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Abstract:

As a final summary for all the Institutions, I would like to quote from H.A. Pratt and R.D. Miliner
[Dietary Studies at the Gov. Hospital for Insane 1902-3-H.A. Pratt and R.D. Milner. U.S. Department
of Agriculture. Office of the Experiment Station. Bulletin 150.] "Improperly cooked or flavored or
unattractively served food may fail to stimulate the appetite; it may be unfamiliar or too familiar in
appearance or taste to be palatable." Frequently one of the principal causes for table waste Is
unsatisfactory preparation of food including cooking, flavoring, and garnishing. When food is well
cooked and tastefully served, and attractive to the eye as well as pleasing to the palate, it is much more
apt to be economically eaten; —- a considerable part of the pecuniary, and indeed the hygienic,
economy of nutrition depends upon the methods of handling the food in the kitchen and dining room.
Much more attention can be given to this phase in a family than can possibly be given in a larger
institution, but even in the latter it is worthy of more consideration than is sometimes given.

Monotony in diet is especially to be avoided as this has a decided tendency to diminish the relish for
food.

Foods come to be associated with days of the Week, and pleasurable effect when the meal is a surprise
1s very much diminished. Waste cannot be avoided but it can be kept at a minimum." It is interesting to
compare the calories and per capita cost for the Institutions studied.

Warm Springs Galen Boulder 1. Number served 1,411 150 140 2. Daily calories per capita 2,978 4,339
2,599 3. Cost per capita per day $.159 $.529 $.33 The range is quite wide, but each institution has its
distinct problem to meet both as to requirements of those served and as to the money available.

People who have never lived in an institution cannot realise some of the inherent disadvantages of
feeding In large numbers, and those in charge of institutions can make improvements only in so far as
money is provided them. The science and economics involved in providing adequate and pleasing
menus on limited cost, required a background of scientific training and practical institutional
experience. It is false economy to leave this vitalL phase of work in the hands of cooks or matrons with
no scientific training, no matter how competent or interested they may seem. Trained dietitians are
comparatively new workers in most institutions, but with the few exceptions which prove the rule, are
proving themselves invaluable. Their training demands a salary higher than the average paid in
institutions, but the saving effected, and, what is more important, the better balanced and more pleasing
menu served, prove the wisdom of the added expenditure. Many times, women who are too young to
be permanently satisfied with the long hours of service and confinement which usually accompanies
institutional positions, are employed, and this has resulted in a large turnover in this line of work. Most
of the complaints against dietitians by those in charge of institutions have this basis. It must be
remembered that this is a comparatively new field of work, and that time will provide a larger group of
experienced mature workers, who will not chafe under the restriction of institutional life.

Montana institutions, with the possible exception of Warm Springs, are comparatively small and the



expense of a dietitian is correspondingly greater. The problem might in part be solved by the
employment of an experienced State Dietitian who would work with the State Purchasing Agent and
with those In charge of each institution. A more permanent policy could thus be established and the
local dietitian or experienced untrained worker, could come and go without too seriously upsetting the
routine of the institution. The State Board of Control in Wisconsin has recently adopted this plan. The
fact which the public in general and State Officials in particular should recognize is that the field of the
dietitian is a specialised line of work and that the average head of an institution does not have, and
should not be expected to have, the time or the knowledge to administer this phase of work with the
desired efficiency and satisfaction without trained assistance.

A State Dietitian could undoubtedly render service to other institutions of the state as the Vocational
school for Boys at Miles City, the Vocational School for Girls at Helena, The Orphans' Home at Twin
Bridges, and the Penitentiary at Deer Lodge.
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PROLOGUS

In writing this survey, | wish to thank Governor Dixon
and President Atkinson of Montana State College for making
it possible for ne to make the visits which | made to Wam
Springs, Galen and Boulder. | also wish to thank the Super-
intendents of those Institutions for the many courtesies
shown nme during my stay. Especially do I wish to thank the
Dietitians, Miss Helen Nowak, Miss Dorothy Miller and Miss
Sophie Anderson, and their co-workers for their hearty co-
operation, without which such a survey would have been im-
possible.

To Miss Gladys Branegan and Miss Mirdyaleen Maxwell,

I am indebted for their constant inspiration, guidance and
helpful ready assistance in compiling the results of the

studies.
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The first dietary studies of any kind; in this Country,
were made between 1880 and lgﬁﬁo Host of these were carried
on in private families, for‘the pnrpase of finding the fuel
and "autriment™ value of various foods common in American
Dietaries: All of the Ffoods in the dielaries were analyzed
to find  their ghemical composibtion. The results of several
hundred such studies; cavried on in all parts of the United
States, have been recorded by Brs Atwater and Mr. Bryant (a).
mhiéfperiqa marks the firs% big a&vanae.in.nutritiaﬁe

The next few years were deyvoled %o studles, mainiy of
an, economic nature, getbting typi&a&fﬁ@erieén dietaries,
from people in various oceupations.. The object here was \
to -see hoW‘%hﬁ_Qecupa$ion inflggnaeﬁ,%ha‘qnagﬁﬁty;af'fgod
. @aﬁéng-an&'haw_peaple with moderabe or lit%;edmegns could
obtain the most energy from foods with the smallest amount
of money. While the majority of these studles were carried
on with private families, .some were alse carried on with,
groups sueh as the Dietary Studlies with the Maine Lﬁmberman
and also Dietary Studies with Harvard students. (p) From
this work was evolye& Atwater®s Standards for Daily Dietar-
ies (e) which ave as follews*

{a) The Chemieal Composition Gf‘Amarlcaﬁ.Foaﬂ Materiasls by
' W. Q. Atwater; Ph. D. and A, P, Beyaht, M.S. Bulletin 28,

United States Deparitment of‘Agricultures folce af the
Experiment Stabion. A
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f bY “S”Bu&ie& m’i' ﬁhé?‘« Food' of the laine Tumbeyrman = 1901-1908
by GeDsWood and BsReMonofieli. United States Depbs of

‘”A* rieulmw,, Bulletin 149, offlce of the Expevimeny Sta~" -

Nedal) ‘
{e). Methada* and Resulbs of Inwstigd‘bion on the Gbems and
“Eeonomy of Food by WeOsAtwatier. Bulletin 21, United
- 8tates Department of Agrigulture, Offi@e oF 'l;he Experi=
'men‘t ‘Buaﬁlcma

o Proteiu

. Le Woman iéing 1;3% work “"g':@g’%’“ | Qal%ﬁgg'
&@-;Woman doing moderatbe work) = Y
Hen aoing m&emaw wom) - 100 . 2700

Bs Mon &Qing llgm wox*sz - ) Y] ":z»”ém
4, Man doing moderets worlk s | T BB00
B, Men doing museuler work 150 4150
Gs %[%? doing very harcl Musevlanﬁ | f_.'.fL’?;E' o | 5500

: It was nobed in fsi'naiﬁg the ehemieal éamp@ai“b:@,mof £foods
thet pea¥ly all of them ccntafn avk of Home keinde eing the
third big edvance in nutyition, aﬁer@ﬁ;&zﬁ, enphasis was placed
upon the kinis of a8k, or mineraly as 'i?.hfe;;r!wa now ¢elled,
‘which are present in the Foods we eats (ertsin progesses of
wenufaciure and. éookiag PeOve & 1ax?ge :@siri; of theses (al-
cium, which is essentisal far boye building, blood cesgulation
axd the normal funaﬁioning af the hgard muaeleﬁ phogphorons,

' whieh slgo adds in bone building and hes bo do mth the nexve
sontrol of &1l mmelam and 4ron, which aids in th@ fwmatiam o
of hemoglobin in the bleoé‘.,, ‘ave the mmeralg Whmh aney’ moaﬁ |
often and masﬁs 14 kely *};0 e &efﬁ.ev ent in ouy é&m%m Por ﬁhn‘?;a"

reason ’she caloulations of those minerals with theiy sﬁaﬁaams




] uﬁg wgsw
-hava beéﬁ inaluaea an thmé aurvey» {a)s

The phase of nmﬁfmtiom*Whieh ﬁOW eaeup es'tha'&eﬁéew-o#
-aﬁiﬁem‘giq;; g that of the mﬁzam;mm At pl’eﬁenu theres ax@ thyee
well é$ﬁabiishéa onés@,Vi%émiu AE,Vmﬁamin B and VaﬁaM&auga.
" Several others af@ wai ting move egbensive éx@eriméntﬁ‘ta PYOve
their‘idenﬁiﬁja‘ Since mone of thege ilineive aubstaﬁees hav&
been msolatea ekemiaallyy'we hav& no quanbitative ﬂ@aﬁnwemenﬁ
for ahemb mhe relative amaunts pr@sent or the abaemse ef theém
iﬁ any given food is imﬁi@ate@ by plus end minug. s;gnsa

=) GhemisﬁrJ of Pood and Nubtrition, 9209 Dxy Henyy CGp ahemm
man9 Ppe8dd to BO8 end 548 bo 545,

A lasck of Viﬁam;n A Gauger An eye %rmmble eallaa Gpthal&‘
miag. This vltamim.xs Found in butter fat and caaaliver oil,
.bu’ﬁ ﬁ,‘b is not found in paxifiéd. ox rendered fats o ﬁils,, |

 Whexn V‘iﬁamin B is &efmmmb %she,;fe 14 Pivst 2 1&5
‘appebi*?se *ﬁh,@n :wsa of nexrve eomsral am Eict nall;;r ‘Bew'bem |
devel tpa. mhis is prevented hy the free usa of g@een vegan
@ablebg
_ of all tihe Vlﬁamﬁ.ms Vitamin (3 ;m $he most apt “i;o be
,@@fi@iemt in inatmﬁuﬁicmal dietaries, heeaaae AR aaatwoyaﬁ
‘%y haa%a“ Seuryy develops when thiﬁ witamin is &afﬁemenﬁa
_Tomatoés beeause bhey gontain so mich of this vitemin an&
pobatoea bocau.ge they afe gﬁnerallj eaten 1n largs quanti=
' ties, and 4o aontam e:eme oE the suba%an@e after *bhey ary |
aoakeab ara-valmaﬁle Bouroes af WQ“ E@wevef¢ as f%ee -3 n$@
aa p@sglh:l,e of fx*ash vegetables and fm:mus is mudh ‘bo e cle-a-




\.' ” —dim
.szwe&a ta)s e o | _
- Brom. the ahava it gen be uﬁ@ﬂ.Why it is 8o importent So
have g var@ed diaﬁ sn& algo tThe- impowﬁance of having foods
in ﬁha r;gﬂt propartioﬂ o a&equately meet the phya&ol&g@aal
na@ds of the badyg
Wiﬁh %hes@ p01nts an,mina 1ot ng yeview what has 80 fay
baen done %a fina oul cen@itiona in publis institubions in .
| $ne - Unibed, S“&a‘beﬁg | . ‘ T
In 1900 Dfo Aﬁwater mnv&aﬁ*gaﬁed tihe &ietary 6 ondik ;Qnﬁ
of. the mnsane asylumﬁ cﬁ Hew Yoyk Sbabe, under the suspices
of. the "New York ssate Gommission in Lumaey“ The next yeay
Hels Pratbt ana Redsliliner mede a. s;milaf tudy wt the fovern=
nent Hespital for the Insane msar Washinglon, cho Laﬁér
Dievary Sﬁﬂﬂieﬁ of Publiﬁ Inﬁﬁmuuﬁian 1n Ehila&alyhma were
a,m*ied. on by Bmme ﬁmedilv ‘ayid, RaDaM:Llnéz‘q
(a) The Vitaming - 1922 Sheyusn and Smithe
Payaliel %o the ge studies; HeLoKndghtiy, HyhePraty and GoPe
Langworﬁhy tor ried pn.sgmglar'stu@iep in Public Tnstitubions
in Beltimows, Seversl obhéy states have followed the iea@
of these states; Ohio, Illinois, end Reneede In Missourd,
Miss Juﬂélwindléy r@pbrﬁea on fouy hcspitala.far'ﬁhg Tnsenes
We had secess bo Miss Pindley's sbudy. However the a#ailb"
gble liteveture on the othey ﬁ*éﬁa&y guwvays i8 vexry meagfaa
‘ Puypose of ihis Sﬂf?@l |

@h@ipu@pdses of these stuaies we e o ebgerve‘&iffereﬂt
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(T C=Fe
tyﬁeﬁ-of’iﬁéﬁi%ﬁ%idﬁé; o obgerve conditions of food prepar-
a“é:v.on :».n *bhem* to :ﬁﬁm uhe amoimt of food uzed ag& the - atovnbs
waa‘f:ed,ﬁ *ﬁa noﬁa Food seleations, cost and cmamswies boughiby

' and. lasﬂy w rmi:a Ny Spé@lail' wayﬁ of oeping tal on mfmemgm.

