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FOREWORD

The practical application of principles of nutrition to the diets of
the people in this country long has been of concern to the Bureau of
Human Nutrition and Home Economics. Over a period of years, the Bureau
has translated nutrient requirements of individuals into quantity budg-
ets taking into account advances in knowledge of human requirements and
nutritive value of foods, and changes in food supplies, food costs, and
family food habits. These budgets represent different combinatigns of
food that provide guides for planning family diets.

This publication has been prepared in response to many requests for
similar help in planning diets for institutions-—-among them, a request
from the Committee on Institutional Feeding of the Food and Nutrition
Board, National Research Council. The publication is designed primarily
for nutritionists and others who are called upon to help food managers
and administrators plan adequate diets within their money allowances.

Food consumption patterns and special problems in management in institu-
tions were studied preparatory to developing the food budgets for insti-
tutions. Through the cooperation of Jane Hartman, Consultant Dietitian,
Maryland Department of Health, current food purchase records from a num-
ber of Maryland institutions of different types were made available,
Purchase data were obtained also from a general hospital in Washington,
D. C. These records were analyzed and, in addition, published reports
on current practices in group feeding were reviewed.

In March 1950 a preliminary edition of Planning Food for Institutions

was released for comment and suggestions to various persons throughout
the country who are concerned with institutional feeding. Insofar as
possible, suggestions that related to the planning and purchasing of food
have been incorporated in this edition. A list has been included of Fed-
eral publications that contain information on aspects of institutional
food management not within the scope of this publication.

Appreciation is expressed to those who have so generously cooperated in
making the publication possible.

Hazel K. Stiebeling, Chief
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PLANNING FOOD FOR INSTITUTIONS

/:

One of the first questions usually asked about an institution is "How is the
food?"

To people in any institution, and particularly to those who may live a large
part of their lives in an institution, food is extremely important. Mealtime
should be an anticipated event. It may be the chief pleasure bf many residents,
especially those whose activities are limited. Well-planned and satisfying
meals will create a happier atmosphere and bring rewards in better morale and 3
well-being. Recognizing this, an increasing number of institutions are attempt-
ing to plan and serve meals that are well liked and at the same time are nutri-
tionally adequate.

Planning diets in institutions is not an easy task. Meals must provide the
right kinds of food for individuals who may vary greatly in their nutritional
needs. These meals must satisfy people who may have very different food likes.
And usually the food must be purchased within a definite money allowance. It
is essential, therefore, that a food manager know the basic needs of the resi-
dents and how to meet these needs within a fairly well defined cost limit.

NUTRIENTS NEEDED FOR AN ADEQUATE DIET
Recommended Dietary Allowances

People of different ages and degrees of physical activity differ in their
nutritional needs. Although the kind of nutrients required are the same, the
quantities vary. Adults and children can get their nutrients from the same
kind of food. Growing children, however, must have relatively more of the
foods that build muscle and bone.

Quantities of food energy and nine nutrients to meet the needs of persons of
different ages and degrees of activity have been recommended by the National
Research Council (Appendix table L, p. 27). In general, these nutrients can
be obtained from commonly used foods.

Foods That Provide the Essential Nutrients

Many different combinations of foods will provide an adequate diet. In this
country, an adequate diet planned around the food habits of the people usually
includes certain groups of foods every day: Leafy, green, and yellow vegeta-—
bles; citrus fruit and tomatoes; potatoes, sweetpotatoes; other vegetables and
fruits; dairy products; protein-rich foods such as meat, poultry, fish, eggs,
and dry beans, peas, or nuts; enriched, restored, or whole-grain cereals and
cereal products; and butter or fortified margarine. Such foods as sugar, and
fats other than butter and margarine, can then be added as needed for energy
and for palatability. ”



Everyday Foods Classified in 11 Groups

For convenience in planning, the most common everyday foods are classified
into 11 groups in the following lists, and the number of servings needed daily
to provide an adequate diet is indicated. Although the lists are not complete,
they can be used as a guide in placing most foods in their proper group. Mis-
cellaneous items such as coffee and tea, seasonings and flavorings, and baking
powder and soda, are not included in the 11 groupss.

LEAFY, GREEN, AND YELLOW VEGETABLES
(fresh, canned, frozen)

Plan to use: 1 or more servings daily.

Asparagus, green Collards Peppers, green

Beans, lima Endive Pumpkin

Beans, snap, green Escarole Spinach

Broccoli Kale Squash, winter yellow
Brussels sprouts Lettuce Turnip greens
Cabbage, green Mustard greens Wild greens

Carrots Okra Other greens, include
Chard Peas ing salad greens

CITRUS FRUIT, TOMATOES
(fresh, canned, frozen)

Plan to use: 1 or more servings daily.

Grapefruit Limes Tangerines
Lemons Oranges Tomatoes and tomato
products

The following foods are also good sources of vitamin C and may be used to
supplement citrus fruit and tomatoes:

Raw green cabbage, salad greens, raw green peppers, raw turnips.
Raw strawberries, raw pineapple, cantaloup (muskmelon).

If these foods are used instead of citrus fruit or tomatoes, they should not
be counted also toward meeting the recommended number of servings for other
groups of vegetables and fruits,

POTATOES, SWEETPOTATOES
(fresh, canned)

Plan to use: 1 or more servings daily.

Potatoes Sweetpotatoes
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OTHER VEGETABLES AND FRUITS
(fresh; canned, frozen, dried)

Plan to use: 1 or more servings daily or additional servings of leafy, green,
or yellow vegetables,

Artichokes Onions Apples Figs
Beets Parsnips Apricots Grapes
Cauliflower Radishes Avocados Melons
Celery Rutabagas Bananas Peaches
Corn, sweet Sauerkraut Berries Pears
Cucumbers Summer squash Cherries Pineapple
Eggplant Turnips Cranberries Plums
Currants Prunes
Dates Raisins
Watermelons

MILK, CHEESE, ICE CREM

Plan to use daily the following amounts of milk or its equivalent (see p. 20
for equivalents). The quantities include milk used both for drinking and for
cookinge

Children through teen age: 3 to L cups
Adults: 3 cups

Pregnant women: A little more than 1 quart
Nursing women: 1=1/2 quarts

The group includes:

Milk, fluid Milk, condensed
Milk, skim Buttermilk
Milk, dry, whole Cheese

Milk, dry, nonfat Ice cream

Milk, evaporated

MEAT, POULTRY, FISH
(fresh, canned, cured, frozen, dried)

Plan to use: 1 or more servings daily (include liver or other variety meats
once a week, if possible)., Additional servings of eggs may be
used in place of some of the meat,

Beef Liver Chicken
Lamb Heart Duck
Mutton Kidney Goose
Pork (except bacon Brains Turkey
and fat back) Tongue Fish, all kinds
Veal Sweetbreads
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EGGS
(fresh, frozen, dried)

Plan to use: L or more a week or additional servings of meat, poultry, fish.

DRY BEANS AND PEAS, NUTS

Plan to use: 1 or more servings a week.

Dry beans (all kinds) Soya flour and grits
Dry peas . Peanuts
Lentils : Peanut butter

Soybeans Nuts, all kinds

FLOUR, CEREALS, BAKED GOODS

Plan to use: Some enrichedj whole~grain, or restored cereals or cereal prod—
ucts daily, others as needed for satisfying meals.

Flour, enriched or whole Rolls
grain--all types ’ Cakes
Uncooked cereals Cookies
Ready~to~eat cereals Crackers

“Bread, enriched or whole Pies

grain—--all kinds

FATS AND OILS

Plan to use: Some butter or fortified mérgarine dailys; other fats as needed
‘ in cooking. :

Butter - Bacon
Margarine Salt pork
Mayonnaise Shortening
Salad dressing Suet
Salad oil Drippings

SUGAR, SIRUPS, PRESERVES

Plan to use: As needed for food energy and flavor in meals,

Sugar (cane or beet) Jams
Sugar, brown Jellies
Molasses Preserves
Sirups Candies
Honey



PLANNING NUTRITIONALLY ADEQUATE AND SATISFYING MEALS

With the basic needs defined in terms of ‘nutrients énd\the foods that supply
them, the next step is to plan to use these foods in attractive and satisfying
meals. :

€

Factors That Affect Food Selection and Preparation .

The foods that can be served will depend upon such factors as the type of in~
dividuals in the institution, the amount of money allowed, availability of foods
(especially fresh foods), storage facilities, and staff and equipment for food
preparation. :

Food selection will be influenced somewhat by the type of individuals in an
institution. Meals for adolescents will differ from those served to elderly
inactive persons. Likewise, meals suitable for older people will -not satisfy
the needs of men doing hard manual labor.

The level of food money allowance will affect the variety of food served, as
well as the quantities of the more expensive foods that are used. With a fairly
liberal food allowance, more kinds of food and larger amounts of the more expen—
sive foods such as roasts and chops can be served. As the allowance becomes
more limited, larger quantities of the less expensive foods such as breads, ce-
reals, cereal products, potatoes, and the cheaper cuts of meat must be used, and
greater ingenuity and skill are needed to plan meals that are not monotonous.

It is fortunate that diets both nutritionally adequate and satisfying can be
obtained at different food cost levels. By careful food selection, costs can
be controlled within certain limits without endangering the nutritional adequacy
of the diet. For example, milk is an essential part of all normal diets. Al-
though the quantity needed varies with individuals, milk in one of its forms
must be included every day. If using all fluid milk makes the bills too high,
other less expensive forms such as evaporated milk can be used for many purposes.

Nonfat dry milk, although lacking in the fat and vitamin A value of whole
milk, is nevertheless a good source of protein, calcium, and riboflavin., It is
usually cheaper than fluid whole milk and can be used in baked products, cream
sauces, soups, and cocoa and other beverages. '

If an institution has its own farm or is located in or near a city, obtaining
fresh foods may not present a problem. Many institutions, however, are a con-
siderable distance from supplies of fresh foods. If deliveries are irregular
or infrequent, it may be necessary to use canned foods more often, as well as
other types of food that can be kept for some time.

Sometimes refrigerated storage is exceedingly limited. This will have an

additional effect on the quantity of fresh foods that can be kept on hand for
use between infrequent or irregular deliveries.
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The form in which food can be served is influenced by the equipment and by
the number of food service employees in relation to the number of persons to be
served. If labor-saving equipment is inadequate, or if the ratio of employees
to persons fed is low, foods will have to be planned that take a minimum amount
of preparation, especially last minute preparation. For example, it would be
very difficult to serve whipped potatoes to a large group if the potatoes had
to be mashed by hand and the number of kitchen employees was small,

Again, if meals are served directly from the kitchen to a common dining room,
the foods selected may be different from those used when meals are sent from
the main kitchen to several smaller units for serving.

Making Menus

The constant longing of many institutional residents for a home-cooked meal
is often, in part, a desire to escape from the monotony that so often charac-
terizes institutional food. A common criticism is that the food service "gets
into a rut"--that the day of the week can be told by the meals that are served.
The successful food manager avoids such criticism by considering variety and
appetite appeal as well as nutritive value when planning menus.

Although one person should be responsible for the planning, it is a good idea
to give residents a chance to suggest foods they like. Including one food each
day that someone has asked for will not ruin the menus nor is it likely to throw
costs out of line.

Interest can be added to mealtimes by making festive occasions of holidays
and once in a while changing the type of service. Serving Sunday night supper
buffet style, for instance,or having a picnic on a spring afternoon, especially
in a children's institution, will break the monotony of three meals a day served
in the same place and in the same way. Considerations such as these will give
residents a feeling that they count--that they are importsnt. Results will be
well worth the little extra effort.

If possible, it is well to serve the same menu to all unless special diets
have been prescribed. Having one set of menus for the "pay folks" and another
for the less fortunate, or a steak dinner for the "bosses" and left-overs for
the help, lowers morale,

Menu-Making Suggestions and Guides

Menus that please everyone are difficult to plan. However, certain basic
rules and techniques can be used to aid in the planning of attractive meals
that are acceptable to the majority of persons to whom they are served. The
following suggestions are offered as guides to planning nutritionally well
balanced and attractive meals,



Plan in advance.--Planning meals for at least a week in advance lessens the
chance of repeating a food too often. Rotating weekly menus in entirety is
‘always to be avoided.

Have a general meal pattern.--A meal pattern is a design indicating the types
of food that are to be included in each meal. Patterns in common use in many
institutions are similar to the following:

Breakfast Lunch or supper Dinner
Fruit Main dish Main dish
Cereal - Vegetable or salad Vegetables (2 or 3
Main dish Bread Spread or salad in place
Bread Spread Fruit or dessert of 1 vegetable)
Beverage Beverage , Bread Spread
Dessert
Beverage

The chief difference in meal patterns in different institutions is in the
number of food items included., In general, when the food allowance is limited,
fewer items are included and the servings of each are somewhat larger than when
there is more to spend.

Follow the food groups.--To be reasonably sure that the proper nutrients are
being supplied in the diet, follow the food groups (p. 2) in planning menus,
including in each day's meals the number of servings indicated from each group.
Some dishes, such as ham & la king, salads, and butterscotch pudding, combine
foods from more than one group. An illustration is shown on page 8.

Serve simple fare.--Plain, well-cooked, and attractively served foods usually
are more acceptable than fancy or mixed foods. Mixtures often suggest that the
same food is being repeated or that left-—overs are always being served. This,
in turn, suggests poor management. Also, when an unpopular food is used in a
mixture, the dish may be refused by many, thereby causing waste,

Provide variety in texture, flavor, color.--Foods served in the same meal
should provide variety in texture, flavor, and color.

A good rule is to include in a menu a crisp, a firm, and a soft food. This
will guard against meals monotonous in texture, such as one of soup, creamed
codfish, mashed potatoes, stewed tomatoes, and chocolate pudding.

Several highly seasoned foods should not be combined in one meal. Serving
flavorful foods with milder ones, a bland food with a relish or sauce that is
optional, is usually more acceptable. Seasonings and gravies that give the
same flavor to different foods also can become monotonous.

Foods that make an attractive color combination tend to stimulate the appe-

tite. A meal of all-white food is most uninteresting, especially on the all-
white plate used in many institutions.
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Sample Memis for 2 Days Showing How Foods from 11 Food Groups can be Used

Food group Breakfast Dinner Innch or supper Breskfast Dimner Iunch or supper
Green cabbage
Leafy, green, end Broccoli Green lettuce (salad) Green asparagus
yellow vegetables Caxrots
Citrus fruit, . . s
tomatoes Grapefruit juice Tomato (salad) Tomato juice Orange (saled)
Potatoes, s 5 Scalloped
sweetpotatoes westpotatoes potatoes
Celery sticks Whipped gelatin
Otherdv:ge tables Radishes Peaches Prunes (saled) | with bananas
and fruits Apples in ple (dessert)
mf" cheese, Milk Milk Milk Milk
ice creanm
Meat, poultry, Roast shoulder Hap-ga~la~king
fish of pork Meat loaf on toast
Eggs in
Eggs Scrambled eggs hem~a-la-king
Dey beans end Beked lima beans Fute (selsd)
peas, muts
Bread
Flour, cereal, Toast Rolls Raisin bread Toast Butterscobeh Rolls
baked goods ¥heat cereal Apple pie Oatmeal cookies Scrapple dding
Butt Butter or
Butter or Butter or er or Butter or margarine Butter or
Fats, oils 1/ margarine
margarine margarine Salad dr margarine Gravy margarine
essing Salad dressing
Sugexr, sirups,
preserves 2/ Jam Sirup Jelly
Coffes Tea Tea or coffee Coffes Tea Tea or coffee

1f Other fat used in cooking.

gj Other sugar used in cooking and beverages.



Include food with "staying" quality.--Each meal should contain at least one

food that has staying quality-—one that gives a satisfied feeling so that an
individual isn't hungry soon after the meal is over.

List suggestions for variety in meals.--Another guide for planning menus is

a set of charts listing the different foods suitable for each meal and ways in

which they can be prepared.

A form for such charts is suggested below,

It may

prove useful in some localities to have a similar set for each seasons

Include in the charts all foods popular in the institution that can be pur—
chased within the ration allowance and prepared with available personnel and

equipment. As new ways of preparing foods are tried, they can be added to the
lists,
Dinner
Meat Potatoes Vegetables Salads Breads Desserts
cooked
Beef White Carrots Cabbage salad|Bread Cakes
Roast Baked Buttered Coleslaw Enriched Plain, white
Swiss steak Whipped Panned Cabbage and |Whole wheat|Chocolate
Stuffed flank [Scalloped |Creamed apple Raisin Gingerbread
steak Creamed Glazed Cabbage and |Oatmeal Dutch apple
Meat loaf Au gratin |[Carrots carrot Rye
Spanish Potato O'Brien Cabbage, Cookies
meat balls cakes Carrot carrot, Rolls, all |Molasses
Browned beef |Potato scallop raisin kinds Oatmeal
stew puff Carrot Cabbage and
Corned beef Boiled in timbales green Muffins Puddings
Beef patties jackets pepper Plain Baked custard
Meat pie Roast Cabbage and |Prune Cornstarch
Liver potato tomato Bacon
Pastry
Biscuits Cherry tarts
Baking Pies
powder
Butter-
scotch

.\,A,/J‘L"
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Breakfast

Fruit Cereals Eggs Meat, fish Breads
Citrus fruit Cooked cereals |Soft cooked or |Bacon Toast
Julces Oatmeal hard cooked Canadian bacon|Raisin
Tomato Juice Farina Poached Ham Whole wheat
Orange or grape-|Corn meal mush Scrambled
fruit halves |Scrapple Fried Sausage cake [Muffins
Stewed prunes Omelet Link sausage (Bran
Stewed apricots |Ready=to-eat |French toast |[Codfish cakes [Corn meal
Baked apple Shredded wheat Whole wheat
Sliced banana Wheat flakes Blueberry
Cantaloup Corn flakes
' Other
Coffee cake
Pop-overs
Griddlecakes

Lunch or Supper

Meat dishes Othgisgzgtein Gh:'gg;:s, Salads Saggzigges, Desserts

Italian Baked rice, |[Corn and Stuffed eggs |Sandwiches Cookies
spaghetti tomatoes, tomato Sliced eggs |Egg and Ginger

Creamed and cheese chowder with tomato]| onion Peanut
chipped Macaroni Fish , and green [Meat loaf Date bars
beef and cheese chowder pepper Sliced

Baked hash |Eggs creole |Soups Jellied cheese Puddings

Beef short- |Spanish Cream of tomato Peanut Bread
cake lima beans tomato Mixed vege= butter and {Cottage

Chile con Bean loaf Cream of table jelly Prune whip
carne Salmon, split pea Mixed fresh -

Baked cabbage and |Navy bean fruit Breads Fruit
stuffed onion salad|0ld-fash= |(Cranberry Spoon bread |Fresh fruit
peppers Baked beans ioned and apple |Muffins, cup

potato plain Applesauce
Cheese Melon
muffins
/’\/‘\-./’\/"\L/L.\_\



Use of left-overs.--In spite of careful planning, the problem of left-overs

may arise.
soon as possible.

