $ 1 ,000 ,000 .

I I I .  G eneral O rg a n isa tio n .
A. Average number o f  persons fed  was 238.
B. One tra in e d  d i e t i t i a n .

I .  One s tu d e n t d i e t i t i a n .
C. Twelve f u l l - t im e  employees in  th e  d ie ta ry  departm en t.

1 .  One c h e f .
2 . One a s s i s t a n t  c h e f .

IT . Management o f  th e  d ie ta ry  departm en t.
A. The d i e t i t i a n  su p e rv ise e  th e  e n t i r e  d ie ta ry  d ep artm en t.

1 . Teaches foods and d i e t e t i c s  to  s tu d e n t n u rse s .
2 . R esponsib le  only to  th e  s u p e r in te n d e n t.

B. An a s s i s t a n t  d i e t i t i a n  h e lp s  in  th e  p lann ing  and p re p a ra t io n  o f th e  
s p e c ia l  d ie t s  and has th e  a id  o f  two d ie t  n u rse s .

G. The ch ef and h ie  a s s i s t a n t  p rep a re  a l l  food excep t bread and ic e  
cream and a re  re sp o n s ib le  to  th e  d i e t i t i a n .

D. Buying.
1 . S ta p le s  a re  purchased on a  m onthly b a s is  by th e  d i e t i t i a n .
2 . F resh  f r u i t s  and v eg e tab le s  a re  ordered  w eekly.
3 . Local f irm s  a re  p a tro n is e d .
4 . Food was taken  in  on b i l l s .

B. R ecords.
1 . M onthly in v e n to r ie s  o f  s u p p lie s .
2 . P r ic e  p e r c a p i ta  was c a lc u la te d  m onthly and s e n t to  main 

o f f i c e .
3 . I n e t i tu t i o n a l  re c ip e s  were a v a i la b le .
4 . O u tlin es  o f  q u a n ti t iv e  and q u a i l t iv e  d ie t s  were a v a ila b le  fo r  

d i s t r i b u t io n  to  p a t ie n t s .
5 . R e q u is it io n s , p e rp e tu a l in v e n to ry , monthly in v e n to ry  o f equip­

m ent, meal census and case  s tu d ie s  were n o t on f i l e .
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V* Equipment. 
A. Main 

I .

2.
3 .

Steam ta b le s .
E le c t r ic  c a r t e .
Ic e  cream cave .
Salad t a b le .
E le c t r ic  orange ream er.

k itc h e n .
Good q u a l i ty  i n s t i t u t i o n  equipm ent.

a .  P o ta to  p e e le r .  e .
b . Food m ix e r. f .
o .  Bread c u t t e r .  g .
d . Steam k e t t l e .  h ,

I .
A ll su rfa c e s  a re  o f monel m e ta l.
Adequate r e f r i g e r a t io n  w ith  ammonia process o f  co o lin g , 

a .  Four s to ra g e  r e f r i g e r a to r s  w ith  e x tra  ones f o r  chef 
and s p e c ia l  d ie t  k itc h e n .

B. D ie t k itc h e n s . (5)
I .  Each k itc h e n  has th e  same equipm ent.

a .  M echanical r e f r i g e r a t io n .
b . E le c t r ic  to a s t e r s .
e .  B le c tr lc  co ffe e  u rn s .
d . Monel m eta l s u r fa c e s .
e .  Adequate cupboard sp ace .
f .  Mayer c h in a .
g .  S i lv e r ,  s e rv ic e  f o r  p r iv a te  p a t ie n ts  c o n s is tin g  o f 

soup bow l, sugar bow l, cream er, b u t te r  p o tty  and 
d e s s e r t  d is h .

C. D ining room.
I .  S t a f f ,  n u rs e s , and c l e r i c a l  employees e a t  in  th e  same d in in g  

room.
a .  P le a s a n tly  arranged  room.
b . Tables s e a t  8 to  10.
o . C otton  f o r  a l l  ta b le  l in e n .
d . D ishes o f  heavy w h ite  ch ina  w ith  two g reen  l i n e s .

2 . Employees.
a .  A ll employees e a t  in  one d in in g  room.
b . S ep a ra te  ta b le s  fo r  men and women.

T I .  S erv ice  o f  Food.
A. P a t ie n ts  on ro u tin e  d i e t s .

1 . A ll food was prepared  in  th e  main k itc h e n .
2 . Food f o r  ro u tin e  p a t ie n ts  was p laced in  e l e c t r i c  c a r t s  and 

tak en  to  th e  d ie t  k itc h e n  by e le v a to r s .
3 . D a ily  menus were posted  in  each d ie t  k itc h e n  and maids s e t  

up th e  ro u tin e  t r a y s .
4 . Trays were c a r r ie d  to  p a t ie n ts  by f lo o r  n u rs e s .

B. T herapeu tic  d i e t s .
1 . M eals were planned from th e  house menus.
2 . S u b s ti tu t io n s  were prepared  by d i e t  n u rses  under th e  super­

v is io n  o f  the  studen t d i e t i t i a n .
3 . Q u a n titiv e  d ie t s  were weighed by one d ie t  n u rse .
4 .  Traye were s e n t to  f lo o r s  by an  e l e c t r i c  l i f t ,  buszers  were 

used to  n o t i f y  f lo o r  nu rses  th e  sp e c ia l t r a y s  were ready .
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Ce Appearance o f treyre#
Ie  Good q u a l i ty  ch ina used fo r  a l l  p a tie n t* a  trayse
2 . Baoh t r a y  was marked w ith  patien t*®  name and d i e t .
3 . Food was served in  an a t t r a c t i v e  manner w ith  adequate p o r t io n s .
4 . F low ers on a l l  t r a y s  f o r  th e  th re e  meals a  day du rin g  summer.

D. N urses.
1 . Food was tak en  from th e  main k itc h e n  to  th e  se rv in g  room in  

an  e l e c t r i c  c a r t .
2 . P la te  s e rv ic e — second p o r tio n s  a v a i la b le .
3 . Three w a itre s s e s  serve  t a b le s .

711. O utstanding  f e a tu r e s .
A. Evidence o f  tra in e d  d ie ta ry  departm en t.

1 . S p ec ia l d i e t s  have an  im portan t p la c e .
2 . F a i r ly  w e ll balanced menus.
3 . O rg an isa tio n  e f f e c t iv e .

V II I .  Recommend a t io n s .
A. More f r e s h  f r u i t s  and whole g ra in  c e re a ls  needed f o r  th e  h o s p i ta l  

p e rso n n e l.
I .  H igher n u t r i t i o n a l  s tan d a rd s  as th e  d ie ta ry  sco re  was 7 3 .6 .

B. More e f f i c i e n t  o rg a n is a tio n  needed f o r  a t t r a c t i v e  s e rv ic e  in  th e  
d in in g  room.

C. P a t ie n ts  need n o t know th e  d a i ly  menu.
D. D ie t i t i a n  o r a s s i s t a n t s  should c o n ta c t p a t ie n ts  more f r e q u e n tly .
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Montana Deaconess H o sp ita l 
June 26—J u ly  I ,  1933.

B reak fM t

Prunes
Cracked wheet 
Toaet
Scrambled egge

D inner 
Sunday 
Boost pork 
B r. p o ta to  
PeM
Sweet r e l i s h
Grapenut ic e  cream

Supoer

P la te :
Salmon salad  
P o ta to  ch ips 
S lic e d  tomato 
S traw berry  sh o rtcak e

Stewed ra is in g  
T oast
Shredded wheat
Jam

TJonday
P o t ro a s t  o f  beef 
Mashed p o ta to  
S tr in g  beans
Tapioca c roam

Creamed d rie d  beef
on to n s t

Apple and c e le ry  
sa lad

J e l l y  r o l l

Rhubarb
P e t t l jo h n
T oast
Baoon

Tuesday 
Pork s te a k  
Steamed p o ta to e s
B oiled cabbage w ith

bacon
F r u i t  j e l l o  w ith  

whipped cream

P la te*
P o ta to  sa lad  
Cold meat 
2 o l iv e s
Graham c ra x -a p r le o t

D ried a p r ic o ts
Oaimeal
Toast
Jam

Wednesday 
B raised  b eef 
Noodles
B atte red  c a r r o ts  w ith  

p a rs le y  
Cherry p ie

P la te*
Cheese sandwich 
Hard b o iled  egg 
S lio e  tomato on 

le t tu c e  
P ear

Prunes
C ornflakes
Toast
Bacon

Thursday 
Swiss s te a k
Mashed p o ta to  
f f ll te d  l e t tu c e  
Sploe cake w ith  ic in g

V egetable soup w ith  
c rax

P eanut b u t te r  
P ineapp le  and c o t t ­

age cheese sa la d  
Cookies

Baked app le  sauce
F a rin a
Toast
Jam

F rid ay
Sausage
B r. p o ta to
F r .  b u tte re d  b e e ts
S herbet

Scrambled eggs 
Creamed p o ta to e s  
R adishes and on ion  
S traw b e rrie s



F resh  f r u i t  
T oast 
G rap em ts  
Jam

S aturday  
Pork and k ra u t 
Scalloped  p o ta to  
Pear sa la d
P la in  c o rn s ta rc h  pudding 
w ith  ch o co la te  sauce 

and n u ts
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I t a l i a n  s p a g h e tti  
w ith  meat 

L e ttu ce  sa lad  
w ith  1000 is la n d  
d re s s in g  

Plum 
Cooky



Veteran’s Adalnletrative Hospital 
Fort Harrison, Montana.

Data as of July 5 to 10, 1933.

A« Federal hospital for war veterans.
Be Maintained by the government.

I I . Physical plant.
A. Established In 1921.

1 . Sfew buildings have been added at various times and the cost 
of the entire hospital i s  #1,600,000.

2. Buildings are of red brick.
Se well cared for.
4. Most of the buildings were two stories high.
6. Passages connect one building with the other.

B . The administrative s ta f f  for the hospital l iv e  In nearby apartments
C. Maximum bed capacity Is 438.

I I I . General organisation.
A. Average number of persons fed was 303.
B. There were two d ie tit ia n s .

1 . Administrative d ie tit ia n .
2. Therapeutic d ie tit ia n .

C. There were 33 employees in  the dietary department.
D. Department was divided into units (butcher shop, bakery, storeroom, 

vegetable preparation, desserts, meats, e tc .)
I .  A trained person for each u n it.

17. Management of the dietary department.
A. Administrative d ie tit ia n .

1 . Has charge of the dietary department.
2. Manages the help.
3 . Plans meals for personnel.
4 . Has charge of dietary records.
6. D irectly responsible to superintendent.

B. Therapeutic d ie tit ia n .
1 . Supervises the serving of food to routine and special patients
2. Plans special d ie ts .

C. Buying.
1. D ietitian  makes l i s t s  of staples needed.
2. Storekeeper requisitions staples from Washington, D.C. for a 

period of three months.
3. Fresh fr u it s , vegetables, dairy products, bread and meat were 

purchased by contracts through c ity  firms.
4 . Good quality of staples were used.

D. Records.
I .  Administrative d ie tit ia n .

a . Figures price per capita from the to ta l requisitions ob-
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talned daily  from the storekeeper,
h. Records to ta l number of meals served d a ily , 
o, F iles da ily  menus,
4 . Checks food requisitions.
e . Records daily  effic iency  o f employees.

2. Storekeeper.
a . Manages food cost control.
b. Keeps a perpetual inventory of stap les,
o . Records daily  requisitions.
d. Expenditure vouchers o f to ta l food costs are sent to main 

o ff ic e .
3 . Neither quantitative d iet orders, quantity reipes or case 

studies were on f i l e .

V. Equipment.
A. Main k itc h e n .

1 . M echanical r e f r i g e r a t io n  w ith  c e n tr a l  u n i ts  in  th e  basem ent.
a .  Small s to ra g e  r e f r i g e r a to r  in  k itc h e n .

2 . Working u n i t s  were spread over a  la rg e  t e r r i t o r y  and very  l i t t l e  
u n ity  in  th e  arrangem ent.

3 . I n s t i t u t i o n a l  equipm ent.
a .  Large e l e c t r i c  ran g e . e .
b . Power m ix er. f ,
o . S team ers. g .
d . Steam ta b le .

B. D ie t k itc h e n .
I .  Modem equipment w ith  monel coverings 

have I
a .  C rescen t d ishw asher. e .
b .  F i f te e n -g a l lo n  c o ffe e  u rn . f .
c .  E le c t r ic  s to v e .
d .  Steam ta b le s  f o r  h e a tin g  d is h e s .

C. D ining rooms.
I .  There a re  fo u r  d in in g  rooms.

a .  A d m in is tra tiv e  s t a f f  and g rad u a te
1 . Tables f o r  fo u r .
2 . A t t r a c t iv e .
3 . M ercerised  l in e n .
4 . China stamped w ith  o f f i c i a l  s e a l .

b . P a t ie n t s .
1 .  E ig h t to  te n  sea ted  a t  one t a b le .
2 . In d iv id u a l ta b le s  a r e  arranged  f o r  p a t ie n ts  on 

s p e c ia l  d i e t s .
3 . C otton ta b le c lo th s  and paper nap k in s.
4 .  D ishes a re  o f heavy w h ite  c h in a .

c .  I s o la te d  d in in g  room.
1 . T ables o f  e ig h t .
2 . Same q u a l i ty  o f l in e n  and ch ina  a s  th e  above p a t ie n ts  

u s e .

Electric food carts. 
Heavy aluminum u te n s ils . 
Mechanical dishwasher.

in two d ie t kitchens and

Electric refrigerator. 
Heavy dishes stamped 
with government sea l, 
g. White wooden trays.

nurses.
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d# H e lp 's  d in in g  room.
1 . T ables f o r  men and women.
2 . P la in ly  fu rn ish e d .
3 . Heavy w hite  c h in a .
4 . O il c lo th  f o r  ta b le  c o v e rin g s .

T I . S e rv ice  o f  fo o d .
A. P a t ie n t s .

1 . A ll food was prepared  i n  main k itc h e n .
2 . Food was taken in  electrically-heated carts to d iet kitchen.
3 . Menus were posted  b e fo re  each meal in  th e  d i e t  k itc h e n  and 

maids fo llo w  the  o u t l in e  f o r  th e  v a rio u s  d i e t s .
4 . Trays were s e n t  only  to  p a t ie n ts  th a t  cannot g e t  o u t o f bed .
5 . Small d in in g  rooms o f f  th e  d ie t  k itc h e n  fo r  co n v alescen t 

p a t i e n t s .
B. Appearance o f t r a y s .

1 . U n a ttr a c t iv e .
2 . Heavy d is h e s .
3 . Ho t r a y  c lo th s .
4 .  Wooden t r a y s  p a in te d  w h ite .
6 . Lack a p p e a l.

C. P a t ie n ts  th a t  were a b le  to  be u p .
1 . A d in in g  room was lo c a te d  o f f  o f  the  main k itc h e n .
2 . T ables were arranged  f o r  th o se  on s p e c ia l  d i e t s .
3 . Fam ily food s e r v ic e .

D. S ta f f  and n u rs e s .
1 .  P la te  s e r v ic e .
2 . C e r ta in  range in  food s e le c t io n  f o r  each m eal.
3 . Two w a itre s s e s  were in  charge o f th e  d in in g  room.

V II. O utstand ing  f e a tu r e s .
A. Evidence o f t r a in e d  s t a f f  o f  d ie ta r y  departm ent a s  to*

1 . O rg an isa tio n  o f work f o r  em ployees.
2 . E x c e lle n t system  o f r e q u is i t io n in g  s u p p lie s .
3 . Good d in in g  room s e rv ic e  f o r  s t a f f  and n u rs e s .

T i l l .  Recommendations.
A. Inc lu d e  more whole g r a in  c e r e a l s ,  m ilk , and le a f y  v eg e tab le s  as 

th e  d ie ta r y  sco re  was 77.
B« P a t i e n t 's  l ik e s  and d i s l ik e s  should  be c o n sid e red .
0 . C loser su p e rv is io n  in  food s e rv ic e  would e lim in a te  w aste in  th e  

p a t i e n t 's  d in in g  room.
D. Rearrangement o f  th e  k itc h e n  i s  n ecessa ry  to  make I t  more compact 

and would e lim in a te  r e tr a c in g  o f s te p s .
E . D ie t i t i a n  should be a b le  to  check food c o s ts  r a th e r  th an  the  

s to re k e e p e r .
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Bgg Flume 
Sheatena 
Medlw egg#.
Teaet
Coffee, cocoa, milk

Canned grapefruit 
Cream ef wheat 
Baeon 
Teaet
Coffee, Tea, milk

Orange halve# 
Oatmeal
Scrambled egg# 
Toaet
Coffee, tea , milk

Stewed prune# 
Cream of wheat 
Baeen 
Toaet
Coffee, tea , milk

Menoa for Veterane* Administration. 
July 6—10, 1933.