" ﬂmsﬁ ;f:’ar *Lﬂm iﬁfwmatim and. expex*iemn off the investigatow

: and: seeomly Wiw the Phought that the rosulbs mig’w ba of
intemét and. va,.ue o ‘the officidls of the respective Listita-

[

tlongy -

e methoas of G“b'i?eﬁ aing Da‘ba -
A waeakﬁ viait was ma«ie at aa@h imtmuﬁiom me i‘iw:—:ﬁi |

| d,ay was gemmlly spe&n'b ‘?n m‘fasewmmon of aama.wwﬁa xmi::mg
keepwng 'braclc of them., Ne"aﬁ vw:s.b& o the «1411:&1@; z'oom 0¥
fooms kitehon and stemhousa weve mado s
The menus Lor two weaaks pamod.s Wave obtainéﬂ,f, and dn
L @V’@XW’ case those fw 8 maniﬂ:z m: Wo hef@m we ve Ei?l&i.ﬁ.l@d. “lm
‘_ ba sure that “bhez em% for the week of stu&y wme ’i:ypicalo
) Ammma& of :r:ooa Wewe mao.eﬂ.ed. on cards from day o day.
Gost oF *Lh@ Lo0d, um.‘fsa of purchase and unit e@sﬁs wers alscs
| crbe& on these cardss
The bobal num‘bea:a of people ser‘md iﬂm to*tal ’&mdgeﬁ m@. |
“izma fcczci bu&gw w«sme a:l.so m@eada | .
Gamulmmm af %7}1@ @alox‘ws ma,mamlm e% and ‘Wi;i.ﬁ%r;lim
aontent wers madé af homes Th¢ cost per psmong. per day with
the rumbey of ealories, and the minerals reaaivéi:ié glven
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:mh the gummary ‘wiiﬂi ca¢h’ instlbubions. ( a)g All ealoulations
wers made. from R osels, Teboratowy, M&mmla L

Rose's, method for abbreviati sms of Digtary Gale:&ulc,;imon g
Wiizh; 1a,rga.,‘qa@am%ﬁi’e;a,xz;ag. ngede. With. one excepblon it was .
:Em,mél; excalie"n’t;A ! 'I}a caleulating the last growp "Animal,
: p.ﬁc&ﬁ@’ﬁa e“&élusive of whole milk, and fat," the facbors 613.& |
| not pmv&e ov:i:b SO I ealeulaﬁea. the bobal caloriés snd pro= .
bein aalories as uaual ami subbracted ishe protéin cmlo*eiéa .
‘xmm,‘ bhe ’sotal ealc»ries 0. ga‘b the fok ﬁml@fl@go In no ¢&pe
in the gmup were eav"behydra‘tess eamiaereﬁ smee “they We e
:present :1.>n4 sueh vafy small amounts, With *é?hi%a e:zeep‘biom
tha faetcra Wél”e useét 28 ‘ﬁhsy stamm |

et
) .

!

{a) Nre. Max*y Swayty Roue”s@ mbwatory Eanélboak fo:ﬁ Diete-
. Bles (Reviged E&..mon 1928) _
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 Iho Study sb Veyn Springs

Ths fype or purpose ?61’?’ the inétiw*bi on véé;'s" '61;:;- of th‘e :fi‘x*é-ﬁ”
th.mgs noted in uy visits to thoms '.Naturall;sr gz*eaﬁ 'Vaviatioms
- were ho be expected in the instituﬁiems as Lhew prgblema Were
go different. Warm Spmngs,, the State ﬁms*pital fox the mssme,}
is more Lh@n a prison for confining these "uvrfomwna%em As the
tevm hospital jndicabos, nedisl trestment L5 pwm&w %Y: hoé&ies |
and. minds, which frequernbly result in cuvess Mazs;y' a:&:«e o:E _Bourse
inguvables Do be suve, tho patients heve thei¥ "aisturbed®
times;, bt mamr of them are perfectly ravional mwh of the times
Mosi; of them are quite harmle 88 A numbey of "bhe miients have.
thaw dmly wwk o &ab thaugg,h pong of -them ave Mréa@ Bo worlk
if ‘bhey a,c; zm"t wish Gén f&anerallyﬁ the pamemﬁ axe qnii;e willm
ing to do what is aske_é. of fhems Tor this veason there is very
1ittle expenditure for help othey than for supervieion. .

Wenn Springs is e ameali village in iteslf, with well kepb
lawng snd s&%réﬂ; fine bui‘ld;ing#‘a ‘%uperin'tend;am; Dy H&%aww
end the of:ﬁi,s,,am 1&% in eo*&%geg which wakes the plade soem
1668 of an instituti ons - o |

The Main Hoazaiﬁal houses, the Reseiving Ward, the Epileptie
Ward, ahd the Hospital Proﬁé'rg. and also & Dlet Xitehens The men
'a&a housed into the Mitchel Building (where the working men are
hougsed) and the two yz—z,,m@w The women ai?e @roﬁrpm;m iﬁhe,i.r oyl
quarters, acgording *ao theiy condibi om; The maly kite‘hén iss
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‘ . B
ina $epaz=ate huilamgg, Whieh cﬁcnisams the ba}zez*y and emﬁlmyees
dining rooms The @ommmsary ig Located Judt ‘behind the bmld.mg';
- Ab the time the study was made, Novembey 4=105 1923, there
WeYs 168 smployeesd, ami 1413, paﬁ;ﬁenwo Many of. 'ﬁh@a paﬁi’@nts
worked ayound doing verious things under thea supwviaim of an
employees The abbendants wwlted, élghb hmz:!:*ﬂ 8 day, an& - think
fayed vémf well as far #s menus snd things ¥o egq,g. we e, eamf;}m-a
ods They bad a system of ralses in salary which tendsd o mike
‘them more pérmanents 931&&3% starfed in wi‘w’i};_%@éswo -pé%fj;iomh a.nd,
wexe raised. %3@ 50 every three moubths wabil ‘b}i’ay'“m& réaghed
$66.00 & month, which was the. maxinum sslary amung at%‘:em&nme :
Mot of the people working in the kl‘i:ﬁht:ll weare. mmen‘bsg
'I'o:f this reason, they were not always as elcan a8 they mighl -
have heen, the diebibtien hamﬂg Ho help w,a,tczh cemﬁan@ly that
their appons weye elezanp but the patienis r;%wél ,,w;y' o kéép the
equipment and placé in fair gonditious Uiss Nowalk, the died=
itﬁ;ani, had placed an ordey fox’..ﬁew sbeam kot iles and hsp&;éi to
heve them ayrenged so that thé kitchen would bé more conveniente
The kitehen iteelf was light and had plenty of window &pace o |
ventilation. The smmee alloted for baklng end the numbey of |
wmi@s. was nob suffieiém: to supply the varieby for the patlents
which was given to the employeess ALl baking foy fhis Inebitu-
tlon aud the bread for the State m”ber;ml@sig Panitoriun at
Golen, four miles Qﬁvazy@, was dona theve, This wes all in @mrg@f
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of one bakers if there could have been anobher more variety
cowld have been provided in the'@&tieﬂﬁs* NSNS o

. ¥In providing for the pepulation of & hospltal for the ins
gane,; btwo funﬁaﬁaﬁtai.prin@i@leg nust be recognizeds First timb
the kinds and smounbs pf'fﬂqa ba adapted Ho the @hysialagi@al
needs of the patients, and sccond, that these demands differ
with differsnt classes of poople.” '

One important funetlon of the brain is To regulate mobae-
bolisme Althoungh very'litﬁlé ig yet known of the dietary res
qulrements of the Insane, it secews probable thad it would be
abbva that of o normsl group of parsops,

A 15 to 20% mergin should be. given in food to sllow for
these veriations. (&) "

A1l the vegebables were pesled by @atieaﬁs§ i%stea& of 1g=
ing o pobabo peeler. OFf course nothing had bo be psid fox patient
help, but the average wastes for'a week as given by the dietitian
weres ) | Pobatosam-—s28 lbm. per 10O

Carrofges<-=«85 1lhss peyr 100
Rubtabgag=e=«2% 1bse per 100

Turnipge—==-25 1bas per 100

{a) Dietics in Relation to Hosplitals for the Inmane, by W Qe
Atwater, PhoDs Anmoal Report 1904 of the Us Ss Department of

Agriculture, 0ffice of the Bxperiment Stations
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Aslde from this one item, which in s insbtitution of this
size, I8 very large, bhe wasle scemed t0 heve bemen eub o the
3 nimem, | '

_ To two of the buildings, food was cargisd through an undor-
ground passage on trueks, in five galleon conbteiners. To the
hospital 1t was earried iun & fodd carb across the groundss
Often the food reached its destination cold, parbtly bocause bthe
eontains vy had no ﬁavei%'anﬂ partly beesuse 1t was eften xéaay
quite o while before i% wag timé fo take 1t Lo the sorvice faemé&
There i o neod For guibe o bit of equipment %o maks the kitchen
and balke shop s officient ss bthey should bo. One thing $hat
world add very wuch to the comfort of the pebisubs, is Bo have
stean tables installed in the service rooms, s then Fhe Pood
which iz supposed to be served hob, may be keph thab waﬁ@

For the mogt part Foold thel was not served mas returned to
the kitchen and mode inbo hash.' A8 wad sald before, the sobunl
table waste was reduced probably to o minlmum. Host of bhis
was in the form of tes or scraps of hroad or show.

The food elivered to the door of the service rooms was
falien in and placed in servings dishes on the tebles, where aa
sttendant helpod the patients %Q.iiq An aluminum eup, plote
anéd gpson weys provided all paﬁi@hﬁs gxcept bthops who were
net so sick and vho cenld nse s fork snd knife withoubs dauger

to themselvos oy obthers. These labler paniients have separatbe
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dining Foomss. Each pationt hag two slices of biead and & pab-
of olec af his plece, when he sits down o the tables- They
have a8 wuch to st ag they wishe uﬁff@e ig served in the moras
ing and btea ab noop end nlghbs Shkimmed milk is Eﬁf’ﬁ}ﬂ with the -
breskfast Tood. Some of the @éﬁienm vageive milk toast in the
sfternoon aside framfthaif r%gnléﬁ~mealsv '
| tn the whole the emgle&éeﬁ* menus weve much bebtbter and
there was puch more varieby iﬁ them than in the pabienbs?® nienus.
Howsver, I was bold Uhek the petients’ menus were wuck improved
ovey what bthey had been befove the aieﬁiﬁiam CEMGe - FOX oL
nla iﬁ;%he Epiletioc Werd thors were 68 patients. Thoy lad been
receiving every night except Wedneaday snd Sundsy, 20 gallons
of beans, or Gvéf & quars of Bemns per pabiente This was remesw
died when the dietitian eamse . | .