When foods have been left over try to fit them into other meals as

and reheating, they usually retain enough to make them worth using.

Even though left-overs lose some food value during storage

Given below is a chart illustrating some kinds of dishes in which left-overs

can be used,

list specific dishes rather than general classifications,

When making a chart for a particular institution, it is better to

Suggestions for Use of Left~Overs
Cooked Cooked Cooked Cooked Bread, .
meats potatoes |vegetables| cereals cake Eees Wilk
Croquettes |Creamed |Soup Fried Bread, dry |Egg yolks |Sour milk
Meat pie Fried Meat pie [Meat loaf crumbs Cakes Cakes
Hash Potato |Stew Brown betty |Pie Cookies
Casserole cakes |Stuffed Rice, with |Breaded fillings |Muffins
dishes Stuffed | peppers | tomatoes chops Salad Cottage
Sandwich baked |Salads {Croquettes dressing cheese
fillings |Meat pie Fondue - Soft crumbs
Salads Stew Meat loaf Egg whites |Sour cream
Chowder Macaroni, {Stuffing Meringue Cakes
Hash Noodles Cake Cookies
Tomatoes Cake or Puddings Salad
Cheese cookies dressing
Meat sauce |[Brown betty |Cooked eggs|Swiss
Tuna fish |Ice-box Deviled steak
cake Creamed
Salads
Sandwich
fillings

For a list of publications containing recipes and other materlal related to
food management:see page 91.
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Teble 1,=--FOOD PLAN AT LOW COST: Quantities of food (as purchased) for 10 persons for 30 days, for 18 age and activity

groups
Leafy, . Dry Sugar,
green, Citrus |Potaboes, Other Mllk Meat, beans Flour Fats, |sirups,
- Family members and yellow fruib, | sweet- |vogetablesiequivar ..o Bges | .y |eguiva~ 0. | .o
vegetables| tomatoes| potatoes and fruits lent fish 3./ peas, lent 3_/ serves
1/ Yy o2y mts | 4 Y
Children through 12 years: Lb. Lb. Lo. Lb. Gal. 1o | Doz- | Ib Lb. b, Lg.
13 yearSeeenoneessecnns s 75 40 65 6 |5/ 35 | 22 3 55 6 6
4=6 years....veieecsnses Vi) 75 65 75 60 65 2 6 75 15 15
7-9 years.eecoson. wreen . 85 85 110 9%5 | & 95 2 12 95 | 21 33
10-12 yearSeeesescesssss 95 9 115 110 65 110 22 12 140 39 39
Girls:
13=15 yearseescecssccss . 95 95 130 110 70 |5/ 115 22 12 150 39 39
1620 yearseeesessseeses 95 95 115 110 5 |5/ 115 22 12 140 39 33
Boys: : .
13-15 years.ssesecssonas 110 110 160 140 ) 115 2 21 190 48 42
16=20 yearsecessssccccses 115 110 205 150 70 115 2 21 245 63 48
Women: . :
Sedentaryeeeeecescsses o 95 85 95 110 55 115 22 12 85 33 33
Moderately active.o..... 9% 85 115 110 55 115 2 12 140 39 39
Very active.occ... 110 110 160 115 55 115 22 15 185 48 48
Pregnant..eceececsscoses 130 110 110 115 80 |5/ 140 28 12 110 33 21
Nursinge.ecesecoscecacas 150 160 160 140 110 |5/ 150 B 12 130 33 | 2
60 years or overss...ees 110 95 110 110 55 115 15 6 95 21 ] 2
Mens
Sedentaryeescessorevsese 95 85 15 110 55 115 2 12 140 39 39
Physically active.c.esss 110 110 160 115 55 115 22 15 185 48 48
With heavy workes.eces.s. 110 110 245 150 5 115 22 2 335 90 48
60 years OT OVeT..ssesss 110 95 130 110 55 115 15 & 140 33 33




-gt-

y Quentities allow for some fresh and some cemnned or frozen vegetebles and fruits. If large proportions of fresh vege-
tobles end fruits that have a high percentage of refuse--corn on the cob, pees end lims beans in the pod, melons--are used
when in season, the total quamtities in these groups may need to be increased by as much as 50 to 75 percent during that
short period.

2/ Flusd nilk or its equivelent in cheese, evaporated milk, or nmonfet dry milk (see p. 20). Nonfat dry milk lacks the
fat and vitamin A velue of fluid whole milk, However, if other groups of food are used in the quantities given in the food
plans, nonfat dry milk can meke up one-third of the milk equivalent quarts without risk of inadequacy of vitamin A. If
more than this quentity of dry milk is used or if the quentities of other foods are charged, the quentities of tutter or
fortified margerine and leafy, green, snd yellow vegetsbles, especially the dark green leafy and yellow kinds, should be
eppreised to see that enough hewe been included.

3/ Quentities given assume purcheses of some baked products which include milk, eggs, fat, and suger. Therefore, in
institutions that have their own bake shops, quemtities for these groups will need to be increased.

y Count 1-2/3 pounds of breed as 1 pound of flour. Use as much as possible in the form of whole-grain, enriched, or
restored products (see p. 21).

5/ To meet iron allowance include weekly one large or two smell servings of liver or other organ meats.
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Table 2.-~FOOD PLAN AT MODERATE COST: Quantities of food (as purchesed.) for 10 persons for 30 days, for 18 age
and activity groups

Leafy, Dry Sugar,
green, Citrus |Potatoes, Other Mi.lk Meat, beans | TloUT Fabs, |sirups,
Family members end yellow fruit, | sweet- vegetables| equiva- poultry, Eggs and | Oquive- oils pre-
vegetables| tomatoes| potatoes and fruits) lent fish 3-/ peas, lent 3j serves
_]J y _2_/ 3/ mts .4:/ 3_/
Children through 12 years: Ib. Ib. Lb. Lb. Gal, Ib. | Doz, Lb. Lo, Lb. Lb.
1=3 YearSeeecosesccoccns 85 85 20 80 65 |5/ 45 % 3 55 6 6
4=6 yearse.cescerccecsss . 9% 9% 40 110 65 8o 29 3 65 18 24
7-9 years.e.e.s. cessncon 110 110 Vi 115 70 110 29 6 85 24 3%
10=12 years.ieessesascscs 130 120 95 125 Y5 140 29 6 120 3% 42
Girls:
13=15 years.cescccecsccs 140 120 110 150 75 |5 150 29 6 120 42 42
1620 years.ceceseccacss 140 120 110 150 65 |5/ 150 29 6 110 % 42
Boys:
13-15 yearssescssccsces . 150 130 140 150 Y5 160 29 12 175 54 54
16=20 yearSesossesesscns 175 155 180 160 5 180 29 15 230 66 60
Womens
Sedentary.esceccosnsesns 140 110 85 150 55 150 29 3 V5] 30 %
Moderately active..... .o 140 110 110 150 55 170 29 6 110 42 42
Very activec.eesecssoss . 160 130 130 170 55 170 29 12 160 54 54
Pregnanteeseccecss 175 150 95 140 8 |5/ 170 25 6 %5 30 P
Mursingeeeececececs cenee 175 195 120 160 115 (5/ 170 29 6 110 30 %
60 years or Overssces.ss 150 120 8 140 60 155 2 3 75 30 30
Men:
Sedentary..ecescescecss . 140 110 110 150 55 170 29 6 110 42 42
Physically active....... 160 130 130 170 55 170 29 12 160 54 54
With heavy workeeeee.sss 175 155 205 190 55 180 29 15 05 96 60
60 years or OVeTseeccsss 150 120 110 140 60 150 22 3 110 3% )

See footnotes following table 1.



Figuring Monthly Food Quantities

To figure the quantities of food needed monthly for an institutional group,
first select the plan--low-cost or moderate-cost (table 1 or 2, pp. 1L or 16)
that best represents the per person money allowance. After selecting the plan:

(1) Determine as accurately as possible the number of individuals in the dif-
ferent age and activity classifications shown in the food plans. If most
persons fall in one category, as for example, sedentary adults, one group-
ing may be used to represent all. In children's institutions, however,
careful classification is most important because of wide differences in
the nutritional needs of children at various ages.

Include in the count all persons, both residents and employees. A person
who eats only one meal a day at the institution will count as one-third
person. The tabulation may read:

Age or activity group: Number in group
Children:
Lf JEarscecococesssoossosocccasscscoons 17
Tm9 JEAYS.:ccocscosssoccacascasssscassos 25
10-12 yearSQoootcocoo..o...o..ﬁ.o.'....lo 30
Girls:
13-15 JearS.cesccessossccocossccnccasaase 10
16-20 YIS eeecoeosesceccasascesascacacan 8
Moderately active WOmENe.:cceessccoscsoacn 10

(2) Since quantities are given for 10 persons, point off one decimal place in
the number for each age or activity group to determine the number of units
of 10 persons. For example, in the age group L-6 years above, the 17 per-
sons will become 1.7 units of 10 persons. Or, use figures for personnel
as reported and point off one decimal place in total guantities.

(3) On a work sheet set up with columns similar to the sample on page 18,
enter the number of units of-10 persons in each age or activity group.
Multiply these figures by the quantities of food suggested in the plan
for the particular age or activity groupe.

(L) Total the figures for each of the 11 food groups. Round to convenient
market units. These totals represent the.approximate quantities of food
needed for a month according to thée plan selected. They will furnish an
adequate diet if the selection of food within each group follows the cus-
tomary use of food in this country and each person gets his or her share.

‘An illustration of the computation of the total quantity of food needed as
suggested in the moderate-cost food plan is shown on page 18.

If more convenient, the food plans per person per week (Appendix tables 7 and

9, ppe 11 and Ll) or per person per day (Appendix tables 11 and 12, pp. L6 and
L8) may be used as a basis for computing quantities.
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To use this form, make daily entries as follows:

Column 1 - Date issued.
Column 2 = Kind of food.
Column 3 - Size of unit used; example: LB~-ounce package, No. 10 can.
Column Y = Number of units issued.
Column 5 - Number of pounds used.
(See tables 13 to 3L for information on the
quantity of food in common purchase units.)

At the end of the period, the quantities in each food group, except milk and

grain products, can be added. They then are ready for comparison with the quan~
tities worked out for the institution from the food plans for the same period.

Converting Dairy Products to Milk Equivalent

In the food plans, the quantity of milk, which includes all milk products
except butter, is given in terms of fluid milk equivalent. Therefore, before
the quantities used in an institution can be compared with those in the plans,
products such as ice cream, cheese, and evaporated milk, must be converted to
fluid-milk equivalent. The conversion factors needed are given in table 3.

Table 3.—Factors for converting dairy products (except butter 1/) to milk
equivalent 2/

Conversion factors for=-
Milk products Quarts, Gallons,
milk equivalent milk equivalent

(1) _(2) (3)

Whole milK.ooeoooesoPOUNASsescoccoacacnn 0.L7 0.12
cenecececeBallONS.eeeccccccnne 1,00 1,00
vecscoseeeQUATLS sosenscsccencs 1.00 025
ssescceseshalf=pintS.ccecccaeo <25 06

Cottage cheeseesssoopOUNdSeccocsaosss con 1.40 035
A1l other cheesS€:...poundScecscscscecsca 3.20 .80
Condensed milKeoooooPOUNdSeescocssesnsss 1,11 .28
Evapora‘bed milku..-pounds.........a....- 09)4 .211
seoeeNOe 10 CANescecccase 7+52 1,92

«eossNoo 1L} ounce can... 86 21

Whole drymilk..o...pounds.u............ 3055 ¢89
Nonfat dry milke....poundSeeececceecccoce L.57 1.1h
ICE CreaMeccessscecoePOUNAScaccsscssancce 56 o1l
csocssesess@8llONSeccsoccoccncs 2.58 an

20 percent creames..poOUNdScecscececscccnse <33 .08
e00eg8110NScececcccscccn 2.81 68

LO percent cream....pouUndScecececcecesces 231 .08
c0008811ONSeccoceccccons 2,60 67

1/ Butter is included as a fat in the Fats and Oils group.
2/ Approximately the quantity of fluid milk to which the various milk prod-
ucts are equivalent in terms of minerals and protein,
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Following are the steps for converting dairy products to gallons of milk
equivalent, with an example showing the computations,

(1) Classify the different types of milk and milk products. Add together the
quantities of each of the milk products used during the period. (See
items listed in table 3, col. 1l.)

(2) Multiply the total of each of the products by the gallon conversion fac-
tor to convert them to milk equivalent gallons.

(3) Add the gallons of milk equivalent to give the total milk equivalent
gallons. This total can be compared directly with the food plan’ quanti-
ties figured for the institution.

Food Unit Total Conversion Milk
of purchase |units used factar equivalent
(1) (2) 3) (W) (5)
Number Gallons
Milk, fluideeoceceoooocons . Gallon 552 (x) 1,00 (=) 552,00
Milk, evaporatedeece..... <o |No. 10 can 12 (x) 1.92 (=) 23.04
Cheese, COttageecsoccooosos Pound 7 (x) o35 (=) 2.L5
TCE CreaMececcoecccsssancss Gallon 56 (x) 6L (=) 35.8L
Cheese, cheddarlccssocscecscs Pound 31 (x) .80 (=) 2Lh.80

TOtal mj.lk equivalent, gallonSaoﬂnOODﬂo0,‘.0n'cd-ooooo'..oon.h.nl. 638013

Converting Baked Products to Flour Equivalent

The quantities suggested in the food plans for flour, cereals, and baked goods
are in terms of pounds of flour equivalent. Bread and other baked goods average
about 60 percent flour by weight. Therefore, count 1-~2/3 pounds of bread or
other baked goods used at the institution as equal to 1 pound of flour. To do
this quickly, multiply the total pounds of baked products by 0.,60. Add this,
figure to the total for pounds of flour and cereals used. This grand total will
be the pounds of flour equivalent, which can be compared with the quantities
given in the plans. An example is given below:

Food Total Conversion Flour
used factor equivalent
Pounds Pounds
Baked g000Scsscscecesocasasscsscossse 600 (x) 0.60 (=) 360
Flour and cerealScecccocscscccssscosse 700 (x) 1,00 (=) 700

Total flour equivalent, poundSecscocsescoscoccosccoscsscsoocacs 1,060

Planning Food Needs in Advance
The food plans can be used for estimating future purchases by multiplying the

quantities of each of the groups needed for 1 month by the number of months for
which purchases are to be made. Estimates then can be made of the proportion of



Recipe Method for Computing Food Costs

Estimates of the cost of individual recipes can be useful in meal planning
or for day-to-day control of costs. Knowing recipe costs can aid in combining
foods so that the total cost per day or per week will fall within a desired
range. Food costs on a recipe basis will show up expensive dishes desirable
only for occasional use.

To calculate the cost of a recipe, multiply the quantity of each ingredient
used by the unit cost and add the resulting figures. For the cost per portion,
divide the total by the estimated number of servings the recipe will yield. A
form for a simple record card illustrating this method for obtaining recipe
costs is shown below. Similar cards can be set up to compute the cost per serv-
ing of such foods as bread, frankfurters, and butter or margarine, which are
often served in the form in which they are purchased.

Unless the actual number of servings from a recipe is approximately the same
as the estimated number, the calculated cost per serving will not accurately
represent the cost of the food used. Therefore, the size of portions should be
checked periodically. The use of standardized spoons or scoops (Appendix E,
p. 89) will help in obtaining servings of the desired quantity.

In a period of rapidly changing prices, the cost of recipes must be recalcu-

lated frequently to keep information up-to-date. However, a record of such re-
calculations can be extremely valuable as a permanent reference.

Sample Recipe Cost Record

Meat loaf Portion: L ounces
100 portions Cost per unit 1/ Cost
Beef, groundeccceccocsascos| 16 pounds $0.520 per pound $8.320
Pork, groundeeccececscscessss| 5 pounds .5L0 per pound 2.700
S81teeseeconceocasoascossos % cup +033 per pound .010
Onion, choppedeccececssccooe 7 cups .075 per pound .038
Bread crumbs, coarse, drye.. % gallons 0120 per pound 600
Eggs, beatenscecccooscecess| 10 590 per dozen 21192
MilKeoouweuoo coecescscccsns % quarts .190 per quart .285
Tomato juiC€eososoooovssess| 1i quarts o83 per No. 10 can o2l2

TOtal COSt Of recipe.ooooewoauooo-oooo--occo-ocuoocouooo $120687
COSt per portionoo.ooccotoeocoonot.co.o.ooooooooo-n-uoco 51269

1/ September 1950 prices,

Estimating daily food cost from recipe costo.——A rough estimate of daily costs
for food can be made very quickly after recipe costs have been computed. Add
together the cost per portion of each food served on the menu during 1 day.

This total will represent roughly the per person per day cost of that particular
combination of foods. Multiplying this cost by the number of persons served
will give an estimate of the total food cost for that day.




Inventory Method of Computing Food Costs

The simplest method of computing cost is to keep a recard of food used during
a period of a week or a month. The cost is computed by multiplying the number
of units of each food used by unit cost and adding to obtain total cost. If
cost per person is desired, divide total cost by number of persons fed, For
per day cost divide by the number of days in the period.

Monthly inventory.--For a monthly inventory, a beginning inventory of the
quantity and cost of all food on hand is taken. All purchase slips are kept
and entries are made periodically on summary records. At the end of the month
another inventory is made of the quantity and cost of food on hand. The ending
inventory each time becomes the beginning inventory for the next period. The
cost of food per day can be computed as shown below,  (This is only an example.
It is not intended to represent actual cost for any particular type of institu-
tion.)

Beginning inventory, March le.e.eeeeeeee.ee. $1LL.50
Cost of food purchased during Marchesee....o 325,40
T $L69.90
Ending inventory, April leicecececesscaceeces $105.25
Cost of food used during Marche.eeeeveeeeeas $36L .65
Number of person days during March, L96
Cost per person per day ($36L.65 + L96) $ 0.735

If information is desired about groups of food=-for example, the amount spent
on milk products-—separate record sheets are used for each food group., At the
end of the period, the total quantity as well as cost of food in each group is
transferred to a summary record and totals are computed.

Perpetual inventory.--For an institution with a staff large enough to have at
least one person responsible for issuing food, the perpetual inventory is a de-
sirable form for keeping records of the quantity and cost of food used.