Dinner Sapper

Cream Tomato soup Spaghetti, tomatoes
Baked ealmoxv—lemon and oheeee
Mashed potatoes Lima beans
stewed com Tunaflsh salad
Bread and batter Bread and batter
Batterecoteh pie Cinnamon ro lls
with meringue Pineapple

Coffee, tea , milk Ceffee, tea , milk

Thareday
Potato soup Oeld meats
Pet Roast Beef—gravy Bsealleped petstoes
Battered potatoes Maehed rutabagas
Spinach Bread and batter
Bread and batter Ita lian  prunes
Ceeoamit cream pudding 
Coffee, tea , milk

Coffee, tea , milk

Friday
Vermicelli soup Southern hash
Baked ham Piaked potatoes
Maehed potatoes Simple salad
Stewed tomatoes Bread and batter
Ripe and green o lives Blackberries
Graham Parker Houee 

ro lls ,-b u tter  
Pineapple sundae 
Coffee, tea , milk

Coffee, tea , milk

Saturday
Oktm soup Hamburger
Beast beef—gravy Battered potatoes
Browned potatoes Asparagus-pimento
Battered beets salad
Bread and batter Bread and butter
Rlee and ra isin Aprleote

podding
Coffee, tea , milk

Coffee, tea , milk



■117'

Stewed ap p les  
Oatmeal
Hot cakes— syrup 
C o ffee , cocoa, m ilk

L oganberries 
Roman meal 
F ried  eggs 
Toast
C offee , t e a ,  m ilk

Crapes
Cormteal
Bacon
C o ffee , cocoa, m ilk  
Toast

Sunday
V egetable soup 
R oast v ea l—g rav y  
Iteshed p o ta to e s  
Peas in  cream 
Bread and b u t te r  
F r u i t  J e l l o  w ith  whip 

cream
C offee , t e a ,  m ilk  

Monday
Navy bean soup 
Roast lamb—gravy 
P ap rik a  p o ta to e s  
C arro ts  
P rese rv es  
Bread and b u t te r  
Brown B etty—hard  sauce 
C offee , t e a ,  m ilk

Tuesday 
B arley  soup 
Roast pork-gravy  
Whipped p o ta to e s  
Succotash 
Apple b u t te r  
Bread and b u t te r  
Caramel c u s ta rd  
C offee , t e a ,  m ilk

Pork chops— 
cou n try  gravy 

Hash brown p o ta to e s  
E scalloped  tom atoes 
Bread and b u t te r  
P ears
C offee , m ilk , te a

Meat p ie  w ith  
v eg e tab le s  

Mashed p o ta to e s  
L e ttu ce  w ith  French 
d re s s in g  

Bread and b u t te r  
P ineapp le  
C o ffee , t e a ,  m ilk

F ra n k fu r te rs  
Creamed p o ta to e s  
S auerk rau t 
Bread and b u t te r  
F each-dat e -n u t 

sa la d
C o ffee , t e a ,  m ilk



Montana Stwtr Hwpltal 
Warn Springs, Montana, 

Data as of July 10-17, 1933.
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I .  Type.
A. M ental s a n l to r  turn.
B. S ta te  i n s t i t u t i o n  supported  by ta x a t io n .

I I .  P h y s ic a l p la n t .
A. B u il t  i n  1877.
B. V a lu a tio n  o f p h y s ica l p la n t f o r  1932 was $ 1 ,6 0 8 ,9 5 4 .5 4 .
C. The b u ild in g s  were c o n s tru c te d  o f  v a rio u s  m a te r ia ls .

1 . The o ld e s t  b u ild in g s  were o f  wooden s t r u c tu r e .
2 . B rick  was used f o r  th e  newer b u ild in g s .

D. The i n s t i t u t i o n ’s c a p a c ity  was approx im ately  1500.
E . A tt r a c t iv e  grounds p lo t te d  w ith  law ns, t r e e s ,  and f lo w e rs .

I I I .  G eneral o rg a n is a t io n .
A. Average number o f  persons fed  was 1825.
B. Steward c o n tro ls  th e  management o f  th e  d ie ta ry  departm en t.
0 . There were f iv e  f u l l  tim e employees in  th e  d ie ta r y  departm ent in ­

c lu d in g  one c h e f .
I .  F o r ty - f iv e  p a t ie n t  em ployees.

IT . Management in  th e  d ie ta r y  d epartm en t.
A. The stew ard has charge o f  a l l  d ie ta r y  employees and p a t ie n ts  work­

ing  in  the  departm en t.
B. M eals were planned by th e  stew ard  f o r  th e  p a t ie n ts  on a  21 day 

b a s i s .
0 . M eals f o r  th e  a t te n d a n ts ,  n u rs e s , and p a t ie n t  employees were p lann­

ed by th e  ch ef in  th e  main k itc h e n .
D. P repared  food from th e  main k itc h e n  was se n t to  th e  d o c to r ’s 

c o tta g e  where p ro fe s s io n a l and c l e r i c a l  employees e a t .
I .  Menus vary  from em ployees’ a s  more f r e s h  f r u i t s ,  v eg e tab le s  

and s a la d s  were included  in  th e  d ie ta r y .
E . Buying.

1 .  A ll s ta p le s  were ordered  th rough  th e  s t a t e  pu rchasing  agen t 
by th e  stew ard tw ice  a  y e a r .

2 . Weekly su p p lie s  o f  f r e s h  v eg e tab le s  and f r u i t s  were o rdered  
from th e  w h o lesa le rs  in  Anaconda and B u tte .

5 . A ll m eat, eggs, m ilk  and p o u ltry  were ra is e d  on th e  i n s t i t u ­
t io n  fa rm s.

F . R ecords.
1 . The i n s t i t u t i o n  was o p era ted  on a  budget.
2 . P e rp e tu a l in v en to ry  of s ta p le s  was m ain ta in ed .
3 . The t o t a l  c o s t  o f food used was s e n t to  th e  accoun tan t th e  

l a s t  day o f each month.
4 . M onthly re p o r ts  o f  ba lan ce  was s e n t to  th e  s tew ard .
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Sa P r ic e  p e r c a p i ta  was f ig u re d  fo r  m aintenance on a  monthly
b a s i s .

6 . P a s t menus f o r  p a t ie n ts  were on f i l e .
7 . I n s t i t u t i o n a l  re c ip e s  were n o t a v a i la b le .
8 . No m onthly in v e n to r ie s  o f  equipm ent, d ie t  o rd e r s ,  q u a n t i ta t iv e  

d ie t  o rd e r s , case  s tu d ie s ,  meal c en su s , o r  i n s t i t u t i o n a l  
re c ip e s  a re  on f i l e .

T. Equipment.
A . Main k itc h e n .

1 . E le c t r ic  range and b r o i l e r .
2 . Steam ta b le s .
5 . 50 to  160 g a llo n  s team ers .
4 . Hobart m ix er.
6 . E le c tr ic  food chopper.
6 . Hand-run w a i te r s .
7 . E le c t r ic  r e f r i g e r a t io n .

B. D ie t k itc h e n  (one lo c a ted  in  h o s p i ta l  b u i ld in g .)
I .  Adequately equipped.

a .  E le c t r ic  s to v e .
b . E le c t r ic  r e f r i g e r a to r .
o . S u f f ic ie n t  cupboard sp ace .
d . Heavy w hite  d is h e s .
e .  N ic k e l-p la ted  s i l v e r .
f .  Aluminum t r a y s .

C. D ining rooms.
1 . P a t ie n ts  a re  d iv ided  in to  s e c tio n s  o r c la s s e s  depending upon 

t h e i r  m e n ta lity  and each c la s s  has a  d in in g  room.
2 . H o sp ita l d in in g  room.

a .  Men and women were seg rega ted  and each have own d in in g  
room b u t th e  equipment i s  th e  same.

b . Four s i t  a t  a  t a b le ,  
o . Heavy w h ite  d is h e s .
d .  K n ife , fo rk  and spoons a r e  u sed .
e . Very c lea n .

3 . Appearance o f t r a y s .
a .  Trays were g iv en  on ly  to  th ose  th a t  canno t g e t  up .
b . P oo rly  equipped.
c .  Lack p e rso n a l a p p ea l.
d . Same type  o f  food me th a t  g iven  to  working p a t ie n t s .

4 . Women's ward.
a .  Long ta b le s  w ith  o i l  c lo th  c o v e rin g s .
b . Benchoe.
c .  T in p la te s  and cups.
d . Spoons.

5 . Men1S w ard.
a .  T ables s e a tin g  6 to  8 .
b . C h a irs .
o . Heavy w hite  d is h e s .
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d . K n ife , fo rk s  and spoons were used In  a l l  departm ents 
bu t one and only spoons were g iven  to  t h i s  g roup .

6 . P a t ie n t  em ployees.
a .  Men and women have s e p a ra te  d in in g  ro a n s .
b . Long t a b le s ,  
o . C h a irs .
d .  C otton ta b le  c lo th s  and paper nap k in s.
e .  Heavy w h ite  d is h e s .
f .  B ie k e l-p la te d  s i l v e r .

7 . A tte n d an ts .
a .  S ep a ra te  d in in g  rooms f o r  men and women.
b . Eat in  th e  same d in in g  rooms a s  th e  p a t ie n t  employees 

a f t e r  they  have f in i s h e d .
c .  Same q u a l i ty  o f l in e n  and equipment as  used fo r  p a t ie n t  

em ployees.
8 . D o c to r 's  c o t ta g e .

a .  A ttr a c t iv e ly  fu rn ish e d .
b . In d iv id u a l ta b le s  f o r  groups o f d i f f e r e n t  s i s e e .
c .  C otton was used f o r  ta b le  c lo th s  and n ap k in s .
d . D ishes o f  heavy ch in a  w ith  two g reen  ban d s.
e .  N ic k e l-p la te d  s i l v e r .

T I . S e rv ice  o f food .
A. P a t ie n t s .

1 . A ll food ToS prepared  in  th e  main k itc h e n  by p a t ie n t  employees 
and s e n t to  7 b u ild in g s  by means of an  underground tu n n e l.

2 . Fam ily s ty le  o f s e rv ic e  used in  a l l  d in in g  rooms.
3 . P a tie n t  employees a c t  a s  w a ite r s  and w a itr e s s e s .

B. Employees.
1 . Foods were prepared  in  th e  main k itc h e n  by th e  c h e f .
2 . Women p a t ie n ts  a c ts  a s  w a i tr e s s e s .
3 . Fam ily s t y l e .
4 . R ight-hand s e r v ic e .

C. D o c to r 's  c o tta g e .
1 . Food was prepared  by ch ef and s e n t to  th e  c o tta g e  k itc h e n .
2 . A dd itio n a l d ish e s  were p repared  by th e  c o tta g e  cook.
3 . Fam ily s ty le  o f  s e rv ic e .

T i l .  O u tstand ing  f e a tu r e s .
A. Modern d a i r y .

I .  P a t ie n ts  had s u f f i c i e n t  m ilk .
B. Well equipped b u tch er shop.
C. C le a n lin e s s .

T i l l .  Recommendations.
A. D ie ta ry .

1 . T rained  d i e t i t i a n  who would have tim e and a b i l i t y  to  r a i s e  
d ie ta ry  sco re  which was 56 .6  f o r  p a t ie n ts  and 70 fo r  em ployees.

2 . In c lu d e  more v eg e tab le s  and l e s s  s ta r c h .
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3 . More egg a should be Included In  d ie t  r a th e r  th an  so much m eat.
4 .  More equal d i s t r ib u t io n  o f  food between th e  d i f f e r e n t  c la s s e s  

o f  p a t i e n t s .
5 . More adequate  d ie t  f o r  unemployed p a t ie n t s .

B. Management.
1 . C loser su p e rv is io n  in  main k itc h e n  would e lim in a te  much w aste .
2 . R igid  ru le s  needed f o r  r e q u is i t io n in g  s u p p lie s .
3 . H igher g rade  o f s ta p le s  would e lim in a te  a  g re a t  d ea l o f ta b le  

w aste .
4 . P o ta to  p e e le r  would reduce w aste .
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Mems f o r  XTontan* S ta te  H o sp ita l 
Ju ly  10-17 , 1933

B reak fas t

Stewed r a i s in s  
Cream o f  wheat
Bacon
F ried  p o ta to e s  
Vheat Oakes 
Syrup 
C offee

Dinner
VfmlafTr
V egetable  soup 
Roast pork 
Apple sauce 
P o ta to es  
Spinach 
Apple p ie

Supper

Pork chops
Gravy
P o ta to e s
Creamed peas
B is c u i ts
Onions
A p rico ts
Cookies

Stewed prunes 
Oatmeal 
Sausage 
Toaet
F r ied  p o ta to e s

HJSuGaYGnt soup 
Roast b e e f  
Brown gravy 
Steamed p o ta to e s  
Pork and beans 
Bread and r a i s in  

p ddIng

Club s teak
Gravy
P o ta to es
Stewed tom atoes
Radishes
B is c u i ts
Plums
Cookies

Stewed pn in es  
Commeal mu ah 
Sausages 
F r ie d  p o ta to e s  
Wheat cakes 
Syrup 
Coffee

Wednsodav 
Havy bean soup 
'p are  r ib s  

lim a beans 
P o ta toes 
S liced  tom atoes
B lu tib en y  p ig

Pork chops 
Gravy- 
P o ta to e s  
S tr in g  beans 
S lic e d  onions 
B la ck b e rrie s  
Suet cake

S te ied  p runes
Oatmeal
Toast
F r ied  p o ta to e s  
Coffee

Thursday 
Tomato r ic e  soup 
P o ta to es  
Sieved tom atoes 
Head le t tu c e  

French d re s s in g  
Roast b e e f 
Gravy
Rioe pudding

Lamb chops
P o ta to e s
Gravy
Peas
French tw is ts  
Green onions
P ears
C hocolate  cake

Stewed p ears
Cream o f  wheat 
F r ie d  ham 
F ried  p o ta to e s  
Wheat ckaes 
Syrup 
C offee

F riday
Clam chowder 
Roant m utton 
K* p o ta to e s  
Gravy
Rhubarb p ie

V eal s teak
gravy
P o ta to e s
Peas
S lic e d  p ineapp le  
Cookies
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Stewsd r e le ln e  
Oetmeftl
Bacon
F ried  p o ta to e s  
oast 

C offee

Stewed peaches 
B ice k r l sp ie s  
F r ie d  ham end eggs 
T oast
F r ie d  p o ta to e s
C offee

Saturday
B ice tom ato soup 
Roast b e e f
Graty
Botiitoes
f tiB B
Bread and r a i s in

padding

, a.
Soast pork 
Apple ea toe 
Mashed p o ta to e s  
Shrimp sa lad  
Craam co m  
Head le t tu c e  
J e l l o  w ith  whipped 

cream

Club s teak  
F r ie d  p o ta to e s  
Green onions 
F ru i t  s l ic e s  
Mneapple r ic e

Cold meats 
P o ta to  salad  
Green onions 
S lic e d  tom atoes 
Sveet b read  
P ineapp le  ic e  

cream 
Cookies
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MoctaRZ S ta te  TufcerculOBie S an itarium  
G alen, ’'ontana 

Data Ru o f  Julj- 17-23, 1935

! •  Type
A , T u b e rcu lo s is  san ita riu m
Be S ta te  i n s t i t u t i o n  supported  by ta x a t io n
C. C ares f o r  men, women, and c h ild re n

l i e  P h y s ica l p la n t
A. B u il t  in  1915
B» Four la rg e  b u ild in g s  fo r  p a t ie n ts  o f wooden and b r ic k  s tru c tu re  

Ie  The recen t ones a re  o f  b r ic k
C. Cost o f  c o n s tru c tio n  was $219,848
De Kaxi»Jin bed c a p a c ity  was 146

I I I e  G eneral o rg a n is a tio n
A. One stew ard
B. One chef and a s s i s ta n t
C. There were 12 employees in  th e  d ie ta ry  departm ent
De T o ta l number o f  peop le  fed p e r  day war 2C1

n .  Management in  th e  d ie ta r y  departm ent
A* Chef was in  charge o f  food p re p a ra t io n  and s e rv ic e  

I e  P lans th e  menus
2 . S uperv ises th e  main k itc h e n
3 . D ire c tly  re sp o n s ib le  to  th e  su p erin ten d en t 

Be Buying
1 . A ll s ta p le s  and su p p lie s  were ordered  th rough  th e  s ta t e  

p u rch asin g  agent
Be The store room u were managed by a  steward

C. Beoords
Xe Food and su p p lie s  were re q u is i t io n e d
2 . eekly  menus were kept
3 . Food accoun te were f ig u re d  monthly in  th e  main o f f ic e
4 .  The p r ic e  p e r c a p ita  was f ig u re d  a t  the  c lo se  o f  th e  y e a r  

by th e  bookkeeper
5 . In v e n to r ie s  o f  th e  storeroom s were tak en  tw ic e  a  y e a r  b e fo re  

th e  r e q u is i t io n s  were sen t to  th e  s ta t e  p u rch asin g  agent
6 . Records

a« Ko forms fo r  re c o rd s ; b ie n n ia l ly  in v e n to r ie s  were 
recorded  in  led g e r w ith  only  number l i s t e d

b .  R e q u is itio n s  were made on b lank  p ie c e s  and were not 
recorded  by th e  stew ard

c .  P a tie n t  daye were f i l l e d  in  th e  main o f f ic e
d , A summary sheet o f  food expenses was made a t th e  end 

o f  th e  y e a r
e ,  No reco rd s  o r f i l e s  o f q u a n t i ta t iv e  d ie t  o rd e rs ,  case  

s tu d ie s ,  d ie t  o rd e rs  o r  q u a n tity  re o e ip e s
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T Equipment
A. Main k itc h e n

! •  I n s t i t u t i o n  equipment used f o r  q u a n tity  cookery 
a* I n s t i t u t i o n a l  gas range e . S l i c e r

Steam er f .  Uraa
Oe Food m ixer g . Pot s in k
1« Meat g r in d e r  h . P o ta to  p e e le r

Be D iet k itc h e n s  (S)
Ie  R in sin g  m achines were c o n s tru c te d  so th a t  each d ish  was 

thorough ly  scalded  
%  E le c t r ic  r e f r ig e r a t io n  
Se Adequate cupboard space
4 . Heavy Y l t r i f i e d  ch ina

a .  -eUgs used  f o r  cups 
he Sugar d isp en se rs
Ce Icy hot c o n ta in e rs  used f o r  beverages

5 . Aluminum t r a y s  were used fo r  women and w hite  enamel a t 
th e  m en's c o tta g e s

6 . Paper tra y  c lo th s  were used  on th e  aluminum t r a y s  hut not 
on th e  w hite  enamel ones 

v . There are  fo u r  IiR in-- rooms
1 . P a t ie n ts

a .  mS hles s e a tin g  8 to  10 
h ,  Heavy w hite  d ish es  
e* F ick e l-p l& ted  s i l v e r
d .  L igh t end p le a s a n tly  arranged

2 . Doctors
a .  Small d in in g  room 
to* Family d in in g  ta b le
c .  Used hy only one d o c to r  and h is  g u e s ts
d .  C otton fo r  a l l  t a b le  l in e n  

3* P u rses
a* T ables s e t t in g  6 to  8
b .  V arious p a t te rn s  o f  d ish es  
c* C otton f o r  t a b le  l in e n

4 . Employees
&• Long t a b le s
b* S ep ara te  ta b le s  fo r  men and woman
c .  Houcekeeper a c ts  a s  h o c tec s  in  t h i s  d in in g  room