Hiss liowazf: nekes ouh he vegehahle 1&25% foir two kinds of
vﬁg&t&bleﬁg othey than pﬁt@té&éa a day, bthe ﬁ&@k~h@f@?& Shey |
ware to he used 2nd sends if t@.thﬂ-cammisaazy; They deliver=
sd thom o the basowent of the kitchen the day befoye Shey
ware o be useds. There was guibe & wide »range of vegelables
diosy t@ﬂﬁ}ably‘ to the fael that many of them were yaised on the
farm by the paticubss The only ﬁritleism iz thalk thoy were
all eookeds, Hight ib nsﬁ have Ee&n pmﬁﬂlkla to ghred some of
the cabbage and serve it rawe Ehﬁs mam&& have zﬁsraas@ﬁ the

ritenin gonbtenbs
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Drisd fyuilts which wers Le be served very ﬁigﬁﬁ during the
winte¥r were nearly gome unbil the latter part of my study when
the winber shipment arriveds Apples were used in placs of Theses

Thy meat, except for Suniey, was sluays veof stew, snd on
Sunday it was Roas® Beefs The cheaper oubs wers used end there-
- fore it was offen bough. In this conpection I wish io qngté
from goume ﬂﬁie%ary'ﬁﬁﬂ&iés in Baltimore,™ (s} which says:

“In planning Inatitubion dletaries Wh@théf~f@g~ghg aged,
the middle aged, or the ﬁﬂﬁﬁg# humanity dewends Thal soue ao-
count be baken of the gomforf as well as the mubritive regulye~
ments of the immetes, espeeinlly when they heve become wards of
" the State thromgh no feuls of their owne Fo what exbent the
pietitian is justified in going beyond the minimom ration,
which i consistent with safeby, éﬁ beyond $he minimum coab
for veriety's sake, must dJepend upon the chavsubew of the -
stitution and the fumds ab it dispossle There are, however,
many wethods by which veriaty zai e ﬁﬁﬁaiﬂgﬁ,@iﬁhmliﬁtle.g@.

no ingroeaged ¢o8be™

(=) Diotary Studies in Balbimores |
Ktk Xu Kﬂighﬁ«g Hd .E-o E"f&t% an&. ﬂ-g Fa,;,;; ﬁ&ﬁgﬁ’g fﬁhvaﬁa Sa
Dephs oFf hge OFffive of the Experiment Station,
Bulletin 223=--page 44 -




» Henu for a week
Sunday R
' Brogkfagh

Cabmosl
Bread and Qlen
Coffes
BPried Pobatoss

Dinner

Roast Baef
Steamed Pobtatoes
Carrobs
Bread and Tea

Suppesr

Creamed Turnips
Bread

Tea

Hash

Deep Apple Pie

ﬁnﬁﬁdag
Breakfast

Qabmenl
Bread and Oleo
Goffaon
Fried Pobaboes

Bihner

Meal Sbew and Veg.
Bteamed FPotatoes
Split Beans

Bread and Tea

Supper

Cresmed Turpnips
Raiain Broad

Tea

Hagh

Bried Appls Sauce

Honday

Breakfash
esbmenl _
Bread snd §leo
gotfes
Fried Potaboes

Dinner

Meat Sthew

Rutabages
Bread and Tea

s

Crosmed Cabbage
Gorn broad

Tosm

Hash

Breskfast

Oatmeal

Bread apd Oleo
Goifay

Bagon

Dingey

Hent Stew and
8lined Pobatoces
Poots

Goffon (ake=Tea

suppox

Bice cocksd in
ik |

Tea and hread
bried Aprles
Hash




_?harﬁaag

BrenkEast

Oafmesd
Bregd apd Olao
Goffes
Fried Potatoes

Bin&%?

Beat Stow and Spaghetbi
Beets with Vipeger
Steswed RPotatoey

Bread and Tea

Ginger Bread

Suppex
| Gresmed Rubabagas
Apple Ssyee

Blagulits
Tes and Hagh

Saturday
- Breakfast
Datmeal
Broad and Oleo
Cotffes
Baked Beans
Dinpey

Meat Stew and Vegetables

Boiled Turnip and Rubsbagas

Steamed Potaloes
Broad ond Tea

Supper

Ureamed Cabbage
gorn bread and Tes
Apple Samce

Haoh

Friday

Brosklfasth

Oatmeal
Bread and Oleg
GoEfen
Priad Potatoss

Dignex

Heat Stew and MNoeoaronl
Stecamed Pobtatoes

Bee §a

Reisin Bread

Ton

Suppex

Gresmed Hized Vegetables
Brend

Hash=tog

Baked Apples

Comment =~ Differvent cereals were

to bo given &5 S004 88
the winber supply came
in. This had not bheen
provided befores
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WARE

BRRINGS

'
+

Toundsg

Pimes Served

“Dotal G&Earieé' Protein.

iGid or base 1.

Kind of Food ot -|Carbohydrate
Oatmeal . 894 7 1,595,108 | B62,83640 | 145,520 | 1,188,752, ‘acid
. Rice 2943 3 477,090 | | 43,201.5| 16,492 | -417,306.5 aeig
Macaroni 65 . 2 102,060 .| - 13,250.0 |. 2,520-|  86,510.0 |  acid
Spaghetti 42 1 58,040 " §,820.0 j'igéae . 57 5400 acid
Flonr 1,186 14 1,889,920 . || 244,860.0 | 46,640 | ‘1,597,420.0°|  acid
Bread 113200 21 12,600,800 | 1,881,600,0] 672,000 | 10;047,200.00| ©  Acid
Cornmesl 200 2 | 324,000 - £9,400.0 | 11,200 283,400.00| meid
Crackers 15 | Hospital . .26,730 2,835.0 | 4,800 19,095.0 acid’
‘ o, , 7 times - _ '
Corn Flakes 1/% 0z.|{ Speeial . 910, 75.5 28 _808,5 . acid
: 0x i - , T .
Totals : 17,081,658 | 2;486,946. | 698,800 | 13,695,832,
8plit Peans -200 e 316,000 . 80,000 14,000 2225000, scid
Seans, Bavy 60 1 - 9a,800 | .. 28,000 |- 4200 ) 5 86,600° 0 Cacid
v R ot s:f : 0 TR WL EREEEER ‘:_-*:;:A?:;'.:;.n AN " =
Potals . V410,800 |- 204,000 |.-18,206 | . 288,600 .| s
= . s N ==
Beets 1,636 2 . 275,800, | 93,048 — 242,352 vase
' Carrots 533 5 49,950 6,994 | == 43,956 base
. . ) T, .
Taraips © 877 2 181,580 15,786 —n 115,764 base
Butabagas 2,766 5 414,900  |. 49,788 —— 365,112 base
‘Potatoes | 4,434 14 1,380,200 183,020 =w= | 1,197,180 ‘base
Tomatoes - a5 2 4,050 " 810 S~ 3,840 | base
{eanned } ' : , _
- Cabbage 1,580 3 189,600 . 268,440 . 161,160 bass
Onions. 32 hash, 3,840 . 576 - 5,264 base
. ’ soup ‘ .
Dried Apples 200 i 264,000 13 ,E00 — 250,800 base
Fresh Apples 2,480 2 595,200 37,200 - 558,000 base
Raising 300 2 - 396,000 19,800 —— 376,200 base

A NRAININ

SULVE =W 8 e

2

AR
YL l.\\




%léa..

L
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'(ﬁhiﬁ$,é§

- 102000

‘Pounds Puunﬁa , [ -
Galciam 7 ?hasphnreua ‘ iren Landk Gna% 1. Botald Cogt : Parchase A LB LG
-1;0 exeese 0443 :;*' 03 @359?2 5 53 pew 90@ sk | $55. 06690 130 sweks” | & e | W
- b 92559511' :“9728272u» 1 Qﬂagzaﬁog ‘l?wﬂﬁlpg 1004 10,58435 - | 400- sacks aé: *l -
“}10Q9;5§69.v~;'_9}099?25 | 0,0007560° | 0,05 per Ib. '3, 15000 | - 5A150§ bbls. S A
0000220 | -0,06048 09009564¢75'10.05 per 1% aQ 10000 | s-150f his. | = | = | -
a o,z§azéa | n.07272 7 ) 0.0116600 4g;5*§eﬁjzépﬂ 5458000 600 sacks NN R
5.024000 | 10.41600 0.1008000 | 0.10 pev lbaf 80.00 S R
0.086000 | 0.38000 Vé.baleooe 2,90 per 100f | 5,80000 200 saoks x|+ |=
0.003500 0.01530 0.000225 | 0i66 per pete . + |  0.66000 40 petes - « |~ | =
e e e .07 per pke. 067000 624 phig. x| & | =
- . ] cartons
3.962965_ | 15.82242 0,1521650 169,76 __
0.5200 0.94200 001400 2.80 peyw 100 5460 -  60-100fss0ks | + | v | =
0,0960 _0.26260 000420 | 5.90 pes 100 854 fzmamlu Ofisaskts |+ | + | z..
0.4160 1.22460 0.0182000 B
0.55244 6.61604 0.008616 | .1.00 pew 100 18,36 .  Reised most T e
0.18648 |, 0.15518- 0.001998 | 1,00 pex 100 B85 ... Baised most | ., |- . | .
| 0.56128 0.40542 0.004385 | 1.00 pey. 100 8.77 ‘Reised most R U B
2,04684 1.54896 v 1,00 pey 100 2766 80,0008 g ] e
0.62075 2.57072 | 0.067642 | 1.00 per 100 44,54 8,000 sacks- |, lu |,
0.00495 0.01170 0.000180 R.10 case 6f-10 - 5,15'- saagaases' P IV
0.71100 0.45820 0017360 1.00 per 100 | 15,80 f;;@gfgéég . SO PR I
0.01096 | 0,025 6,000192 | 1.00 per 100 .52 Reised host | E |1, |+
064000 696000 ,008000 | 8,05 pex 100 16.06 11,000 g | lex
-173600 -R97600 +0072400 | R.00 per 100 496.00 '+ R0-100fsacks 2 ke i
/596000 L0062000 | 8.5% per 100§ - | 25,59 ' 7,0008 x |z
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"'ﬁihd of Food'

CAcid or. base

Salt; Pes, Coffee, Vanils

e
Geand Total
mn;%q)-'m OOt

» Vinegay, and othey condiments

29,426,450

4585 ,938.

5,7253000

franashem e

timggls?;slv ,

Pounde | Pines Served [Totsl Gaforiss|. . Pr Fot . | Ourbohydrate
- Ganned Apples & “@o?kiﬂg_crew ] 1,950 [ 5 1,875 - base
Botals 3,686,640 537,757 moe oo Foc 85818,903 o
Bugar 550 21 . 990,000 e me ok 990,000 acid
' Syrup .
1 1/6 1bs. - 7 . . .
54 1/2 gals. | 567.72 764,442 - i © 764,442 modd”
- Corn Sterch 8. Hosplial 5,400 ] e w3 5,400 | aeid
Kolasses & ° 30 - 2 40,800 |7 i 40,500 acid
12 q‘ts e e ' '
Potals _ 1,800,842 | ool 1,800,342
Bacon 60 1 1,281,000 wm= | 1,281,000 o acid
Oleo 294 14 1,029,000 e 1,029,000 | [ acid
Tard 145 3 B0V ,500 e - 507,500 | e atid
Salt Pork 20 1 70,000 —— 70,000 |- A ‘8614
Butter 1 ‘working crew ) S§5G0; i . 8,800 o acid
Totaly 2,989 ;000 2,989,000 .
= ,_mmw . """M in e uw‘ 3 . s ' ta R
milk {whole) 672 21 211,680 40,820 | 107,520 ' 63,480 base
Heat 4950 14 2,480,000 | 3,215,000 { 1,218,000 | - acid
Begs 5 azz.~ in baking 6,000 1,800 4,200 N acid.
. L Yow 3 .
Skim Milk. 4,668.5 21 840,350 | . 550,150 490,200 — vage
Potals 3,276,550 | 1566980 | 1,709,400 | - )
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Péunds

'Paun&é. _ Pounds ' . N Hhiﬁs of
Galeimm _ IPhosphorous Iron _Onit Cos} Zokal Cush Pnyehasge - - -
LBo0350° +000609 .0000150 | 2.40 per 6f-10 240 . 110 dages x pr p
| 5.108680 | 6.578820 .1071480 S $659,78
. - —— 10,25 per 100§ 56:37% | 600 vacks - lat s
— - —_— .25 per gal. 15.87% 1664 gal, S SO
o bhls.,
e oo — 3.36 per casse «B1 casa - - .
4063300 | 001320 0002190 .27 par gt 3,30 o1, S U
-068200- { 001520 | +0002190 75456
—— e e A5¢ par # 9,00 Faim - w -
it sl e 86 tp B9 80.85 5004 LA RN
0481560 037530 .0001452 | 1.20 per gal.. .| 8,40 Farm M L A X
o - S charged o0 Poris - Rendler own - - -
b s it <20 per ﬂ‘ ) 4‘9‘99 make oun _ i lﬁs@ -
£000150 | 000170 0000020 .40 per # O, bomake own | aae fe L
048210 | . 087700 0001472 R 102.66 ,
-806400° - 624960 0016128 +40 por gol. 1400 | Faym A ro e ]?
2,349000 { 4,3659000 ° {. . .0607500 895,00 meat 4 - 45 cows S R 2
o ' ' - & goup bone S .
. 008040 016800 -0003000 | 9.28 per case . 1g80 { Sease ke | +4d | + | -
.5.695570 | 4.481760 0116713 «20 per gal. 108,40 farm A N I
& - -
186.905020 2582133 i% 1,875.69 i
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.cal@kies.