To start a perpetual inventory, cards similar to the farm illustrated below
can be set up for each food,

Suggested Perpetual Inventory Form

Tomatoes, whole, canned No. 10 can (Reorder at 10)

Purchased Issued
. Unit Total ]Left in
Date Brand |Quantity price Date Brand | Quantity value | stock
Number |Dollars Number |Dollars |Number
10-25=150 BBB 36 0.72 |11-25-'50| BBB 6 L.32 30
11-30-150| BBB 6 L.32 24
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A careful and complete inventory should then be taken and quantities and unit
cost of all foods on hand entered on the cards. After this has been done, every
purchase should be recorded, as well as the quantity of each food issued. Pur=-
chases may be recorded daily or weekly. It is advisable to record food issued
at the time of issue or to use requisition slips made out in duplicate.

At the end of a specified period, totals taken from these records will show
the quantity of food used and its cost. From this, the cost per person can be
computedes

Generally it is a good practice to retake a complete inventory at certain
intervals, at least once a year or more often if possible. This will provide
a check on errors and loss through pilferage or spqilage.

Estimating the Cost of Food Plan Quantities

At times it may be desirable to know about how much will have to be spent by
an institution to provide the quantities of food suggested in the low- and
moderate-cost plans. A rough estimate of the cost can be obtained in the fol-
lowing manner.,

(1) Using current institutional records, figure the average cost per pound
per food group by dividing the total amount spent for each group for a
specified period (at least a month) by the total pounds of that group
purchased during the same period. For milk and milk products, and flour,
cereals, and baked goods, divide the total amount spent by milk- and
flour~equivalent pounds. (See page 21 for method for figuring equiva-
lents.)

(2) Using the quantities needed by the institution according to the food plan
(p. 17), multiply the pounds for each food group by the average cost per
pound for the respective group as figured in (1).

(3) Add the costs for all groups.

This method of estimating the cost of food needed according to the plan re-
flects the purchasing practices of the institution. If foods too expensive for
the ration allowance have been used, the average cost per pound food group will
be higher than necessary. Therefore the total estimate may be higher also than
if good buying practices had been followed.,



APPENDIX A. DIETARY ALIOWANCES

Table 4.--Recommended daily dietary allowances y

Femily members ai::gy Protein | Calcium | Ironm v“:‘m Thismine ﬁ::"i; Niscin A’:ﬁi" v“;“‘“
Children through 12 years: Cal. Ga, Ga. Mg, L.U. M. Mg, Mg, Yg. 1.U.
Under 1 yeaTece.eeesesosces |2f 3/ 1.0 6 1,500 0.4 0.6 4 30 400
1-3 years (27 pouwnds)......| 1,200 40 1.0 7 2,000 5 9 6 35 400
4=5 years (42 pounds)ees...| 1,500 50 1.0 8 2,500 8 1.2 8 50 400
79 years (58 pounds).esses| 2,000 €0 1.0 10 3,500 1.0 1.5 10 €0 400
10-12 yeers (78 pounds)....| 2,500 70 1.2 12 4,500 1.2 1.8 12 75 400
Girls:
13-15 years (108 pounds)...| 2,600 80 1.3 15 5,000 1.3 2.0 13 80 400
16-20 years (122 pounds)...| 2,400 75 1.0 15 5,000 1.2 1.8 12 8o 400
Boys:
13-15 years (108 pounds)...| 3,200 85 1.4 15 5,000 1.5 2.0 15 90 400
16-20 years (144 pounds)...| 3,800 100 1.4 15 6,000 1.7 2.5 17 100 400
Women (123 pounds):
Sedentary..ccesecssssccacess | 2,000 60 1.0 12 5,000 1.0 1.5 10 7 4
Moderately active..ocecaess| 2,400 60 1.0 12 5,000 1.2 1.5 12 7 4
Very active..csecsceesssess| 3,000 €0 1.0 12 5,000 1.5 1.5 15 0 4/
Pregnancy (latter half).... |5/ 2,400 85 1.5 15 6,000 1.5 2.5 15 100 400
Loctabioneeesssvessoseconse 3,000 100 2.0 15 8,000 1.5 3.0 15 150 400
Men (154 pounds):
Sedentaryeecccscococsescsss| 2,400 70 1.0 12 5,000 1.2 1.8 12 75 4/
Physically actives..ceeceess| 3,000 70 1.0 12 5,000 1.5 1.8 15 75 4/
With heavy work..eeseosesee| 4,500 70 | 100 12 | 500 | 18 | 18 | 18 | 75 4/

_/ Source: Recommended Dietary Allowsnces, National Research Council Reprint and Circular Series No. 129, revised 1948.
Some minerals and vitamins, such es phosphorns and folic acid, that are not listed are known to be necded also. Present
knowledge indicates that these will be supplied in sufficient quantities by food combinations that provide the recommended
quantities of the mutrients listed.

2/ 110 calories 2.2 pounds (1 kg.) body weight at 6 months. (Energy requirements are 120 calories/2.2 pounds in early
infancy end 100 calories/2.2 pounds at 1 year.)

3/ 3.5 grams[2.2 pounds (1 kg.) body weight.

_4/ For persons who have no opportunity for exposure to sunshine and for elderly persons, the ingestion of small amounts
of vitamin D may be desireble.

5/ The value of 2,400 calories represents the allowance for pregnsnt, sedentary women. For more active pregnsnt women,
additional calories may be needed.



APPENDIX B

Comparison of Food Groupings

Frequently questions arise concerning different food groupings such as those
in the National Food Guide, those in food plans developed by the Bureau of Human
Nutrition and Home Economics, and those used by the Armed Forces (p.29 ). Fun-
damentally, all groupings combine foods on the basis of similarity in nutritive
value and use in meals., They differ chiefly in the number of groups into which
foods are classified, the number depending on the purpose for which the classie
fication is intended.

The National Food Guide was developed as a simple device to help in the daily
‘selection of meals, whether eaten at home or eaten out, that include all the
different types of food basic to an adequate diet. Individual foods are classi-
fied into seven groups according to their major contribution to the nutritive
content of the diet in terms of protein, vitamins, and minerals. These seven
groups do not include additional foods used chiefly for food energy, such as
sugar, sirups, preserves, fats other than butter and margarine, and unenriched
cereal products. This guide was not intended to be used as an aid in planning
total quantities of food needed for a nutritionally adequate diet.

In classifying foods into groups from which plans can be developed for food
quantities for diets that are both nutritionally adequate and conform to gener-
ally accepted meal patterns, all commonly used foods must be included., This
has been done in the groupings in the food plans of the Bureau of Human Nutrie~
tion and Home Economics. The butter and margarine group of the Basic 7 is ex~
panded to include all fats and oils. All grain products, enriched and unen-
riched, are grouped together. Sugar, sirups, and preserves are included as a
group. For further oonvenience in planning, the protein rich foods, which the
Basic 7 classifies together, are divided into three groups—«meat, poultry, fish;
eggs; and dry beans and peas, nuts. Potatoes and sweetpotatoes are put into a
group by themselves, making a total of 11 groups. With a classification of this
type it is possible to develop nutritionally adequate food quantities that are
flexible and that include all foods commonly used in American diets.

The classification used by the Armed Forces is similar to the one used in the
Bureau of Human Nutrition and Home Economics food plans in that it includes all
foods. However, it is based on the components of the military ration and there-
fore uses 15 instead of 11 groupings. The Citrus Fruit and Tomatoes group used
in the Bureau's plans has been divided into two groups, Other Vegetables and
Fruits into three groups, and Fats and 0ils into two groups.
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Comparison of Food Groupings Used in the National Food Guide, Bureau of Human
Nutrition and Home Economics, and the Armed Forces

National Food Guide

(Basic 7) BHNHE Food Plan Groups Armed Forces 1/
1. Leafy, green, yellow 1. Leafy, green, and yel-| l. Vegetables, leafy
vegetables low vegetables green and yellow
/2. Citrus fruit
2, Citrus fruit, toma- 2, Citrus fruit, tomatoes{
toes 3. Tomatoes

3. Potatoes, sweetpota~- Lo Potatoes, sweet and

/ toes white
3. Potatoes, other vege%l
tables and fruits ‘\ ,5. Vegetables, other
, _ /
‘. Other vegetables and<-t-6. Fruits, other than
fruits N citrus

‘To Fruits, dried

Lo Milk, cheese, ice 5. Milk, cheese, ice 8. Milk and milk prod-
cream cream ucts

Se Meat, poultry, fish 6, Meat, poultry, fish 9. Meat, fish, and poulw

try
Eggs 7. Eggs 10. Eggs
Dried beans and 8. Dry beans and peas, 11, Legumes, dry, and
peas, nuts nuts nuts
6. Bread, flour, ce= | 9, Flour, cereals, baked |12, Cereal and cereal
reals (whole grain goods products
or enriched)
__.—--113. Butter
7. Butter and fortified |10, Fats, oils~—=<T_
margarine ~=+1L. Fats, other
11, Sugar, sirups, pre=- 15. Sugar and sirups
serves
Other foods not; in
Basic 7:
Other fats

Unenriched cereals
and baked goods

Sugar, sirups, pre-
gerves

1/ This classification of food groups is based on the one used by Berryman

and Chatfield and later Berryman and Howe for their short method of calculating
the nutritive value of Army diets.

- 29 -



APPENDIX C

Short Method for Computing Nutritive Value of Diets

The nutritive value of diets may be estimated quickly by using the per pound
nutritive values for the food groups shown in table 5, together with the quan-
tities of food issued per person per day from these groups. The method is
given on page 31. The adequacy of the diet then may be evaluated by comparing
these estimates with the daily dietary allowances recommended by the National
Research Council. When a comparison of this kind is made, certain basic facts
should be kept in mind,

The recommended allowances are for the nutrients from food actually eaten,
whereas the per pound nutritive values are for food in the form in which it is
purchased. Although allowance has been made for some refuse and for some nutri-
ent losses in food preparation and cooking, the per pound values are based on
the assumption that the food is of good quality and the best methods of prepa-
ration and cooking are used. They do not take into account additional losses
that occur when refuse is excessive because of poor quality, careless handling,
improper storage, or excessive waste in peeling; nor will they cover losses oc-
curing when food is poorly cqoked, held on a steam table, or reheated for serv-
ing. They include no allowance for plate waste.

In apportioning the individual foods within each food group for the develop-
ment of per pound nutritive values, dietary patterns common in the United States
were followed. The percent distribution of individual foods within the differ-
ent groups is given in table 6 . In working out these percentages, the quanti-
ties used in most cases were based on nation-wide averages for a year and so do
not reflect seasonal or regional patterns of food use. It is probable, there-
fore, that in a particular institution the proportions will be somewhat differ-
ent. However, if they are not too divergent, the per pound values as given will
be satisfactory to use in evaluating the nutritional adequacy of the institu-
tion's food,

If the proportions are quite different, that fact should be kept in mind in
applying the per pound values to the institution's food group quantities. For
example, the per pound values for the Citrus Fruit and Tomatoes group are based
on the use of 62 percent citrus fruit and 38 percent tomatoes. As larger and
larger percentages of tomatoes and correspondingly smaller percentages of citrus
fruit are used, these per pound values will increasingly overestimate the vita-
min C in the diet.

Because of the variables discussed above, the calculated values should be
used only as a rough guide in appraisal of diets. To allow fully for these
variables, calculated values probably should be at least 10 percent above the
recommended allowances for calories, and margins for other nutrients should be
liberal. Better data on actual practices are needed on which to base recommen-
dations for the margins to be allowed in different situations.
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Estimating the nutritive value of diets.--To figure the nutritive value of
diets from per pound food group values, follow the procedure given below,.

A. Figure the pounds of each food group used per person per day. Convert
milk products to milk equivalent gallons or quarts (see p. 20) and then
mltiply by 8.60 or 2.15 respectively, to obtain milk equivalent pounds.
Convert baked products to flour equivalent pounds (see p. 21).

B. Multiply the quantities obtained in (a) by the nutritive value per pound
(table 5) for the respective group, as shown on page 38,

C. Add the quantities of each nutrient. These totals will represent the
nutrients available per person per day from the food used.

Computing average daily dietary allowances for an institution.——In some ine
stitutions the age or activity of the residents may fall chiefly into one clas-
sification such as "sedentary" women. In this case, dietary allowances sug-
gested for one activity group may be used for comparisons between nutrients from
food and daily requirements. On the other hand, when the age or activity of the
residents differ greatly, which may be the case in a children's home, one age or
activity classification will not be representative. In this case another com-
putation is necessary.

A. Estimate the number of persons in each age or activity group. For example,
there may be 17 children in the L to 6 year group, 25 in the 7 to 9 year
group, and so on.

B. Multiply the number of persons in each group by the recommended dietary
allowance for the respective ‘group.

C. Add the quantity of each nutrient obtained in "B" and divide by the total
number of residents to get the average quantity of each nutrient per person
per day.

A sample work sheet illustrating the computations is shown on page 39.



Table 5.=-Rutritive value per pound of food groups _y

Viteain
Them ;::;r Protein| Fat hgz:: Celcium| Iron ] a:m Taienine| oo | Hiscin “‘:ﬁ“
Cal.| Gm. | Gm.| Gm. Mg, | Mg. | LU Mg, Mg, | Mg Mg,
Leafy, green, and yellow vegetables 2/.| 115 7 0.9 24.1| 170 3.6 | 9,900 | 0.15 | 0.19 | 1.3 54
Citrus fruit, tomatoes 2fveccerecccscas) 150 4 1.1] 3.9 70 1.8 | 2,100 .23 12 | 1.7 129
Potatoes, sweetpotatoes 2fsecicccscence| 335 8 £ 76.8 50 2,7 | 3,50 .30 A3 3.4 43
Other vegetebles and fruits 2/cccv.cees| 205 4 1.3] 49.9 70 2.0 | 1,300 .12 13 [ 1.3 2%
Milk equivalent 2fceeiceesecrciaseceoss| 0/ 16 | 17.1) 20,5 5% o4 700 14 75 .5 5
Meat, poultry, £ish 2fcceeecieianeaces| 935 65 | 7301 5| 60 9.7 | 1,400 .75 .82 | 16,8 4
Eggs.........u...........-.u.......-. 655 52 4505 208 220 10.9 4,@ 033 1.11 '3 0
Dry bee.s end peas, mats 2fccececccrced| 2,005) 102 | 99.4| 202.9 | 560 | 23.0 100 | 2.40 .89 | 8.4 5
Flour, cereals, baked goods 3/ 4/......| 1,976| 56 | 22.7| 386.9 | 390 | 12.2 100 | 1.35 | L.10 | 12.2 | Trece
(£flour equivalent)
Fais, oils 3/ 4fcecrcoccococianaacnancs| 3,340| 10 363.3] 7.5 | 40 1.5 | 5,600 19 W13 | 2.0 ]
Sugax', Sms, preserves 3/-« vegeeooecn 1,7& 4 1.1 412.1 40 2.1 V] .01 003 102 5
Use the following velues for Flour Equivalent end Fats and Oils if most of the baked products including
bread are produced at the imstitution
m, cereals g/o‘-.t..;-otqccocalontt 1.655 47 507 346.5 80 9.3 100 1018 072 9.8 0
Fats, oils 2/....00!00...0‘.....Ccooooo 3,%5 11 392-5 104 p 1.0 3.7m 019 013 2.2 0

y Values based on Composition of Foods, Agriculture Handbook No. 8, except for those of the last three groups listed,
which are based on Tables of Food Composition irn Terms of Eleven Nutrients, Misc. Pub. No. 572s Some allowemce has been

nade for loss of mutrients during cooking.

See page 33 for percentage distribution of foods used in calculations.

_g/ Selection and quentities of individual foods within these groups are based on estimates of the United States Per
Capita Food Supply for 1948 made by the Buream of Agricultural Economics, U, S. Department of Agriculture.
Selection and quantity of individual foods in these groups ere based on patterns of use presented in Watritive Value

of Diets of Urben Families, U. S. Spring 1948 and Comparison with Diets in 1942, Preliminary Report No. 12.
_4/ Selection of individual foods within these groups are based on the assumption that most baked products are purchesed.



Teble 6.--Percentage distribution of foods used in calculating the mitritive value per pound
of food group

Food item

Percentage
distribution|

Food item

Percentage

Leafy, green, and yellow
vegetables: 1/
Fresh:
Artichokes, globe.cccaccecees
ASpETBEUSsecssssscesssncccrss
Beans, lima, gre@ecsvecscces
Beans. BNEPoecscsssccvscssasne
Broccolicescoscveesccccoscane
Brussels sproutSe.ecsceecssse
Cabbegeesssocerscccscrasconne
CorrYotSecceececcvsacscescacee
CollardS..cvevecrecscsnnacena
Kale.ceeocesnsessssarnnnscons
Lettuce and escarole.........
OKrBiesesssocosssasccacecessos
Peas, green.....coccceccnsees
Peppers.cecessciceciensccncsns
Pumpkin..scececoorcecseaceasae
Spingchecececcesecsssosecsans
Squash, winter...eeoccecceves
Turnip greens...ceeessescenss

Canneds:
kparagus.................u.
Beans, limb..ccscssecsceccncs
Beans, Snepicececccccncocccne
CarrotBecresececessscscecncees

Peas......-u.-..."......-....

Pumpkin and squasbesecceacaes

SPi.nach...-...-.......-......

Beby foods:
CarrotBeciceessceccocccanee

Peuoounoococc'ooo.onv'ovu'

SPin&h.-.......u-..unn

Frogent
Aspax‘agus-.-.....-...........
Beans, lim@..cceeeveccasccceae
Beans, SnBPecescecacesecsccse
Broccolice.eoecenconcaccecean
Brussels sprouts..........
Carrots and cexrrots snd pess.
Peas, greenec.iccscccccccsccse
Pumpkin and squeshecccececces
Spi.nach....-.................

Toteleeeeesnssescencnosnae

See footnotes on page 37.

0.18
1.75
&

8:72
1.34

8.15
11.13
2.15
.18
16.33
.65
5%
2'02

100.00

Citrus fruit, tometoes: 1/
Citrus fruits
Fresh:
GrapefTuitesesescesecescase
lemonSeeceosencsssescoccsse
Limes.l..'t.....ll‘.....l..
Ormges................-...
Tangerines................_.

Canneds
Citrus concentrates........
Citrus juice combination...
Grapefruit juiceescecsiceses
Grapefruit segmentBescev.se
Lemon juiceeicesereereccans
01‘92280 Juic.oooo-oouccnonoo
ngerm j“iOQcoolo-ooanto

Tomatoes?
Fresh:
Tm‘bo“oou-.u....u-.-.o

Canned:
Catsltp end chili S8ICOs ec e
Paste, puree and seuce.....
smxp....l‘ll‘.lb."d.....‘.
Tomato Juicle..ceeecocessne
mlc and p'nly.............
Tot&lu................

Dry beans, pess, soya flour,
mats: 1/
Besns, imlnding lime@ececcocee
PodB.c..coverecracrcccsscannnns
Soye flour, flekes, grits:
Low fateceeccocteroreneaccess
ml f“'.l.‘....l..l‘..'.l..