V I, Service o f  food
A. P a t ie n ts

1 . A ll food was p repared  in  th e  main k itc h e n  and sen t to  th e  
d ie t  k itc h e n s  h r  means o f  hot w ater c a r ts

2 , Trayc were served hy maids under th e  su p e rv is io n  o f  th e  
person  in  charge o f th e  b u i ld in g

8« P a t ie n ts  th a t  l iv e  in  c o tta g e s  go th e  main d in in g  room when 
th ey  were a b le  to  do so , but when re s t in g  t h e i r  t r a y s  were 
served from th e  main k itc h e n
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B. Appearance o f  t r  y s

Large B e rrin rs  were g iven  to  th e  men
2 . ra y s  th a t  were r iv e n  to  th e  women a t  th e  p a v i l l io n  a re  

more a t t r a c t i v e  in  th a t  thqy  have paper t r a y  c lo th s ,  p i t -
C. D o , t o r . T % r % . ; % ; q ^ . ^ * " l  c o n ta in e r ,  f o r  th e  beverage

I* Food was served "fam ily  Ptyl e ”

charge o f  th e  d l n ln g % m ^ f o r ^ p lo y I e s " ^ ^ ^ ^ * ' ^  ^  * * '

V II , O u tstand ing  feafcnrea
A, An e f f i c i e n t  method o f  checking  out su p p lie s
B . An adequate supply o f m ilk  g iven  to  a l l  p a t ie n ts

V IIIe heoommendalions

1 . Jilim inute  food waste in  p re p a ra t io n  and from th e  ta b le s
2 .  Give more v a r ie ty  to  th e  d a i ly  d ie ta ry
d . rov ide  a  b e t t e r  ba lanced  d ie t  and a llow  f o r  more 

fte f r u i t s  and v e g e ta b le s  
b ,  %hole g ra in  c e r e a ls

4 .  R aise d ie ta r y  sco re  f o r  i t  was 71,4

*• ald l n  t r in e p o r t^  f004
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B reak fas t 
C antaloupe 
R olled  o a ts  

aeon aad eg#* 
Toaat 
Coffee

Stewed p eac id s  
R olled oat*
Hot oakti*
Syrup
C offee

Stewed fitr*  
Comraeal much 
P ried  egg# 
Toaet 
C offee

Freeh f r u i t  
Iioat h e a r t  b 

Bacon and egg* 
Toawt 
C offee

Stewed p ears  
S te e l cu t o a ts  
Scrambled egre 

oaet 
Coffee

Stewed a p r ic o t*  
h ea t hear*  

B o iled  egg* 
Toaet 
Coffee

Mem* f o r  Montane T uberou loeie  
Ju ly  17-24 , 1958

Sunday 
D inner 
Roast r e a l  
D ressing 
t ashed p o ta to e s  
S tr in g  bean* 
vlie e d  tom atoes 
Ice  cream

Mondagr
V egetable soup 
Hominy

o t g ingerb read  
Tea

Navy bean  soup 
Spinach w ith  hard 

cooked eggs 
Hice pudding

'Odnosdur 
Tomato soup 
Cold meat* 
l-ot a t o *e lad
Treed and b u t t e r  
i°ago pudding

Thursday 
S p li t  pea BO>ip 
B u tte red  r ic e  
Cocoanut pudding

F riday  
Cty-st e r  soup 

acaron i and tom atoes 
Cabinet pudding

S an itarium

Supper
Pea soup
Aseorsd co ld  meat* 
Bread and b u t te r  
D il l  p ic k le s  
s traw berry  sauce

Roast b ee f 
o ile d  p o ta to es  

Stewed tom atoes 
C h erriee

Roast pork 
Gravy
B o iled  p o ta to e s  
Cream corn  
Apple sauce

Corned b e e f  and 
cabbage

B oiled  p o ta to e s  
Hot r o l l s  
A prico t whip

Roast mutton 
Gravy
B o iled  p o ta to es  
Creamed c a r ro ts
Blackberry p ie

B oiled  salmon 
Rgg sauce 
P ick led  b e e ts  
B oiled  p o ta to e s  
F ru i t  sa lad
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B lllliig B  Heaconeee H o sp ita l 
B i l l in g s ,  Montana 

Data as  o f  Ju ly  24-31 , 1933

I .  Type
A, G eneral h o s p i ta l
B, Deaconess i n s t i t u t i o n

I I .  P h y s ic a l p la n t
A. B u i l t  in  1927
B . Cost o f  c o n s tru c tio n  $360,000
C. B u ild in g  was o f  red  b r ic k

I .  E ng ineering  p la n  was in  sm all b u ild in g  back o f  th e  h o s p ita l  
and b u i l t  o f  th e  same m a te r ia l  

D* Maximum bed c a p a c ity  i s  60 
I .  Rooms were sm all

S . U ndergraduate n u rses  do not l iv e  in  th e  h o s p i ta l ,  b u t have a  
home one b lo ck  away

I* G raduate n u rse s  l iv e  on th e  t h i r d  f lo o r  o f  h o s p i ta l  
? .  Yard was w ell oared  fo r  w ith law n, flo w e rs , and t r e e s

I I I .  G eneral o rg a n is a tio n
A, A tr a in e d  d i e t i t i a n  was employed fo r  s ix  weeks to  te a c h  s tu d en t 

n u rse s  d i e t e t i c s
B. Housekeeper su p e rv ise s  th e  k itc h e n  and storeroom s
0 . F ive  employees in  th e  d ie ta ry  departm ent
De T o ta l average o f  pe rso n s fed  i s  69

IV. Management o f  th e  d ie ta ry  departm ent
Ae S uperin tenden t o f  h o s p i ta l  has com plete charge o f  th e  d ie ta ry  

departm ent
1 . Menus were planned by th e  su p erin ten d en t and housekeeper
2 . Food was re q u is i t io n e d  in  th e  morning th rough  th e  housekeeper 
Se Two cooks have charge o f  food p re p a ra tio n

Be Buying
1 . S ta p le s  were o rdered  on a  monthly b a s is
2 . High q u a l i ty  o f  food purchased
3 . M eat, eg g s, e re  cm and m ilk  were tak en  in  on b i l l s  

Ce Records
1 .  Food c o s ts  were c o n tro lle d  by th e  su p erin ten d en t
2 . Ke r e q u is i t io n s  were used
3 . A runn ing  monthly in v en to ry  o f s ta p le s  was made but no 

b lan k s  a re  used
4 . Weekly Inven to ry  o f d ish e s
5 . Department was not o p e ra ted  on a  budget

Ve Equipment
Ae Main k itc h e n

I .  E le c t r ic  r e f r i g e r a t io n
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a. Cabinet for freezing ice block 
2, Kitchen wae email but efficiently planned 
2. Institutional equipment Includes

a. Gas range 4. Small mixer
be Griddle e# Potato peeler
c. Coffee urn f. Adequate sink space

Be Diet kitctiens
Ie 1Saoh diet kitchen was equipped with

a. Sleotric refrigerator
b. Gas stove
a, &ot water steam table

2. Good quality of porcelain dishes for all trays
3. Fine linen crash for tray cloths
4. Napkins of cotton for ward patients and line for private 

patients
5. One set of silver service was purchased monthly to replace 

china
C, Attractively arranged dining room

I e  Small tr.bles for four
2. Linen crash used for table cloths
Se vIiinn in Ivoxy with floral design
4. Community plate silver

VI, Service of food
A. Patients

I e  All food was prepared in main kitchen
2e Food was sent to diet kitchens by means of a dumb waiter
5. Trays were set up with cold foods by a maid
4 e  Floor supervisors serve the trays with hot food 

Be Appearance of trays 
I e  Attractive
2. Good quality dishes, line, and silver 

Ce Staff and nurses
Ie Plate service was used 
2. Right-hand service
Se Two waitresses are in charge of the service 

a. Responsible to the superintendent
D, Btaployees

I e  Family service
2« Common table for men and women

VII, Outstanding feat ires
A. An efficient system of requisitioning supplies 
Be Well planned kitchen 
Ce Good dining room senrioe

VIIIe  Recommendations
A, Budget system would increase the efficiency 
Be More record blanks needed for permanent file 
Ce Menus should be planned for a definite period in advance 
De Improve dletazy score now 7 2 . 7 ,  need more fresh fruits and * 

whole grain cereals
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Mems for Billings Deaconess Hospital 
July 24-July SI, 1933

Breakfast
Stewed apricots 
French coffee cake 
Cream of wheat 
Coffee

Dinner 
Monday 

Boiled beef 
Cabbage 
Onions 
Carrots
Boiled potatoes 
Bread pudding

Supper
Potatoes au gratln 
Kidney bean salad 
Fresh raspberries

Strawberry jam
Rolls
Fried eggs 
Corn flakes 
Coffee

Tuesday 
Baked ham
Candied sweet potatoes 
Green beans 
Cold slaw 
Ice cream

Sandwiches 
Mixed fruit salad
Cake
Ice cream

Scrambled eggs 
with ham 

All bran 
Toast 
Coffee

Wednesday 
Spare ribs 
Mashed potatoes 
Creamed cabbage 
Raspberry shortcake

Com on oob 
Bean, beet, carrot 

and cabbage salad 
Cherries

Krumbles 
Scrambled eggs 
Toast 
Coffee

Thursday 
PorW chops 
Gravy 
Potatoes 
Wilted lettuce 
Frozen chocolate 
pudding

Potato chips 
Salmon loaf 
Tomato and cucumber 

salad 
Pears

Wheaties 
Hot cakes 
Syrup 
Coffee

Friday
Creamed chicken 
Maehed potatoes 
Green beans 
Banana cream pie

Cheese and fish 
souffle 

Fruit salad 
Italian prunes

Apple SRuoe 
Bacon 
Toast 
Coffee

Saturday 
Welled ham 
Potatoes 
Carrots 
Cabbage
Apple jack with

Fried potatoes 
Salmon loaf 
Cottage cheese salad 
Watermelon

lemon sauce
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St, VJLnoeat ’a Hogpltsl 
B ill in Montana

Data as of July 31 to August 4, 1933
I .  I’ype

A, General hospital
I, Specialises In orthopedic work

B, Catholic institution
C• Managed by Sisters of Charity

H e  Physical plant
A. Built in 1927
B, Coat of construction S350,COO
C. Ballling was of tan brick
D, Maximum bed capacity was 95

I. Houses staff and undergraduate nurses 
Se Two reception rooms

I. Attractively furnis >ed
P. Interesting chapel, on first floor of the hospital

HI# General organisation
A, Total number of persons fed Is 12G
3, Two sistern act as supervisors In the kitchen

I. One manegee food preparation and the kitchen 
2# The other serves as dietitian (self-trained)

Ce Seven employees in  th e  d i e t Hiy departm ent
1. One cook

D. A trained dietitian was employed for 6 weeks to supervise student 
nurses In dietetics

IV. Management of the kitchen 
A, Kltoher manager

I* Purchases all food
2, Supervisee kitchen employees
3« Plans the menus with aid of the cook 
4, Helps with food preparation 

8, Dietitian
1. Supervises food service for patients
2. Plans special dietaries

C. Ono cook prepared all basic foods 
Be Buying

1, Supplies were ordered on a weekly basis
Se All staples and supplies were ordered from city firas
2. Cream, milk and vegetables were obtained from farmers
4. The storerooms were looked and available only to kitchen 

maniffer, dietitian and cook
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3. Hecorda
1. Pood accouta re re kept Tsj the bookkeeper

a. Yearly a-i-ornerles were made of food ooata and patient day*
2. Involoea were cheeked by the kitchen supervisor and sent to 

superintendent
3. No Inventories of Hteqslcg and equipment
4. Sosw of the following dletazy records were avalIablet meal 

census, quantitative diet orders, diet orders, case studies, 
or quantity recipes

B» Bicfc kitcLene (3)
I. Diet kitchens are used only to deliver treys

0 . Dixilnfi, room (8)
1. Sisters*

a* Vtiiy plain
b, Lone tables with white covering 
e* Benc ies
4* Heavy white dishes

2. Priests*
a. Attractively furnished
b, Family sized dining table
c* Cotton table oothe and napkins 
d, Good, quality china of a light weight

3* Kurees*
a. Plainly fumisaad 
b« Tables for 8
Ce Cotton table coths and napkins 
4# Heavy white dishes

4. Graduate nurses* 
a# Attractive

An interesting alcove off the dining room for 
recreational purposes

b. One table that seats 8 to 12 
Ce ctton table oothe and napkins
d. Sam# quality dieuea as in imrses' dining room

&. Four dining rooms for the help
a. Two dining rooms for kitchen and housekeeping 

employees— one for men and one for women
b, V1YZO dining rooms for laundry employees— one 

for men and one for women
o . A ll d in in g  rooms have th e  same equipment

V, Equipment
A. ^ais kitchen

I. Modern equipment for quartity cookery
n. Fleotrio coffee urn
b, Food mixer 
c « tv  KBior
d* Cteam table

e. Gas range
f. Potato peeler 
g* Dish washer
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1 . O il c lo th  fo r  ta b le  covering
2 . Heavy h o te l-w a re  d leh ee
3 . Small rooms

T I .  Service of food
A, Patients

1. Central service with all food prepared in the main kitchen
2, The menus were similar to house with the exception of

salade being added
3# frays were served by two maids and diet nurse
4. Squipment varies with the rate charged the patient

a. Semi-porcelain and siluor service for the very best 
roome

b. Good quality procelain dishes of a different pattern 
were used for the snail private rooms

c. Heavy white dishes sere used for the w*rd patients
d. Silver was nickel plated
e. Napkins ware not aeod

3. Appearance of treys
1. attractive
2 . Appealing

C, Personnel
1. The eight dining rooms were starved by four waitresses

a. Meals were served at two different hours
2. Family style of service was used in all dining rooms

VII. Outstanding features
Kson interest in taken by those in charge of vne da art pent and 
their efforts can bod noted by:
1. Cleanliness of departr ent
2. "ell cared equipment
3 . C ooperation  among employees

Till. HecommendetlonB
A food cost control system would increase the efficiency of the 
department

B. Reorganisation needed within the dietary department with the 
Assignment of definite duties

0. Purchase staples in larger quantities
D. vIan daily menus in advance
H. Provide more variety in the menus
F. Improve dietary score as it was 64.2 

1« ?he following things are needed 
a# Vegetables and fruite 
be Waole mraIn cereals 
o. iliifc
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Menus for St. Vincent’s Hospital 
July 31 to August 4, 1953

Breakfast
Grapefruit
'!.’oast
Bacon
Cornflakes
Coffee

Dinner 
Monday 
Baked ham 
Mashed potatoes 
Gravy
Lettuce salad 
Ice cream

Supper
Soup
Mixed vegetable 

salad 
Cake 
Coffee

Prunes
Hot cakes
Syrup
Oatmeal
Toast
Coffee

Tuesday 
Boast beef 
Potatoes 
Gravy
Boiled cabbage 
Lemon pie

Soup
Baked potatoes 
Buttered beets 
Biscuits 
Jam
Root beer

Sliced peaches 
Toast
Cornflakes
Bacon
Coffee

Wednesday 
Side pork 
Potates 
Gravy
Canned tomatoes 
Com on cob 
Pineapple upside
down cake

Steak
Fried potatoes 
String beans 
Wilted lettuce 
Watermelon

Apricots 
French toast 
Jelly
Cooked cereal 
Coffee

Thursday 
Aoast veal 
Dressing 
Potatoes 
Stewed tomatoes 
Turnips 
Jello with 
whipped cream

Baked beans 
Wilted lettuce 
Brown bread 
Watermelon

Plums
Pettijohns
Toast
Coffee

Friday
Fried salmon 
Boiled potatoes 
Tartar sauce 
Gravy
Buttered beets 
Stewed tomatoes 
Loganberiy pie

Baking powder 
biscuits 

Cheese
Tomato and let­
tuce salad 

Cherries



Baked apples
Toast
Bacon
Cream of West 
Coffee

Cantoloupe
Toart
Cinnamon rolls
Bacon
Coffee

Saturday 
Baked veal 
Boiled potatoes 
Gravy
Buttered canned
peas

Fresh tomatoes. 
Pineapple rice
Sunday
Chicken
Potatoes
Gravy
Buttered peas 
Ice cream 
Cake

- 138»

Cream of celery soup 
Bice end tomatoes 
Wilted lettuce salad 
Canned peaches

Potato salad 
Meat sandwiches 
Raspberries 
Cookies 
Ice tea
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SAMPLES OP BBCORDS USED BI THE DIBTAHT DEPABTKEBT 

OP THE BOZEMAN DEACONESS HOSPITAL

DIETART DEPARTMENT 
DIET ORDER

Date
Check for*
New Patient
Changed diet___
Patient left___
Room___________
P a t i e n t ’ s Heine 
Doctor's orders*

Preferences and suggestions*

Signed ___________
Head Nurse*
This order should be placed on 
spindle in diet kitchen by*

10*00 a.m. for dinner.
3*30 p n̂. for supper and breakfast.



Bozeman Deaconess H ospital
D ietary Department

Diet_ 

Name_ 

Boom_ 

Da te

QUAMTITITIVE DIEm ORDER

Carbohydrate _______ __

P ro te in  _________________

Fat

T o ta l C alo rie s

-1 5 7 -
Year
IrOnth

Glucose value_ 

Glucose to le ran ce  

P a t i e n t 's  wei£,ht___ 

I n s u l in  Unit

FOOD WtV in  Grams Total
C alo rie s BREAXFioT DIMMER SUPPERCHO P F

Vegetables 5%

Vegetables IOJb

V egetables 15Je
— — ---------

Vegetables ZOJb

F r u i t  5<

F r u i t  IOJi !