. ﬂal@imgg{vm

., Phosphovous’

. Tion

Groupg. -

| motats” - -

ﬁnﬁdi

“ZeE |

iwhole

_Total

Indivo - -

LT

{)Iﬂdiv@ '

'Tsuﬁ

.- Lﬂ&i‘yo

Qereais ’
‘Dried Legumes
"sVeg;ﬁFruiﬁ
Stg'garg~
Faty
l-.milk imhqle):'

- MeRd

Piotein
Fat

"'Ga?bahydraﬁe

Pationts -
Potal Cogh.

17,081,668

| 410,800
5,656,640

5,276,350

11,800,342
231,680.

| 4,6555938

19,167,517

- pez day
| 1820
40
570
162
502
21
'552

459
579
1940

| es
:glaé% -
6. |
|0 |
1o

A 6= | |5648,18655

{1795,225145. g7,

186,4480

12552,42004

2636749
| RYo85913
56502992

_“gsgazsga5o:c? 2978 .-

{ |s360;109745

E e

1,413

| %1575689 :

L§L.317
: pef-wke

;pe@ dagz_f
. i

8

. [standerd s

R :_oﬁ? &8a ‘

Jet
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i
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ﬂisg?sa gy

(3 Qlai
. ‘9354‘3 2

o549

- geage

flaaaenzos4s-

- | 278, 70688

| s5arase

| 459796
|-~ 17,0781

ho15:50878

}?isgf45625ﬂgr,

0072465 gﬂ‘ 530950?45gr°
| sosex
t.@?ﬁl&l-; k
“@goséa |
‘-§@e&72
71 w02771
240645 |

‘ 8a2446
4& 537744
' @099207
-+ 0213816
| 57505884

52,9427480

99069?9 gﬁm'
50008

1004915

‘@G0001 L

| 50000028 .

£0000734

1,0033352

froptBas -

‘f*ﬁé?%?igﬁobﬁﬁ\

171.66508 |
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{mmmem‘;% o the Suumary

There soonmd Ho be o Ffalrly good gax?ﬁi@cr&ﬁi&ﬂ of the ‘@fi,m&
food consbituents., The miunerals scem te be well ﬁﬁ?@iﬁﬂ'&a
There is monotony in the dleb in two or three places, for in-
stanee sluays beof-stows Would not veal stew be nearly as
cheoap? Could noet thexe be s pod roast onge ip & while? (Or
some sntirely d4ifferent kind of meal? The variely in vegetvable
iz wnususlly goods Parhaps some wmight be served zaw instead of
boliled or creamed.

The varielty of dried Fruiis ordeyed was unusual for an ip-
atitubion and prowised to make & morxe pleasing dietb.

In looking over the vitamin contént of the Pfoods, they all
seem low, due partially Ho the lerge amount of milled cerogl
stuffs used. COur knowledge of quapbitetive vitemin reguirenent
is vexy limibted, end there may be gnongh to prevent any serious
trouble, bub still the quantity secems teoo low for s vory wide
margin of safoty.

The cost is very low espesislly when compared with 370
per day for the soployees. JFueh varilely could not be given to
the pablient 1f 1t i5 nocessary fo keep Fhe low per caplia cosbe
In fiss Pindley's sbtudy mede in 1917, when pofstoes were high,
showed tthe per ocapita noot for cachk of the fovr State hospibdals

which she visited in ilisasouri were $.28, $.21, .39 end $.80.
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This was before wor -prices had hed their effechs Things which
kept the prices down ab Werm Springs wore that the farm supplicd
many czeps ab & low figure, ond eiso the foob that things were
bought by the »eaz?iea@ vhich results in a great saving.  Even
when these facts ere consideved it ﬁ-ﬁ%ﬁmé} that the gaa;ﬁiem‘% gosk
per dsy is Iower m;aﬂ 18 desirable for their owm good and
heppiness.

We would recommend @ more gensgous ms:a of ghole milk (lesy
than & eup of _ﬁ?@i@&‘ milk poy persSor poy duy Wak mmﬂi@é; e
ing the siudy) e&%&qﬁlaﬁ;ﬁt& when one considers the fagh Shalt no
%mi;m-r' iz m&ﬂ.a Thig wilk é@ﬁi& orofitably be served a8 cocon
oy ghoeolate ’bcsz vary the :meta,ma kon and soffee. We would

siso the suggest the use of more unrefined flours :m breadss

3
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The Tubsreulosis ﬁani%grinm,aﬁ Galen

Galen, ae the offieisl {ifle jwplies, is a hosplital not
like the fizsd ims#iﬁuﬁieﬂ atudied, but one Ffor people affested
with ouwr most wide sprosd discase, buberculopise. Tubeysulosis
iz a very peouliey dlsemse in many vespeabss One of these ie
that o pabiesnt may be fééling Fine one ﬁa? and be flal on his
back the nexb. It is vory 8ifficult to feed patients whon they
are in this condition becauge one mipube they think they want
a cerbain thing Yo eat, but vhen it is given be them;var§ often
they will teke a ﬁa&ﬁhﬂ&l and decide $they do not eare for it
at all. - This mekes the wasbe s veriable fastor, which eamnch
be yecorded with ncourscy. '

Golen is ahout helfea~mile from the rallroed, slthough -
the maia'highway rung ip front . of it. I is quite segluded -
and w&llikaétﬁ It is built on the cobbage plan, with two ex=
ceptions, bthab of the hospital which howses the bed ridden
.pa%i@ﬁtéﬁ with @ cepacity of sbout 60 patients and that of the
Payilllion where éhen% 50 more can bo housed. The Pavillion is
an oldey bmilding and af the time of the sbudy, Hovenber 19%h
o 26%h, it was ﬁaﬁ'filia& to capseitys. Addibions are being
mede in the cobboge farm, and ab preseat theve ere six cobbages,
five of which house wen, aight %o & cotage. losh of theso mbn
axe able to be up and pome fo their meslss In the sizth, known

e the Walsh CGobbage, 14 women s%ag@' Some of these patients
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get up for their luueh‘ané éinﬁ&rﬁ'%ﬂt_nqﬁ.far-hr@akﬁaﬁt@ The
cobbages ave kepk vory clean, sre lighb, airy and sumiys The
barns and ffam buildings sre well away from the hospifel, and
they are modorn in every respeats  There is a smell artificial
pond at one end of the grousds, Wheve in the sﬁmmez—?ﬁe patients
can g0 cauceing or go out in bhe zmell mebor besb. An industri~
a2l school undey the ﬁﬁy@ﬁﬁisian:éf the §lvilisn Rebabilstion
Bexviece, ﬁashﬁeiﬁg atarted to help the peatients to lears new
trados and alse fo teke theiy mind from thowselves.

There ware Llof patlents there and 44 workers, including
nurses and euployeess The workers hed bthely guaprfers togethew,
away frem the pabients. The envivenment wae plessant and every
ame‘aéama&,%ﬁ 1ike o do what he wes dolngs ”

Most of the y&ﬁi@nﬁﬁ th@ wore nob able to do any wuﬁ%g
1f they had been able to they would have beon dismissed, bhough
many of thom were shle to do Some $things on their good ﬁays”
and when they folt like it DFxom one to three in $he afbernoon
ware quieh hours, when all pablonts wore to bake & resbs

then & pablient is a&m@%ﬁ&ég if not too sick, he ia welghs
eds Wolgh doy comes twice 2 month and all pehicnts whe sre
able t6 get up ab all eve woighed st this $imes Thoy are very
much interosded in thiz end ave anwious b0 goine I had sceesg’
to most of the dosbors’ gharts while meking the study. Inm

most easos the weights went down for a short period beesuse

) s
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patients are so run down on entranes, then gradually the weights
£0 up. OF pourse thore was some fluctustion Tor one reason or
snothey, bubt this was bthe geveral trend of charts of the patients
af Galen during the btime of this study. ' '

For a week affer admittance, Hiss @iller, the ﬁieﬁitian,

. kept very careful teb on what the patient ates This was record-
ed in & eard index which ahe kepb for saech patients Any pardi-
cular 1likes or dislikes were also nobed ab this time. Aflfer

the first week oach pabtient’s diet was checked on his ssrd,

opce in twe weeks, while he was sbill in the hospitels Those
whe were ahble fo come %0 the paitienbts® dining room, were nol
watched as closely. The vounds were made Yo every pablent once
a day and ofben %ﬁi@&.&uring the deye

Phe kitchen was clean, light and alrys The aooks koph
things in good Grﬁef; and in & sonitary condition. A the food
for bobth holpers snd petients was cooked togebther, generally
the same menu was used for all dining rooums, So it was lapossi-
hle bo separsie the amounts going bo bthe various placesd.

The Hospital and Welsgh ﬁsﬁﬁéga food was placed in & cover-
od vaouum food eart and then taken to the diet kitchens,; when
it was time %o serve. In this way fthe Teod was kept very hobas
Coffee enl Ses were made in urns at the separate dlet kitchens.
The trays looked attractive and ip mo8t cases the patients

were roady to eat. Additional neurishment in the form of egg
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nogs, milk or cocos, Was supplied te all who wished it, in the
middle of the aflisrnoon.