Nuts;

1 Almonds, shellede.eecececccss
Cocomuit, dry shreddede.......
Filberts, shelledecevevceasnes
Peamuts, shelledeccecccccsess
Pocms, shelled.eccveecaccenne
Treenuts, shelledecceeeecccee
'-hlts, Shenad.nno.o..-oooo

Totaleeesoesescoconconnae

=33~

distridbution

11.01
3.98

09
31.89
104-2

1.80
2.18
3.61
35
09
4.74
09

24. 68

2.09
2.18
2.28
2.75
4.17
100.00

B4z
4.40

1.26
3.4

1.89
4.40
63
29.%
1.89
2,52
1.89
100.00



Teble &.--Percentage distribution of foods used in calculating the mutritive value per pound
of food group~-Continued

Food item

Percentage
distribution

Food item

Percentege
distribution

Other vegetables and fruitss y
Other vegetabless
Fresh:
BeebBeccocooccoconroccncens
Cauliflowar-...............
Celery.................--u
Corn, S5Weetocecsecooocovesns
Cucumbers.cesccoccescsscsas
Eggplant.ccecevecoceasaonvas
OnioNBecscscscssonsoccccsse
PorsnipsSeccsccvecessscocsecs
Radishes.ccescesceconescces
Rhuberbeccsccccocsvoscaccne
Squesh, summeT......
Turnips and rutabagas......

Canned:
BeetSceccoscsoscossccascance
COTDecsscvesccsscccsossnsscs
Pickles, cucumbers..cec.cses
Seamierkraittecscecssosscscsse
Soups (other then tomato)..
Vegetable juicGeccveccocese

Frozeny

comno-l.ntooioooolv!aolooi

Other fruitsi
Freshs
AppleScscccsnsssecsnassannse
ApricotB.ececsoccaoravcscns
AvocadoS.cceoccasscncoscsnse
Banenaseccecsssoscoccssesse
Cherries-......-.u........
Cranberriescc.cescescecccsscs
G‘rqesto'o'-o'-oouucc--a-iv
Melons:
Can'baloup...............o
Watermelon. coccoonosaosos
PeacheSececscccsacsusscascss
PetlBecevccrccnsccssnsacnes
Pincappleesccescensscceccse
Plums and prunes...........
Strawberries.cccsvsccssssce

See footnotes on page 37.

1070
1.48
4.53
5453
1.70

1.55

209
57

Other vegotables and fruits: 1/--
Con.

Canned fruit and fruit juices:
Apple juic@icessvensscacooces
hpples and epplesanceci.ceces
ApricotBeececveccsocicsccecas
BerriesSecsscccccecssnccnscnss
Berry juice@ceiceccscscccsceacs
Cherriescsce.sscccsccesssescs
Crenberriesceccecesccsscssne
FigBeccacecescocosccconsvenssa
Fruit cocktalle.ceeccoessocne
Fruit nectarii.cvecevccceccens
Grape juioGevicvcecrccccornse
OliveSesecccosccocccssavsoons
PeachesS.ccvescccsssscstsscene
PoarSececcscesscescss
Pineepple juicBes.ccccoecccss
Pineappléscecicecccscercsanse
Plums and prunieSecceccseccacs
Prune juicl.cccccccesceccesce
Beby food:

Apples....

Frozens
Blueberriesecccecsscocscceoss
PeacheS.c.cccesacscvosscsavoe
Strawberriesc.cecscceccsccsss

sss0cscss0603ed3cee

Drieds
AppleBecccccasscacss
ApricotBececioasscoscnscnncae
DateSeecesstsccescsscocersans

PiRSccesescececconcacncscsass
PeacheSscocecrocecscssceccose
PruneSecccosevssocsscesscocsnse
Raisins and currentSesescesecs

Total...n-tu’.ll.".iiitt

Potatues, sweetpotetoes:
Potatoes, whit@ecececccssscensce
Sweetpotatoese..c.ovesececcnnas
Sweetpotatoes, cannedeececccess

Poteleseecscocssnvcnccsanse

0.13
48

.26
48

.04
091
.13
26

.13
2.00

1.05
1.13

.28
.70

-09
04

.13
013

.04
.87
100,00
88.82
10.83

100.00



Table 6.--Percentage distribution of foods used in caloulating the nutritive value per pound
of food group--Contimed

Food item

Percentage
distritution

Food item

| Percentage

distribution

Meat, poultry, fish: 1/

Meet, carcass:
BBO:E----ov-.-onn.-o-oo-o..o-o
Lamb and muttonesseessssccses
Pork, lean me@bteesccocercocss

veﬂlo--u-o-o-neonooootcttcnaoo

Offa.ls, edibl.'..!l.‘.l'l'...

Poultry:
Chicken, dressedecccocecsevas
Turkey, dressedecceccccceccse
GBMOe e e s cessvscsocoscascossses
Fishs
Fresh and frozen (dressed
basis).
Shellfish, without shells....
Qued...lQnOOID......QOOQQC|.
Canneds
Mackerel.cvsecoccvosnsscese
SalmoNe.vssscssescssssccone
SardineSeecescccesscscscsse
Shrimpesecseccessscescnscses
m..ot...l'.l.o.‘.l.‘..l
Totaleeccesocosnsosoene

Eggs:

Eggs..l""'..!O.'Q'.‘o'a'!..'.

Flour, cerealss }j
Flour}

Wheat patent:
Enriched..cocscceccacesoncs
Unonrichedeeeessvecsvscscos

Whole wheBbeeecossnosesnssense

Buckwheateecceesnssosesecssces

Rye, lightescceessocsveconsss

Corn meals
Yhite, whole graifeeccsoceces
Yeliow, degerminatede..cccs..
Cornstarchsceeeccecccscossosccs

See footnotes on page 37.

100.00

100.00

Flour, cereels: 1/--Con.
Ceresls end cereal productsi

Bsz'ley.o'ccll..v-coc.o.oooooo
Corn cereels, restoredecccsee
Farine, enriched..cccecesscscs
Hominy gritSceccccccccssocccs
Maceroni, spaghetticeccccsccs
Oa:bmeal-.-......-.....-.n...
RiCBeeceeasscvsccsceessoonnse
Shredded wheabeessessacsccoes
Totaleceesecoocens

Fats and oils: 1/
BaCON.cecscccosscsvssvocsscassns
Butter.l‘l.'..IIOO‘l...'.".."
Lard and other shortening.ec...
Mergerine, fortifiedsscccsecose

Salad and cooking 0ilesecseesss |

Salt porkececsesconcsccoccosccs
Total...l....0.0........'..

Fats and oils: g/
BacoNscosssoosssesssocacnsccocan
Buttereeccocoococecsessccvonsen
Lard and other shorteming......
Margarine, fortifiedeisececacess
MeyonneisS@eeccseesccossscoscnve
Seled and cooking oilece.osonas
Saled dressingeccceseccoccsocas
Salt Porkeeceecccccecossssccvnca

Totelescaseconesvoscncsssne

Sugar, sweets! _2]
SUZBTe s cesescncscasossssessenc
Sirups, molasses, honeyve..c...»
Qther sweets 3/................
Tobaleesesseosososscnassssss

0.99

58.85
8-64
32.51
100.00



Teble 6.--Percentage distribution of foods used in celoulating the mitritive value per pound

of food group--Contimed

Food item

(1)

Percentage
distribution
(as purchased)
(2)

Pound
conversion
factors

(3)

Converted

distribution

(4)

Flour, cereal, baked goods: 2/
Flour and other cereal products:
mit‘ flouro.....................u...
Other flour and flour mixeSe.ceceesecse
Corn MeBlicseceececesoerocanansesncnes
Cereals, mookodi/
oth‘r pain brOmts é/occ-oo..a-ovl--

Beked products:
Bread-...............-................
Other beked @od‘ l/'.lttno.-loot.c.l.

Total, as purchasedec.cciecsenness
Total, convertede.eccesccovscrsnnee

Milk, cream, cheese: y
Milks
rluid mim.l.'.....ll.‘..l"'l'.‘.l‘.l
Buttermilk, skim milk including skim
milk used in chocolate drinks.
Evaporated end condensed unsweetened..
Condm.d “.‘tmd-.-.-ooc-o-.o-.ooco
Dl‘y skim and buttu'nilk.-.............
mymq‘.‘.l.l.ll-".l‘....‘.l.“....
m‘y‘hOl.noo.ctuooato-oo-.oa---o----oo

mtedn...,.......u.................
creu. 5 pﬂrcmtoooooo.co-n'o--.oo-ooo.

Cheese:
md-d”OOQoo’noooolnuouoo.ooooo'oun-'.
cott’g‘.-o-u---ooo-oo..--ooo-o.-ooo-o-

Ice cream
Yhole lilkoc-no-.oo-o.ooooooooooo.--oo
35 P‘rcmt Otm...-n.-.-.nou..o...

Frozen malted and custarde..eecccosccsss
Ice lilkouo.coooooo-oooo.-oono.c.ooo-noo
smb“t..."..0.0......'.......l....l..
Tot‘l, as pux‘ohu‘d;--...........»....
Total, convertedeeceieeieeceacasoans

69.99
15.64

5.74
015

+05
.07
.05

2.80

1.

1.4
1.09

05
.12
12
100.00

1.00
1.00

79.91

69.99
15.64

11.59

7.47
49

*43
1.96

10.87
1.95

1.14
2

06
14
<14

123.54

See footnotes on page 37.
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Footnotes for table 6.--Percentage distribution of foods used in calculating the nutritive
value per pound of food group

_y Weights are based on pounds of food items within the food group as estimated in April
1949 for 1948 United States Per Capita Food Supply.

2/ Weights are based on average pounds of food items within the food group consumed per
household per week by urban families in the United States in Spring 1948.

3_/ Includes candy, jelly, jam, preserves, and prepared dry desserts.

_AJ Percentage distribution figure miltiplied by pound conmversion factor, represents flour
equivalent of baked products and fluid milk equivalent of mille products. The totals in
column 4 are used in obtaining average mitritive value per pound flour end milk equivalents.

2/ Includes grits, rice, oatmeal, cornmstarch, tapioca and the dry cereals.

_/ Includes ready-to~sat cereals, macaroni, spaghetti, noodles.

l/ Includes buns, cakes, cookies, pies, etc. The conversion factor 0.60 is an average
factor for these products.
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Sample Work Sheet for Computation of

the Average Quentity of Eutrients'per Per

son per Day, Based on per Pound Focd Group

Values _1_/
Quantity Vitemin o TN
Food group of food Food |Protein Iron A Thismine Ribo- Niscin Ascorbic
. 2/ energy velue fle:vin ; acid
. _I&o gg. -G_E. &. I. U. k‘ . &. &C k. X
Leefy, green, and yellow vegetables.| 0.406 47 2.8 1.46 | 4,019 | 0.06 0.08 0.5 22
Citrus fruit, tomatoeS..e.ecsoscscss .374 56 1.5 .67 785 09 W04 | b 48
Potetoes, sweelpotaboeSeecscerscorss . 263 95 2.3 JJ6 .| 9% .08 W04 |1 1.0 12
Other vegetsbles and fruitSe..eeee.s| <423 87 1.7 .85 550 .05 05 . " o5 11
Vilk equivelent 3/ 4feceeececceennes] 1,984 59 | 31.7 72| L3899 2B | 1.49 1.c 10
M’b. poultry, fisheceeocccccccccnne 0424 % 27.6 4.11 594 032 035 7.1 2
Eggsi/o-ooo-onooooo'ov..o-oo-co-.oo u144 94 7.5 1-57 662 005 016 " Trece 0
I)ry beans and pezs, DUtSeescsoceness 0018 % 108 041 2 004 002 05 - Trace
Flour, cereal, beked goods 6feecsees| <333 658 | 18.6 4.06 33 45 .37 4.1 Trece
(flour equivelent)
Fats and 0ilScececesccccececccccnsce .104 347 1.0 ‘16 582 02 01 2 0
Suger, sirups, preserves....c........ 125 219 5 2% 0| Trace | Trace | Trace 1
TobEleeeecsrerarenrenceseaneses] 4618 | 2,63 | 97.0 15.10 | 9,606 | 1.44 | 2.61 | 15.5 106

_]J See table 5, page 32.

_2_/ These per person per day quentities are besed on figures given in the sample on psge 18,
3/ See table 3, page 20 to figure milk equivalent gallons.

i/ See teble 20, psage 63 to f£igure pounds per gallon of milk.
%/ See table 27, pege 77 to figure weight per dozen of eggs.

b/ See page 21 to figure flowr equivslent.
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Sample York Sheet for Computation of Average Dietery Allewsnces for an Instituticn _1_/

L

. . Food . Vibamin . Ribe=- . Ascorbic
Age and sctivity group Units energy Protein| Calcium| Iron N Thiemine flevin Niecin acid
No. | Cal. | Gm | Gm | Mg | LU | Mg | Mg | Mg | Mg
Chiléren through 12 yesrs:
46 YeETSeresnsossssasecnscsns 17 27,200, 8% 17.C | 136.C | 42,500| 13.€ 0.4 136 850
7"9 yeETrBesvcoess0cntescaascren 25 50,%0 1,500 2500 250.0 87,500 25.0 37.5 250 1,500
10.12 yetrBoeasosevosvavssoesan p 75.000 2.100 36.@ 360.0 1359%0 %¢C 54.0 %O 2,50
Girlss
13-15 JyeBTBescossronsnssscncsee 10 26,(”0 8% 1300 150.0 w,m 13-0 20.0 130 800
16=20 yeErSecesescossessscccsse 8 19,200 600 8.0 | 120.0 | 40,000| 9.6 14.4 96 640
Moderstely active WOmEDe..sssoces 10 24,000 600 10.0 | 120.0 | 50,C00| 12.0 15.0 120 700
T0b8Leecscovsoscssnsccssoccne 100 | 221,400| 6,450 109.C |1,136.0 | 405,000 109.2 | 161.3 | 1,092 6,740
Aversge per person, per d8Y.ssses 1 2,214 64.5 1.09| 11.%| 4,050] 1.09 1.62 10.9 67
Futrients from food “as 1 2,630 97.¢|2/ 1.40 15.10| 9,606| 1.44 2.61 15.5 106

purchesed" per person per
day. 3/

_1_/ Same age and sctivity grouping as illusirated on page 18.

2./ 1,000 milligrems equaels 1 gram.

3./ Based on moderste-cost food plan quemtities. See paze 18.



APPENDIX D

Low- and Moderate-cost Food Plans, Per Person Per Week and Per Day;
Number of Servings Per Person Per Week

Included in this section are low- and moderate-cost food plan quantities per
person per week and per person per day (tables 7, 9, 11, 12, pp. L1, Lk, Lé,and
LB8). These quantities are based on the same data as those given for 10 persons
for 30 days, tables 1 and 2.

Tables 8 and 10 give the number of servings of a specified weight (ready-to-
serve basis) that can be obtained per person per week from the quantities sug~
gested for vegetables, fruits, meat, poultry, and fish in the low= and moderate-
cost food plans. Because foods in the other groups are generally used in cook-
ing, servings per week are not designated.

These estimates of the number of servings on a ready-to-serve basis take into
account average amounts of refuse usually discarded in the preparation of food
and make some allowance for shrinkage of meat, poultry, and fish during cooking.

Serving sizes are shown in the table. Where a range in the number of servings
is given, the first is for the youngest age classification or for the less ac—

tive. For pregnant and nursing women, the first is for pregnant and the second
for nursing women.,

To figure quantities of food needed for an institution according to the daily
or weekly food plan:

(1) Determine as accurately as possible the number of individuals in each of
the age and activity classifications shown in the food plan. Enter these
on a work sheet similar to the sample on page 18.

(2) Multiply the number of persons by the quantity (number of pounds, quarts,
or dozens) suggested for each food group in the plan for the respective
age and activity groups. Enter on the work sheet.

(3) Add the resulting figures for each of the 11 food groups. These totals
represent the approximate quantities of food for a day or a week accord-
ing to the plan selected.

If quantities of food used in the institution are to be compared with the
quantities needed daily or weekly as computed above, the institution's quanti-
ties also will have to be on a daily ‘or weekly per person basis. To figure
quantities used per person per day or week from quantities used in a month:

(1) Multiply the number of persons fed per day by the number of days in the
month (16 persons x 31 days = L96 person days).

(2) Divide the monthly quantities of each food group used at the institution
by the person days to obtain quantities used per person per day (195
pounds 3 L96 = 0.393 pound per person per day) .

(3) To obtain weekly quantities, multiply quantities per person per day in
(2) by 7 (0393 pound x 7 = 2.75 pounds per person per week).

- Lo -



-'[7-

Teble 7.-~FOOD PLAN AT IOW COST: Quantities of food (as purchased) for 1 person for 7 days for 18 age and activity groups

Leafy, ) Dr Sugar,
green, Citrus |Potetoes, Othex Mllk Meat, E bea'irs Flour Fats, |sirups,
Family members and yellow| fruit, | sweet- vegetebl.les equivers poultry, BES|  gng  [SIUVE o416 pre=~
vegetables | tometoes |potatces end fruits | lent fish peas, lent 3/ serves
1/ |23 mts | 3/
Ib. Oz. | Ib. Oz.| Ib. Oz. | Ib. Oz. | Qt. Ib. Oz. | No. |Ib. Oz. |Lb. Oz.|Ib. Oz.|Ib. Oz.
Childrer through 12 yesrss
1e3 yeerscecesseocsccese| 1=12 1 1212 10 1-8 5% ;_/o-12 6 | 0=1|1=4{0=2|0=2
A6 yeErSececescssesnscs| 1lwlZ2| 1lw12] 1-8 1-12 B 1-8| 6 [ 0-2]1~-12/0-6{0=-6
75 FEOTSeererseevaraess| 2=-0 | 2=-C| 2-8 2-4 5L 2-416 |0-4]2-4]0=8|0=12
10=12 YEEBrSacess saacacse 2=-4 24| 2-12 2-8 6 2-8 |6 | 0-4|3=-4|0-1{0-14
Girlse
13215 yeorSeccescescacss| 2 =4 2-4| 3-GC 2-8 6t 5/ 2-12| 6 | 0-4|3-8|0-14/0-14
1620 yearsececscecssass| 2 =4 2-4| 2-12 2=-8 5 [B/2-12] 6 | 0-4|3~-4{0=-140-12
Boys:
13=15 yeerseeeceiessccass| 2 =8 2-8| 3-12 3=4 61 2-12| 6 {0=8|4=-8({1=2|1=0
16=2C yearseeioecscacece| 2=12| 2=8| 4«12 3-8 6§ 2-12 6 | 0-8|5=12/1=-8{1~2
Yomens
Seentaryeessscserscesce| 2 =4 2-0| 2=4 2-8 5 2-12| 6 | 024 2«0 {0=12|0=12
Moderately activeseciass 2-4 2-0| 2-12 2-8 5 2-12| 6 | 0=4|3=-4|0~-140-14
Very activessoececsceses| 2 =8 2-8| 3-12 2=-12 5 2-12| 6 | 0=-6 | 4=4|1=22]|1=2
Pregnentececetacssessces| 3«0 2-8| 2-8 212 uﬁ 5/3-4| 8 |0-4|2-8/0-12/0-8
Nursingeececocecescscsss| 3 =8 3-12 3-12 3-4 4 5/3-8|8 | 0-4/3-0({0-12/0=8
60 yesrs Or OVeTeieesess| 2 =8 2~-4| 2-8 2-8 5 2-12| 4 (0-2/2=-4|0-8|0-8
Men3
Sedenteryecsecccacascoas 2=-4 2=0| 2=12 2-8 5 2-12| 6 | 0=4|3=-4[0=-140=-14
Physicelly actives.eeess| 2 =18 2-8| 3-12 2 =12 5 2=12| 6 | 0=6|4=-41=2|1=2
With heavy workee.eev.es| 2 =8 2-8| 5-12 3-8 5 2-12| 6 | 0=10/7=«12{2=2|1a2
60 yeers OF OVeresecesess| 2 =18 2-4| 3-0 2-8 5 2-12| 4 | 0=2|3=4|0-12{0=12




'ZV'

_]J Quantities allow for some fresh and some canned or frozen vegetables and fruits. If large propartions of fresh vege=-
tables and fruits that have a high percentage of refuse--corn on the cob, peas end lima beans in the pod, melons--are used
when in season, the total gquamtities in these groups may need to be increased by as much as 50 to 75 percent during that
short period.