F r u i t  15%

I iu f f in s

B u tte r

Bacon

Eggs .... -

IIea t I
Cream, ZOJb i

I

Cream, 40J6
I

____  ______i___
M ilk

Mayonnaise 
(Mineral o i l  
(Other o i l

- — —

i
I

Cereal (dry) L  . .
I

________I________



Floor
Rate

NOURISHMENT ORRBR

8*00 served

Room Name A .Ms P.M. Nlzht Report
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D ietary Department

DIETARY CASE STUDY

Y ear_______
Month

P a t i e n t  ___________
A d d re s s _________________ ____ YZorking Diagnosis
Date of adm ission _________
Date of d isch a rg e  _________ _ F in a l  Diagnosis
R e l i g i o n ___________ _______
Age_________
Occupation ____

H is to ry  of the Case—S o c ia l  and D ie ta ry  F ac to rs  R e la t in g  to the  Condition

E t io lo g y :  General and S p e c if ic R eferences c o n su l te d :

Sample Day's D ie ta ry  fo r  t h i s  P a t i e n t ;
[Calories

B reak fas t
Amount of food;"

Dinner

No. of Grams
CHO

Foods Allowed in  Treatm ent:

R e s t r i c t e d ;

Supper
P r o h ib i te d ;
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Bozemen Deaconess H ospital
D ietary Department

Year
!■Tenth

DIETARY CASE STUDY

Pate 2 .

D ie ta ry  P r e s c r ip t io n P a th o lo g ica l  and la b o ra to ry  
Findings

d e d ic a t io n s
Treatment

Progress  and Prognosis :

F ac to rs  Taught P a t ie n t  in  Regard to D iet and Health  H abits:

In form ation  Gained from t h i s  Case Study

Name of Student
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D ietary Department

Year
Month

RECOKD OF PATIENT DAYS

Date
I

General Light Soft Liquid S pec ia l D eten tion
Total
Number

I .
2 .

------------- ... ,
3.
4.

5.
6.

7.

S .

9.
10.
11.
12.

13.

14.
1&.

lb .
17.
18.
19.
20.
21.

22.

23.

•'24.

25.

26.
27.

28.
29.
30.
51.

T o ta ls T
D aily  Average



M E A L C E N S U S

Bozeman Duiconess H ospital
D ietary Department Yo-r

Month

Date

I .

P a t ie n ts D eten tion S ta f f Guests
Undergraduate

Nurses S pec ia ls Employee
Total
Number

27
Zb.

Total

D ai ly  A v e r a g e
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PBBPETUAL INVENTORY FOR SUPPLIES

Boseman Deaconess H o sp ita l

I t e m Source

Brand. . D e sc rip tio n

S is e

PURCHASES STOREROOM
ISSUES

INVENTORY

Date Amount U nit
P r ic e

T o ta l
P r ic e

Amount Value Q u an tity Value
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Bozeman Deaconess H ospital Year
D ietary Department ITonth

MONTHLY INVENTORY OF SUPPLIES 
Summary

C ereals  and C ereal Products . .

Dairy Products

F a ts  and O ils

F i s h , Canned

F lavo rings  and E x trac ts

F r u i t s , Canned

F r u i t s ,  Dried

F r u i t s , F resh

10. J e l l i e s  and Jams

11. V egetab les , Canned

12. V ege tab le s ,F resh

13. V egetab les , Dried

14. Sugars and Sweets

15. R e l i s h e s , Nuts, & P ick le s

Spices

Sundries

T o ta l Food

Cleaning Supplies
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TrOKTHLY INVENTORY OF SUPPLIES

Bozcman Deaconuss H ospital Year
D ietary Department - Z -  I'onth"

ARTICLE Brand
• Amount 

Size I on Hand
Unit
P r ice

Total
Value

-
BEVERAGES IJ__ —

Chocolate I
t

. Cocoa.. ............ ....... . _____

Coff uo

ITaltcd m ilk , p la in
—

chocola te

I

________ L ______

—------------- -------

O valtine

Prepared beverage
— -

T ea , b lack

green

Beverage Total

CEREALS .!ND CEREAL PRODUCTS

Bran__________________

B ranflakes

Brownies

Cornflakes

Cornmeal

C ornstarch

C rackers ,  I .  graham

2. sa lad  wafers

Cream of wheat

F arina
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Bo zer. an Deaconess H osp ita l  
D ie ta ry  Department

-  3  -

Year
Month

ARTICLE Brand Size
Amount 
on Hand

U nit
P r ice

Total 
Vain a

F l o a r , bread $

L'raham

p a s try

Grapenuts

Krumbles

Macaroni
'——*

Noodles ----

Post T o as tie s

P e t t i jo h n s

Puffed wheat

Rice
-------

Rice c r i s p ie s

Rolled oa ts

S p ag h e tti

Tapioca

S ta rch ! . -  _____ . . - -

VZheatco
S

1

v/h ca tena •

’
:

C ereals  and Cereal P roducts  Total I

DAIRY PRODUCTS AND EGGS

B u tte r

Cheese
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Bozeman Deaconess H ospital
D ietary Department

-  4

Year
Month

ARTICLE Brand Size
Amount 
on Hand

Unit
P r ic e

Total
Value

EGLS T ~

Dairy P ro d u c ts , Total
—

FATS & OILS

C risco

Lard

Salad Oil

F a ts  & O i l s , T o ta l

FISH, CANMED

Clams
n

Lobster

Salmon
. . .

Sardines

Shrimp

Tuna

F is h ,  T o ta l . . . .

FLAVORINGS, EXTRACTS

Lemon

H apeliene

Orange

C olo ring , red

green
V an il la
................. I
F la v o r in g s , E x t ra c ts  , Total
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Bo zeman Deaconess H osp ita l 
D ie ta ry  Department

- 5
Year
Month

ARTICLE Brand Size
Amount 
on Hand

Unit
P r ic e

" Total 
Value

FRUITS, CANNED

Apples

A prico ts

B la e b e rr ie s

C h e r r i e s , red

Royal Anne

Maraschino

F ig s ,  Ripe

G ra p e f ru i t

G rapeju ice

Grapes

Loganberries

P each es , ha lves

s l i c e s

Pears

P ineapp le , broken s l i c e s

crushed
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Bozervn Denconess Hospi t: I
D ietnry Depnrtment

— 6 —

Yenr _ 
ITonth

ARTICLE Brand Size
Amount 
on Hand

Unit
P r ice

Total
Value

s l ic e d

Plums, Green goge

I t n l i n n

R aspberr ies

S traw b err ies

F r u i t ,  Canned, T o ta l

FRUITS, DRIED

A prico ts

Dates

Figs

Prunes

R ais in s

F r u i t s ,  D ried , Total
— — —

FRUITS, FRESH

F r u i t s ,  F resh , Total
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3oztimcn Dceconess H osp ite l 
D ie t r r y  Department Year

Month
-  7 -

ARTICLE Brand Size
I Amount 

on Hand
Unit
P r ice

Total
Value

JELLIES L JAMS

Apple
-

A prico t-p ineapp le

Choke-cherry

C rab-apple  j e l l y

b u t t e r

Grnpe

Peach

Plum

Raspberry

Straw berry

J e l l i e s  & Jams, T o ta l

VSGETiiBLSS, CANFED 

Asparagus t ip s

Benns, green

wax
Beets



Bozeaan Deaconess H ospital
Dietarjf Department

151
Year
Konth

ARTICLE Brand Size
Amount 
on Hand

Unit
P r ice

Total
Value

Corn

Peas

Pimentos

Pumpkin

Spinach

Tomatoes, ju ic e

puree

soup

‘V eg etab le s , Gunned, Total

SUGARS & SYEETS

Honey I k

Karo

Karshmallows

S u ^ a r , brown

g ranu la ted

lo a f

powdered

Sugars & Sw eets , Total
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— 9 —

Bozeman Deaconess H ospital Year
D ietary Department Month

ARTICLE Brand Size
Amount 
on Hand

Unit
P r ice

Total
Value

RELISHES & NUTS 

Beets r------------

Catsup

C h il i  sauce

Crab apple

P i c k l e s , d i l l

gherk ins

home

Sweet r e l i s h

Tomato

Peanut b u t te r

Ja ln u ts
v

Cocoanut

,

R elish es  & N u ts , Total

SPICES

A llsp ice

B ou illon  cubes

Celery s a l t

Cinnamon

C h il i  powder

C loves , ground

whole

Cream of t a r t a r
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Bozenun Deaconess H osp ita l 
D ie ta ry  Department

Year
Month

-  1 0  -

ARTICLE Brand
Amount

S ize  on Hand
Unit
P r ice

Total
Value

Curry
a

Ginger

Mac u

Mustard

Nutmeg

Onion s a l t

Paprika

P epper, b lack

P ick le  sp ices

Sage

S a l t , ic e  cream

ta b le

S p ic e s , Total

SUNDRIES

Baking powder

Certo

Eagle bran

G ela tine

J e l l o

Junket

Kitchen bouquet

Mushrooms
Soda
Vinegar

S undries ,  Total



154-

Bozemrn Decconess Hospitnl Yerr
D ietrry  Deportment Tlonth

-  11 -

ARTICLE Brand Size
Amount 
on Hand

Unit
P r ice

Total
Value

CLEANING SUPPLIES 

Bon Ami

*

Brooms

C hlo rina ted  lime

Drrno

Dutch c lea n se r

Lye

Oxydol

S r n i - f lu s h

Sapolio •

Soap

Wyandotte

Borax

Chloride of lime

Cleaning powder

Cleaning S u p p l i e s , Total



Bozeman Deaconess H osp ita l 
D ie ta ry  Department Year

Month
F lo o r
Room

EQUIPMENT INVENTORY

Unit
Cost
P r ice

Value 
Jan . 1 s t

June Value
December 31
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HBQUISITIOH
S to re ro an . Food & C leaning  S upp lies 

Bosemem Deaeonese H o sp ita l

Signed
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SCHEDULES EOB DIBTABT DEfABQMEM STAFF AHD EMPLOYEES QF THE BOZEMAS DEACOHESS
HOSPITAL.

D ie ti t ia n *
! •  R outine D ally  Program#

A# On d u ty  a t  7*00 A#M.
1# Check work o f employees #
2 . Bound o f f lo o r  se rv in g  rooms to  check b re a k fa s t  serv ice#

B# Conference w ith  cook#
1 . Program f o r  th e  day w ith  s p e c ia l  In s tru c tio n s #
2# In sp e c t ic e  boxes#
3 . Supply needed rec ip es#

C# P lace  m arket order#
1# S ta p le s  a re  purchased on a  m onthly b asis#
2 . Supplem entary o rd e rs  purchased d a i ly .
3 . Check food ordered#

D# Make and f i l l  r e q u is i t io n s  from storeroom s#
E# S uperv ise  meal s e rv ic e  o f  p a t ie n ts  a t  l e a s t  once a  day#
F e  C onsult docto rs#

1# C ooperate w ith  s p e c ia l  n u rse s  a s  to  needs o f  t h e i r  p a tie n ts#
G# V is i t  p a t ie n ts  th re e  tim es a  week#
He  P lan  menus on a  weekly b a s is .
I# S p e c ia l d i e t a r i e s  a re  a d ju s ted  d a i ly  from house menus and to  th e  

p a t i e n t 's  need s .
J# D aily  check o f  reco rd s  and d ie ta r y  accounting#
Z# Teach 5 hou rs o f fo o d s , n u t r i t i o n  and d i e t e t i c s  weekly f o r  f iv e  

months#

D ie t H nrsei
6*00 A.M. C le a rs  and s e ts  dumb w a ite r  fo r  b re a k fa s t#
6*15 Arranges t r a y s .
7 ,00 Serves b re a k fa s t .
7 .30 Bate b re a k fa s t .
8 ,00 P rep ares  c u s ta rd s  and j e l l o s .

P rep ares  l e t tu c e  e t c . ,  f o r  s a la d s . 
P rep ares  nourishm ents.
S ecures nourishm ent su p p lie s  f o r  P.M.

9*00 Serves nourishm ents and makes rounds o f p a t ie n t s .  
G athers s p e c ia l  d i e t  r e p o r ts .
Looks over o rd e rs .

9 ,45 P rep ares  s a la d s .
S p e c ia l fo o d s; s p e c ia l  d e s s e r t s ,  s a la d s ,  v eg e tab le s

11*20 Serves d in n e r .
12*00 O ff d u ty .

3*00 P.M. Looks o v er o rd e rs . 
P rep a res  s p e c ia l  d is h e s .  
P rep ares  s a la d s .

5*30 O ff d u ty .
days o f f  a  week. R eports to  D ie t i t ia n * —-I . D ie t o rd e r;

2# Foods re fu sed  and rea so n ; 3 . L abo ra to iy  r e p o r ts ;  4# G eneral 
c o n d itio n  o f p a t i e n t ;  5 . P ro g ress  recorded#
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F l r e t  Cooki

5 t 30 A.M. 

6 I00 -6 I15

12;00
12I10-12*30 
4 :0 0 -5 :3 0  
5:30

i  day a week

On d u ty .
P rep ares  c e r e a l ,  h o t d ish es  and c o ffe e  by 6 :3 0 . 
B re a k fa s t.
Makes to a s t .
Serves n u r s e 's  b r e a k fa s t .
Makes d e s s e r t s ,  cake and p a s try  f o r  house and p a t ie n ts ,  
P rep ares  meat and v e g e ta b le s .
Makes q u ick  b reads a s  o rd e re d .
L ines work up f o r  su p p er.
Serves n u rses  and o f f  d u ty .
D inner.
P rep ares  su pper.
Serves and o f f  d u ty , 

o f f  w ith  every  o th e r  Sunday.

Second Cook:

6 100 A.M. 

6:30
6 i 4 6 — 7 i 0 0  

7:00

9:00-10 :00
10:00

11:20 
11:30 
12:00 P.K . 
12:10-12:30  
1 :00 -4 :3 0

5:30
6 :10-6 :30
7:00

k  day a  week

F ix es  m ilk , cream, b u t t e r ,  e t c .
D ishes c e r e a l , f r u i t  f o r  ta b le s .
Serves b re a k fa s t  to  th e  n u rse s .
B re a k fa s t .
Serves second b re a k fa s t .
R esets ta b le s  and w a its  on those  p re s e n t .
Wipes d is h e s .
R ese ts  ta b le s  and changes l in e n  as needed.
O ff d u ty .
C leans l e t t u c e ,  c e le ry j  p rep ares  s a la d s ;  f i l l s  cream, 
m ilk  and w ater p i tc h e r s ;  a s s i s t s  cook.
Cut bread and b u t te r  f o r  t a b le s .
W aits t a b le s .
R ese ts  ta b le s  f o r  second d in n e r .
E a ts  d in n e r ; wipes d is h e s ;s e t s  t a b le s .
Off d u ty ; p rep ares  s a la d ;  c u ts  bread and b u t te r ;  f i l l s  
w a te r , m ilk  and cream p i tc h e r s .
V a its  ta b le s  and r e s e t s  f o r  second su p p e r .
Supper. Wipes d is h e s ;  r e s e ts  t a b le s .
Off d u ty .

o f f  w ith  every  Second Sunday.

D ishwasher:

7 100 A.M. On d u ty . Washes d is h e s ;  washes d ie t  n u r s e 's  d ish es  and
pans; p e e ls  p o ta to e s .

9 :10-11 :40  N u rse 's  home.
11:40-12:00  D inner.
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Dlehwaaher c o n tin u e d t

12:00 P.M. 
1:00 
5:00

5 :3 0 -6 :0 0

7:00
fa deyr a  week o f f .

Washes d is h e s ;  answers b e l le  from d in in g  room.
O ff d u ty .
Cute to a s t  b read . A rranges f r u i t  f o r  p a t ie n ts  break­
f a s t ;  c le a r s  s l i d e ,  e t c . ;  p u ts  food away.
Washes d is h e s ;  answers b e l l s ;  washes d i e t  n u rse ’s d is h e s ;  
c a re s  fo r  l e f t - o v e r  fo o d ; sweeps f lo o r  and leav es  k itc h e n  
in  good o rd e r .
Off d u ty .

D ie t K itchen H aid :

7 :00  A.M. 

11:20

11:40-12:00  
12:00 P.M.

1:00
5:00

7:00
& day o f f  a

On d u ty . P laces  food on dumb w a ite r ;  se rv es  food 
fo llo w in g  a  d e f in i t e  o u t l in e ;  washes t r a y  d is h e s , t ra y s  
and t r a y  equipment in  th e  th re e  d ie t  k itc h e n s ; c lean s  
s in k ; does assigned  c le a n in g  o f  k itc h e n s .
C lea rs  dumb w a ite r  and p la ce s  food fo r  d in n e r on same. 
Serves d in n e r on f i r s t  f l o o r .
D inner.
Washes d ish es  in  th re e  d i e t  k itc h e n s .
S tra ig h te n s  cupboards.
C leans s in k .
Sweeps f l o o r s .
O ff d u ty .
P laces  food on dumb w a ite r  f o r  p a t i e n t 's  su p p er.
Serves food on f i r s t  f l o o r .
Washes t r a y  d is h e s .
S tra ig h te n s  k itc h e n s  and le av e  in  good o rd e r .
Takes so ile d  l in e n  and d is h  tow els to  lau n d ry  room.
Off d u ty .

week.
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StiGGSSTIYE SPECIAL DIETARY PROCEDURES FOR GENERAL USE.

ARTHRITIS

I .  C o n d itio n s .
A. C la s s i f ic a t io n  o f A r t h r i t i s .

1 . P r o l i f e r a t iv e  a r t h r i t i s .
a .  Types o f  p r o l i f e r a t i v e  a r t h r i t i s .

Chronic in fe c t io u s  a r t h r i t i s .
S p e c if ic  a r t h r i t i s ,  caused by s p e c i f ic  b a c te r i a l  In fe c t io n  
(gonococcal, tu b e rc u lo u s , s e p t i c ,  e t c . )
True a r t h r i t i s  deform ans, a  ch ron ic  p ro g re ss iv e  poly** 
a r t h r i t i s  o f unknown o r ig in .

b .  C h a r a c te r is t ic s  o r  g en e ra l syuptom s.
Changes in  th e  sy n o v ia l membrane.
E ventual d e s t r u c t io n  o f th e  c a r t i la g in o u s  t i s s u e .
Produced p a in , sw e llin g  and l im i ta t io n  o f m otion .
U sually  moves from jo in t  to  j o i n t .

2 . D egenera tive  a r t h r i t i s .
a .  Types o f  d eg en e ra tiv e  a r t h r i t i s .