Before baking ug-%he comments on the Sumisry, I would like
to refer to Hrs. Hoso' & ouggestions for fesding Tuhoroulesis
Pationts. {a) | |

"While the patient Ies s6ill pnderweight, feed one~

third mo e walories than ordinary. 138 to 140
groms of profein io peraissable snl advisshle in
such casegs"

Alse %o the vnles seb down in anobther well kn&@a'ﬁaog@ {)

1s nourishing food

2o Determline the Iniividusl roguirement

ég Peald & surplus o obbain 10 pounds escess

- weight though forsed foeding is ned nsgo=
GHBBTT e : :

4« Hilk and egrs, not in exeess vub in relation
to egalory value of the whole dieds

5. Basiiy digested fabs sre sapecially good in the
combet beosuss of thelr Bizh ealoerie values

B Hoals thrée fimes 8 day and 17 negessary more
fregquontlys

7. Avoid too bulky food which bend Lo foraent.
Bs Strive to keep the pormal welghls

9. Sating should be under agressble ciroumsbances.

{a) Hary Stewarts Rose — "Peeding the Famiiy” 1918 .
(b} OCarver, Howe and .ason ~"Diet in Heslth and Discsee® 1922
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Uonug for a woek ab Gslon
Sundey, Hovember 18%h

Breakf&sﬁ

Grapefruit

Yaffles and Maple asyrup

Boiled rice with eream
and sugar :

0%t wollad ogps

Bubter, Coffee, Tes, Hilk

Dinner

Hoast Pork

Sweetd Pobatpesn end gravy

Lppie, eolery, ond nob
salad {dressing)

Bread and bubber

Milk end tea

Pinespple whip

pper

Pokabto soup and orackers
Coléd meat ond cabsop
¥ried potatogs .
Chocolate cske with icing
Milk and tos

Cheese

Monday -~ November 19ih

Breakiant

Slowed prunos with lemon

Stesl eut opés and cream
and sugar

Toast ond bubber

Bggo, boiled or serambled

Coflfeon, Tea, Hilk

Lomgh

Yepateble soup

Beked potabtoss snd bubtber

Liver {hospitsl and Haolsh
gotbapea)

Bread and bubber

Hilk and toa

Gherry Jellic

Dimner

Steak

Hashed potaboes and bub-
~ tered peas

Bread angd bubier

Biltk, Ten, Coffse
Tapicea Oroam

Tuegday, Hovember 20th
Breelrfast

Grapes {Walsh Cobbage and
‘Hurses® dining room)
Cranges {Hospibal ,Paticnbe’
dining room)} '
. Datmeal with croam and suger
Toast and bubter
Haw
Goffor, Pog, Hilk

Iyneh

bHimas Been Soup

Bottage cheess with pinentos
Beked scnash

Bread and bubber

dpple shuse -~ HHilk & Tes

piogner

Yeal Chops

Steguwsd potatoes
Cresmed cenliflower
Bread and bubter
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Wednesday, November 2lat

Breoakfash

Orangos {heln)
Grapves (pablenbs and
nurses’
Steel cul ocabs with
green and sugar
Bacoon and eges
Toast snd bubbor
Goffon, Tea, Hilk

Tugeh

Hoodle zmoup

Gold meat with calbsup
Pried potatoes

Bread and hubier
Shewed pluns ond cream
Wilk, Tesa

‘Dinnor

Roast Veal and dressing

#ashed pobtaboes, gravy

Cabbage saled with croam
dressing

Hot rolls, butter -

Prune whiyp

Willk, Tea

Slice tomatons {Welgh
Gobttege and Hospital)

Thursdsy, Hovember 224
Brookiest

Apricobs

Grepefruit {Welsh Cottage
and Hospitsl)

Cornmeal mush wibth cream
el sugay

Fried hanm

Toast and buiber

Coffes, Tes, HMilk

Lmneh

‘Beon soup {noh streined}
Tomaboos {8liced)

Baked potasoces

Bread snd Wubier

Sliced bansnas with cyenm
Hilk, Tea '

Dinpey

Bhonk

Boiled rice with gravy

sSonssh

Bread and bubter
Strawberries
Hilk, Tem

Pridey, Novombor 254

Breskfast

Apple smuse {all patlents)
Lelt over fruits for purses
Oaimesal , oresm and sugar
Hot eakes and ayrup

SGoft boiled egmy and boast

{Hospital )
Buttey
Goffes, Tea, .JHln

Lanch
Bt S Uy

Clan chowdey
Hedsroni and cheegs
Pickleg -

Bot Blsoulits, bubter
Apricot whip

Hilk, tesm




- Dipner
W

Bolled sslmon _
Lge saunge with piwentas
Hashed pobaboes .
Apple and gabbage salag
Rioe pudding w1fh raising.
Milw, Toa , S

Sﬁt&r&ay@ Hovembey 24%th
ﬁfﬁakf&ut

Bananpas (Hﬂsyfkal and
¥alsh Colisge)

&@ple Savce {(dining room)
Steel oub cals with crean
. and sugsr

Bacon and u@fﬁ boiledt eges

Toast and bulbexr

Gﬂf&@e Ten, Hilk

zuﬁah

Yagebabls soup
Lacalloped pobnboes
Cold wmeabs with mustard
Braad snd butber

- Chogolate pudding
§ilk, Tea

Dinney-

Boapt ¥mbthon

Stenmed polatoes

Creamed carvpis

Slinrenon rolls and hubtter
{fookics apd baked apples
Hilk, Tea
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Kind of Food |

, " imes
Founds

Serve&_

Total Galorles | Peotein.

Oatmesl end
steeleut oabs

Rice

~ Gorn Mesl -

Coxn Flakes

- Bread

Crackers
Fioﬁﬁ
Macaroni
Tapioca

- Zotals

., Tuts

Lims Beans
Tgta}g'
We Potatoes

8¢ Potatoey

- Carpotgs

pa¥snips

. Celery

Cpuliflowey

Cabbage

Onions

Peas

Tomatoes

4 8

966
90

35
10

2 gtalks

or &
R0
40
..15.
: 461

20 fesh,
35 ecnds -

 Specls

2L

. 10

g

1
.'3 :

1

2
2

25492000

14,580.0

11534000

578,540,0
35,6400
217,520,0
9,720,0
6,480,0

55,764,0

1 74,970.0

41,160,0

IENR

“ieia
Bage

v‘-45889g4
zgsséqe
ﬁﬁﬁaﬁ?o
| 12929?9

3,260.0

8400 |

1,859.2
192.0
50240
59840

14,2800
880.0

7,940,0

240,0
1.6@1" G‘. =

| Carbohydrate

25@576@0

| 9,919.0

489 ,090,0
30,1400
168,520,0

L 5,880,0 .

47 04454 -

12,755,0 ..

'8,220,0 .

. hB2,450.4

| 794.,542,.4

5437240

_18,450,0 __ |_3,400,0

720.0

420,0
5950

: -:, 9 9655010

' 4528,0 -

.st;8?392°0"

_£,120.0

-10,087.0

4559550 _

" 48040
2,400,0
%g$dQ@0

289,800,0 28,980,0

40,500,0

| senson|  1,800,0

10,800,0

2570@@0
810.0
> -

7240
60,0
480,0
270,0

810.0

250250 |

B

Rnd

v

.{ﬁ;

S
s

1260 ,820,0
 ‘ 57?86090 .

._;v -665590;0

¥y 8§?75§9:.

3,240,0

408,0-
. 2,040,0 .
b 4982050 -

‘geid

acid

‘agid

ac¢id

. aeid
- acid
| acid .
acid

seid




) B2

" Poonds

. Geleium

’ Pb&nﬂs

T Pounds
i IrOA

Unit Cost

RNCTER NtCa a
Totad Gost | -

Furshase

5023008

2001440-
2001620
-001400
096590
g904849f
2039200,
9001520§
2001380

2170598

O oty

gﬁ@i?ag
f.4ggg§é§é¢;

JABE2ED

017100

2045100

024800
+018000
2005300
011700
-002950

| olzoras.

k!

_ Phosphorous

. 015380 ;
0037300
+0£9830
LB52010 -

. ,022440
180320 :

- 008640 |

. 4005400

2781228

G ————ct

-007160

027730

o 9054890‘ '

DA

: »560280 .
040500 .

. +039800 |

-001480
-012200 -
2031600
4005750
£054000
031700

00012616 .

0001440

" ,0000810

20001960

20032130 -
-0005300

0019600

-0000720

20000960
-0073536

0000420

20005950

20124480
20004500

» 0004600

- 0000200

0001200
+ 8004400

20000900

20007455
«0003,8C0

.0006370

i

$4.50 per 90F

3,00 per 100 -
2,90 per 100
&6 plas,
Z0.85 pey tavion
»10¢ per leaf
15,66 per keg
6,38 per 98
205 per 1bo’

020 per 1b.

h! 000 ek #

5,90 per‘#i

1,00 per 100

3,20 peg'ease‘_
.02 # carrats
205 # paranips’
1050 per dos.stlk
.02k per ‘
o0k pey # .-

' .02 pes & .

'5oi5 ﬁéﬁ:case .

2,70 per eaée i,
2+25 poy keg 80

§1.95-58,5¢

50188 .
035=1.24 |
216=2 phkee
55,70
2064
12:76.
0350 i,i
986‘f'

4.55,18

L)

’:%é@@ "y

~i_p59§iﬁﬁf

?;59..‘

" 10,50=1050% -

f_,6a§@‘

1300

1025
50
o0,
. &80 .7

840:50. .

1565 .

":2595#-sa$k3
~l»109#fsa@k"
"8 cé?%pns
" 50 ives deily

Coamag

" 8000#

‘1 case .
‘Thkagiving .

:-199%.sask“*

- 400 sacks

26004 each

2 dog. shik

1=106¢# sack

100# sacks

S00# xixed

605@ 6710

8000# -
2000 -

a0 gey 6E 10 |

60 csy 6% 20

3 keg fregh

o o-”
otk >

N Y

:ﬁ

| wes

e

1 s




550

Times

Kipnd of Food
Seuash
grapefruit
Apples
Lemong
Grapes

Oranges
Bansnag

Ping apple

Stravberries

Plums
.qunes
Aprimaﬁs
Figs

Raiging

Géﬂﬂ Honey

Syrap
Sugay

Corn Starch
$ard

Butter

.Ppuﬂ§s_
100¢
60 .

255

5145

84

. 10x in
gapking |

sepved.

cgus

z{
B

Bpelse. -

pakd

only
1 and ag

- wand

1 and asg

~ apeslus

i

i
)
4
2
b
i

patient

ag des
gixed

patient
only

all mlgs
S0me ‘

cooking |

fotal Celovies

61,2000
2,520,0

 1,68040

110,82050

124380,0

6 D 24’@.&\ Q
64240 0
BE,000,0

¥ 355)0@9&0
| - 7492008

% ,920,0

. ; o : ., .A‘

9400040
'Iiﬁb%ggya

| - s96.0

- 14800
900,

L 120,0
24040
- '280,0

© 1366040 1.

5960

| crmmiisrem i

_Protein

7785

1,680,013

1296009@

- 11,970,0

1560,000:0

| 5,400,0
1589,970.0

651,08040 .

{:42,000,0°

294,00040- -

avdaas

o

e~

s

Pat

Bavheli-

e

e

e

o4 ;600

,‘éagﬁahggggg

752000
18,500,0.
575875,0
| 2440040

355750

| 11,588.5
5,00050
650000
650000
' 51,550.0
’ SlwéﬁQsO
71524,0

7452440

) 53156@eg5:

. B e

- 125600,0

{ 11,970
| 560,000,0

- 5 gt}QD 2 O

| .| B9,570,0 .
« | 42,000

O .~

R

R T

Jeid oy
Bose

‘§0ﬁ$ﬂé

1 Clacium I Phosphorong . -

| Base

iBase

94675.0.

f'éAcié

laesa’

1 Bage:

i Bage

Bage

Bage :

¥

- Base.

f

%

Bose

fﬁ@id;
“Basie
\A@id?

Tasic

| 4019000
1..012600

.017850

4 028800

2001350

1 »004635

001440

1 003200
"1 .013500
1 .016500

1. 008840

019550

065600 .-

Poundg

=;?90@GG@
. »030800

-..2002170
009030

2015965

- ,002240

5003480

1 005120

© 2012000

4001760 .

5026250 .
- 6029250 ..
- 006960 .

,007920.

Pounds
- Lron

| 40006000 .

40001800
0007650
- 0000450

- 40002100

© 0000860

| 20005090

20000200

| 0001680

*,0000800
40007500 .

- 40003500

~.40001800

i90601269-‘

o A8 2275

1...0188635 -

Apid

Acid’

Acid. |

e
.. |

. i,

4012600

. 6896055 - .,

enamey
cinkigs

Ll

i 014280

’ e e ity

s

" sy

e

. }-0001880 |




" Unite. of

Unif Gest
s00=3/4 péx Lbg-
$6.00 per égge

2+50 per box
11,50 perrg&ée
2:75 per crate

5450 pey case
206 per #

5,05 6§ 10
5,25, 6§ 10
13659‘per 1004
8428 per 100f
.9m75_per 100
“‘Vaﬂé per 100
9s53 per 100

675=2 eases 964
775 for 15 gal,

9,81 pey 1004

DB pey cga A85#

- o2 pey ¥

47 per #

Totel Cosh

$1.75 .