_2_/ Fluid milk or its equivalent in cheese, eveporated milk, or nonfat dry milk (see p., 20). Nonfet dry milk lacks the
fat and vitamin A value of fluid whole milk, However, if other groups of focd are used in the quentities given in the food
plans, nonfat dry milk can meke up one-third of the milk equivalent quarts without risk of inadequecy of vitamin A, If
more than this quentity of dry milk is used or if the quantities of other foods are changed, the quemtities of butter or
fortified margarine and leafy, green, and yellow vegetebles, especially the dark green leefy and yellow kinds, should be
appraised to see that enough have been included.

3_/ Quantities given assume purchases of some baked products which include milk, eggs, fat, and suger. Therefore, in
institutions that have their own bake shops, quantities for these groups will need to be increassed.

A/ Count 1-2/3 pounds of bread as 1 pound of flour. Use as much as possible in the form of whole~grain, emriched, or
restored products (see p. 21). .

ﬁ/ To meet iron allowsnce include weekly one large or two small servings of liver or other orgsn meats.
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Teble 8.--Number of servings of specified size (ready-to-sexve basis 1f) provided by quantities of vegetables, fruits,

meat, poultry, and fish given in low-cost plan, per person per week
I':ﬁy yeﬁ::n Citrus fruit, Potatoes, | Other vegetables| Meat, poultry,
Age end activity group vegetsbles tonatoes sweetpotatoes and fruits fish
Servi S S S S
Servings ::: :8 Servings :r;:ng Servings ::::ng Servings ::::ng Sexrvings :::‘m
Number | Ounces | Number Qunces | Number | Ounces | Number | Ounces | Number | Ounces
Children through 12 years: il - I
LB y‘us.l......l..........' 11 2 7 3 7 2 7 % 7 1
4"6 YeerBeccsocccsccsvecssnce 7 3 7 3 7 3 7 3 7 2
7"12 yeaXr'Bscescccoscecosccscne 8"9 3 7 4 8.9 4 7-8 4 7 3
- Girlss .
13"2\:’ yoarSeoooconvsscccscncs 9 3 7 4 y 9.10 4 8 4 8 3
éoyst A‘
13"” yearsSeccecocooscsccccce 10-11 3 8 4 8’10 6 8‘9 5 8 3
Women?
. Sedentary snd moderately
‘act’iveoovooonuovtoooou.too. 9 3 7 4 7"9 4 8 4 8 3
Very activeicec.oeereoscaness| 10 3 8 4 12 | 4 8 4 8 3
Pregnant end mirsing.........| 12-14 3 8-12 4 8-12 4 8-10 4 10 3
Men:
" Sedentary and physically . : :
activeccesssseccsssscecerves 9-10 3 7"8 4 9-12 4 8 4 8 3
Withheawymrk.........-...- 10 3 8 ) 4 10 8 9 5 8 3
Women and men, 60 years or -
wer"OOOUOCOOOOOQO.Uc.c....o.l 10 3 7 4 8.10 4 8 4 8 3

y Takes into accouat refuse (weighted within each group according to sverageTuse of individual foods) discarded in

preparation of food:

Leafy, green, and yellow vegetables, 23 percemt refuse; citrus fruit and tomatoes, 20 percant;

potatoes, sweetpotatoes, 15 percent; other vegetables and fruits, 23 percent; and meat, poultry, fish, 19 percent. Also
considered for meat, poultry, and fish is a 31 percent (weighted asverage) allowance for shrinkage during cooking.
_2_/ The larger mumber of servings is for the younger girl.



Table 9.-~~FOOD PLAN AT LODERATE COST: Quentities of food (as purchesed) for 1 person for 7 deys, for 18 sge and ectivity

groups
Leefy, ' Dry Sugar,
green, Citrus |Potsatoes, Other Mk Meat, beans Flm..r Fats, |sirups,
Fauily members and yellow fruit, | sweet- | ooetoblesjequiva~ .o, | Bggs) .5 |equiver) o0 |7
vegetebles| tomatoes| potatoes | 24 fruits| lent fish 3/ pees, | lent 3/ serves
y y .2./3/ mts i/ 3/
&0 gﬁg E’JZ. 02. Eo .o_gn E‘l- _9_3- g&- EI.E. QE. &' _L_b.- O_z.- -I_IEO Q_Z_- &- (_)_z_- _I_lb_- Oz.
Children through 12 yeerss
1=3 years...... cecervess] 20 2-0| 0«8 1-12 6 |[53/1=-0 7/0«1]1=4|0=2|0a«2
4=6 yeerBe.isenecoovanss| 2 =4 2«4 1=0 2-8 é 1-120 8/ 0=«1|1=-8|0-6|0-«8
7=9 yeerseeioccessssecssl 2 =8 2-8| 2-0 2-12 6% 2-8 8/0-2|2-0/{0-8|0-14
-10=12 yeers.cesccccecsse 3=-0 2-120 2-4 30 7 3=-4 8/ 0=2|2-120-24 1=-0
Girls:
13=15 years.cescecscecss] 3 =4 2-12 2-8 3-8 7 |8/3-8 8/ 0-2|2=12 1-0|1-0
16-20 yearsesceecscceess| 3= 4 2«12 2«8 3-8 6 |5/3-8 8/ 0-2|2-8|0-241-0
Boys:
13"15 yetrBeosscevcancece 3“‘8 3-0 3-'4 3-12 7 3-'12 8 0-4 4"0 1-4 1-'4
16=20 yeers.sscecsrassss| 4 =0 3-8| 4-4 3=-12 7 4 -4 8/ 0«6|5-4/1-8|1-6
Woniens
Sedentarycesesca.s sessss] 3= 4 2-8| 2-0 3-8 5 3-8 8/0-1|1-120-12/0-14
Moderately active....... 3-4 2-8| 2.8 3-8 5 4 -0 8/ 0-2|2-8|1-0/1-~0
Very active..cceeseccass 312 3-0| 3-0 4-0 5 4-0 8/0-4|3=121«4|1=24
Prognaliticccecccscsceces] 4 =0 3-8 2-4 3-4 7% [5/4-0 8l 0=2]|2-4{0-12 0-12
MIrsingeeeceseeecenecnns 4-0 4-8| 2-12 3-12| 10 |5/4-0 8/0-2|2-8|0-120-1
yeers Or OVerisce-... 3-8 2-12 2-0 34 5% 3-8 €/ 0=1 1-120-12 0 = 1;
Men:
Sedentaryesscecceacencee 34 2-8| 2.8 3-8 5 4 -0 8| 0=2|228|1-0|1«0
Physically active..ees.. 3=-12| 3-0{ 3«0 4 -0 5 4 -0 810-4]3=12/1=-4|1-4
With heavy workeeceooa.. 4-0 3-8| 4-12 4 -8 5 4 -4 8| 0-6|7=-0|2-4|1-6
60 years or overse.eesss| 3 =8 2-12 2.8 3«4 5% 3-8 6/0-1|2-8|0-140-14

See footnotes following teble 7.
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Teble 10.-~Approximate mumber of servings of specified size {ready~-to-serve basis l/) provided by quantities.
of vegetables, fruits, meat, poultry, and fish given in moderate-cost plan, per person per week

andy}eﬁ: o Citrus fruit, Potatoes, Other vegetables| Meat, poultry,
Age snd ectivity group vegetables tomatoes sweetpotatoes and fruits £ish
. Serving . Serving . Serving < Serving . Serving
Sexrvings size Servings size Servings size Sexrvings size Servings size
Nusber | Ounces | Number | Qunces | Mumber | Ounces | Number | Qunces | Number | Ounces
Children through 12 years:
1"'3 JelrSscecsscsnresesnccnns 12 2 9 3 7 1 9 2% 9 1
4“6 year'Ssesessrvvcossssovens 9 3 10 3 7 2 10 3 8 2
7‘12 yoaxrSesssevssoncrsesvane 10-12 3 8—9 4 7‘8 4 8‘9 4 7’9 3
Girls:
13"@ year'Seeeesnssecenvonsse 13 3 9 4 8 4 11 4 10 3
Boys: .
13‘3) YearsSeossssvsessssscencs 14-1.0 3 10-11 4 7-’9 6 9 5 1132 3
Womens
Sedentary and moderabely
Scti+en-o-on-o.oconounonouo 13 3 8 4. 7-8 4 11 4 10—12 3
Very activesesssecesorcccsons 15 3 10 4 10 4 10 5 12 3
Prognant and mursingessesssss 16 3 11-14 4 8-3 4 10-11 4 12 3
Mens
Sedentary and physically
CtiV@asasossenrsovnssssrsnes 13-15 3 8‘10 4 8‘10 4 11'1?. 4 12 3
With hea'ly mrk.o.'-vn.uo.--t ]-6 3 11 4 8 8 11 5 12 3
‘Wonen and men, 60 years or
OVeIrssossrossonessvscnsrosnsne 14 3 9 4 7-8 4 10 4 10 3

_1_/ Takes into account amounts of refuse (wpighted within each group according to average use of individual foods) dis-
carded in preparation of food: Leafy, green, and yellow vegetables, 23 percent refuse; citrus fruit and tomatoes, 20
percent; potaboes, sweetpotatoes, 15 percent; other vegetables end fruits, 23 percent; and meat, poultzy, fish, 12 pere
cent. Also considered for meat, poultry, end fish is a 31 percent (weizhted sverage) allowance for shrinkage during

cooking,



Table 11.--FOOD PLAN AT IOW COST: Quantities of food (as purchased) for 1 person for 1 day, for 18 age and activity

groups 1f
Leafy, 4 : ' Dry. ' Sugar,
, green, Citrus |Potatoes, | Other WL Meat, beans Flour Fats, |sirups,
. Femily members end yellow| fruit, | sweet~ |vogeteblesjequiva~ ... | Zegs | 5 |equiva-| 30 | ore
vegetables |tomatoes |potatoes and fruits| lemb gisn | & peas, et 4/ serves
_2_/ -2./ 3/5'-/ ‘ mts 5] 4/
Children through 12 years:| 2 Ib. | Ib Ib. g | B | Foo | Ib. | Ib. | Ib | Ib.
1-3 years...... cerrraens 0.25 0.25 0.12 | 0.19 0.8 |6/0.12 | 0.3 | 0.00 | 0.19 | 0.02 | 0.02
4-6 YO8rBoessssssccccccs 025 025 019 025 08 019 09 02 05 005 005
7‘9 years....'..._--...n. 031 -31 oﬁ 031 08 031 a9 O04 ) 031 007 .11
10=12 yearseeesecssesces .31 .31 .38 .38 9 .38 9 04 44 .13 .13
Girlss
13—15 yeaXr'Seeesvesscoces 031 031 044 cﬁ 09 ? 038 ¢9 004 050 o13 013
16"” YoaXrBeesssesscvssce 031 031 038 .38 07 J 038 09 004 044 013 11
Boys: :
13.15 yearSeeecensscocce oﬁ 038 a% 044 09 038 09 007 -62 016 -]4
16-20 yearSeescccvcscs .e . 038 069 -50 .9 oﬁ 09 007 081 .21 016
Womens
Sedenf;axy......-.u.n.. 931 -31 031 .38 07 o% 09 004 .31 1 10 .11
)bd&'ately 8Ctiveessanee 031 031 038 -38 o7 oﬁ b9 004 044 013 013
Ve:;y 7213 | - YA oﬁ -38 .% t38 07 oﬁ 09 005 062 016 016
Pregnant..u....... ----- .44 038 ¢38 338 1.1 %/ c44 1.1 004 o38‘ 11 007
MUrsingecececssccsessoss 50 .56 5 44 1.5 6/ % | 11 .04 44 A1 07
60 years or overssseesss .38 .31 .38 .38 .7 .38 b 02 .31 07| .07
Mens
Sédentary........ ooooo cen 031 o31 038 .38 07 .ﬁ 09 004 ¢44 o13 013
?hﬁically active.ceooee .38 138 05 oﬁ o7 oﬁ 09 005 062 .16 .016
'ith heavy WOTKeeoesanas oﬁ 038 .81 om u7 -ﬁ 09 009 1.12 op 016
60 years or OVeresees..s ] .31 44 .38 .7 .38 6 .02 44 11 A1
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_]_./ Quantities for all vegetables and fruits, meat, poultry, fish, and flour equivalent groups have been rounded to the
nearest ounce.

g/ Quentities allow for some fresh and some canned or frozen vegetebles and fruits. If large proportion of fresh vege-
tebles and fruits that have a high percentage of refuse--corn on the cob, peas end lima beans in the pod, melons--are used
when in season, the total gquantities in these groups may need to be increased by as much as 50 to 75 percent during that
short period.

3/ Fluid milk or its equivalent in cheese, eveporated milk, or nonfat dry milk (see p. 20). Nonfat dry milk lacks the
fat and vitemin A value of fluid whole milk. However, if other groups of food are used in the quantities given in the food
plans, nonfat dry milk cen meke up one-third of the milk equivalent querts without risk of inadequacy of vitemin A, If
more then this quantity of dry milk is used or if the guantities of other foods are chsnged, the quentities of butter or
fortified margarine and leefy, green,and yellow vegetables, especially the derk green leafy and yellow kinds, should be
appraised to see that enough hawve been included.

4/ Quantities given assume purchases of some baked products which includa milk, eggs, fat, and sugar. Therefore, in
institutions thet have their own bake shops, quantities for these groups will need to be increased.

i/ Count 1-2/3 pounds of bread as 1 pound of flour. Use as much as possible in the form of whole-grains, emriched, or
restored products (see p. 21).

_/ To meet irom allowance include weekly one large or two small sexrvings of liver or other organ meats.

3



Table 12.--FOOD PLAN AT MDIERATE COST: Quantities of food (as purchased) for 1 person for 1 day, for 18 ege and activity

groups 1/
Dry 1 1 Sugar,
Leafy, _ Other Milk b Flour Fats, |sirups,
green, Citz.-us Potatoes, vegetables | equiva~ o:;::}" Bggs :zs equive~ oils pre-
Femily members and yellow fruit, | sweet- and fruits| lent |* fisn | 4 pess, | TBb 4f serves
vegeg.bles tomatoes |potetoes _2./ 3/ A/ rbe ﬁ/ A/
Ib. Ib. Ib- L‘b. ‘%, Eb_. §2. &o Eo ER' .I‘.;b.c

Childrem through 12 yearsi| — = a Ny .2 212 | 1.0 | 0.01 | 0.5 | 0.02 | 0.02
PR B~ B o.gg o.;g o:g ¢ 0.25 Ll .01 .29 .06 /| .08
;‘6 yelr8esevceocoscocnan ‘% ’gg .25 .38 ¢9 -38 1.1 .02 '31 '08 212

‘9 Years-.........-.u- . * : : . .1 .02 ° 012 '14
10"12 Ye8XSacevvoassncs '44 .38 .31 .44 1.0 44 1 %
Girls: . . 14
1.0 6/ .50 | 1.1 .02 38 14
13-15 yee.l‘s.......n.... 044 '38 128 '50 . . .02 . .12 .14
16-20 yms-l-.---ooo'a- '44 '38 ‘38 .50 '9 KJ/ 50 11 38

Boyst % 1.0 6| 1| .04 | 56| .18 .18
13—15 yellSesavsesnnsnca 'm ‘44 'ﬁ4 y . 1.1 .0 . 022 «20
16-20 yem....-....n.. o% '50 '02 .% 1.0 62 5 75

Women: . . 1.1 .01 25 .10 .12
Sed.entary-.............- ‘44 .38 .31 .5% ; 0552 1.1 .02 !38 '14 ’14
M)d-eratel}' activesisvoen '44 ‘38 ‘38 .56 .7 -56 1.1 .04 u% 018 -18
Very active...oocsvueess 56 44 44 '44 11 |6 56 | L1 .02 31 .10 .10
Pregnant........---.-u. '; .69; .g .% 1-5 :z_// 0% 1.1 02 'ﬁ «10 05
N'ﬂI'SiDGao-.....'--oouov' ° ¢ ' ’ N . 01 o .10 .

FEBYE OT OVEeLs essvess 50 .38 25 -44 -8 o I %

Mens . . 1.1 .02 .38 14 -4
Sedentary-....-..o.---n '44 .38 .38 .5%? 0; -; 1'1 004 -% '18 ']8
W neary vk 6 | ae | B E 7 | B2 11| .05 10| 32| .®
With heavy worke:cesos e, * ® ’ ’ . . .01 N .12 .12

years Or OVerecssesen '50 .38 .38 .44 .8 50 9 38

See footnotes following table 11,



APPENDIX E
Food Purchasing Guide
The following tables 3/ give information helpful in planning quantities of
food to buy and in using the food plans (tables 1, 2, 7, 9, 1l,and 12),
Tables of Purchase Units
Listing of foods.--Foods have been listed by major groups. Within each of
these groups, the individual foods are arranged alphabetically. All forms of

the same food are classified together; for instance, information on fresh, fro-
zen, and canned snap beans is given under "Beans, snap."