A r th r i t i s  o f  th e  menopause.
D egenera tive  m o n a rtic u la r  a r t h r i t i s .
S e n ile  a r t h r i t i s .

b . C h a r a c te r is t ic s  o r  g e n e ra l symptoms.
D egenera tion  o f  th e  jo in t  c a r t i l a g e .
H ardening o f  th e  bone.
No a n k y lo s is .
Inflam m atory r e a c t io n  i s  s l i g h t .
U sua lly  lim ite d  to  one j o i n t .
P ro g ress  o f  th e  d is e a s e  i s  slow .

B. Normal C o n d itio n .
I .  The m uscles and jo in t s  a re  in  a  h e a lth y  s t a t e ,  a b le  to

c o n tra c t  and perform  th e  m echanical e f f ic ie n c y  o f th e  body.

I I .  E tio lo g y .
A. I n f e c t io n .
B. O b e sity .
C. Exposure.

I I I .  D ie ta ry  P r in c ip le s .
A. Chronic in f e c t io u s  a r t h r i t i s  i s  u s u a lly  accompanied by anemia 

and th e  in fe c t io n s  can  be reduced by th e  c a re fu l  s e le c t io n  of 
food w ith  s u f f ic ie n t  v itam ins and m in e ra ls  and l i b e r a l  q u an ti­
t i e s  o f  good p r o te in .

B. R ig id  r e s t r i c t i o n  o f  p ro te in ,  a s  i s  sometimes a d v ise d , i s  o f  no 
advantage in  th i s  d is e a s e ,  nor does any o th e r  form o f d ie ta ry  
r e s t r i c t i o n  accom plish any th ing  u n le ss  i t  be a  low c a lo r ie  d ie t  
o f l im ite d  carb o h y d ra te  c o n te n t .

C. S im ple, e a s i ly  d ig e s te d  d i e t  should be g iv en .
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IV. Foods to  TJae.

A. Muscle m eats and
1 . L iv e r .
2 .  Kidney.
3 . Chicken.

B. L ib e ra l amounts o f f r e s h  f r u i t s  and v e g e ta b le s .
C. One q u a rt o f m ilk  a  day .
D. One se rv in g  o f  Whole Wheat a  day .

V. S u ggestive  D ally  Menus.
B re a k fa s t.

G ra p e f ru i t .
S h irre d  egg w ith  s l i c e s  o f  bacon.
Whole wheat m u ffin  and b u t t e r .
C offee.
Cream and su g ar.

D inner.
B oast b e e f .
Mashed p o ta to e s .
B a tte red  c a r r o t s .
Head le t tu c e  s a la d .
French d re s s in g .
Bread and b u t t e r .
Canned p e e rs .
G lass o f  m ilk .

Supper.
Mlnoed l i v e r  on to a s t .
Spinach w ith  hard  cooked egg.
Bread o r  sm all b i s c u i t .
F r u i t  cup (orange and g r a p e f r u i t . )
M ilk .

V I. D ie ta ry  L i s t  o f Foods o f G eneral Agreement.
A. Meats o f  a l l  k inds In  m oderate am ounts.
B. Large amounts o f th e  5 and 5% v e g e ta b le s .
C. One to  two eggs a r e  recommended d a l ly .
D. One q u a rt o f m ilk  d a l ly .
B. Sweets a re  n e t g iven  excep t In  th e  form o f f r u i t s  o r  very  sim ple 

puddings such as  c o rn s ta rc h  o r  Ic e  cream .

V II. D ie ta ry  L is t  Recommended by a  Few.
A. Only p o u ltry , f i s h ,  and r a b b i t  g iv en  as m eat.
B. Bhubarb I s  no t p e rm is s ib le .
0 . White b read , s p a g h e t t i ,  ta p io c a ,  r i c e ,  oatm eal and buckwheat 

f lo u r  a re  p ro h ib i te d .
D. A ll condim ents a re  r e s t r i c t e d .
E. No condensed m ilk  could be u sed .
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DI ABETES MBILITas

I .  C onditions*
A* A few o f  th e  Im portant F actors*

1 . P an c rea tlo  hormone, in s u l in ,  which i s  e s s e n t ia l  f o r  the  
o x id a tio n  o f  su g ar i s  la c k in g  o r  in cap ab le  o f  fu n c tio n in g .

2 .  R esp ira to ry  q u o tie n t shows th e  amount o f  foods m etabo lised  
and th e i r  re s p e c tiv e  amounts*

3* B asal m etabolism  u s u a lly  normal in  persons w ith  m ild and 
m oderately  sev e re  case s  o f  d ia b e te s ,  w hile in  th o se  severe  
case s  accompanied by marked under—n u t r i t io n  th e  b a sa l 
m etabolism  i s  subnorm al.

4 . In  f ig u r in g  carbohydrate  m etabolism  th e  u l t im a te  amount 
must be co n sid e re d .

a .  58# o f  th e  p ro te in  m etabo lised  and 10#  o f  th e  f a t  
y ie ld  g lu c o se .

b . In  m etabolism  th i s  g lu co se  i s  no d i f f e r e n t  than  th a t  
tak en  by mouth.

5 . P ro te in  m etabolism  im portan t f o r  fo u r reasons*
a .  C e r ta in  am ino-acids o f  th e  p ro te in  a re  converted  in to  

g lu c o se , g iv in g  a  58# y ie ld  o f th e  l a t t e r .
b .  O ther o f  th e  am ino-acids a re  converted  in to  f a t t y  

a c id s  which in c re a se  th e  danger o f  te t o s l s .
c .  Because o f i t s  s p e c if ic  dynamic a c t io n ,  p ro te in  g re a t ly  

s tim u la te s  m etabolism .
d .  P o ss ib ly  in te r f e r e s  w ith  th e  mechanism o f g lucose  

u t i l i s a t i o n  in  o th e r  ways and thus low ers th e  d ia b e t ic s  
a b i l i t y  to  u t i l i s e  c a rb o h y d ra te .

6 .  The hDiBh r a t i o  g iv e s  th e  q u a n t i ta t iv e  r e la t io n s h ip  of 
d e x tro se  to  n itro g e n  In  th e  u r in e ,  and th e re fo re  th e  
p ro p o rtio n  o f  d ex tro se  ex cre ted  to  p ro te in  d e s tro y e d .

7 . The " k e to g e n lc -a n tik e to g e n ic  r a t io "  ex p resses  th e  amount o f 
f a t  which can be s a fe ly  o x id ised  through th e  a id  o f a  g iven  
amount o f  g lu c o se .

a .  1 .5  Cm. o f  f a t t y  ac id  to  I  Cm. o f g lu c o se .
b . F a t m etabolism  when d is tu rb e d  through inadequate  

o x id a tio n  o f  th e  f a t t y  a c id s  may cause coma.
8 .  B lee in  blood sugar w ith  th e  promptness w ith  which i t  f a l l s  

to  i t s  form er le v e l  i s  th e  b e s t  t e s t  o f  th e  amount o f  g lucose  
th a t  can be burned .

a .  The g lu co se  to le ra n c e  t e s t  g ives the  amount o f  g lucose 
th e  p a t ie n t  can bu rn .

B. Normal C o n d itio n .
I .  Food I s  broken in to  a  so lu b le  form in  o rd e r to  c i r c u la te  in  

blood s tream .
a .  P ro te in  changed to  amino a c id s .
b . F a tty  a c id s  converted  to  f a t t y  a c id s  and g ly c e r o l .
o . C arbohydrates changed to  monosaohrid e s , (g lu co se ,

g a la c to s e ,  and f r u c to s e .)
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2 , A fte r th e  p ro cess  o f  a b so rp tio n , the  g lu co se  i s  th e  only  
su g ar In  the  blood#

a .  G lucose i s  changed to  g lycogenase in  th e  l i v e r  o r from 
glyoogenase back to  g lu co se  as  i s  needed.

3# From th e  pancreas the  hormone in s u l in  i s  s e c re te d  and has 
th re e  fu n c t io n s i 

a# O x id a tio n  o f g lu c o se .
b . S y n th es is  o f  g lycogen.
c .  S y n th es is  o f  la c ta c id o g e n .

I I .  E tio lo g y .
A. H ered ity  in  th e  form o f fam ily  and r a c ia l  p re d is p o s i t io n .
S . The r e l a t i o n  o f o b e s i ty .
C. Hervous in f lu e n c e s .
D. In f e c t io n s .
E . In ju ry  to  th e  p an c rea s .

I I I .  D ie ta ry  P r in c ip le s .
A. The d i e t  should be from 10 to  20Jt below the  c a lc u la te d  normal i f  

p a t ie n t  i s  overw eigh t.
1 . Should p rev en t o v e rn u tr i t io n  and marked u n d e rn u tr i t io n .
2 . Not more th an  I  Cm. o f p ro te in  per k ilogram  o f  body w eight 

should be g iv en .
a .  Can be tak en  in  any form , b u t the  ones o f  h ig h  b io lo g ic a l  

value a re  p re fe r re d .
3 . High amounts o f  carb o hydrate  can  be taken  i f  in s u l in  i s  g iv e n .

a .  Has th e  g r e a te s t  amount o f  a p p ea l.
b . Should never be tak en  i n  co n cen tra ted  fo rm s, but as 6 and 

10% v e g e ta b le s .
c .  Small amounts o f  15% v eg e tab le s  and f r u i t s  can be g iv e n .
d .  S u b s t i tu te s  f o r  bread made o f  washed b ran  w ith  the 

a d d i t io n  o f " c e l ln "  f lo u r  should be g iv e n .
4 .  Average d ia b e t ic  d i e t  c o n ta in s  two o r  th re e  tim es as  much 

f a t  a s  i s  tak en  in  h e a l th .
5 . Food should be sim p le , e a s i ly  d ig e s t ib le  and n ever h ig h ly

seasoned .
6 .  Thorough in v e s t ig a t io n  should be made o f s p e c ia l ly  prepared 

d ia b e t ic  foods f o r  t h e i r  carbohydrate  and p ro te in  con ten t 
b e fo re  g iv en  to  th e  p a t i e n t .

IT . Foods to  Use.
A. D airy  p ro d u c ts .

1 . 20% cream .
2 . Eggs.
3 . M ilk .
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B. M eats.
1 . Lean eh lek en .
2 . F is h .
3 . Bacon.

C. V egetables and f r u i t s .
1 . 5 and 10$ v eg e tab le s  In  abundance.
2 . S n a lle r  amounts o f 15 to  20$.
3 . 10$ f r u i t s .

D. M ineral o i l  m ayonnaise, c le a r  t e a ,  c o f fe e , and b ro th s  have no 
food v a lu e .

V. S uggestive  D ally  Menus.

B re a k fa s t.
Small o range.
O atm eal.
Cream.
B u tte r .
S o f t cooked egg .
B everage.

D inner.
Spinach and b u t t e r .
C risp  bacon.
B u tte red  a sp a rag u s.
Tomato sa la d  w ith  v in e g a r .

Supper.
S h irred  egg and one w h ite .
C risp  bacon.
Stewed tom atoes.
Baked egg p la n t w ith  b u t te r .
Head l e t tu c e  sa lad  w ith  lemon ju ic e .  
S ilo ed  o range .
B everage.

V I. D ie ta ry  L is t  o f  Foods o f G eneral Agreement.
A. Lean m eat.
B. D airy  p ro d u c ts .

1 . 20$  cream.
2 . C ottage c h ee se .
3 . B u tte r .

C. O atm eal.
D. 5-10$ f r u i t s  and v e g e ta b le s .
E . Bread s u b s t i tu te s *
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V II. D le ta ty  L i s t  Recommended ty  a  Few*
A. Dxy ce rea l*

I* Puffed w heat, c o rn f la k e s .
Be Ho c o n s id e ra tio n  made o f the  f a t  on m eat.
C. Small q u a n t i t ie s  o f  bread f o r  th e  day .

Ie  One to  one and a  h a l f  s l i c e s .
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ECZEMA

I .  CondI t I o n a o
A. Im portan t F a c to rs .

1 . U sua lly  th e  m a n ife s ta tio n  o f a  h i th e r to  l a t e n t  dermal 
s u s c e p t ib i l i t y .

2 . U ric  a c id  found in  th e  b lo o d .
3 . T ellow iah  d is c o lo ra t io n  o f th e  s k in .
4 . P o s s ib i l i ty  o f  d is tu rb a n c e  in  carb ohydrate  m etabolism .

B. Normal C ond ition .
I .  The phyaieo-chem leal r e la t io n s h ip s  o f  th e  body a re  in  

e f f e c t iv e  harmony and a re  n o t abnorm ally in flu en ced  by 
th e  d i e t .

I I .  E tio lo g y .
A. F a u lty  n u t r i t i o n .

1 . Food d e f ic ie n c y .
2 . N u tr i t iv e  id io s y n c ra s ie s .

B. M etabo lic  d is o rd e r s .
1 . Gout.
2 . D iabetes m e l l i tu s .

C. A lim entary in fe c t io n s  and in to x ic a t io n s .
D. O b esity .

I I I .  D ie ta ry  P r in c ip le s .
A. D ie ta ry  re g u la t io n  in  th e  tre a tm en t o f  sk in  d is e a s e s  may be 

e f f e c t iv e  in  fo u r  ways. ( I 6 :p . 7 6 5 ).
1 . "C au sa tiv e , as  in  th e  trea tm en t o f  the  u n d e rly in g  d is e a s e ."

a .  N otably in  th e  derm atoses o f  such m etab o lic  d iso rd e rs  
a s  d ia b e te s  o r  g o u t.

2 . E lim in a tiv e , a s  in  th e  w ithdraw al o f  th e  o ffen d in g  food 
from th e  d i e t  in  a l l e r g ic  u r t i c a r i a  and in  th e  x an th o sis  
o f  o a ro tln e n la .

3 . R eg u la to ry , a s  in  th e  e f f o r t  to  in f lu e n c e  th e  chem istry  o f 
th e  pk in .

a .  Examples e f  which a re  th e  use o f s a l t -p o o r  d i e t  in  
c e r ta in  eczemas and of th e  Gcrwon-Hermaimsdorfer 
d ie t  i n  th e  trea tm en t o f  lupus v u lg a r is .

4 . S u p p o rtin g , a s  th e  improvement o f  th e  p a t i e n t fs  g en era l 
n u t r i t i v e  s t a t e ,  through th e  c o r re c t io n  o f u n d e rn u tr i t io n , 
th e  re d u c tio n  o f o b e s i ty , tre a tm en t o f  p e l la g ra .

I T .  Foods to  U se.
A. Wholesome, w e ll balanced d i e t .
B. Large q u a n t i t ie s  o f  f r u i t s  and v e g e ta b le s .
C. S u f f ic ie n t  v itam in  and m inera l c o n te n t .

T. S uggestive  D aily  Menus.
B re a k fa s t.

G ra p e f ru i t .
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Poached egg on to a s t#
B oiled  o a ts .
Cream and su g a r .
G lass o f  m ilk .

D inner.
Breaded v ea l o u t l e t s .
Mashed p o ta to e s .
Gravy.
B u tte red  a sp a rag u s.
V egetable g e la t in  s a la d .
M ayonnaise.
Bread and b u t t e r .
F r u i t  d e l ic io u s .
Cup o f te a  w ith  sugar and lemon.

Supper.
C reole soup.
Creamed ch ieken  in  p a t ty  s h e l l s .
B u tte red  p eas .
Head le t tu c e  s a la d .
French d re s s in g .
P ineapp le  marlow.
Sponge cake .
C offee w ith  su g ar and cream .

V I. D ie ta ry  L is t  o f  G eneral Agreement.
A. The d a ta  a re  very  c o n f l ic t in g  and " d ie ta r y  in s t r u c t io n  i s  based 

more on t r a d i t i o n  r a th e r  th an  re a so n ."  (1 6 ip . 7 6 4 ).
1 . S a lt-p o o r  d i e t  in  c e r ta in  ecsem as.
2 . Gerson-Herm annsdorfer d i e t  i n  trea tm en t o f  lupus v u lg a r is .
3 . E lim in a tio n  o f  th e  o ffen d in g  fo o d .
4 .  Improvement o f  g en e ra l n u t r i t i v e  c o n d itio n .

V II. D ie ta ry  L is ts  Recommended ty  a  Few.
A. C arbohydrate r e s t r i c t i o n .
B. "P u rin -p o o r d i e t . "
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EPILEPSY

I .  C o n d itio n s .
A. P ao to ra  o f  Im portance.

I .  "No s in g le  s p e c if ic  change, e i th e r  anatom ic o r p h y s io lo g ic , 
has ev er been found to  be re g u la r ly  a sso c ia te d  w ith  
e p ile p s y ."  (1 6 ip . 750)

2« I n s t a b i l i t y  o f th e  nervous system .
3 . S ta te  o f  a lk a lo s is  p recedes th e  a t ta c k .
4 . M ental and o f te n  p h y s ica l d e g en e ra tio n .

B. Normal C o n d itio n s .
I .  There i s  a  s t a b i l i t y  o f  th e  nervous system , a b le  to  

w ith stan d  any p h y sica l o r  phyBiochemical r e la t io n s  th a t  
may occur w ith in  the  b ra in  which th e  person  w ith  
e p i l e p t i c  s e is u re s  la c k s .

I I .  E tio lo g y .
A. Not d e f in i t e ly  known.
B. H ered ltaxy  p re d is p o s i t io n  p lu s  an  e x c it in g  cause which may bet

1 . Head in ju r y .
2 . H eat.
3 . D ig es tiv e  d is tu rb a n c e s .
4 . T ee th in g .
5. Over-exertion.
6 .  F r ig h t .

I I I .  D ie ta ry  P r in c ip le s .
A. Customary to  beg in  trea tm en t w ith  a  p eriod  o f  f a s t i n g ,  u su a lly  

a  week, o r  u n t i l  th e  s e is u re s  have stopped .
B. A k e to g e n le -a n tik e to g e n lc  r a t i o  o f  4*1 i s  u s u a lly  ad eq u a te .

1 . K e to sis  should be produced by means o f  th e  d i e t .
2 . I t  w i l l  occur when one e a ts  5 On. o f f a t  to  I  Ga. of 

c a rb o h y d ra te .
C. P ro te in  In ta k e  must be s u f f ic ie n t  to  meet d a i ly  n itro g e n  need .

1 .  .75  Ga. p e r  k ilogram  o f body w eight f o r  th e  a d u l t .
2 . I  to  2 Ga. f o r  th e  c h i ld .