6,00

15¢QO

L.92
252
2525%% c¢ase

3.02

W57

$71431

ﬁ?oé
$51%

19,62

+40
R.52

89548

_LPuzchade

1504

1 cage
6 boxeg
i vase
% ciates

1 or 2 csge
1 bunech

20 capes
15 cages
15 og. 25
24 e, 25f
30 oo 25%
20 cne 25§
B ege 10

2 @3@ 4@#'&&@

10 c8s 15 gale |

40008

6 css 48 pkgs

bhy from faym |

- B0} weekly

i
B} i

i

B

R A

%

Prot




wBRk

_Pounds -

';,SEﬁveé-'.

- j;?fﬁﬁﬁiﬂ:: 1.

e

Acid oy Bage

" Kind of Food .|

Salad 04%

‘Bacen.

szeam

Wik . -

Gotoa.

Choeolate

" Beef .
Pork
. Sﬁlan

Matton |

_'Sar§ine$

Bges
CClams
Cheese

Gelatin=jello

Wises . fooés addinr 16 cosh amﬂy a8 Sodag S@i@es Eakx
8?89092a4

'iﬁGragétﬁbtgg;F;

56
288575

2240

307
116
| 50

80

266
24

565

10.2

d¥essing
2
2 dsily

Rl

2 ol

spelgs

many

ko

[}

5@52512 5 .

! Tﬁtal Uaioriea

51,590o9
88 2@0 O

95‘1 3" 91?00

?95 600 0
3%09

f:?m03?°5.

V22, 13745

| 184,200,0

‘356952@%9
‘1%@900950

' 86,000,0

4,800,0

_ 1§9§60040

452040 -
659900e0
153952a4

14

or

‘5545589;g{,'.\

" roem

3

51,,600,0
88,200,

|.505,812.5 |

384,,40060

l I 5600

358,400,0.

448000

-.~?afbeéydr§$é

c e

21.24800,0
- 5999@#0

. ,SB:C”S‘?O 34 ‘
--15?5550501

) %5;{696?0,

- 218,007.5

92,100,0

139,200,0
12460000

51526999

3,360,0 ;

47,8800

1, 446040

AR B15.0
1.65852.4

i

E
)

9851000
27512050

lﬁ?’ 946000

61,8000
15420,0

113,72040 ..

55,26550

~bgdn,

Pawﬁér and 8ald, Flaporings.

557 507.2 | 517.66550

63@5618 a’}% ‘

14876,619,7

2860

e,

TTEEe0

_1,997,351.4 _ -

Acgd

Bagé
Acid

. Acid

Acdd

- Agid

- Apid

'Aqié
so1d
Asid

aeda
netd

Acid




Foumis . ;] Powms . F Powms M.

1= ]

Salcium - mmsiph;szjéus SO ‘ -Unit_ Oosk - - %‘-Ta’sgfl; Gogh | . Puvehage
s | as I |
e S ,_,IQQ | w80 per # - , 5 @£§9‘ 10 Tasons = |
' 345.,,... 5&‘5. 1 _si9Bace o ‘.,.,fogbeﬁsa © b .40 per qke B 546020 | bgte fam . lwew
PP 200maz | . _.oo08032. | o - 5, 899:00 ¢

Ve o A A AR ..

2,688000 24085200 - - 40055760 \| .10 per qbe 1 112,00 - Bhiix fme e
2004480 ; 2028560 '_ - 40001080 \’\ ,23, poyr £ .. f I 284 '64@25# box | ix -

-

2002760 | 013650 | _.0000830 . | .28 per # B 'Y 4:12¢ Yoxes | x

5.69524 2:125210 | 0085650 | o i 4013.66
R N » A ST GRNO S g e i i i - § I —— e

Vaary

¢

» O GEPBOG0.. - 1 . B,809460 0 | 909460‘5%'{--‘---‘ LR S R 80570 | 2 veals«395f le

067280 1,250480 . | 40027400 | .8 perd. . .| " of 17,40, - | 3 hogelOGf |-

4065400 888000 | .008300 | .2Bperd .1 3820 | e0f: . o fxm

046400 | +862400 20022000 - 17 pex #. - L1 - 13.80 ] % mf%on, .
T - o S T - ' 1 Bsso :
2008720 . | 118400 <0004400 1 5400 per easo ( t.32 A emse . s

.. °i31‘188229' -] eareB00 50079800 | 15,50 per case . B 6%50 - Beb CheB00ze Jews
+0R9760 . 4029280 R | . 7550 -pex case L 750 .| 15 ce. 48 0, |
359815 249295 1 0001460 | «25 pey & T 9,12k 300§ . fae

e T aes ] e ] Ge8Bomedelle | L 8,75 - 6 cases ;
e - | 1 . B4.50 per gross gel. | otk gross e
Taries with goods o 89-46 S -

i §i98.85 |

T 9E5655 7166115, | 035441 -

it i aontaa

1 v st

Tt . % e cooain e - - e T € ittt 1

Bo500508 | 1100236 | .osesss N - 1 cvessess |

TR




ﬁﬁﬁ&#

folories

 geledum

,  Phosphordus

Tron

ML i

T Tadive,

Jor das,

A \-13&&?6 w0

Groups

Bereals

Pricd Legumey

Tegs Frult
s@ar :
Pats '
ﬁilk,éehaea%

Meah Group

Total Proteins.

Fat

Gavbohydzate |

Grand Total', |

Total Costy

ookl )
| omnseen

L8815050

| 5689,4970 -
. 9615032

722,197

. 8785098

680,618
1,876;619
1,997,151

i

- 18,802

R
“‘:13 a
- 6oL
.542
915 -
688 -
836

648

1" 1989

1 2216

AR A Ay BT SO

.....
........

ﬁazees%#paﬁiéﬂ%é a@ﬁ WOrkerso.

4839 -

{ Por weeks : |
8708

150

£

©77,280694 ge.

. "5Q559i95
21847575 .

. 118,199025
| -1220.94172-

41.8,2156815

"Q?2@806? ;
i _3333125."7 . b

1 5398967 :

0786,
-o00388%,

e

wAfmpégl“u'uf.;géiﬁéé '“v;

| 15.00517
{405,459915

o

972,72013
5255310095

88,204472

944307126 |

el

01506 -,

2089624 °
<9264
|8+100295.

516425 | 5,2500808
| o287861
4586162 | 8,5451655
[ 5658496

' 2,520045

Tohal

Rasl

8,793183

i

Indiie

40090783 .

200292,
20081382

-, 003865

N 000:2-4:

.,008388

.'"_“_, . " ,'.',' > v. Z_' T .'" ~‘

-« ¥ .Blendard 1g:
{6 gr. |
o 4 3000 calories]
4 o89Z. for 4000

ealoiies

506446468908
L 2 =mem e s

|2.0mmeer

Standapd issl
Ao

| aoe

-

“flozo

.\ fl 44‘ 4‘ »1 ‘ '? S
19,5174149: 10365078 .

T Standavd

s

R *égiﬁ ' .

/!
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Comments on i—;?m Summaty

The frult and vogetable gﬁﬁﬁéiis vartionierly high o this
instifution which is necessary if the hospitel is bo fulfil
its purpose, theb of curing the @aﬁ&amﬁaag This generous use of
fruits apd vegetables is‘ﬁama%hing'tha& ig'mnﬁh o be d@éifa&
in other places for more normal dists but of couvse is nmot sle
ways possible because of expensdy :

The Meal Group slec seems high bub when we Btﬁ&y %%é 5ﬁeu§a
ing furbher, 1t will be nobed that skimmed milk, oggs aﬁé shesse
are inﬁlﬁé&&'heré@ The proporbion is nok 500 high when bhese
. other faé&s are considered as g paft‘af this group.

j This wes the ouly ome of the thres iﬁstituﬁioﬁs~whara but=
ter wags served ﬁe the patients feggiériya ;

The total calories of Galen are highser than for obhew rlaces
becauss Tubergulosls is a westing disesse snd s high saloric
diet is needed in order %o bhpilad u@»ﬁhﬂ hodys 48 shated befere,
the weste hers was gulte an appreciable facbor so this would
reduce somewhat the actual calories each patienf regelved. The
Hinerals and Vibaminag sre all w&li~a59ve fhe safety line. QCos¥
wos not & limiting factor here. The pebionts were there %o geotb

well and most of thew 8id in time.




Boulder - The School for the Deaf apd Blind

Bouider i¢ =n educabionsl imsbibntion Tor nnforfusste childe
ren either deaf or blind, to prepars them o become nseful ocifi-
zénss The pupils sve there for nine months of the year, and heve
regular clagses Five daye 0f the week. Seversl of the Leachers
.&fﬁ desf-mubes thonselves, Whiﬁﬁim&ﬁ6$ fhon more syupeihetic and
patient with these children, than meny noymal people would Des
Host of the children arec very bright, and lsarn quiekiyﬁ ag iy
“Shﬂﬁﬁ by the faet that they cover préeﬁiaally‘thﬁ samg'ﬁange-nf
work in school in the -seme time s normal childrone

The ordimmry gremwey school subjeets and slso vocakional
subjects, with pracbical spwlications, sre baughb. '

The Superintendent, H. J. Hongemey, beold mo that Menin-
giﬁis; Boegrlel Pever and logoles, iﬁ the ordey named, were the
primary couses for deafness. Somelimes it is hereditary bub
" generally is caused from some disesases. IU may be of interest .
to fmow, thet theye i8S only one sign laongusgs 2ad bhet bhese
@éaple san tellk to people from any sther eounbyy or of apy pelien-
X1 ¥-

The school for the Deaf and Blind, consists of three builde
ingss. In one of These ip the msin office for ﬁhe-ﬁﬁhﬂﬂlo A part
of this building is used for class rooms, pard for living gquarbers
for the officials and part for the boys* dormitory. In the second

building, the kitchen, dining room, and print shop were locabed,




=B

while in the third building the household store room, girls”
dormitory, gympssivm and s fow class rooms were locsieds The
buildings thowgh 613 were kept rlean esnd ness. The children
kept their quarbers cleans The kibehen help was nob o8 porman-—
ent 25 in bhe other two inctitutions visibed because the achool
wes run only for nine months, =nd wlthongh most of the offisisls
stayed on, this was not onoupgh o warrent keepipg much of bhe
Ikitchen fores during the svmm L. - i

The children were @erved o balf hour earlier g&gn.fﬁa togs
chers and officers so that Fhe labbsy covid supervise during
that time. _

The kitchen was not &8 light nor as well ventilabed as in
the other institutions visiteds Artifieial 1ighb had bo bo maed
meat of Ghe times. This I fhink wa&'@aéﬁly due o the fach thaet
the visit wes made during the last days of December whaa.thé days
ars vmuswally shorie

The Christmas HMenu is also ineluded in fthis sitndys This
shows something of the extras fhat are given t0 the children.
Parvents apd friends aro urged to cend jsme and fruit $o the childs
ven rather than cele and candy, slthough wuch of this is sent alsos

The Officers’ menus sre nearly the same a8 these given the
- ehildrens The excepbions sre that bhe officers arve gliven more
meat, bubber in place of oleo, pie opce in & while, and coffee
end cremm. All mepus are filed with the Superintendent every

month and before they are perwed bhey heve his approvale




B

B |
The total wasbe including potate peelipgs, and ﬁa@l@?.“fﬁsﬁﬁé; P

——

doss not avevage over ten pounds a aa;gu The' eml&mna’ a»zci

~\ ¥

officials” diming rooms were Light and siry. One older wl &ﬂ %g
‘ C ol
" en older boysat at the hea"'i and fook of the btables. I%len a R

new student came to the school he was put in an&fge of. an al&er ' b
pupil, who was fc show him the sustoms ol the @&&ﬁﬂ@ and ciﬁen |
correct his table manners. _

Tor one who had m’ver been in an ingtitubion of this um}ey-
it is faseivabing to watch the use of the sign langﬂmgm Emn

H

";he...ms iz pud inbo what is %1& by gesi:izm"iamongn

The enroliment of the school when msﬂ:a&,,, tobtaled 90 with
the distribution of ages as follows:

From 10~15 ~— = - = = = 40
over 15 =% e e BA
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Hepus for Bouldsy

Sunday - December 23rd

Breskfast

Cold ceresl
sausege
Polkatoos

Brenk

' Goeffee and milk

Imnch

Reast and gravy
Bread )

Pess and mashed spuds
leg srean and Gsko
Hilk

Dinner

Potato salsd

Bread .