Units of purchase.--Purchase units are given in a range of sizes to flt both
large and small institutions.

"Do" has been used instead of ditto sign to indicate repetition of the unit
given for the food listed above it.

Approximate weight of unit (as purchased) .--Weight given for purchase units
refer to weights as purchased on the market. Legal weights for such units as
bushels, lugs, crates, and boxes vary in different States. The weights given
in this publication are those that appear to be the most representative. Unless
otherwise specified, weights shown for canned foods are the same as those given
on canse

Approximate percent refuse.—-Refuse figures apply to the percentage of total
purchased weight usually discarded in preparation of food. Included as refuse
are bones, pits, shells, and other inedible material, and also, for some foods,
portions that could be eaten but as a rule are discarded--potato parings and
outer leaves of vegetables, for example. In general the percentages for refuse
have been based on products in good condition. They will not apply if there is
excessive refuse from bruising, insect infestation, or rot, or if peeling and
trimming are done extravagantly.

Unless otherwise indicated, figures given for percent refuse are based on es-
timates in Agriculture Handbook Noe. 8, Composition of Foods—-Raw, Processed,
Prepared, table 2.

Size of serving.-~A definite weight is given for the serving size of all foods
except those for which quantities are determined by use, such as shortenings and
sugar. Institutions that use a different serving size will need to adjust the
number of purchase units accordingly. A method for doing this is given on
page 88 .

"Do" has been used to indicate repetition of information given for preceding
itemso,

3/ The authors wish to express their appreciation to Jessie P. Brooks for val-
uable assistance in calculating and checking data for these tables.

- L9 -



Approximate number of servings per purchase unit.--In figuring servings per
purchase unit, allowance has been made for average quantities of refuse. How-
ever, the number of servings may vary, especially for vegetables and fruits,
depending on the condition of the food when purchased and waste in preparation.
This should be kept in mind in using the figures.

For small unit sizes, the number of servings has been rounded to the nearest
whole number.

Approximate number of purchase units needed to serve 100.--These quantities
are based on the unrounded estimates of the number of servings per purchase

unit. Some of these figures, therefore, will not be exact multiples of the num-
ber of servings given for small unit sizes.

~ 50 =



Teble 13.--VEGETABIES--FRESH, CANNED, FROZEN, DRIED: Approximaie weight of purchese unit,
percent refuse,size of serving, servings per purchese unit,snd purchese units to serve 100

| Weight
Weight per Sige of Servings | Purchese
Vegetabl Unit of per Refuse| wunit i per units
egevables purchase unit g/ before| "7 8 purchase | to serve
AF. 1f cooking 4 unit 100
EF. 3/
Asperagus: Pounds |Percent| Pounds| Qunces | Nuuber Number
Freshesceoecooeesses|Poundeseseerned  1.00(5/ 30 0.70|3 4 27
Buncheseseeessd  2.00/5/ 30 1.40(3 7 14
Cratessecssessd 30.00/5/ 0 21.00| 3 110 1
Comnedesseeeseeseeee Noo 2 COOLeraed 119 0 eee |3 %/ 4 24
No. 10 cane...q  6e44 0 ees |3 6/ 21 5
FrozeNesceoscessesss| Package..eaneed 75 0 753 4 25
cevesal0iaceasd  2.50 0 2.50! 3 13 8
Containerscsseq  65.00 0 6.00| 3 32 3
Clnlessenensesed 15.00 0 15.00( 3 79 1-1/4
Beans, kidney:
Carnedecscesscesscce No. 2 Caleccasd 1.25 0 esse 6 3 3)
No. 2 cylinderq 1.62 0 ees |6 4 24
No. 3 cylinder{ 3.25 0 ces |B 8 12
No. 10 cateeeed 6475 0 eee |6 18 6
Driedeecescescessess Peckageeeeseeed  1.00 0 1.00|6 9 11
B%oo.c..c.o.ol 100.C0 0 100.00 6 eece cee
Beans, limay
FrGSh, unshelle&u.. Poundeecosevessd 1.00 60 -40 3 2
Bushel........q 32'00 60 12.80 3 67 1‘1/2
Connedeeeseceesessas| Noo 303 conesed 1,00 0 vee |3 gj 3-1/2 28
No. 2 CONvevssd 1-25 0 ave 3 z/ 4-1/2 22
No. 10 c8Recose 6.56 0 ses 3 -/ 24 4
FrozeRececeosescsscs] Fackageccosecasd 75 0 751 3 4 Vo)
eeesev@Oraceced  2.50 0 2.50( 3 13 8
Containersesesed 6400 0 6.00} 3 32 3
Cofaveesscesesd 15.00 0 15.00| 3 79 1-1/4
secreeleeceesd 25.00 0 25.00} 3 132 3/4
Driedececcsscssncene Package........ 1,00 0 1.00 6 9 11
B%Ol.....too’! lw.w 0 lmtw 6 ed e ees
Reans, navys
Cannedu...n....-.. Yo. pB CBDes ¢ o 097 o eece 6 2-1/2 39
No. 2 cylinder.)  1.62 0 ees |6 4 24
No. 10 cene...s 6.88 0 eee |6 18 6

See footnotes on page 59.
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Teble 13.-«~VEGETABLES--FRESH, CANRED, FROZEN, IRIED:

Approximate weight of purchase unit,

percent refuse, size of serving, servings per purchase unit, and purchase units tc serve

100--Continued
Weight
Weight per 83 £ Servings | Purchase
Unit of per | Refuss| unit 28 0 per units
Vegetables purchase unit | 2/ | before serving L orchase | to serve
AP, 1f cooking / unit 100
E.P. 3/|
Beans, navy--Con. Pounds Percent| Pounds| Ounces Kumber Numbexr
Dricdececcecseccscscs Package........ 1.90 0 1.006 9 11
Baeuoloo-.-o.o- 100,00 0 100.006 s sse
Beans, snap, greea,
O waxs
Freshe.eoos seceve ses | POUDAeceroncess 1.90 10 0% 3 5 21
Bushelesessesss| .00 10 27.90| 3 142 3/4
Cannedeesscoaseensces| Noa 303 Calleses .97 0 ese 3 é/ 3 31
Noe 2 canesasas 1.19 0 Iy 3 g/ 4 Zj
No. 10 cantceses 6.31 0 eoe 3 _/ 21 5
Frozeleesesscsess ees| Package.cs oo 52 0 523 3 31
evecse@Desoscsrscs <75 0 75 3 4 %
cosssedOcressse 2.50 0. 2.50 3 13 8
Containersssses| 6400 o] 6.00| 3 32 3
Conlesesersssros 15.00 0 15.00 3 79 1-1/4
cecese@Oerssnes| 25,00 0 25,00 3 132 3/4
Beets, with topss
Fresheseoncesvasssss Bunchesescscses 1.19 47 0533 3 p
Crateeiesssesss| 70.00| 47 37.10| 3 195 1/2
Beets, without tops:
Frosheeoercverescescs| Poundesscesssas 1,00 5 075 3 4 25
Bushelsseaseses 52.00 25 39.00 3 Z)S 1/2
cmedo'o.ot-ootoocc No. 2 canecvess 1.25 0 ses 3 6 4 23
No. 2.1/2 [+2- /¢ P 1075 0 ves 3 ? 6 17
No. 10 canceese 6050 0 .00 3 J 23 4‘1/2
Brocoolis
Freshesceoscecessase Poundeceecescos 1.00 39 051 3 3 31
Buncheesssovses| 2400 39 1.22/ 3 6 16
Crete.ceesvesss| 53,00 39 38.43| 3 202 1/2
Frozelescecsesossoss Package........ 062 0 062 3 3 31
eos0ss@0ssssnce .75 0 075 3 4 o)
ceesssdOsessens| 2,00 0 2.00| 3 10-1/2 10
cvsessdesrcnss| 2.50 0 2.50] 3 13 8
Containerseecss 5.00 0 6.00 3 32 3
essssed0essesss| 15.00 0 15.20| 3 s 1-1/4
Brussels sproutss
Fresh..............- ?mdot-u.ouio. 1-00§/33 067 3 3-1/2 28
Drumececoccases 35.% 2/ 33 23.45 3 124 3/4

See footnotes on page 59.
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Table 13.--VEGETABIES-~FRESH, CANNED, FROZEN, IRIED:

Approximate weight of purchase unit,

percent refuse, size of serving, servings per purchase unit, end purchase units to serve

100=~Continued
* ' Weight/
Weight per Size of Servings | Purchase
Vexababl Unit of per | Refuse| unit s;v;g per units
egevaoles purchase unit | 2/ | before purchase | to serve
AP, 1f cooking Y unit 100
E.P. 3/
Brussels sprouts--Con. Pounds| Percent| Pounds| Ounces Number Number
Frozete.eececcees “ee Package......u 0062 0 0.62 3 3 31
.....Qdo....... .75 o .75 3 4 25
co.o-odﬂ.ocoo.- 2.00 0 2om 3 10-1/2 10
-ooooodﬂ-oooo:. 2!50 0 2‘50 3 13 8
Containersee...| 6,00 0 6.00| 3 32 3
o-uooodﬂo'on'-o 15.00 O 15.00 3 79 1‘1/4
Cabbage:
Freshe.eeecresreoens| Poundeseaseosed| 1,005/ 25 275 3 4 %
: Busheleseeesses| 32.00/5/ 25 24.90| 3 126 3/4
1«1/2-bushel 48.00|5/ 2% 36.00| 3 189 1/2
hamper.
Sackee..enseess| 50,005/ 25 37.50| 3 197 1/2
Carrots, with tops: 4
Fresheecsosesescccne Buncg.......... .75 37 .47 3 2'1/2 40
Carrots, without tops:
Freshececceceessosss| PoUDdeecsasasssl 1.00] 12 .88 3 5 2
Sack or bushel.] 50.00] 12 44,00 3 231 1/2
Canned...........-.. No. 303 C8llesse 1.00 0 eve 3 gj 27
No. 2 cafsaces| 1.25 ] eee |3 { 4=1[2 22
No. 10 canteeees 6. 0 evs 3 J 23 4‘1/2
Canliflower:
Fresheecsesecececces|Poundescesseees| 1,000 55 453 2-1/2 42
Headesoeovecnes 2.00 55 o% 3 5 21
1-1/2-bushel 37.00| 55 16.65| 3 88 1-1/4
crate.
Frozen-.......-..... Package-.u.... .62 o 062 3 3 31
.I‘...d0.0....O .75 0 075 3 4 5
[P T TR 81 0 S1) 3 4 24
cesecsdBeranees] 2,00 0 2.90| 3 10-1/2 10
Containersseess| 6400 0 6.00| 3 32 3
coocoodﬂooooooo 15.00, 0 15900 3 79 1-1/4
Celerys 4
Freshiecescevaseoces| Medium stalke..| 1.00| 37 63| 3 3
1/2-crate.ecses| 65,000 37 40,953 215 1/2
Corn:
Fresheceeveecceesss|Dozan earseeess| 8,40 62 3.19|3 cut 17 6
Bushel..eevoses| 35.00 62 13.30(3 cut 70 1-1/2
Sack (100 ears)| 5%5.00] 62 20.90|3 cut 110 1

See footnotes on page 53.
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Table 13.--VEGETABLES--FRESH, CANNED, FROZEN, DRIED: Approximate weight of purchase unit,
perceat refuse, size of serving, servings per purchase unit, and purchase units to serve

~ 100=~Continued
Weight ‘
Veight per si £ Servings | Purchase
Unit of par Refuse| wunit | ~ 20 ° per units
Vegetables purchase unit g/ before serving purchase | to serve
AP, 1f cooking 4/ unit 100
E.P. 3/
Corn~=Con. Pounds|Percens Pounds| Qunces Number Numb ex
Canned:
Creom styleecscsess Noe 303 Calesas 1.00 0 ess |4 4 25
No. 2 C8lleveoras 1.25 4] ves 4 5 20
No. 10 CONeces e 6062 (0] see 4 b’ 4
Vacaun P&ko-.oo.o No. 2 canlesesus -75 0 see 4 3 33
VYhole gr&in....... No. ys C8leees 1.00 0 s 4 é‘/ 3 37
No. 2 Cafleseses| 1.25 ) eee |4 [ 3-1/2 30
Fo. 10 cancee.s| 6452 © eer |4 %/ 18 5-1/2
Frozen, Cubeecsccsess Packagen.....- n62 ¢ 0-62 3 3 31
0.0...&0..0.'.. 075 0 .75 3 4 25
cesseslOercoacs 81 0 .31/3 4 24
ecescedDircense]  2.50 0 2.50(3 13 8
Containerses.es| 6,00 0 6.00/3 32 3
Calucorveoonsoss| 15.00 0 15.00| 3 79 1-1/4
-oo-iudOaccv'o-n 25000 0 25.00 3 132 3/4
Cucumberss
Freghscecccsscscssss Pounde.ccoecses 1.00 5/ 27 .73 3 (raw) 4 %
Bushel.osovosee| 48.00/5/ 27 35.04| 3 (raw) 184 1f2
Eggplants
h“hoo..-o.'noolcto Pm.o-o-----o 1.002/12 088 3 5 22
Bushel..eveeaee| 33.00/5/ 12 29.043 153 2/[3
Cratece..ooeoes| 48.00(5/ 12 | 42.24]3 22 1/2
Kales
h‘“h....o...c...l‘. Poundesccevosnse 1.00 % .643 3 p
Bushelee.......| 18,00, 36 11.52| 3 61 1-2/3
l'rozan.............. Package........ 075 0 .75 3 4 25
...‘..doﬁﬁ.th.. 2-00 0 20% 3 10-1/2 ].0
Lettuce:
h”hcaoo.oo-ooooooo Hgadocoo-cooonc 1.90 31 069 2 (raw) 5 18
Western crate..| 70,00, 31 48.30|2 (raw) 386 1/4
Okras
l‘resh...a........... Pound.iseecenscs 1.002/18 0823 4 23
Tillessrseasass|  4400/5/ 18 3.28(3 17 é
Ingieceeseesses| 20.00/5/ 18 16.40|3 86 1-1/4

See footnotes on page 59.




Teble 13.-~VEGETABLES--FRESH, CANNED, FROZEN, DRIED: Approximate weight of purchase unit,
percent refuse, size of serving, servings per purchase unit, and purchase units to serve

100--Continned
Weight
Welaght per . Servings | Purchase
Unib of per | Refuse| unit | 537 OF| = ,er unite
Vegetsbles purchase unit g/ before| SSViRE purchase | to serve
AP, _]J cooking A/ unit 100
E.P. 3/
Okra~~Con. Pounds [Percent| Pounds| Ounces | Number Namber
Canned...ceecvosesse| NOo 2 COBRuccncs 1.19 0 eos Determined by|use
No. 2-1/2 can..| 1.69 0 ces ] do
No. 10 cane....| 6419 0 do
Onionss
Mabur@sesscosesosscs| POUNAesceoonsse 1.00 6 0.944 4 27
SeCkeseessssses| 50,00 6 47.00|4 188 1/2
cesseedOoonsoss| 100.00 6 94.00| 4 376 1/4
Connedeecosecosscsee] NO« 2 CONececose 1'19 0 oo 4 %/ 3 34
No. 10 cane...o| 64311 O eee |4 6/ 15 7
Parsnips:
Fresheceoecscescesss| Poundescesss.es| 1s00| 22 .78|3 4
Busheleesesssss| 50.00| 22 39.00| 3 205 1/2
Cennedoecrcsscssaces| NOW 2 CEBecoves 1025 0 see 3 g/ 5 22
No. 2=1f2 camss| L.75 0 K g/ 6 16
No. 10 coneeses 6050 0 ese 3 J 24 4
Peas, grean:
Fresh, unshelled....|Pounde.e.eseess| 1.00(5/ 60 40(3 2
Bushel.eeessves 3)-00 5/ 60 12.00 3 63 1"2/3
Cannedeeceessecsesess NOoo pB CNesee 1.00 0 Ty 3 g/ 4 23
No. 2 Calleennes 1.25 0 se0 3 g/ 5 18-1/2
Noe 10 caneeses 6.56 0 oo 3 ._/ 28 3-1/2
Frozéleeeecssccraces Package........ 075 0 .75 3 4 25
OOlOQOdOQ.l...O 2'@ 0 2050 3 13 8
Containerseesse 5000 0 5.00 3 $ 4
cesecelecscese| 15,00 0 15.00( 3 9 1-1/4
Colleecesssssese 25.00 0 25.00 3 132 3/4
Peas’ blmk‘eye, dried Pm)‘aget.ocooco 1.00 0 1.20 7 7 14
‘O....dﬂ.-..‘.‘ m.oo 0 lm.m 7 LN ] ee s
Peas, Split. driedesec|ecescsdDesccnsce 1,00 0 1.00 7 7 14
...O..do"..l.' m’oo o lmtoo 7 L XX e h
Peas and corrots:
Cannedecceccseccccossl NOW pa CBsose 1,00 0 eoe 3 %/ 4 23
Nos 2 C8hlesscss| 125 0 K g 5 18-1/2
Noes 10 caneesse 6.56 0 XX 3 J 28 3-1/2

See footnotes on page 59.




Table 13;--‘JEGETABIES--RESH, CANNED, FROZEN, IRIED: Approximate weight of purchase unit,
percent refuse, size of serving, servings per purchase unit, and purchase units to serve

See footnotes on page 59.