D. Small amount o f  carbohydrate .
I .  10 to  20 gram s.

E . R eg u la r ity  o f  m eals should be e x e rc is e d , w ith  th e  l i g h t e s t  in  
th e  even ing .

F . Ho one type o f d i e t  s u i ta b le  fo r  a l l  e p i le p t ic  p a t i e n t s ,  but 
s im p le , e a s i ly  d ig e s te d , w e ll balanced  d ie t  i s  o f te n  p re­
s c r ib e d .

Hf. Foods to  Use.
A. No bread o r o th e r  s ta r c h  foods a llow ed .

I .  A s p e c ia l ly  prepared  bran  w afer w ithou t food v a lu e  forms a  
good s u b s t i t u te .

B. 5$ v eg e tab le s  (see  p .193 ) .



-169-
C. IO56 f r u i t s  (see  p , 193).
De S accharine  used f o r  sw eetening .
E, Suggested th a t  a  "dose" o f  some n u t r i t i v e  o i l  be ta k en  w ith  each 

meal and w i l l  reduce th e  amount o f  b u t te r  and cream .
I*  Use 40/» cream .
2 . Large Amounts o f  b u t te r  and f a t t y  m eats.

F . D a ily  "doses" o f  calcium  recommended w ith  ex trem ely  h igh  f a t  r a t i o s .

V. S u ggestive  D aily  Menus. (15*p. 757)
B re a k fa s t.

Orange.
Bacon.
Egg.
B u tte r .
Bran w a te r .
Cream.
Agar.

Lunch.
Pork chop.
C au liflo w er.
B u tte r .
P inapp le  mousse.

D inner.
Egg.
Cheese.
L e ttu ce  tomato s a la d .
M ayonnaise.
Cream.
B u tte r .
Agar.

V I. D ie ta ry  L is t  o f  Foods o f  G eneral Agreement.
A. V eg etab les.

I .  6$ g r  0ap in g .
B. No b read .
C. O live o i l  o r  cod l i v e r  o i l .
D. F a tty  m eats.
E. Commercial p re p a ra t io n  o f g e la t in  and b read .

V II. D ie ta iy  L is t  o f  Foods Beoommended by A Few.
A. L uther and B a r t le t t - T a lb o t  have c a lc u la te d  a  ta b le  showing d i f ­

f e r e n t  r a t i o s  in  which k e to s is  may be o b ta in e d . (1 5 ip . 756).
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PBTSBS

! •  Condltionae
Ae Im portan t f a c to r s .

Ie Chemical r e g u la t io n  c o n tro ls  h e a t p ro d u c tio n  by stimu­
la t in g  o r  d e p re ss in g  m etabolism .

2 . The p h y s ic a l f a c to r s  which govern  h e a t e lim in a tio n  a re ,
a .  R ad ia tio n  and conduction  from the  a k in .
b . V a p o risa tio n  from th e  sk in  and th e  lu n g s .

3 . D istu rbance  in  w a ter b a lan ce .
a .  Toxin in c re a se s  th e  a f f i n i t y  o f  th e  t i s s u e s  f o r  

w a te r .
P n ir ly  uniform  in c re a se  in  m etabolism  f o r  each degree of 
tem p e ra tu re .

5 . P ro te in  d e s tr u c t io n  in  f e v e r  i s  always g r e a t .
B. normal C o n d itio n s .

1 . "The o x id a tio n  p ro cesses  o f  b a sa l m etabolism  which occur 
w ith in  the  c e l l  a re  sa id  to  cause v ib ra to ry  m otions o f 
p ro top lasm ic  m o lecu les, th e  energy o f  which i s  converted  
in to  h e a t s u f f ic ie n t  in  amount to  m a in ta in  body warmth." 
(15sp . 3 7 ) .

2 . Lose o f h e a t occurs by means o f %
a .  Conduction and r a d ia t io n  from the  s k in .
b . E vapora tion  o f w ater from th e  sk in  and lu n g s .
c .  Warming o f  in g ested  food and in sp ire d  a i r .

I I .  E tio lo g y .
A. In f e c t io n .

I I I .  D ie ta ry  P r in c ip le s .
A. An in ta k e  o f  40 to  60 c a lo r ie s  p e r  k ilogram  should be allow ed 

to  meet th e  p a t i e n t ’s c a lo r ic  req u irem en ts .
B. One to  one and a  h a l f  grams o f  p ro te in  p er k ilogram  should be 

a llow ed .
C. High carb o h y d ra te  d i e t  h e lp s  to  sp are  th e  p ro te in  l o s s .
D. Simple e a s i ly  d ig e s te d  food should be included in  th e  d i e t .
8* P a t ie n ts  should have food every two h o u rs .

IT . Foods to  Use.
A. One and a  h a l f  q u a r ts  o f m ilk  w ith  one to  two p in ts  o f  cream.
B. Three to  s ix  eggs a  day .
C. L actose  o r  m ilk  su g ar f o r  sw eeten ing .
D. J u n k e t, ic e  cream and o th e r  p o s s ib le  v a r ia t io n s  made o f m ilk  

and cream .
B. G ru e ls .
F . Orange ju ic e .
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V. S u g g estiv e  D a lly  Menus 
B re a k fa s t.

7 * OO A JI.

9 ,00

IlxOO

M alted m ilk .
M ilk to a s t .
F a rlu a  w ith  cream and su g ar. 
M ilk and cream.
S o f t cooked egg.
T oast and b a t t e r .
Tapioca pudding.
M ilk and cream.

1x00 P.M. 

3x00

6x00

7x00

9x00

S tra in e d  oatm eal w ith  b u t te r  and cream . 
Orange ju ic e .
Coddled egg on to a s t  w ith  b a t t e r .
J e l l y .
M ilk and cream.
Ju n k e t.
M ilk  to a s t .
Ice  cream .
Cream o f w heat.
M ilk and cream.
Oatmeal g ru e l .
Cream and su g a r .
M ilk and cream.

VI. D ie ta ry  L is t  o f  Foods o f G eneral Agreement.
A. M ilk and cream in  abundance.
Be Eggs.
0 . L actose as  a  re e n fo rc in g  a g e n t.
D. Orange ju ic e .
E . M alted m ilk  and cocoa as v a r ia t io n s  f o r  m ilk .
F . Puree v e g e ta b le s  in  cream soups.

V II. There seemed to  be no d if fe re n c e  between th e  v a rio u s  h o s p i ta ls  
in  th e  d i e t  g iv en  f o r  g e n e ra l ty p es  o f  f e v e r s .
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GALL BLADDER

I .  C o n a itio n s .
Ae Im portan t fa c to rs #

1 . I n f la m a t lo n  o f  th e  b i l e  p assages and g a l l  b la d d e r .
2 . S ta o ls  o f  th e  b i l e .
3 . F a ilu re  o f  th e  l i i o r  to  perform  many o f i t s  re g u la to ry  

fu n c tio n s , theretyr cau sin g  m etabo lic  d is tu rb a n c e s .
4 . Lack o f b i le  in  the  i n t e s t i n a l  t r a c t .
5. L iv er co n v e rts  p ro te in  c leav ag e  products in to  u re a , and 

c o n tro ls  th e  u t i l i s a t i o n  o f amino a c id s .
6 . L iver p rep a res  th e  f a t s  f o r  u t i l i s a t i o n  by th e  t i s s u e s .
7» The l i v e r  produces some sub stan ce  o th e r  than  su g ar necessa ry  

fo r  tLe c o r r e la t io n  o f the  blood sugar and t i s s u e  su g ar.
B. Normal C o n d itio n s .

1 . P roper fu n c tio n in g  o f  the  l i v e r  tak es  p lace  w ith  the  
a b i l i t y  to  c o n tro l th e  u t i l i s a t i o n  o f the  amino a c id s .

2 . The s e c re t io n  o f the  l i v e r  f a i l s  to  reach  th e  i n te s t in e
in  s u f f i c i e n t  q u a n tity  b u t fu n c tio n s  so p ro p er u t i l i z a t i o n  
o f th e  f a t  ta k es  p la c e .

I I .  E tio lo g y .
A. O b stru c tio n  to  th e  p o r ta l  c i r c u la t io n .
B. Continued d ie ta r y  in d is c r e t io n s .
C. I n f e c t io n s .
D. O b esity .

I I I .  D ie ta ry  P r in c ip le s .
A. The p ro te in  in ta k e  should bo l im ite d  fo r  th re e  re a so n s t

1 . The in ju re d  l i v e r  may be unab le  to  m etab o lise  p ro te in  
c leav ag e  p ro d u c ts .

2 . Absence o f  b i l e  from the  i n t e s t i n a l  t r a c t  fa v o rs  
p u tr e f a c t io n .

3 . R egenera tion  o f damaged parenchyma tak es  p la ce  more 
ra p id ly  w ith  a  lo w -p ro te in  in ta k e .

B. An abundance o f carb o h y d ra te  i s  d e s i r a b le .
C. F a te  a re  n o t w e ll u sed .
D. A d m in is tra tio n  Cf b i l e  s a l t s  by mouth a id  in  th e  e m u ls if ic a tio n  

and a b so rp tio n  o f  th e  f a t .

IT . Foods to  Use.
A. S tra in e d  v eg e tab le  and s to ck  so u p s.
B. A ll v e g e ta b le s  should be thoroughly  cooked.

I .  S p inach , a sp a ra g u s , rhubarb , b ee t g re e n s , c e le r y ,  c a u l i ­
f lo w e r, squash , b e e ts ,  a r t ic h o k e , p a rs n ip s , and p o ta to .

C. B re a d s tu ffs .
1 . W hite, graham , rye  t o a s t .
2 . C rack e rs .

D. D airy  p ro d u c ts .
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1» Cream.
2 . C ottage oheeae.
3 . Bgg y o lk a .
4 . Skimmed m ilk .

B. Simple d e s a e r ta .
1 . G e la t in s .
2 . C ereal p ad d ings.

? .  S uggestive  D a ily  Menus.
B re a k fa s t.

Orange ju ic e .
Cream o f w heat.
Skimmed m ilk  and su g a r .
Graham to a s t .
J e l ly .
C offee .

D inner.
Mashed p o ta to e s .
B a tte red  asparagus on to a s t  t i p s .
R a is in  t o a s t .
A prioo t whip.

Supper.
Egg y o lk s  scram bled w ith  cream .
T o as t.
P re se rv e s .
Tomato ju ic e .
Apple ta p io c a .

VI. D ie ta ry  L i s t  o f  Foods o f  G eneral Agreement.
A. Smooth c e r e a ls .
B. S tra in e d  v e g e ta b le s .
C. Simple c e re a l d e s s e r t s .
D. D aily  p ro d u c ts .

1 . Sklm m ilk .
2 . Small amount o f  cream, b u t t e r .
0 . Egg y o lk s .
4 . C ottage c h ee se .

E . Stewed f r u i t s  w ith o u t s k in s .
F . Tender m eats added l a t e r  in  th e  tre a tm e n t.

V II. D ie ta ry  L is t  o f  Foods Recommended by a Few.
A. Zwieback as  an a d d i t io n  to  bread s t u f f s .
B. Ho b u t t e r ,  cream o r m ayonnaise.
C. em it g ra v ie s  and r ic h  sau ces .
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GASTRITIS

I* C o n d itio n s .
A. C h a r a c te r is t ic  f e a tu re s  o f the  d is e a s e .

I .  Chronic Inflam m ation o f th e  g a s t r i c  mucosa.
Z , Lack o f a p p e t i t e .
3 . Nausea.
4 . Sense o f p re s su re  and d u l l  e p ig a s t r i c  p a in  a f t e r  e a tin g .
5 . E ru c ta tio n  o f food and the  " h e a r t  b u m ."

B. Normal C o nd ition .
I .  In  th e  p ro cess  o f  d ig e s t io n  th e  chyme becomes thoroughly  

permeated by th e  g a s t r i c  ju ic e s ,  where p e r i s t a l t i c  a c tio n  
s u b je c ts  I t  to  a more a c t iv e  m echanical tre a tm e n t, accom­
p lis h in g  th e  c h ie f  o b je c t o f  stomach d ig e s t io n .

I I .  E tio lo g y .
A. Toxin o f  an in fe c t io u s  d is e a s e .
B. In g ested  p o iso n , b a c te r ia l  o r  m in e ra l.
C. F a u lty  d ie ta ry  h a b i t s .

1 . H ighly seasoned fo o d s.
2 . Tezy ho t o r  co ld  d r in k s .
3 . Rapid e a tin g  w ith  poor m a s t ic a t io n .
4 . O verloading the  stomach.
6 . P re fe ren ces  o f  co arse  fo o d s .
6 . A lcohol.

I I I .  D ie ta ry  P r in c ip le s .
A. C o rrec tio n  o f  d ie ta r y  e r r o r s .
B. Thorough m a s tic a tio n  o f  fo o d s .
C. Food should be sim ple and never h ig h ly  seasoned.
D. Too much food should  no t be taken  a t  one tim e .
E. No co arse  p a r t i c l e s  o f  foods should be included  in  th e  d i e t .
F . Large p a r t  o f  th e  carbohydrate  o f  th e  d ie t  should be in  th e  

form o f t o a s t .
G. P ro te in  o f  th e  d ie t  should come la rg e ly  from m ilk , eg g s , and 

to  a  l e s s  e x te n t from ten d e r m eats .
H. When g a s t r i c  a c id i ty  i s  low, d i lu te d  h y d ro ch lo ric  a c id  should 

be g iv e n .

IT . Foods to  Use
A. G ru e ls .
B. Dry to a s t .
C. T egetab l p u re e s .
D. Cooked f r u i t s .

1 .  Thoroughly ripened  ( sp o tte d )  bananas.
2 . F ruS t ju ic e s .

B. M ilk .
F . g g s  may be tak en  in  any form excep t f r ie d  o r raw.
G. Any kind o f  meat excep t pork .
H. Agar recommended to  g iv e  bu lk  to  th e  d i e t .



V. S uggestive  D a ily  Menus. (16 ip .566)
B re a k fa s t.

Orange Ju lo e .
S tra in ed  oatm eal.
Cream and su g ar.
Poached egg on s l i c e  o f  t o a s t .
G lass o f  m ilk .

D inner.
Lamb chop.
Baked p o ta to .
B u tte r .
Spinach .
R ice c u s ta rd ,  whipped cream.
G lass o f  m ilk .

Supper.
S o f t cooked eggs.
Cream o f wheat w ith  b u t te r .
Puree o f  g reen  p eas .
Very r ip e  baked banana w ith  sugar and lemon ju ic e .  
T o as t.
G lass o f  m ilk .

V I. D ie ta ry  L i s t  o f Foods o f G eneral Agreement.
A. Puree o f  cooked v e g e ta b le s .
B. Sim ple puddings and d e s s e r t s .
C. M ilk  and eggs.
D. Smooth cooked c e r e a l s .

V II . D ie ta ry  L is t  o f  Foods Reoonmended by a  Few.
A. Veal a s  w e ll a s  pork  should n o t be g iv en .
B. Crab meat should be avo ided .
C. C rackers in c luded  in  d ie ta r y .
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JAmroiCB

I* C onfiitiona,
A* F a c to rs  o f  Im portance,

1 . D if fe re n t  p a th o lo g ic  s t a t e s  may e x i s t .
a .  O b stru c tiv e  Inflam m ation o f  th e  b i l e  p a ssag es .
b . Acute g a a tro -A u o d e n itls .

2 . Blood borne In f e c t io n .
3 . F ev er.
4 . G a s t r i t i s  o f te n  an accompaniment.
6 . P r o s t r a t io n  o f te n  g r e a t .
6 . Yellow p igm en ta tion  o f the  sk in , ey es , e t c . .
7 .  E xcessive amount o f  b i l e  pigm ents in  the  blood and lymph.
8 . Marked d is tu rb a n c e  in  f a t  d ig e s t io n .
9 . A bsorp tion  i s  more o r  le s s  im paired because o f th e  la c k  o f 

b i l e  in  th e  I n te s t in a l  ju ic e .
10 . O b stru c tio n  o f th e  b i l e  d u c ts  which p rev en ts  th e  flow  o f  th e  

s e c re t io n  in to  th e  i n t e s t i n a l  t r a c t .
11. E xcessive hymoly s i s  o f  the  b lo o d .
12 . L iv er i s  n o t ab le  to  d isp o se  o f  th e  b i le  p igm ents.
13 . S e v e rity  o f  the  d is e a s e  depends upon the  g a s t r o - in t e s t i n a l ,  

k idney , and blood c o n d itio n s .
B. I o m a l  C o n d itio n .

1 .  " In  th e  p ro cess  o f  d ig e s t io n  the  p a n c re a tic  ju ic e s  a re  aided 
by b i l e  which p lay s  an im p o rtan t ro le  in  the  i n t e s t i n e . "  
(1 5 ip . 6 8 ) .

2 . The u t i l i s a t i o n  o f p ro te in s  and th e i r  c leavage  p roducts  a re  
c o n tro lle d  by th e  l i v e r .  "The l i v e r  produces some substance 
o th e r  th an  su g ar neoessaxy f o r  th e  c o r r e la t io n  o f  blood sugar 
and t i s s u e  s u g a r ."  (15$p. 641 ).

3 . The so lv en t a c t io n  on f a t t y  a c id s  and soap i s  c o n tro lle d  by 
th e  b i l e .

I I .  E tio lo g y .
A. May be a  blood borne in f e c t io n  o f unknown n a tu re .
B. Sequel o r  accompaniment o f an a c u te  g a s tro -d u o d e n it ls .

I I I .  D ie ta ry  P r in c ip le s .
A. D ie t should be sim ple and n o n -s tim u la tin g .
B. P ro te in  in ta k e  should cover on ly  th e  minimal needs o f  th e  p a t ie n t  

f o r i
1 . In ju red  l i v e r  may be unab le  to  p ro p e rly  m etab o lize  p ro te in  

c leavage  p ro d u c ts .
2 . Absence o f  b i l e  from th e  i n t e s t i n a l  t r a c t  fa v o rs  p u tre fa c t io n .
3 . R egenera tion  o f damaged parenchyma tak es  p la ce  more ra p id ly  

w ith  a  low p ro te in  in ta k e .
C. F a te  should be reduced to  a  minimum, s in ce  they  re q u ire  th e  

presence o f b i l e  in  th e  i n t e s t i n a l  t r a c t  f o r  t h e i r  d ig e s t io n  
and a b so rp tio n .