Apple Bulter

Cake and canned npears
Gocds

HMondoy -~ Q&ggmbér‘géﬁh

Broskfast

Oabtmanl
Potaioes
Bread _
Uotffes and milk

Lunch

Hash and gravy
Bread

Corn o
Boiled potatoes
Rice pudding.
Millk

for one week

" Bacon

Heoaroni and cheese

Bydad - Olep

Gake end sepned gpricobs

 %en apd HMilk

Tnesday = Doceubey 255h

Bieakfast

gold goreal

. Hot milk $esst

Goffee and nilk
Ganned poaches

Dinney ’

Yermieelli Soup
grackers

Dressing snd gravy
Boast duek

Roast buarkey
Byéad and bubber
Hashed Irish spuds
Browned swsot pobatoes
Peas ~ Celory - Horse-~
Granherry ssuce fradizh
Pumpkin pie Minge pig

Gﬁffg Bilk
:-gym

Baked cheese mrackey

. or bosst
Milk =~ JXee Cream
Froit -~ Geke




Vednesday - Denenbher 265h
Broskisst

Brownies
Bread - Olec

Goffes ~ 1k
Havues -~ Raspberriss

Dipuner
Roast and gravy
Bread '
Suceotash

Bolled potabtoes
Creamed tapioea
Hilk :

Suppar

Bakred beans
Gorn hread
Syrup

Qalte ~ Gooked apple &Sance

Tea apnd milk

Thursday - Docember 27th
Broskfast

Gream of wheat
Potatoas

Apple Imtter
goffes ~ ik

Dinper

Roast eand gravy
Bread

Lime bezmnsg
Boiled spnuds
Cobtage pudding
ik

Sup pex

Rice wmush

Bregd

Peanub butter

Cale and prine Sauce
Tea snd Hilk

Priday - Deceumber £8%h
Breakfash

Gorn mesl mush

.Bresd - (lew

Coffee and ik

Qooked sauge ~ Chervies

Dinner
b ]

Baked Pish and drepsing
Breed - (ream grayy
Stewed tounices

Boiled pofatoss

{Boled beans)

Peoch Jello

Hilk

Suppes

Crean of bomato soup
Bread - Qleo

Cake and apricois
Tes and Hiik

3aturday - Degouber 29%h

Braakﬁag%

Qaftmoal
Pancakes and syrup
Goffee - Wl

Dinner

Roast and gravy (elresdy
ordered oubt. It is from
1eft evers)

Bread

String beans

Beilod pobztoss

Bice pudding

Hilk

Sumgﬁr

seallioped corn
Byead -~ Olee

Cske and bded apples
Tes and Hillk
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Kind of Food

“iimes

"icid. ov

Shredded Wheat. .
Puffed Wheat _
Béeakfaaﬁ Brownies
Bread

Cresm of Whent
Craakers’

Flour |
Graﬁam.Flcur
,ma@roni‘&IVEﬁmiceigg
fapioca

Ri@e. |
«éarnflakes

ééxnmeal.

éaﬁmealn

Totals -

Beans

Lima Beans - -

Potatoes -
Sweel Potatoes
Rutabagas
Celery

| Ontous

Peag

100
10
10
17

: VB
13

16
15

330
40
50
70
310
40

_Segved' 1

i)

T N L

glma
i

-lﬂ,
L -

Sezgon -

2

. ‘Totel Calories

11,840
;?9299
9,780
265,500
14,590
| 32,474
_S?QQQQQ
162,000
165200
16,200
| 27,540
13,5540
12,160

zsiee .

N 951%312
| 74842

o BB700

31542

" 99,000
18,000
.?5500

- 8,400
1,200

- 95600

' Progain

| k470
945
1,260
22,000
1,995
1,525
42,000

21,000 |
B100 |
2,200 .}
a9 |

1,020

124,646

2,112

6,000

_ g2

95900
14800
1900
3,260
. 180
900

- ,9%???§¥dfaéa'-

5,550
6,165
8,220

© 226,500
12,015
8,911
2745909
157,000
13,700
15,700
24,037
94919
105627

15,708

770,899, _

sem

- af8,080.

= B0.80L -

A ————pTr

89,100
16,800
.-65500
75140
- 1,080
- 85900

Base

acid
Acid
Aeid
Acid
Aeid
Acid -
Acfd
Acid
Acid
Acid
Acid
Acld -

- Agid-
1 Ac#d

Acid

Aéid

Base
Bage

Bage

_Bese

Base-

Bage

T 3T T1
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BOULDER

Founds . ..

Pounds -

T T

~TRits of

% oy .
Splojus . 1

' 002876
002025
/001860
4067600
+002945

2001400 °
040000

2032000
4002000
4002000
+001550

2003400

«001550 . |

+009970
N :
srssso,
<021120
2010650

L OBLYTO

T i by

8 m‘%’@gég '

»397593, '
2057000 |
4054800

003200
2011200

,,,,,,,,,

ko,
L

Fhosphorous .

022680

-019035

- .014280°

0322500
2021610

qﬁﬂéé&&

qlﬁ@ﬂ@ﬂ

564000

5009200 .
b69920@

016520

2019810

'm014250

’¢05096Q'L

_ﬁﬁﬁ@?@é

1074285

075360

2 0L2B0GO.

5192400

" 4018000 -

+028000 -
4026900

ﬁ995490

. 4050800

'.‘w:uxﬁbﬁ- i'i.fﬂ;,_

0002250 - . .

6001500
20002250
40002575
0000700
20020000
~0087000.
20001000

40001000

. »0001550

20002030

0000675

'?bGQQéSQQ

50080400 |

50012200 .
50030500

20028900
30002000
e

+B003500.

| 40000600 -

aOQGﬁSG@ )

Ii; - 208 ‘per § -
1. .07 Bfaper § .
C§ 8573 pew 100F .

o umivcost

§$5:75 pow 56 plg,
‘:%326 pey. 36 Pkég'

| 7400 por 36 pkg.

Meks their owa .
6500 per Ghne 90
. pkge 27 e
o *’0,102"@3” é& o
| Bo70 per 100§ -

2495 per 1004

. R.40 per. cage- .

* 2490 per 00 .

. BaB0 per 90F .

6475 per 100

sk e
20021700, . bl
: {202 pey ¥
1 4,35 pow osa GF 10 1

002 per # R

02 pep F

| 5,86 per B 10 .

| 1450 per dosy bunch|

$1.00
1,08
figl?
25,00
. 040
-ine
oot
2ap
5D
C 7
ciedas
260
C9R8
060

1 Total Cost I

c 3,22

Ff.iﬁ&@ﬁ )
Rl . |

 fen
70,00
4425,
+1660 .

800 ..

w20 . )

el

1 8,85

| gatez: @}

~Burchase .

“8556-pkggpéﬁn§
8436 pgs, Otas
"5§céa-36 pkgs

2*99#'P€5g#ﬂeaq,’

147 bz
B0<100 sacks
19#196# "
12004

| 235R

'ééo#
}10‘@363553Dk%§
00k .
 90F sack o

800

2000

" Raneh -

- . 8 fz bunch .. .

Rench - |

10u64 10

dick

o

Tt

o

SEESTY
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i ot oo

Stving Besns
éaceaﬁash 3
S@ﬁﬁ.l |
é@matees
éumpkin
.Appleﬁ (
‘érénberrges
'Pears
jA@Eicaﬁs

Peachey

Blackberries

Cheryies
| Prunsy

'Apfiaqﬁs :
' £ai$ins' %

Oiﬁsoh

Sugay-
Syrup

Corhgtareh

. ﬁég@ ;
I~®1$@'
| Bagon,
Butter

Cream

15
20
50
- 45
25
59.
48
15
i5
15
15
15.
11 8/
98

| 2 -

102 .

3 gulg=R4f

6
YaB5
0.

7255

_ ponas | server |ietay Gatosten
s B 85600

A
Sy

.

= mow

23t

Lol B o A L O

g

i

- R

sy
K
R §
- Dfficer.

.. Daily-

Several - |

'
I
¢
i

4,800
7,200

‘;%gosé |
‘g;zsé
9,560
10,250
5,850
8,850
5,850
5,850
5880
2,820

| 125540

62;990; ©

. SeteeplooystraorTo

1 32,400

| PO LU ’? ’BQQ:
'5@@@@@
25,876
24,4500
30,500

EURINE

675 -
© 900
15080

‘810

450 -

------

_Beoteln | . Fay .

TR

- 56,000
‘25;5%5
| 844500
30,4600

| Casbobpdrates - cp:

83926
5,900
8 ?._715‘6 ‘
3,240
15800
CH
9 4800
5,625
5,625
54625
5,625
55628
| Ry045
C 11905
Gy &0

80,205

B o

4 aesge00

825400

74600

- _B8%,600

e e )

e

L
Be
Basel
. Base
| Base
Basé
'Basé
‘.Basé
 Base
Bage
. Bags
| peid
~ Base
"Acid
Bhae
C Aaiﬁ
A Acié=

SV eta

eid
fcid

hetd”™
. acig
acia
Aeid

. hcta




Porinds

Gelefom . 4.

Pﬂuﬁﬂs

Phcsphe?ous ”55_.

Founds
LEeR

bniﬁ cosﬁ

o Tota obby i

UEL%S of

‘ ?’,‘ﬂ’?haﬁ?@y '

5005900

+007600

/001800

5004950

2005750

008730
5008640

+002250

002100

2002400
4009600
4002850
2006345
006270
008200

| 2024500
+ 244585 -

A3
iy

+005800

»000450

2062350
088600

WM

@QQ?SGQ’”’
. 2045400

2030900

| 5011700

20147680
4002680

006240
003900
4005750
- 4003600
012600 .
2002700

,012387
QL1115
| »006600
4006600

L504172 .
‘PW
o

-

e

hvas

+107800 |

200530

 04B5Y5
156885

”igaaaﬁeso:
40005800

+0002400 .
.0001800.,

40002000

0002370

50002880
0000450,
50000450 °

0000450 .

20001950

50000450
20003525 .
40001530

50002050, -

b,
|

0083155

dholsy.

Co ,,,

90915000

eﬁOGGOﬁG -

. «0001596 -
s00166556

B i3

. %2965 paw 8 10
5480 per 202
8475 per 6=10 -

Pureewzo?E 118
Plains2.90 eg.
- Bo25° 6# 10

'5050 6 19

k 1 50 geﬁ box

( ﬁ?ﬂ pér ade
BeBO GE R0
3§35?5#”10

- B,106% 10
Bo58=6f 10
14,0864 10

- 4.47% 6110

0 Be10 25f

o o09% pex

. 30,28 per 100§
- 880 pex G 10

.09 per #

w14 pew #

Lé?? ——
.'”,61? ge?i”

m55 yex i

.060 ﬂ@? q%ﬂ

. -$ .&88_'

280
D 2,85
2935 :

2,25

'{"ERSBV

© 7400
1,20
:"2PGB*
. 1,05
“rar

: :1953} e

1912;

2,04~

Eﬂﬁﬁ#ﬁie
20=244 2

1668 10

. -puvee 10=6% 10»

- plada zaas# 10
B 6F 20

2063 10
1518 bozes
50 §i8a.

18«68 10

‘15%64 10

15468 10
ge64 10 -
Gubtt 10

30~§9#'§z§ﬁ

162254 bigy

12258 bxg,
oot -

fsﬂoﬁ#;
110 &f 10
- 8 48 Q%ngf

1704
530 com, -

Renth . -

90# lots

Runeh

ﬁé“n_

G

epsbeh

g

e

e

— T TT
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Kind of Food |

}ngﬁﬁé fﬁﬁ?i

- "éﬁﬁ@gq?ﬁ'”m‘”
Seryed |

‘%ggl ‘ﬂa;ﬁ;ﬁéj}ag 1

’?ﬂﬂ'ﬁ@iﬂ 3 I

'3&%{-:.f

L ;Qé@béﬁgﬁ&aﬁéé t}

Whole ik
Cogos: :

Roash Besf)
Wienegs ).
Seusage.
Paxk ).