100-<Continmied
Weight
Weight per si £ Servings | Purchase
Unit of per | Refuse| unit z8 © per units
Vegetables purchase unit 2/ | before serving purchese | to serve
AP, 1f cooking 4/ unit 100
E.P. 3/
Peas and carrots--Con. Pounds|Percent| Pounds| Ounces Number Number
FrozeDeececcaccsaons| PaCkagOeaccaans| 0,75 0 0.75/ 3 A ;]
' looo..dﬂoono... 2-% O 2.50 3 13 8
Potatoes:
Fl‘esh..u...-....... Pm...;...-.o 1.00 16 .8441!85118(1 3 p
PeCkeceossososs| 15,000 16 12.60( 4 mashed 50 2
Busheleseesssss| 60.00| 16 50.40| 4 mashed| 202 1/2
Sackceescssssae] 10000 16 84.00 4 mashed 336 1/3
Rutsbagass ’
Fresheescocecconcoss Poundececsceese| 100 15 353 4=1/2 22
Peck....-on.-.u 14000 15 11.90 3 63 1"2/3
Bushelessoesses| 56,00/ 15 47.50| 3 51 1/2
Sanerkraubs:
Cornedesscescsssscas| NOw 2 CBDacanss| 1.19 0 eee |3 2/ 5 20
No. 2=1/2 can..| 1.59 0 cee |3 3/ 8 13
No. 10 canees.e 6.19 0 sce 3 _/ 26 4
Soups, concentrateds
Canneds
Bouillofese...sees| Nos 2 cylinder.| 1.56 0 s |87/ ? 6 17
No. 3 cylinder.| 3.06 0 .. |87/ Bj 12 9
No. 10 cafeesss] 650 0 ... |87/8/ 24 4
TOmALOeossssecsses|Now 2 cylinder.| 1.56 0 e |87/ _g_/ 6 17
No. 3 cylinder.| 3.12 0 81/'6/ 12 9
No. 10 coneeess| 6.56 0 ... 187/ 8/ 24 4
Vegetable.soeesooo|Noo 2 cylinder.| 1.62| O . |87/ g/ 6 17
No. 3 cylinder.| 3.13 0 eee |8 1/3_/ 12 9
No. 10 caneecss| 6059 0 .o 18778/ 24 4
Spinachs
Freshec.c.oceeececos|Poundi.enensaee|  1.00|5/ 25 7513 4 %
Busheles.sno..o{ 18.00|5f 25 13.50(3 71 1-1/2
Camnedeseccseacecesa| NOo 2 Cleacene| 1o12 0 eee |3 gj 4 24
No. 2-1/2 can..| 1.49 0 N g/ 6 16
No. 10 can.....| 6.12f © oo |3 6/ = 5



Table 13,-~VEGETABLES--FRESH, CANNED, FROZEN, DRIED: Approximate weight of purchase unit,
percent refuse, size of serving, servings per purchase unit, and purchese units to serve

100-~Continied
Weight
Weight per Servings | Purchsse
Unit of per Refuse| unit Size.of per units
Vegstebles purchase unit 2/ | before| ®¢*ViP8| purchase | to serve
AP, 1 cooking 4/ unit 100
E.P. 3/
Spinach--Con. , Pounds|Percent| Pounds| Ounces Rusbexr Numbes
ﬁozen.........-.... Peckago....n.. 0075 0 0075 3 4 25
.llOO.“'..O.Q. .88 0 .88 3 5 22
ll..l.@...l..' ltm o ltm 3 5 19
cesesel@0osaneas| 2.50 0 2.50|3 13 8
cececalDeccease| 3400 0 3.00(3 16 6
ceseee@Oesseess| 6.00 0 6.00|3 32 3
Container......| 12,00 ] 12.00| 3 63 1-2/3
Cofleesasvsecans 22.00 4] 22,00 3 116 1l
Squashs
SUMKEY s cevsccrsscsae Poundececovceee 10002/ 5 0954 4 26
Busheloeooeass| 40.00/5/ 5 38.00|4 152 23
Winters
Frech.cesseeereses|Poundeseeaeeae| 1.00|5/ 40 €0|4 2-1f2) 42
Iugeceecenesnas| 50.00(5/ 40 30.00(4 120 3/4
cmdooooca-o.noo NO- 2 CODeeures 1025 O sne 4 5 m
No. 2-1/2 can..| 1.8l ] ees |4 7 14
Yo. 10 cane.e..| 6.62 0 ces |4 2% 4
FrozeDoesssceoscose Package...u... 1.00 0 1.004 4 25
Succotashs
Cannedecescsccoscree|Noo 333 C8Deove 1.00 0 oo 3 g/ 3—1/2 28
No. 2 c8Nneeresne 1025 0 XX 3 z/ 4"1/2 22
No. 10 canueess| 6475 0 ees |3 6/ 2 4
Hozeno-naoooo.o-ono Packag‘cotgoouc 075 0 575 3 4 25
[ XX KN N] [ EENNNN] e .c 3
Sweetpotatoes: @ 250 ° 2%\3 13 8
Freshesececcesseccoce | POnNGescsssanse 1.00 14 0%4 3“1/2 8
Peckieeoranseas| 13.75 14 11.8214 47 2
Bughelevossoaoe| 55.00 14 47.0\4 189 1/2
Canned:
Dry pack.......... Nose 2 canssssess 1.19 0 eee |4 5 21
No. 2-1/2 can..| 1..81 0 ver |4 7 14
No. 10 cemecere 6.38 0 eso 4 25 4
Sirup packe.esesee|Noo 2 COReseese| 1025 0 .o |4 gj 3-1/2 23
No. 2=1/2 cen,.| 1.81 0 ees |4 g/ 5 21
No. 10 caneeeee 6-38 (¢} ese 4 J 19 5
Vacuum packe..ee..|No. 3 vacuum...| 1,12 0 eee |4 4-1/2 22

See footnotes on page 59.
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Table 13.-=VEGETABLES--FRESH, CANNED, FROZEN, IRIED: Approximate weight of purchsase unit,
percent refuse, size of serving, servings per purchase wnit, and purchase units to serve

100=<Contimed
Weight
Weight per si 2 Servings | Purchase
Unit of per Refuse| wunit ze o pexr units
Vegetebles purchase unit g/ before| SSFVing purchese | to serve
AR, 1f cooking 4 unit 100
EP. 3f
Tomstoes: . Pounds| Percent| Pounds| Qunces Number Numb exr
Freshesseseecossesee [Poundecesesanes|  1.00/9/ 2 0.58|4 (rew) 4 %
Iug bOXeeesesss| 32,00/9/ 2 31.36|4 (rew) 125 3/4
Bushelesesseess| 53.00(9/ 2 51.94|4 (raw) 208 1/2
Cannedecescececoscoee |NOe 2 CONenosos 1.19 0 eeo |4 5 21
No. 2-1/2 C8Xls o 1075 0 es e 4 7 14
No. 10 CBNlsscee 6:38 0 cos 4 25 4
Tomato juice, cenned..|No. 2 cylinder. 1.47 0 e |47/ 6 17
No. 3 cylinder.| 2.93 0 e |47 12 9
No. 10 C8Neseae 6.12 0 oo 4 1/ 24 4
Tomato paste, ceanned..|No. 2+1/2 cen..| 1.88 0 cer Determired by use
Nos 10 caneeees 6.94 0 Xy do
Tonato puree, caaneds.|Noe 2 COllessos. 1,18 0 .o do
No. 10 can.ec.e 6Q50 0 Xy do
Turnips, without tops:
Freshueeonscascnones [POUDdecesnsene|  1.00|5/ 20 803 4 24
Bushelosvaceeos| 54400(5/ 20 43.20/3 227 1/2
Turnip greenss
Freshoosveeecseesees |[Poundoneneneas|  1.00|5/ 25 J503 4 25
Crate....ooeavas| 40.00/5/ 25 30.00|3 158 2/3
Cannedssceecescsccse |NOw 2 CORvasee| 1012 0 ees 13 6/ 4 24
No. 2-1/2 can..| 1.€9 0 eee 13 Z/ 6 16
No. 10 cam.....| 6.12 0 ene |3 6/ 20 5
Frozenecscecsescesee |PaCkege.eseees 75 0 <7513 4 25
sesosedOicrcsesl 2,50 0 2,503 13 8
Vegetehle juice:
Cannedeccscocoscacsa |Noo 2 cylinder- 1047 0 oo 41/ 6 17
No. 3 cylinder.| 2.93 0 eee 147/ 12 9
No. 10 C&llevsos 6012 0 vee 4 l/ 24 4
Vegetebles mixed:
Caxmed.............. No. 303 Céllecee 1.00 0 see 3 ? 4 27
No. 2 caneeeres| 125 0 ees |3 Z/ 4=1/2 2
No. 10 cafe..e.| 6,50 0 L of = 4
Fro:'.en.............. PaCkageoooon.ol 075 0] .75 3 4 25
cesesedOoareses| 2,50 0 2.50(3 13 8

See footnotes on page 59.



Footnctes for table 13.--Vegetables-~fresk, cemned, frozen, dried.

1/ A. P., es purchesed.

g_/ Besed upon Composition of Foods-~Rew, Processed, Prepared, U. S. Dept. Agr. Hendbeok
No. 80 '

3/ E. P., edible portion.

_4_/ Cooked unless otherwise indicated. The size of serving of all vegetables meessures
spproximately 1 /2 cup except dry beans end pess which measure approximately 3/4 cup.
Unpublished data compiled by Buresu of Humen Futrition and Home Economics.

Drained weight.

Fluid ounces.

Diluted.

Based upon Proximate Composition of American Food Meterials, U. S. Dept. Agr. Circuler

No. 549.

ol

Table 14,-~VEGETABLES: Approximate amount of canned product obtained from specified
quentities of fresh vegetebles

Vegetables Fresh Cenned yield

ASPATBEUS..cosesessoccesssecsse| 4 pounds 1 quart

1 buskel 11 querts
Beans, lima in podSeiccccsssssasl 4 t0 5 pounds 1 quart

1 bushel 6 to 8 querts
Bems. Sl&Peccssnssssescncssses 1‘1/2 to 2 PD‘mas 1 qum

1 bushel 15 t0 20 quarts
Beels, without topSeecscsccesces 2-1/2 to 3 pounds 1 quert

1 bushel 17 to 20 querts
Carrots, without tOpSeessessess| 2212 to 3 pounds 1 quert

1 bushel 16 to 20 quarts
Corn, sweet, in MuskSeesessseee| 6 to 16 ears 1 quert

1 bushel 8 to 9 querts
Peas, green, in podSecscecserecsl 2 t0 2-1/2 pounds 1 pint

1 bushel 12 to 15 quarts
Spinach.u-.............n..... 2 to BPW 1 quart

1 bashel 6 to 9 querts
Squash, SUMMET esectvencssocoecs] 2 GO 2-1/2 Pm&s 1 quart

Sweetpotafcoes-...-........-....

TOMAtOESercasecesovsssscoccnnne

1 bushel

2-1f2 to 3 pounds
1 bushel

2-1f2 to 3 pounds
1 bushel

16 to 20 quarts

1 quart
18 to 22 quarts

1 quart
15 to 20 querts
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Table 15.--FRUITS--FRESH, CANNED, FROZEN, IRIED: Approximate weight of purchase unit, per-
cent refuse, size of serving, servings per purchese unit, and purchase units to serve 100

Weight
Weight per Servings | Purchese
Unit of per | Refuse| unit Size of per units
Froit purchese unit gj before| serving &/ purchese | to serve
AP.1/ cooking unit 100
E.P. 3/
Apple butbers Pounds|Percent| Pounds Number Number
Canned......o.eo|Noo 2 clleeuss| 1.38 0 ese |1 ounce 2 5
No. 2-1/2 can.| 2,06 0 ees |1 ounce 33 3
No. 10 Clevoe ' 7.50 0 ese 1 »ace 120 3/4
Apples;
Freshecoereeeeos(Poundececscees| 1,00 12 0.88 |3 ounces diced 5 22
eveecol0sencne 1.0051 ece 1 medium 3 34
Bushel........| 48.00(5/ ese |1 medium 14 3/4
Cannedesccooeses|Noe 2 caBuvoss| 1,122 0 coe Determined by use
No. 2-1/2 cen.| 1.62 0 | do
No. 10 cance.| 5.94 0 eos do
Frozenesicvoeses Containercec.. 1.00 0 1.00 do
eessesdOeasess| 2,50 0 2.50 do
.l"..dotllﬂli 5.m 0 5-00 do
eseeeel0essess| 15,00 0 15.00 do
Catssesesesces] 30.00 0 30.00 do
Dri'doooou--u-o. Packagﬁu'.tooo 1.0 0 1.00 5 ounces 16 6
cooked
svsecedDisesse| 2,00 0 2.00 |5 ounces 32 3
coolked
vreseedOeasses| 25.00 0 | 25.00 |5 ounces 400 1/4
cocked
etrese@0uarsee| 50.00 0 | 50.00 |5 ounces 800 1/8
cocked
Applesauce; |
Cannede..ccoceee|Now 2 cBlieens| 1.25 o vee |4 ounces 5 20
No. 2-1/2 can.| 1.81 0 ees |4 ounces 7 14
Fo. 10 canesss| 6.75 0 ess |4 ounces 27 4
Apricotss
Freshe.esvevssse|Pound...ve....| 1.00(5/ eer |2 medium 6 17
Western orate.| 22.005/ ees |2 medium 132 3/4
Bushel..o.....| 48.00(5/ ess |2 medium 238 1/3
Canned 6/vsvveee|Now 2 caRL | 1.25 0 eer |4 mediua 5 2
halves
No. 2-1/2 can.| 1.38 0 ves |4 medium 7 14
halves
No. 10 C8esss 6-75 0 oo 4 mediun 25 4
halves

See footnotes on page 6.




Table 15.-~-FRUI''S-.FRESH, CANNED, FROZEN, DRIED:
cant refuse, size of serving, servings per purchase unit, and purchase units to serve 100--

Approximate weight of purchase unit, per-

Contimied
Weight
Weight pexr Servings | Purchase
Unit of per | Refuse| unit Size of pexr units
Frait purchase unit 2/ | vefore| serving 4/ | purchase | to serve
Ar.1f cooking unit 100
E.P. 3/
Apricots--Con. Pounds |[Percent| Pounds Number Fumber
Frozen....esoees|Container.....; 1,00 0 1,00 Determined by use
coeves@ercses| 250 0 2,50 do
eessselDecesss| 5.00 0 520 do
esvesslOsesres| 15,00 0 15.00 do
(07 - VA ﬁ.OO 0 30.00 do
Driede.eecessss. |Package..eeess| 1,00 0 1.70 |5 ounces 8 13
cooked
vessesdOueones| 2,00 0 2.90 |5 ounces 16 6
cooked
BOZeearrnenosa]| 25.00 0 | 25.00 |5 ounces 200 1/2
cooked
eesecel0essans| 50.00 0 | 50.20 |5 ouncas 400 1/4
cooked
Bananes:
Frosheceessesoss |Poundeeceessss| 1.00(5/ ves |1 medium 3 34
eevsss@Dirsone 1,00 33 057 3 ouncsas 4 28
Dozelessosssse| 400 33 2.68 |3 ounces ¥4 7
Handee.ovonses| 500 33 3.35 |3 ounces 18 6
Bunches.eso..s| 45.90| 33 | 20.15 |3 ounces 159 to 229(1/2 tc 2/3
to to
1
Berries: $5.90 43:35
Blackberriess
Fresheseeessrs |Qualbeccesncse| L0 0 1.50 |3 ounces g 13
mqaart crate| 36.00 0 | 36.00 |3 ounces 189 1/2
Canned 6/..... [No. 303 can...| 1.00 0 eee |4 ounses 4 %
Nos. 2 canesess| 1425 0 ess |4 ounces 5 2
¥o. 2-1/2 can.| 1..31 0 eer |4 ounces 7 14
Yo. 10 cafeces| 6.62 0 ees |4 ounces % 4
Frozen.......- Pa‘:kage....... 075 0 .75 4 ounces 3 33
ersssvl0crnaes 2-93 0 2-53 4 ouncas 10 10
Containersesss| 6400 0 6.00 |4 cunces 24 4
Cttlesrncessoes| 15,00 0 | 15.00 |4 ounces 50 1-2/3
0.'!'.&0...'0. 33-00 0 30.00 4 ounces 120 3/4
Raspberries:
Freshieesssses [Qualbesseessse | 1o0 0 1.50 |3 ounces 8 13
24-quart crate| 35.00 0 | 36.00 |3 ounces 189 1/2

Sec footnotes on page 67.
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Table 15.=-FRUITS—-FRESH, CANNED, FROZEN, DRIED: Approximate weight of purchase unit, per=
cent refuse, size of serving, servings per purchase unit, and purchase units to serve 100--

Continued
Weight
Weight per Servings | Purchase
. Unit of per | Refuse| unit Size of per units
Frait purchase unit 2/ | bvefore| serving 4/ | purchase | to sexve
AP.1/ cooking unit 100
E.P. 3/
Berries-=Con. Pounds |Percent| Pounds Number Nuabexr
Raspbexries--Con.
Canned, red Mo, 303 can...| 1.00 0 sss |4 ounces 4 25
and black 6f|Nos 2 camterese| 1,25 O «e. |4 ounces 5 20
No. 2-1/2 can.| 1.88 0 ess |4 cunces 7 14
¥o. 10 caneese 6375 0 eee 4 ounces ﬂ 4
Frozens.cesoos | Pockageooesese b2 0 0.52 |4 ounces 2-1/2 40
sovecoslbscecnce 1.70 0 1.2 4 ounces 4 5
sssecelOvecsss| 2.50 0 2,50 |4 ounces 10 10
Container.....| 10.00 0 | 10.00 |4 ounces 40 2-1/2
Colecveressnos| 30,00 0 | 30.00 |4 ounces 120 3/4
Strawberriess ,
Freshiccoessos |Quartecvecocss| 1.50 4 1.44 |3 ounces 7 13
24~quart crate| 36.00 4 | 34.55 |3 ounces 182 1/2
Canned _6_/..... No. 303 caness| 1.00 0 esr |4 ounces 4 )
Noe 2 canteacoa| 125 0 ess |4 ounces 5 20
No. 10 caneees| 6.75 0 ees |4 ounces 27 4
ProzeNececsoee |PaCKEZG00oance | 1:00 0 1.00 |4 ounces 4 %
cessssldoianss 2.50 0 2-50 4 ounces 10 10
Conteinere..ss| 6.00 0 6.00 |4 ounces 24 4
eevsesdBeesoes| 12,00 0 12.00 |4 ounces 48 2
Cthecvcevosese 25-00 0 25.% 4°unces 100 1
Cherriess
Fresh, without |Pound.eesececse| 1.90 6 +94 |3 ounces 5 20
sten. pitted
QaTbesceesses| 2600 6 1.88 |3 ounces 10 10
pitted
Bushelessesoos | 64600 6 | €0.16 |3 ounces 317 1/3
pitted
Canned 6fe.ceues (Noo 2 CaRuases| 1425 0 ee2 |4 ounces 5 20
Ne. 2-1/2 can. | 1.81 0 +es |4 ounces 7 4
No. 10 cane...| 6.59 0 e.e |4 ounces 27 4
¥rozenesseeseoes Packagese.co.s | 1,00 0 1.00 Determined by use
evoveollsvooss | 2a50 0 2.50 do
Container..... | 6.00 0 6.00 do
Canciovcsosose | 15,00 0 15,00 do
s veoelOcvesss | 30.00 0 30,00 do

See footnotes on page 67.
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Table 15.=-~rRUITS--FRESH, CANNED, FROZEN, DRIED: JApproximate weight of purchase unit, pere
cent refuse, size of serving, servings per purchase unit, and purchase units tc serve 100=-

Continued
Weight
Weight per Servings | Purchase
Unit of per | Refuse| unit Size of per units
Frait purchase unit | 2/ | before| serving 4f | purchese | to serve
Axr.1f cooking unit 100
E.P. 3/

Cranberries: Pounds Percent| Pounds Number HNumber
Freshececeeecsce P0G cacasses| 100 (o} 1.00 Determined by use
Cannederesessses | NOa 2 COlovsse ltﬁ 0 eve 1 cunce 22 5

Fo. 10 can....| 7.31 0 eee |1 ounce 117 1

Figs: :

Fresh........... Pound......... 10%5/ Yy 3medi1.m 3 34
Box, single 6.00| 5/ eee |3 medium 18 6

layer.
Cannedé/.-..... No. 2 cafessse 1.25 0 “se 3 medium ‘5 ¢
No. 2-1/2 can.| 183 © eer |3 medium 7 14
No. 10 can...s| 7.00 o] ees |3 medium % 4

Fruit cocktail
or fruits for *
salads:

Canned _6_/..... No. 303 cane...| 1.00 0 ese |4 ounces 4 5
No. 2 callesees| 1o25 0 ees |4 ounces 5 0]
No. 2-1/2 can.| 1.38 0 ess |4 ounces 7 14
No. 10 cane...| 6.75 0 ess |4 ounces 27 4

Grapefruit: '

Fresheeeeecsoces|D0Z8Nossssees| 15.00 34 | 9.90 |4 ounces 40 2-1/2
sessesl0sceces 150%5/ cse 1/2 medinm 24 4
Calif. box....| 68.005/ ees |12 medium 108 1

Fla, or Tex. 80.00 5/ ees | 1/2 medium 128 3/4

box.
Canned,

seguents 6f.cc|Nos 2 CaRecees| 1025 0 ees |4 ounces 20
"No. 3 cylinder| 3.12] O | ... |4 ounces 12-1/2 8
Frozeneeeceecssss Packageeseec.l 1.00 0 1,00 | 4§ ounces 4 V)
seerre80eccscs 20& 0 205) 4 ounces 10 10
| Containereeess| 6400 0 6400 | 4 ounces 24 4

ceessalBesness| 15,000 O | 15.00 |4 ounces 60 1-2/3

Grapefruit juice:

Cennedeee.eov.ssNoe 2 cane.ees| 1.19 0 e+ |4 ounces 7/ 5 22
Yo. 3 cylinder| 3.05 0 ess |4 ounces 1/ 12 9
No. 10 cane...| 6.3 0 ees |4 ounces 7/ 24 4

See footnotes on page 67.