D. An abundance o f  carbohydrate  I s  d e s ir a b le  whenever th e re  Is  
im pairm ent o f  l i v e r  fu n c tio n .

I .  F r u i t  ju ic e s  and cooked f r u i t s  a re  p e rm iss ib le  l a t e r  in  
th e  d is e a s e ,  bu t raw f r u i t s  and g reen  v eg e tab le s  should 
always be avo ided .

E . B ile  s a l t s  should be g iven  because o f t h e i r  powerful chelagogue 
(em u ls ify in g ) a c t io n .

IT . Foods to  Use.
A. D airy  P ro d u c ts .

1 . M ilk .
2 . Eggs a f t e r  th e  te n th  o r tw e lf th  day.

B. C e re a ls .
C. Simple d e s s e r t s .
D. Puree o f  cooked f r u i t s .
E . A ll h ig h ly  seasoned f r u i t s  should be avo ided .

V. S u ggestive  D a lly  Menus.
B re a k fa s t.

Hot w a te r w ith  lemon ju ic e .
Oatmeal w ith  cream and su g ar.
M ilk t o a s t .
Cocoa.

Nourishm ent.
G lass o f  m ilk .

D inner.
Mashed p o ta to e s .
T oast w ith  l i t t l e  b u t t e r .
Spanish  cream d e s s e r t .
G lass o f  m ilk .

Supper.
Cooked r ic e  w ith  m ilk .
Toasted m u ffin .
B u tte r .
J e l l o  w ith  cream.
G lass o f m ilk .

Bedtime.
G lass o f  m ilk .
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T I. No in fo rm atio n  o b ta in a b le  concern ing  d ie ta r y  r% lm e.
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NEPHRITIS

I .  C o n d itio n s .
A. " C la s s i f ic a t io n  o f  N e p h ritis "  (15»p. 504).

1 . Acute n e p h r i t i s .
2 . Subacute n e p h r i t i s .

a .  Subacute n e p h r i t i s  w ith  edema.
b . Hemorrhagic n e p h r i t i s .

3 . Chronic n e p h r i t i s .
a .  Chronic n e p h r i t i s  w ith  edema.
b . Chronic n e p h r i t i s  w ith o u t edema.
c .  V ascu lar h e p e rten s io n  p ro g ress in g  in to  n e p h r i t i s .

B. Im portan t f a c to r s  concern ing  N e p h r i t is .
1 . Inflam m atory d e s tru c t io n  o f  g lo m e ru li.
2 . H em aturia.
3 . A lbum inuria.
4 . R yp te rten e io n  w ith  n itro g e n  r e te n t io n .
5 . P ro te in  d e s t r u c t io n .

C. Normal c o n d itio n .
I .  P roper fu n c tio n in g  o f th e  k idney  w ith  th e  a b i l i t y  to  

re g u la te  c a rb o h y d ra te , f a t ,  p ro te in ,  and t h e i r  re sp e c tiv e  
end p roducts  o f  m etabolism .

I I .  E tio lo g y .
A. T o n s i l l i t i s .
B. S c a r le t  f e v e r .
C. B a c te r ia l  in v a s io n  and chem ical in ju r y .

(Only a f t e r  k idney i s  in ju red  can d i e t  be a  d e term in ing  f a c t o r . )
D. I r r i t a t i o n  from heavy m e ta ls .
B. O verea ting .
C. H eredity*

I I I .  D ie ta ry  P r in c ip le s .
A. C a lo ric  requirem ent dependent upon*

1 . Age.
2 . Sex.
3 . W eight.
4 . O ccupation.

B. I f  blood u rea  in  ch ro n ic  n e p h r i t i s  i s  h ig h , th e  more r ig id  re ­
s t r i c t i o n  o f p ro te in  i s  a d v is a b le g when norm al, a  more l ib e r a l  
d i e t  i s  p e rm itte d .

C. To m a in ta in  n itro g e n  balance  th e  food should c o n ta in  a  l ib e r a l  
amount o f  c a rb o h y d ra te .

D. "A d i e t  h igh  in  f a t  w i l l  n o t pe rm it economical u t i l i s a t i o n  o f 
p r o te in ."  (16*p. 5 0 9 ).

E . " S a lt-p o o r  d ie t "  i s  recommended by many.
F . I t  has been suggested  th a t  an ac id -fo rm in g  d ie t  may im pair a  

d isea sed  kidney by rendering  i t s  work more d i f f i c u l t .
G. R e s t r i c t  t o t a l  f lu id s  to  I  l i t e r ,  a s  th e  volume o f u r in e  in c re a se s  

th e  allow ance o f f lu id  may be in c re a s e d , bu t no more th an  2 l i t e r s  
a  day .
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17. Foods to  Use.
A. Whole m ilk .
B. Cooked or  stewed f r u i t s .
C. V eg etab les.
D. Simple c e re a l  puddings.
E. U nsalted  b u t t e r .

V. S uggestive  D ally  Menas.
B re a k fa s t.

C antaloupe.
F a r in a .
Sklm m ilk .
Panned o y s te rs  w ith  bacon on t o a s t .
C offee .
Sugar.

D inner.
Mock t u r t l e  soup.
Uneeda b i s c u i t s .
B east ch ick en .
Com .
Lima beans.
V egetable  sa lad  w ith  hard  cooked egg and m in era l e l l  m ayonnaise. 
Snow pudding.
Whole wheat b read .
B lack c o f fe e .
S ugar.

Supper.
Sw eetbreads scram bled w ith  egg .
B u t te r .
Baked p o ta to .
Green p eas .
L o b ste r sa lad  w ith  m inera l o i l  m ayonnaise.
Whole wheat b read .
Apple ta p io c a  pudding.
Tea.
S ugar.

V I. D ie ta ry  L is t  o f  G eneral Agreement.
A. Lean and g la n d u la r  m eats.
B. Sklm m ilk .
0 . M ineral o i l  m ayonnaise.
D. Whole wheat b re a d , r i c e  and oa tm eal.

V II. D ie ta ry  L is t  o f Foods Reconmended by a  Few.
A. V inegar o r  lemon ju ic e  used on a l l  v eg e tab le  sa la d  and no 

m ayonnaise.
B. W hite b re a d .
C. Two p a ts  o f  b u t te r  p e r day.



NEPHROSIS
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I .  C o n d itio n s .
A. F a c to rs  o f  Im portance.

1 . Tubular d e g en e ra tio n  p redom inates.
2 . Edema.
3 . M etabolic  d is o rd e r  which leads*  f i r s t  to  a lbum inu ria  «nd 

o l ig u r ia .
4 .  R eduction o f  th e  blood p ro te in s  and in c re a se  in  g lo b u lin .
5 . Thyroid g land  b ears  some r e la t io n  to  t h i s  d is e a s e .
6 . Increased  f a t  in  th e  b lo o d .

a .  L ip o id s .
b . C h o le s te ro l.

7 . H enatu ria  i s  n o t a c h a r a c te r i s t i c  symptom.
B. Normal C ond ition .

1 . "The p ro te in  o f  the  food reach es  the  blood in  th e  form of 
amino a c id s ,  and c i r c u la t in g  a s  such , i t  i s  tak en  up by 
th e  c e l l s . "  (15sp . 2 8 ).

2 . These a c id s  a re  " re sy n th e s ise d  to  be re ta in e d  by th e  c e l l  
o r  they  a re  broken up to  fu r n is h  energ y ."  (1 5 tp . 2 8 ).

3 . The k idney , through i t s  re g u la to ry  fu n c tio n  c o n tro ls  
m inera l elem ents and th e re  i s  the  same c o n c e n tra tio n  o f 
s a l t s  and o s a o tie  p re s su re .

I I .  E tio lo g y .
A. In ju ry  to  k idney .
B. I n f e c t io n .
0 . In te x io a t io n  e i t h e r  from a b a c te r i a l  o r  chem ical a g e n t.
D. Preceded by v a sc u la r  in ju ry  in v o lv in g  th e  sm a lle r  organ  a r t e r i o l e s .
E. H ered ity  and In h e r i te d  c o n s t i tu t io n a l  p re d is p o s i t io n .

I I I .  D ie ta ry  P r in c ip le s .
A. Give an abundant d i e t  to  make up f o r  th e  c o n s ta n t lo s s  o f  pro­

t e i n  and iro n  th rough  th e  perm eable k idney.
B. P ro te in  and i ro n  g iv en  in  th e  form  most e a s i ly  a s s im ila te d .
C. In  case s  w ith  edema r e s t r i c t  s a l t .
D. F lu id  r e s t r i c t e d  to  th e  q u a n tity  in  th e  food and enough fo r  

p a t i e n t ’s com fo rt.
B. An abundant supply  o f v itam in  A.

IT . Food to  Use.
A. M eat.

1 . Lean veal e r  ham.
2 . O y ste rs .
3 . Sw eetbreads and g la n d u la r  o rg an s .

B. V eg e tab le s .
1 . Lima bean s.
2 . L e n t i l s .
3 . S p l i t  peas o r  g reen  peae .
4 . Mushrooms.
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C. Rloe and oatm eal.
D. Bananas.
B. Sklm m ilk .
F . C offee , t e a ,  ooooa.

V. S uggestive  B a lly  Menosi
B re a k fa s t.

G ra p e f ru i t .
Whole wheat to a s t  and sweet b u t t e r .
Orange m armalade.
C offee .
Cream and su g a r .
G lass o f  m ilk .

D inner.
Baked s tu f fe d  tomato w ith  c e le ry  and u n sa lte d  bacon.
B u tte red  c a u li f lo w e r .
Date w alnut s a la d .
Cream d re s s in g .
Whole wheat m uffin  w ith  b u t te r .
Baked banana w ith  sugar and lemon ju ic e .

Supper.
S calloped  c o rn .
Squash.
L e ttu ce  and tomato salad  w ith  m in era l o i l  m ayonnaise d re ss in g  

o r v in e g a r .
Bran m u ffin .
Sweet b u t t e r .
Tea.
Sugar.
G lass o f  m ilk .

V I. D ie ta ry  L is t  o f  Foods o f  G eneral Agreement.
A. C e re a ls .
3 .  Whole m ilk .
Ce Any kind o f  b re a d .
D. U nsalted  b u t t e r .
B. Simple d e s s e r t s .

T i l .  D ie ta ry  L is t  o f  Foods Recommended by a  Few.
A. O1Rara d i e t  where foods a re  d iv ided  in to  groups acco rd in g  to  

t h e i r  p ro te in  c o n te n t .

F u r th e r  comments The d ie t  ta k e s  no c o n s id e ra tio n  o f quality  o f
p ro te in .

V itam ins and m in e ra ls .
A cid-base f a c to r .
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OSES ITT

I .  C o n d itio n s .
A. C la s s i f i c a t io n .

1 . A llm entazy o b e s i ty .
a .  An accompaniment o f  th e  contentm ent and m ental 

r e la x a t io n  which comes w ith  m iddle ag e .
b .  Lessened a c t iv i ty  o f  th e  th ro ld  o r  o th e r  endocrine 

o rg a n s .
c .  Slowing down of g e n e ra l m etabo lic  a c t i v i t y .

2 . C o n s ti tu t io n a l  o b e s i ty .
a .  Bum f a t  le s s  re a d ily  th a n  o th e r  p e o p le .
b .  A bnoraal in c re a se  tran sfo rm in g  carb o h y d ra te  in to  f h t .
c .  D is t in c t  anomaly o f  energy exchange which r e s u l t s  in  

a  tendency toward fa t  accum ulation .
3 . O besity  in  v a r io u s  d is e a s e  c o n d itio n s .

a .  T h is  group should in c lu d e  th e  fo llo w in g  d is e a s e s i 
A diposis d o lo ro sa .
D y stro p h ia .
Thyroid o b e s i ty .
O besity  o f  g e n i ta l  o r ig in .
O besity  o f  th e  pen ea l and su p ra ren a l g la n d s .  
L ipom atosis in  which th e re  a re  abnormal d e p o s its  

o f  f a t .
B . O ther f a c to r s  in v o lv ed .

1 . Handicaps th e  h e a r t .
2 .  "D ep o sitio n  o f  f a t  in  th e  abdominal c a v ity  l im i t s  th e  freedom 

o f  movement o f  th e  diaphragm ." (1 5 ip . 4 4 4 ).
C. Normal C o n d itio n .

I .  Energy need and energy in ta k e  a re  e q u a l.

I I .  E tio lo g y .
A. Lack o f  e x e r c is e .
B . O v erea tin g .
C. Im proper fu n c tio n in g  o f  th e  in te r n a l  o rg an s .
D. R esp ira to ry  q u o tie n t i s  low and does not b u m  f a t  r e a d i ly .
E . Age.

I I I .  D ie ta ry  P r in c ip le s .
A. C u r ta i l  th e  in ta k e  o f  fo o d .
B . In c re a se  i t s  u t i l i z a t i o n .
c .  Avoid th e  lo s s  o f  body p r o te in ,  m in e ra l o r  v itam in  d e f ic ie n c y , 

d i s t r e s s  o r  g re a t hunger when r e s t r i c t i n g  th e  in ta k e .
D. The C a lo ric  in ta k e  should be about 20 to  30?* below th e  c a l­

c u la te d  normal m aintenance d i e t .
3 . Keep n itro g e n  b a lan ce  and th e  a p p ro p r ia te  amount i s  regarded  from 

1 .5  to  1 .7  gram o f  p ro te in  p e r k ilogram  o f c a lc u la te d  id e a l body 
w eig h t.

F . About 50/C o f  th e  food should come from carb o h y d ra te .
G. Fat no t a  n ecessa ry  p a r t  o f  th e  d ie t  f o r  th e  obese and can be 

e a s i ly  e lim in a te d .
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IV. Foods to  Use.

A. C itru s  and f r e s h  f r u i t s .
I .  Stewed w ith o u t sugar a re  p e rm itte d .

B. Lean m eats.
0 . V eg etab les.

I .  6 and 10% g roups.
B. l t in e ra l  o i l  m ayonnaise.
1 . D airy  P ro d u c ts .

1 . One p in t  o f  m ilk  per day .
2 . B u tte r .
3 . Cheese.

F . C lear b ro th s  as  d e s i r e d .

V. S ug g estiv e  D ally  Menus. ( I 6 ;p .  4 6 2 ).
B re a k fa s t.

G ra p e f ru i t .
S calloped  c o d fish  w ith  lemon.
Stewed tom atoes.
S a l t in e  c ra c k e rs .
B u tte r .
C offee .

D inner.
B oast beef w ith  mushroom sau ce .
Sm all baked p o ta to  w ith  b u t t e r .
Beet g re e n s .
S lic e d  cucumbers.
F r u i t  cup (o ran g e , g r a p e f r u i t ,  g ra p e s .)
G lass o f  b u tte rm ilk .

Supper.
Celd ro a s t  lamb w ith  m int sau ce .
Green p e as .
Squash.
Cabbage.
Tomato sa lad  w ith  m in era l o i l  d re s s in g .
Uneeda b i s c u i t s .
C antaloupe.
G lass o f  skim m ilk .

V I. D ie ta ry  L is t  e f  Foods o f G eneral Agreement.
A. An abundance o f f r e s h  f r u i t  o r  f r u i t  w ithou t su g a r .

1 . O ranges.
2 . G ra p e f ru it .
3 . B e r r ie s .

B. L ib e ra l  use  o f  v e g e ta b le s .
1 . 5—10$ v e g e ta b le s .
2 . Small amounts o f  th e  h ig h e r p e rcen tage  v e g e ta b le s .

C. Lean m eats.



D. One p in t  o f m ilk  and 3 squares o f  b u t te r  per day . 
B. P ro te in  in  th e  form o f eggs, cheese and m eats.

V II. D ie ta ry  L is t  o f  Foods Beoomaended by a  Few.
A. Bo b u t t e r .
B. Skim m ilk .
Ce Saccharine  as a  s u b s t i tu te  f o r  su g a r .
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PERNICIOUS AHD SECONDARY ANMIA.

I .  C o n d itio n s .
A. Im portan t f a c to r s .

1 . Secondary anem ia.
a .  "Hemorrhage.
b . Diminished p ro d u c tio n  o f  blood o r Im paired 

d e liv e ry  o f e ry th ro c y te s  from the  h em ato p a ie tic  
t i s s u e s  in to  the  c i r c u la t io n .

o . D e s tru c tio n  o f b lo o d ."  (1 5 jp . 712)
d .  Low o o lo r index .
e . A narexla.

2 . P e rn ic io u s  anem ia.
a .  Not s o le ly  a d is e a s e  o f  the  blood-m aking o rg an s , 

bu t most s t r ik in g  changes a re  th e r e .
b . Low P la t e l e t  co u n t.
c .  High o o lo r index .
d .  A chlo rhydria  o r a c h y lia  g a e tr io a  i s  a p e r s i s te n t  

c h a r a c t e r i s t i c .
e .  Sore tongue.
f .  C astro —i n te s t i n a l  d is tu rb a n c e s .

B. Normal C o n d itio n .
I .  N u tr i t iv e  f lu id  c i r c u la t in g  in  the  a r t e r i e s  and veins 

w ith  th e  formed e lem en ts , red and w hite  c o rp u s c le s , 
fu n c tio n in g  norm ally from th e  n ecessa ry  m a te r ia ls  fo r  
blood b u ild in g .

I I .  E tio lo g y .
A. Secondary anem ia.

1 .  B leed ing , hem orrhoids, o r g a s t r lo  u lc e r .
2 . I n f e c t io n .
Se Poor d ie ta r y  h a b i t s .

B. P e rn ic io u s  anem ia.
1 . D efic ien cy  d is e a s e .
2 . C a s tr lc  d is tu rb a n c e .

I I I .  D ie ta ry  P r in c ip le s .
A. I ro n -c o n ta in in g  foods should be g iv en  to  re b u ild  th e  hem oglobin.
B. D ie t r ic h  in  good p ro te in  and low in  f a t  should be g iv e n .

I .  P a t r e s t r i c t e d  because l ip o id s  a re  b e liev ed  to  have c e r ta in  
b lo o d -d es tro y in g  and g ro w th - in h ib itin g  p r o p e r t ie s .