Duek
Turkey

:,;Ségmbn
Bggs

Skfmméd Milk . |,

 gheege -
Prdye EYoup
Hince Meat

" Peamut Butber . |

Gondinents

Gragad Dobals

380
165
115

- ¥e
65

| B0 dneG0l |

1100

4

- 25

ﬁaik? -

often |

1

1
Aseveéaii
Seversl

2

g

1 severar | -

C 19,700
Rha08L
14@5?3@7

. v

© 99,000
. 207000

i” 129,600
195500
10,800
198,000
2,200

ez,

- B4782

e

g 1) W

At AT

. BBAT ;286

R e e

115400

B85 |

80 939(5
ggagg_

5 ::gﬁﬁﬂggii}

| 20,490

- . 49 95‘3@ :_"‘."

44,850 "

26,080 "

15,680 ° |
54400 " !

BR800

2040 |

E 49n59§

“'iiézﬁﬁsg

-} 108,520

5,850

5,400

-} 318,500

5,160

ﬂzeséezéiﬁj;waasgoao

:*2ﬁ;26,

55055:51i

15427

g O

55161 <

3 ':-‘;: * frrnien Y o G

- 9291?‘

;;ﬁgsgisé‘.

27,500
8,076

o

| = e

(1,988,751

e

lAu;‘.'a

sezd




ShHe

Fowads,

Colcium.

“Toumds

Phoaphéggus _

Foundd trem -

[ s gy e

Unk Gost

"P&fehage

' §456é60’

4095200

4551200

A St -

2095700

. 066700

gQél?GQ’

4070850
2040200
34542000
5020200

BB

2002840

AN

2771255

353400 .

2602650

0956050
B e

077870
0089970

077616
2074620
108000
1,056000
@108009'

5‘“4.w

1722076,

B e e e

san

S Tt ST

:50E5960.

518980

L ]

4009320
20002298
0Q0124‘L5

0024750
0017450

0010800
20008575

20018000 .

20027500
;20028000
0120075
aemre e

Aus
..000080
2000080

e ST
A ———————

<0335200

" . odB per ¥

A 3
ST AT,

908 ﬁf‘lte AN

=12 per #

'—zygﬁ ey #
| o2l per %
© %025 per #

1

. =35 pox #
| 2,55 pex i
. 55 pér dog, -
. #12 per gals. |
.~,?285f?&? #:ﬁ-‘

0 1386 per §

% pes #

h
3 3

$12.80.

1,00

$13.,80°

12.50
’ '. 3;5:989,

15,62 .
25020
16450
! 10,00

33,52

0 I ¥

gt

i W $108,38

R

T '.ngéavj

88
:). 4,56, ...
-5

. %342525.

[
i

gotal Cost, | ..

- Bantch
fhzwﬁg#

Beef 65% : |

Fasm

. Fagm

- 657

_ Qﬂsegea
Peim

60¢

b

B o

B Y

v'-)*?

;:*?:.'

‘454“ ) i

R

x .

™ T TT




«4Dhs

Calopfes . oo lodekm o v Phosphovons 0 0 Twen
R R BT B 1 R A DT T M
Gromps. .. % fTotads . . | perdas | Wholel  Totsl rems | Tndividued. | motel orems: |iaaivfanel | moted . keaiiicuss
| Geséale | 98,812 L | 950.. | . 86 |0 W9.R0005 ¢ | 408002 | .486.651006 | ..296581 | B.64212 - |-,0087i6

veled ogmes | ez .| % | g2 | Gesme | Joasr | enoms. | .06 | .ees00 061000 -
Fs.géi’taﬂf&s-@ 1 262,900 | .:aﬁé | 239@5 ;f‘: . 110,797005 " ,@wzéé& - 227589916 1 «252252 © | 5.7669215 |-,0044644
Sugars © 225,600 - 228 | vs;;a I o n e e I ==_,~  . R e
Fatg 23,850 | 248 | 9,8 | m.0ve00 | L.0m7 | | 70,0805 | 4073519 . | .78ear1s {00729
Mk & Gocon | 140,781 28 | 55| 2496068 " 2548 | 455,19065 | 44205 . 6624025 |,,000879 -
weats | | 7,00 665 1 28,0 | 768,92673 1 | .78426 - | 780100428 279602 . | 54393875 | 0055604
Susaries | . 42,691 C a8l 1.6 | s.m8e52 | Lomm | 70119888 | 400726 | 0362 |.00004

Pratein | 202362 - | a0 b 1.
Fat - | 806,154 | ez . | ‘s -

S N «Chrvfunebiionrias s,

 Gaxbohydrate |1,888,751 | 1,862 - [ .52 | _

. Eaitansacheone

Totad 12,547,867, . .1 _2s899 . & o 4La2BBaT8. L | _1a28.. o 2,088,415 l.zJdoa . | 1‘55“03.4555,'_ 201839 .

Workery - 1 340 én w3l | S
' o j $2,858 pey jwetk '
Cost . 4 $842.25 | B3 pevldey . - 1.

| stendava 38 - | 467 | standavd s | 1,82 | Stindend #h 015

SEUYARY FOR BOULDER
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Gomments on the Summery

P,

Vith the exeeption ¢f things classed under the meat group,
further explonation secusd upnccessary. In the meat group, skinm
milk, and egge sre included, besides meal, 600 yuarts of milk
were used during the weelk which makes a aplendld averssze of bwo
and ono~half cups {5/6 of = guart) per pevson per Aoy.

The minerals sre above the safety linc, a8 are bthe amounts
of Vitamin "A"™ snd "BY. The Vitemin "¢" coubont is low. 1%
seemo thet it would be advisable %o incxosse this by serving
moye verieby of green vegetables {which st this scoson would
have b0 be canned) or by serviag fresh frnits, as spples.

The costh sversge 33¢ por porscn por day, vhich wes quite
moderato.

It wonld peem thab the sdeyumasy of the dlst in =211 particn-
lars, should be of utwost lmporbance for these growing chlldren,
and that the State Appropriabion sheuld be sufficlent, to cover
the incluneion of more greens and o few fresh frults. Of course
the cost of bhese would be higher st the time of yesr this
study was nade and it is guibte posaidle that 47 the insbitubion
had been studied in the Tall or spring, the lack would not have
appearsd.

The breckfast memus all seom a bit boo hesrby for young

students. Potabtoes and coeresls both asve nmot nscded in the ssme




widl P
meal and the use of méatb for breakfast is guostlonahle. Pruit
gould he substitubed for practleslly the samg cosk.
Ro butfer is nsed here, bub this cannot bo considered sdri-
ous since whole milk io used guite gonerously. hile coffee
agppears on the monus, it-waé never served to the childyen andey |

fonrboen.

Final Sumsary

As 2 fingl summary for =ll the instibtubions, I would like

bo guobe from H. L. Prott snd R. D. MWliner: (2
"Iuproperly cooked or flé?ﬁfﬂﬁ.&r unabbractively sorved
food may fall %o stimulate the appebite: it may be un-
femilier or boo fomiliar in sppsarance or taste Lo be
paiatable.”

Frequently one of the yriaﬂipal.ﬁanaas for %abie waste is
unsatisfectory yr&péwa%ienlmf’foéa ingluding cosking, flavor-
ing, and gernishing. Then food is well cooked and basbefully
served, an&‘attéaaﬁiva to the»eye'aa well as ﬁlea@iﬂg w0 the
palate, it ia much more aph to be coonomicelly eniten: -- &
sonsiderable part of the pecuniary, znd indesd the hygienic,
soonony of nutrition depends uwpon the methods of handiing the
food in the kiftchon and d4ining room. Huch more a&t@gﬁign'ean
be givern to this phase in & family'thaﬁ oan possihly ba.givea
(a) Dietary Studies at the Gov. Hospitel for Insane: 1902-3-H.A.

Pratt and R.D. Hilner. U.S. Departwent of Agriculture.
0ffice of the Zxperiment Station, Bullebin 1BG.
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in o learger institubion, bud even im the lalibter 1% is worthy
of more copsideration than is sometiwes given.

ionbopy in diet is espeolally to he ovolded =8 this ha&
& ﬁeax&eﬁ tendoney o dimiunish fhe relish for Tood.

Foods come to be assceiabed wibth deys of bthe weok, and
pleasurable effeet when the mesl is s suprise is vefynmuch
diminished. Wasbe cannmot be sveided bub it can be Lept at =
mipningm. ™ |

It ig inberesting to cempars the ﬁaTgfias and por caplta

co8t for the insgtiitudions sindied.

 Verm Springs Galem - Bouldeyr
1. Humher seyved 1,411 150 140
2. Daily calories per eapita 2,978 4,859 2,899
‘54 Cost perf@aﬁita 2Lk éay' 3,189 . 529 535

The yange is quite wide, bub each instibubion has 1ts
distinct problem to wmoet both as %o reguirements ef ﬁ§es&
sexved and a8 to the wmongy availsble.

People who have never lived in en ilastitubion cannob reslize
sone of the isherent disedvantapges of feeding in large nnmbers,
and those in~eharge of institubions can make improvemenbs oply.
in go far ag momey 15 provided thom. The scisncoe and economiocs
involved in providing adeguate and pleasing menus on 1liwmited
ecet; requireé & bacgkground of scientific tfaiﬁiag<ané prachical

institubional experience. It is falase econonmy %o leave this
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vital phase of work in the hands of cooks or maivens with no
sgientifie fraining, no matiter how compebent eox intereated bLhey
mey seem. Irained dietitians sre comparstively new workers in
moalb ipnstitutions, but with the few excepiions which prove the
rule, are previngAﬁhemselvﬁﬁ.i@valaahle& Their training Ao~
wands o selary bhigher fhan the average pald in instibufions,
but the saving effected, and, vhat is wore imporbant, the beb-
ter balaneed and more plessing womm served, érﬁva the wisgdon of
the sfided expendibure. E&any Himes, women who are Hoo young to
be pormanontly sablsfind with the leng hours of service and
senfineuwent which nauslly asconpsnies ingtitnbional @@&ii&&ﬁsﬂ
gre omployed, snd this has resulbed in a2 large buranover in
this line of work. Host of the complaints against diebitians
by those in charge of institubions have this basis. Ik suss
be remeumbered that this iz o comphrabtively new field of work,
and thet bime will provide s larger group of experiesced mature
workers, who Wiiliﬂﬂﬁ ehafe under fﬁ@-rgstrietiaﬂ_ef instity-~
flonel life.

Hontang insbtibubtions, with the possible exception of
Warm springs, ave comparsbively small and the expense of &
dielibian iz correspondingly greater. The problem wight in
part be solved hy the employeent of an experiensed ﬁ@a@e,@iaéi*

tien who wenld work with the State Purchasing Agent and with
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those in charge of sach inatitubion. A meore pertanent policy
could Thus be eateblished and bthe Locel diefitian or experi-
eneed untrained worker, conld cowe and go without hoo seriously
upsetbing the rouline of the institubion. The Stabe Board oF
Control in Wisconsin has recently adopted $his plamr. The fast
which the publie in geﬁexal and Stabe 0F¥fieclgls in gar%i@u&a?
should recognize 1Is thet the Fficld of the dictitian is o speei-
alized 1ing of work and that the average head of an institution
does not have, and should nod ha-egpeaﬁed,ﬁa hevs, the time
or the hknowledge to admipisfer this phase of work with the de~
siyed ﬁfficienay and satbisfaction wilthous trained assisbonse.
A Btate Dietitian could undoubbedly romder service ﬁﬂ-&%hﬂr.iﬂ*
stitutilons of the statio 82 the Vosationsl School for Boys ab
siles City, the Vopabtional Schoel for Givls ab Helena, The
Orphans® Home of Twin Bridges, and the Penitenbisry at Deer

Hodge.
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