C. C arbohydrates added in  amounts s u f f i c i e n t  to  p ro v id e  th e  req u ired  
c a lo r ic  v a lu e .
Average person  should have 2,500 c a lo r ie s  d i s t r ib u te d  a s :

1 . P r o te in ,  155 grams.
2 . C arbohydrate, 340 gram s.
3 . P a t ,  70 gram s.
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IT . Foods to  Use.
A. M eat.

1 . Kidney.
2 . L iv e r .
3 . Bed s k e le ta l  m uscle m eats.
4 . B ra in .
6 . P an c reas .

B. F r u i t s  and p a r t ic u la r ly *
1 . P eaches.
2 . A p ric o ts .
3 . Plums.
4 . P in eap p le .
6 . S tra w b e rr ie s .
6 . O ranges.
7 . G ra p e f ru i t .

C. V eg etab les.
1 . Sp inach .
2 . Beet g re e n s .
3 . A sparagus.
4 . Cabbage.
6 . Tomatoes.

D. M ilk in  m oderate am ounts.

V. S u ggestive  D ally  Menus.
B re a k fa s t.

B ro iled  l i v e r .
Oatm eal.
M ilk .
S ugar.
Toast and b u t t e r .
Peach.

D inner.
Beef s te a k .
S tr in g  beans.
Baked p o ta to .
B read.
P ineapp le  s a la d .
B ice , r a i s i n ,  molded d e s s e r t .

Supper.
L iv er soup.
Lean ro a s t  lamb.
B oiled  m acaroni.
Cabbage s a la d .
B is c u its  (Uneeda) and b u t t e r .  
S traw b e rrie s  and m ilk .
Sugar.



V I. D ie ta ty  L is t  o f  Foods o f G eneral Agreement.
A. L iv er o r l i v e r  e x t r a c t .

1 . Kidney.
2 . G ib le ts .
%. Ijtuaole m eats.

B. F r u i t s .
1 . A p ric o ts .
2 . G ra p e f ru i t .
S . B a is in * .
4 . O ranges.

C. Leafy v e g e ta b le s .

V II. D ie ta ry  L is t  o f  Foods Recommended Iy  a Few.
A. That la rg e  q u a n t i t ie s  o f  m ilk  should be g iv en .
B. Only whole wheat b read .
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PBOfPEIB SBBS IfPIZATIOI OB ALLKRCT.

Ie C ondition* .
A, Im portant F a c to rs .

1 . Is  o f  t r a n s ie n t  n a tu re  thereby  changing i t s  form .
2 . O ften  f in d  th e  fo llow ing  c o m p lica tio n s .

a .  V isual d is tu rb a n c e s .
b . N ervousness.
0 . Abdominal p a in .
d . G a s tr ic  and in t e s t i n a l  d i s t r e s s .
e .  Nausea.
f .  V om iting.
g .  C o n s tip a tio n .
h .  D ia rrh e a .
1 . S k in  i r r i t a t i o n .

B. Normal C o n d itio n .
I .  Through th e  p ro cess  o f d ig e s t io n ,  both anim al and vegetab le  

p ro te in s  a re  broken down in to  t h e i r  c o n s t i tu e n t  p a r ts  and 
a re  a b le  to  c i r c u la t e  w ithou t producing an abnormal re a c tio n  
in  the  body.

I I .  E tio lo g y .
A. P o lle n , d u s t ,  o r  anim al h a i r .
B. P ro te in  in  fo o d s .
C. C e r ta in  drugs and v ap o rs .
D. A b il i ty  to  become s e n s i t iv e  to  p ro te in s  can be tra n s m itte d  by 

h e re d i ty ,  bu t th e  p a r t i c u la r  system s o f th e  id io sy n c ra sy  need 
n o t be th e  same in  b o th  fo rb e a rs  and o f f s p r in g .

I I I .  D ie ta ry  P r in c ip le s .
A. C arefu l r e g u la t io n  o f  d ie t  o f  th o se  who have poor d ie ta r y  h a b i ts .
B. In d iv id u a l c o n s id e ra tio n  f o r  each p a t ie n t .
C. S e n s i t i s a t io n  t e s t s  mey be g iven  to  determ ine food g iv in g  the  

t ro u b le .
I .  Avoid th ose  foods th a t  d isa g re e  in  the  d i e t .

D. H eav ies t meal should be a t  noon and th e  l ig h t  one a t  supper.
E. P le n ty  o f  w ater should be inc luded  in  th e  menu.
F . Choose v eg e tab le s  w ith  a  h ig h  calcium  co n ten t i f  m ilk  and 

cheese a re  e lim in a ted  from th e  d ie ta r y .

IV. Foods to  Use.
A. "E lim in a tio n  D ie ts"  p repared  by Boweg (IB jp . 498 ).
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D ie t I D ie t 2 D ie t 3 D ie t 4 D ie t 6C ereal B a tu m i
r ic e

Corn Bice
Tapioca

Kice
Bye

M ilk a lo n e  
fo r  th e

Bread None Corn
pone

None Bye,
B ice ,
Bye c r i s p

t e s t  per­
iod 2-3 
q u a rts  a  
day

Meat o r  f i s h Lamb Bacon
Chicken

Beef Cod, 
h a l ib u t  
and w h ite -  
f i s h

V egetables L e ttu ce
Spinach
C arro ts

Squash
Asparagus
Peas
A rti­
chokes

Tomatoes
C elery
S tr in g

beans

L e ttu ce
C arro ts
Peas
B eets

F r u i t s  and Lemon P in e - G rape- P ine—
Jams and Pear app le f r u i t ap p le
f r u i t  d r in k s Peaches A pricot

Prunes
P ears
Peaches

A p rico ts
P ears

M isc e lla n - Sugar Sugar Sugar Sugar
ecus O live

o i l
S a l t
O lives
u n s t .

Maple
syrup
G e la tin

Masola
o i l

S a lt

Wesson
o i l

S a l t
G e la tin
Maple

syrup

O live
o i l

S a l t
O lives
u n s t .

S uggestive  D aily  Ifenus.
A. 'fenas a re  made from th e  d ie t  l i s t s  keeping c lo s e ly  w ith in  

th e  s ta te d  g ro u p s.
Be P rocess o f e lim in a tio n  to  reach  a  d ie t  in  the  u se  o f  which the  

p a t ie n t  w i l l  he f r e e  o f  a l l e r g i c  symptoms, and to  c a r e fu l ly  
add o r s u b tr a c t  o th e r  fo o d s.

C. "Suspected food a l le r g y  should no t be ru led  ou t u n t i l  the
se v e ra l d ie t s  have been tak en  w ith o u t r e l i e f ,  each f o r  a  period  
o f from 6-7 d a y s ."  (1 5 ip . 498).
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I .  C o n d itio n s .
I .  C la s s i f ic a t io n .

I .  There a re  two types* g a s t r i c  and duodenal, 
a .  B io lo g ic a l ly  the  same.

B. Im portan t F a c to rs .
1 . The two ty p es  a re  su b je c t to  th e  same c o rro s iv e  In flu en ce  

o f th e  d ig e s t iv e  ju ic e s .
2 . Same eymptomalology*

a .  G a s tr ic  h y p e ra c id ity .
b . L o ca lised  in te r fe re n c e  w ith  th e  c i r c u la t io n .
c .  True hunger b u rn in g , p ie rc in g  o r bo rin g  p a in s  coming 

on a f t e r  m eals.
d .  O ccult blood In  th e  f e c e s .

C. Normal C o n d itio n .
I .  "The ease and com fort w ith  which food i s  d isposed  depends 

on th e  s e c re to ry  and motor response th e  food o b ta in s  and 
th e  s u b je c t iv e  s e n sa tio n  which i t  p roduces."  (15*p. 146).

I I .  E tio lo g y .
A. H e re d ita ry .
B. O ccupation.

I .  Stooped p o s i t io n .
0 . I n f e c t io n .
D. Local in te r fe re n c e  w ith  c i r c u la t io n .
B. P o s s ib le  ro le  o f  traum a.

I .  "A com bination  o f v igorous m uscular a c t io n  and poorly  
m astica ted  fo o d ."  (15 ip . 6 7 2 ).

I I I .  D ie ta ry  P r in c ip le s .
A. R est f o r  th e  stomach.

I .  Both motor and s e c re to ry .
B. Adequate nourishm ent f o r  th e  p a t i e n t .
0 . I n d iv id u a l is a t io n  I s  always a d v is a b le .

I .  Must meet th e  needs o f  th e  p a t i e n t .

IV. Foods to  Use.
A. M ilk and cream fla v o re d  w ith  cocoa o r c o ffe e .
B. Eggs.

1 . Raw.
2 . B o iled .
3 . Poached.

0 . Cooked c e r e a ls .
D. M ilk to a s t .
B. Mashed p o ta to e e .
F . Stewed and p reserv ed  f r u i t s .
G. Zwieback o r d ry  t o a s t .
H. In  l a t e r  weeks o f  tre a tm e n t, orange and f r u i t  ju ic e s  a re  g iv en .
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I* L a s tly  a re  th e  te n d e r m eats, parsed  v eg e tab le s  and sim p ler d e s s e r ts  
g iv e n .

J .  Agar should be g iv en  f o r  b u lk .

T. S u g g estiv e  D aily  Menus. (1 5 ip . 580 ).
F i r s t  2 d ay s t

6 tb s p . m ilk  and cream m ix ture—whole m ilk , 2 p a r ts ,-c re a m ; I  p a r t ,  
every  hour from 7 A.M. to  9 P.M.

Next 6 days*
7*00 A.M. 3 e s .  m ilk  and cream m ix tu re .
8*00 3 o s . " W f t f t

9*00 3 o s . " If f t I t and 6 tb s p . o f s tra in e d
10,00 3 o s .  " f t I t I f oatm eal w ith  cream.
11,00 3 o s . - W f t f t

12*00 3 o s . " f t W f t

1*00 P.M. 3 o s . " f t f t f t and I  egg , raw o r s o f t  b o ile d
2*00 3 o s .  " f t f t f t

3 ,00 3 os " f t ft I t

4 ,00 3 o s .  " f t f t f t

6 ,00 3 o s .  " I t f t f t and I  egg, raw o r s o f t  b o ile d
6,00 3 o s .  " f t Vt f t

7,00 3 OB. " H f t f t

8 ,00 3 o s . " f t f t f t

9,00 3 o s .  " f t I t If

Second Week. 
F i r s t  3 days*

7 ,00  A JI. 3 o s .  m ilk  and cream m ix tu re .
8 ,00 3 o s . " M f t f t and 6 T. s tra in e d  oatm eal w it!
9 ,00 3 os " f t f t W cream .

10,00 3 o s .  " f t I t f t and I  s o f t  b o iled  egg.
11,00 3 o s . " H f t N

12,00 3 OS " I t It It and I  raw egg.
1,00  pat. 3 os " ft ft f t

2 ,00 3 o s . " f t M f t and I  s o f t  b o iled  egg.
3 ,00 3 o s . " f t Vl f t

4 ,00 3 o s . " f t ft ft and 6 T. th in  cream o f wheat
6,00 3 os " f t It ft w ith  cream .
6 ,00 3 o s . " f t ft f t and I  s o f t  b o ile d  egg.
7,00 3 o s . " f t f t f t

8,00 3 o s .  " f t f t I t and I  raw egg .
Next 4  days*

Same a s  above, except th a t  a  sm all s l i c e  o f  to a s t  w ith  b u t te r  
i s  added a t  11 A.M., and I ,  3 and 5 P.11.

Third  Week.
7 100 A.M. J u ic e  o f  I  o range , s tra in e d  oatm eal w ith  cream,

I  s l i c e  t o a s t ,  6 o s . m ilk  and cream .
I  s o f t  b o ile d  egg, I  s l i c e  to a s t ,  I  t s p .  p re se rv e s , 
6 o s . m ilk  and cream.

9*00
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T hlrd  Seek (C e n t .)

IlsOO 
IsOO P.M.

I  raw egg w ith  6 o s .  m ilk  and cream .
I  spoon mashed p o ta to  w ith  b u t t e r ,  I  s l i c e  to a s t  
w ith  b u t t e r ,  6 o s . m ilk  and cream.

S1OO Tapioca pudding w ith  cream, I  s l i c e  t o a s t ,  I  s o f t  
b o ile d  egg , 6 o s . m ilk  and cream .

SsOO I  egg w ith  m ilk , prune s o u f f le ,  I  s l i c e  to a s t  w ith  
b u t t e r .

7 ,00 Cream o f wheat w ith  b u t t e r ,  ap p le  sau ce , 6 o s . m ilk  
and cream .

9sOQ I  coddled o r  s o f t  b o iled  egg, I  s l i c e  to a s t ,  6 o s . 
m ilk  and cream .

IOsOO i  g la s s  orange ju ic e .

Fourth  Weeks

6.00 A.M.
7 .00

B reak fas t
8 ,30

6  g la s s  orange ju ic e .
7 o s . m ilk  and cream .

Well cooked c e re a l w ith  sugar and cream . 
I  spoon app le  sau ce .
I  poached egg on t o a s t .
G lass m ilk  and cream .

11,00 
12,30 P.M.

G lass m ilk  and cream .
O ysters (panned, creamed o r raw) o r  very  ten d er 
meat o r f i s h .

3.00
6.00

Baked o r mashed p o ta to  w ith  b u t t e r ,  t o a s t .
Tapioca pudding w ith  cream.
G lass m ilk  and cream .
G lass m ilk  and cream .
G lass m ilk  and cream , to a s t  w ith  b u t te r  and p re s e r ­
v e s .

6 ,30 S o f t b o iled  egg, cream o f wheat w ith  b u t te r .  
2 s l i c e s  t o a s t .
E lce pudding w ith  cream (no r a i s i n s ) .
G lass m ilk  and cream .

9 ,00 L g la s s  m ilk  and cream , orange J e l l o  w ith  cream o r 
sm a ll, w ell-baked ap p le  w ithou t c o re  o r  sk in .

T I . D ie ta ry  L is t  o f  Foods o f G eneral Agreement.
A. Slppy d ie t  was recommended and many s e n t id e n t ic a l  samples th a t  

they  had co p ied .

T i l .  D ie ta ry  L is t  o f Foods Recommended by a  Few.
A. A lvaree Smooth D ie t l i s t .
B. L enharte  D ie t l i s t .
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Focds Arranged A pproxim ately According to  C arbohydrate

Vegetables

ISZ MLettuce String beans Green peas
Cucumbers Pumpkin Artichokes
Spinach Turnip Jerusalem
Asparagus Kohl-Bal Parsnips
Bhnbarb Squash Lima beans
Endive Beets very young
Marrow Carrots
Sorrel 
Sauerkraut 
Beet Greens 
Dandelions 
Swiss Chard

Onions

Celery 
Mushrooms 
Tomatoes 
Brussel sprouts 
Water Cress 
Sea Kale 
Okra
Cauliflower
Egg plant 
Cabbage 
Badlehee 
Leeks
String beans 
Broccoli

Fruits

s i !S Z MBlpe Olives Strawberries Haspberrtes
Grapefruit Lemons Currents

Cranberries Apricots
Peaches Pears
Pineapple Apples
Blackberries Blueberries
Oranges Cherries

Content.

20g
Potatoes 
Shell beans 
Baked beans 
Green corn 
Boiled r ice  
Boiled 
Macaroni

M
Plums
BaMmae
Prunes



Agalgned Number.
1
2
3
4
5
6
7
8 
9

10
U
12
13
14 
IB 
16
17
18
19
20 
21 
22
23
24 
26 
26
27
28
29
30
31
32
33
34
35
36
37
38
39
40
41
42
43
44 
46 
46

Eey to Hoapltal Humbera.

Hospital.
Cook County
University of Michigan 
Walter Reed General 
Vancouver General 
The Johns Hopklna 
University Hospital 
S t. Lukes*
Michael Reese 
Indiana University 
Strong Memorial 
University of Minnesota 
Dr. Graves Latter Day Saints 
Miami Valley 
Mt. Slnal Hospital 
Methodist Episcopal 
University of Alberta 
MQltnomah
Children’s Hospital 
Barnes
Peter Brent Brigham 
S t. John’s 
Beth Isreal
General Hospital of Everett 
Doernbeoher Children’s 
Serlpp’s Metabolic 
S t. Lukes 
Port Angeles 
Community Hospital 
Monroe General 
S t. Prances
Veterans Administration 
Columbus 
Deaconess 
S t. Patrick 
S t. James 
S t. Vincent’s 
Horthern Pacific  
Murray 
S t. Joseph’s 
Sacred Heart 
S t. Peter’s 
Kennedy Deaconess 
Saint John 
B illin gs Deaconess 
Boseman Deaconess 
Sidney Deaconess
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Location.
Chicago, I llin o is  
Ann Arbor, Michigan 
Washington, D.C. 
Vancouver, B.C. 
Baltimore, Maryland 
Ioia City, Iowa 
Chicago, I llin o is  
Chicago, I llin o is  
Indianapolis, Indiana 
Rochester, H. T. 
Minneapolis, Minnesota 
Salt Lake City, Utah 
Dayton, Ohio 
Cleveland, Ohio 
Indianapolis, Indiana 
Edmonton, Canada 
Portland, Oregon 
Boston, Mass.
S t. Louie, Mo.
Boston, Mass.
Brooklyn, H. I .
Boston, Mass.
Everett, Washington 
Portland, Oregon 
La J o lla , California 
Spokane, Washington 
Port Angeles, Wash. 
Iewport, Washington 
Monroe, Washington 
Bellingham, Washington 
Port Harrison, Mont. 
Great P a lls , Montana 
Great F a lls , Montana 
Missoula, Montana 
Butte, Montana 
B illin g s , Montana 
Missoula, Montana 
Butte, Montana 
Lewis town, Montana 
Havre, Montana 
Helena, Montana 
Havre, Montana 
Helena, Montana 
B illin g s , Montana 
Bozeman, Montana 
Sidney, Montana
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Aaai^ged Number.

SI

Hospital. Looatloa.
Barrett D illon , Bontana
Libby General Libby, Montana
Northern Pacific Glendive, Montana
Muaaelsh ell Talley Hospital Roundup, Montana 
Holy Rosary Miles City, Montana
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