Table 15,--FRUITS--FRESH, CANNED, FRCZEN, IRIED:
cent refuse, size of serving, servings per purchase unit, and purchase units to serve 100-~

A<

sximete weight of purchase unit, per-

Contimed
Veight
Weight per Servirgs | Purchase
Unit of per | Refuse| wunii Size of per units
Fruit purchase unit 2f | before| serving 4/ | purchase | to serve
AP, _1_._/ cooking unit 160
E.P. 3/
Grapes: Pounds |Percent | Pounds Nusber Number
Fresheeoceceosoe|Poundesescoees| 100 3 0.97 |3 ouncss 5 .y
, pitted
hlg-o.-cqao-oo 28-00 3 27.16 301113038 143 3/4
pitted
Busheleesoeesco 48.00 3 46-56 3 cunces 245 1/2
‘ pitted
Cammed 6fcvecses|Noa 2 canease| 1250 0O ee. |4 ounces 5 2
No. 2-1/2 can.| 1.88 0 ees |4 cunces 7 14
No. 10 catteeee| 6.75 0 sse |4 ounces 27 4
Lenons:
Fresheeesesecses|POURGeasceer.s| 1.00| 38 £2 8/  Determined by use
DozeDessseenes| 2.60] 38 1.€1 do
BOXssscrcoooes| 79400 38 | 48.98 do
Melorss
Canteloupesvesess |PoUNGecscceses| 10O 53 «47 |3 ounces diced 2-1/2 40
Jumbo crete... 70.00| 53 | 32.90 |3 ounces diced| 173 2/3
ceeceedDiereeal 70.00|5/ eve |1/4 medium 180 2/3
Honeydevwes . ess |POUDGsscssoces 1.00| 37 .63 |3 ounces diced 0
Crate.ieseesse| 3500 37 | 22.05 |3 ounces diced| 116 1
cees0sG0crnnas 35-002/ ees 1/8 nedium 96 1
Watermelofe.o... |Meloneee.coons | 25,005/ eee |1-1/2 to 2 13t017 | 6or8
pound slice
Cranges:
Preshesossscecee | POUNGecascenre| Lo0O 28 72 |4 ounces 3 3H
sections
coeeselOuiecss| 1,005/ eee |1 medium 2 45
DozeDecosssane 5.402/ ees |1 medium 12 9
Calif. box....| 77.00 5/ cee |1 medium 176 23
Fla. boXe<....| 30.00(5/ eer |1 medium 200 1/2
Orange juice:
Conned, single [No. 2 calles...| 1.19 0 ees |4 ounces 7/ 5 2
strength. No. 3 cylinder| 3.05 0 ses |4 ounces l/ 12 9
No. 10 caBeses| 6.6 0 ess |4 ounces 7/ 24 4
Frozen, con- d=ounce can... .31 0 ee- |4 ounces 7/ 9/ 4 >
centrate Gmounce cen... A6 0 eer |4 ounces 7/ 9/ 6 17
(cammea). 2]-ounce cem..| 2.C8 0 +es |4 ounces 7/ 9/ 27 4
32-0unce CeD.. | 247 0 see |4 ounces 7/ 9/ 32 3

See footvotes on page 67.

’




Table 15,--FRUITS-~-FRESH, CANNED, FROZEN, DRIED:
cent refuse, size of serving, servings per purchase unit, and purchase units to serve 100-=

Approximate weight of purchase unit, per-

Contimed
Weight
Weight | per Servings | Purchase
. Unit of per | Refuse| unit Size of per units
Fruit purchase unit 2/ | vefore| serving 4/ | purchase | to serve
AP.1f cooking unit 100
E.P. 3/
Pesches: Pounds |Percent| Pounds Fumber Number
Fresheeesssceoos|Poundecesssess| 1,005/ eee |1 medium 4 %
vevsse@Oeasens| 1,00/ 12 0.88 | 3 ounces 5 2
Busheleses.sos| 48,00 12 | 42,24 |3 ounces 222 1/2
Cennedél....-.. Noe 2 caevsee 1.25 0 coe 2 medium 5 2
halves
No. 2-1/2 cen.| 1.81 )0 ees |2 medium 7 1Y
halves
¥o. 10 caneces| 6.75 0 cee |2 medium 25 4
lkelves
FrozeNecsesccscs| Packegooeeesee| 100 0 1.00 |4 ounces 4 25
’ eevsenlOascncs| 2450 0 2.50 |4 ounces 10 10
Containers....| 10.00 0 | 10.00 |4 ounces 40 2-1/2
evsseel@0scieses| 15.00 0 | 15.00 |4 ounces 60 1-2/3
Caflenrssnarans| 30,00 0 | 30.C0 |4 ounces. 120 3/4
Driedecesseesess|Packegeesesess| 1.00 0 1.00 |5 ounces 8 13
cecked
esssselDesncee 2.00 0 2.00 5 ounces 16 6
cocked
BoXeasssssaons| 25.00 0 | 25.00 |5 ounces 200 1/2
cooked
vevess@0asiass| 50,00 0 | 50.00 |5 ounces 400 1/4
cocked
Pears:
Fresh........... Pmmﬁ.u...... l.OOﬁ/ see 1 medium 3 34,
essscel0esosse 1.00 17 .83 40111)065 3 p
) Bushel..seeoea| 48,00 17 | 39.84 |4 ounces 159 23
Camned 6/.vvveee|No. 2 cane....| 1.25 0 cee |2 medium 5 0
halves
No. 2=1/2 cen.| .81 © eee |2 medium Y
halves
No. 10 can...| 6.62 0 eee |2 medium 2 4
halves
Pineepples
Freshe..ocoeoeoo|Poundevecsaee.| 1,00 47 .53 |3 ounces 3 %
Crateeseceeses| 70.00 47 97.10 |3 ounces 195 1/2

See footnotes on pege 67.




Table 15.-~-FRUITS-.FRESH, CANNED, FROZEYN, IRIED: Approximate weight of purchase unit, per=
cent refuse, size of serving, servings per purchase unit, end purchase units to serve 100--

Contimed
Weight
Weight pex Servings | Purchase
Fruit Unit of per | Refuse| unit Size of per urits
purchase unit _g/ before| serving y purchase | to serve
A1/ cooking unit 100
E.P. 3/
Pineapple-~Con. Pounds|Percent! Pounds| Number Mumber
Cenred, No. 2 canseess| 125 0 ese |2 swmall slices 5 o)
sliced 6/ 10/.|No. 2-1/2 cen.| 1.81 0 eee |1 large slice 8 13
No. 10 catie.ss| 6462 0 ees |1 large or 2 % 4
small slices
Frozen:
Chunks,..oceoe| Packageesecans| 100 [0 1.00 | 4 ounces 4 25
Crushedsc.coues| seeseed0oucoss| 100 0 1.00 |4 ounces 4 5
esessolCoconse 4am 4] 4.& 4ounces 16 6
Pinespple juice:
Cannedse.coeesses Noo 2 comoo...| 118 O ces |4 ounces 7/ 5 22
No. 3 cylinder| 3.02 0 ess |4 ounces 12 9
No. 10 cemeess 6-46 0 “ee 4 ounces 24 4
Plumss
Fresh.ceeesssoee Poundosseecaes] 1,005/ ees |3 medium 4 25
Suitcese lug..| 16.00|5/ ces |3 medium 64 1-1/2
Crate.e.......| 28.00{5/ ees |3 medium 112 1
Busheles....os| 56,005/ ves |3 medium 224, 1/2
Canned 6f.e..c.o|Now 2 canee.ss| 1.25 0 |  eee |3 medium 5 20
No. 2=1/2 can.| 1.88 0 e |3 medium 7 14
No. 10 cene...| 6.62 0 eee |3 medium % 4
Pruness
Driedesecesesess| Packago.eeesss| 1.00(5/ 1.00 | 5 medium 10 10
cooked
vesecadOieies| 2,005/ 2.00 |5 pedium 20 5
cooked
BOXeeseasannns| 25.00(5/ 25.00 | 5 medium 250 1/2
cocked
2ses0el00cccns 3).002/ 50.00 5 medium 500 1/4
cocked
Tangerines:
Fresheeececcecso POGescsseseco ];.005_/ eee |1 medium 4 28
1/2 strepes..s| 40.00|5f eee |1 medium 144 3/4

See footnotes on page 67.

=l



Footnotes for teble 15,--Fruits--fresh, cenned, frozem, dried.

1/ As P., es purchesed.
_2_/8]33.sed upon Composition of Foods--Raw, Processed, Prepared, U. S. Dept. Agr. Handbook
No. C.
3/ E. P., edible portion.
Mediumesize raw unless otherwise indicated--3 or 4 ounce serving equals approximately
1/2 Cupe
Refuse has not been indicated for those fruits which are served with inedible portion,
as "1[2 grepefruit" served with the rind.
6/ Canned and dried fruits are served with liquid.
Fluid ounces.
8/ 1 medium-size lemon yields 1[4 cup juice and 1 teaspoon greted rind,
9/ Diluted to single strength.
10/ Pinespple is also canned in chunks, crushed, end tid bits.

Table 16.~-FRUITS: Approximate amount of canned product obtained from specified quentities
of fresh fruit

Fruit Fresh Canned yield

Apples....-......n..-......... 2‘1/2130 3P°‘md-s 1l q'uaz't
‘ 1 bushel 16 to 20 quarts

Berries, except strawberries...| 5 to § cups 1 quart
24-quart crate 12 to 18 querts

cherrieS, aspickedu...-..u.. 6 tOBC'LrpS 1l q_ual't
1 bushel 22 to 32 quarts

thes....'ul..."".’O..‘.... 2“2‘1/2 Pounds 1 @m
' 1 bushel 18 to 24 querts

PearSec.tecosscrsnsersssncreons 2t0 2"1/2 Pmds l quart
1 bushel 2 to 5 queris

PlumSececcceocrsesnescsncerscne 2t° 2"1/2 Pmnds 1l quart
1 bushel 24 to 0 quarts

Stramberriose.csssceccercosssns 6'5083@5 1l quart
2j~quert crate 12 to 16 quarts
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Table 17.--FRUITS, CITRUS--SIZE AND COUNT: Count per box or strep

Size of fruit Gra.pefmif Lemons Cranges Tangerines

Count per box Count per box Count per box | Count per strap

Smalle..ccosccaccssee| 70, 80, or 95 442 or 430|250, 288, 300, or|148, 195, or 216
324

Madinm.ooorooa..-'cuu 54 or 64 %0 or w 150, 176, 203, or 1%, m, or 144
216

Lergesciiorsnnenerse (18, 24, 36, or 46| 240, 270, or 300| 80, 96, 100, or |48, 60, 76, or 90
126

Teble 18.--FRUIT AND VEGETABLE JUICES:

Can size and contents

Can sizes Cans per case Contents Cups per can
Numbex fluid ounces Fumber
No. 20.0--...0-.0-...-0' 24 18 2.1/4
No. 303 cylinders..sssss 24 19 2-1/2
No, 2 cylind“--..o.-oou 24 23 3
No. 3 cylinderscsceac,s. 12 46 5=3/4
No. 10..'.'.0".'..'.!'. 6 96 12
Table 19,~~FRUITS AND VEGETABIES: Cean size and contents
Average weight
Can sizes Cans per case per cen Cups per cen
Nﬁmbar Pounds Rumbez
o, 2 {vacuum pack)..... 24 0.75 1-1/2 to 1-3/4
No., 1 ‘ball-.....u....-. 24 1.00 2
Fe. pstltlinotvliithl‘. 24 1.00 2
NOO 20.0-0-0-.--.-0—0-.-- 24 1025 2“1/4 to 2"1/2
Xo. 2"‘1/20-.-..00.0;-00. 24 1081 7 3"1/4 to 3-1/2
NO. 10.0..0.-0-0;00.0-.- 6 6012 tO 6.7 12 to 13




Teble 20.--MILE, CHEESE, ICE CREAM: Approximate weight of purchase unit, size of serving,
servings per purchase unit, end purchase units to serve 100

Servings
Milk, cheese, Weight Size of per |Purchase units
ice crean Unit of purchase per unit serving purchase | to serve 100
" unit
Milk: Pounds Fumber Number
Fluideeeesoesaneee|1/2-pinteccecnse 0.54 1 cup 1 100
Pintesesecsscess 1-08 1l cup 2 m
mal‘t...-.-..... 2015 1 cap 4 25
Gallonessscesses 8.60 1 cup 16 6‘1/4
Condensedssessssee| 14=0unce ceneses .88 Determined by use
15=ounce can.e.. 94 do
DI‘Y, nonfatesessse Package........- 1.00 do
Dl'umaao---.onouo m.m ao
.l.l...do'...... m.m b
m"y. Wholettntottb Can.-.......-... 5!00 do
Druthe cvvcnenvnne 50.00 do
...."l“..’.l‘. m.oo do
Evaporateds......s| b=ounce can..... .38 do
14~1/2-ounce can| 91 do
No. 10 camucesos 8.00 do
Cream; y
20percen‘b.....-.. mt.....ub.... 2.13 do
20 percent........ GalloBecessseces 8-51 do
Zj percent........ @131““0...0.--..0 2.12 do
25 percentessc.ess|GALlON. esssesss 8.48 do
40 percente sicecss|Quartecescssseos 2.10 do
40 percentec.soess|GALllONesssrssnes 8.39 do
Cheese;
Cheddar 2fesesssss|Packageseeiessss 1.00 1 ounce 16 6
Sandwich loaf... 10,00 1 ounce 160 2/3
Ionghorn........ 12.00 to lB.m oce X sen
DaisieSeescesess| 20,00 to 35.00 oes coo eoe
Flateeerososenes 3).00 to 33.00 Iy see eee
Cottage........... J&levesevesensas .75 4 ounces 3 33
Cartonesesssones 1.20 4 ounces 4 25
Canseessscvesens 10,00 4 ounces 40 2"1/2
Pail (wooden)... 50,00 4 ounces 200 1/2
Crmotvuaoonn-.-c Package......‘.-. -50 1 ounce 8 13
esvonesl0cvennee 3000 1 ounce 48 2
eceveselOscceses 5.00 1 cunce &) 1‘1/4

See footnotes on page 70.
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Teble 2D.--idIX, CHEESE, ICE CREAM: Approximate weight of purchase unit, size of serving,
servings per purchase unit, end purchase units to serve 100--Contimued

Servings
Milk, cheess, Weight Size of per Purchase units
ice crean Unit of purchase per unit serving purchase | to serve 10C
unit
Ice cream: Pounds Number Number
Bulkeeosorsosssess GalloDeesconesres 4-& No. 12 SCO0D 22 to % 4
coesesssdOsvscons 4'60 No. ]-6 SCO0p 31 10 35 3
eessnrelOevescesr 4060 No. 20 5CO0D 38 to 42 2"1/2

-u--cn-dO-vo'obo 4.@ No. 24 SCO0p 47 to 51 2

Package........... sosseselO0avncosns 5000 1 slice 24 or 32 3"1/4 or 4"1/4

_}_/ Weight of a gallon of cream at temperaturs 50° F. The svecific gravity, and hence the
weight, of cream varies at different temperatures.
g/ 1 pound choppred or grated equals 1 quart.

Teble 21,-=MIIK--WHOLE DRY, NONFAT IRY, EVAPORATED: Qpeontity of water tc be used
%o reconstitute to fluid milk equivalent

Milk, whole dry or nonfat dry: _JJ

1 tablespoonesesesssssccscsoses 1/4 cup {lukewsrm) 1/4 cup
2 tahlespoons-.-...n.-...-..-. 1/2 cap (lukewaz'm) 1/2 cup
1/4 CUPeeeearsnssasessacnscsres 1 cup (lukewarm) 1 cup
1/2 CllPecsescsensssosessrsesnscce 2 cups (lukewarm) 1 pint
1 CUDsesrvsscesecsansssssnnsnns 4 cups (lukewarm) 1 quart
1 POuDdecesesosicocssassssancns 15 cups (lukewarn) 1 gallon
Evaporated milk:
1pint.-......-................ lpint 1 quart
2quarts--e.....-.............. una.rts 1ga.llon

1/ Whole and nonfat dry milk ere made, respectively, from fluid whole and skim milk with

just the water removed.
or nonfat milk powder,

As a rule, fluid milk in a recipe can be replaced with either whole
Vhen whole milk is needed and nonfab dry milk is used, add about

3-1/4 tablespoons table fat for sach quart of reconstituted milk or about 2-1/2 teaspoons for

each cup.



Table 22,--MEAT, POULTRY, FISH: Approximate weight of purchase unit, size of serving,

servings per purchase unit, and purchase units to serve 100

Meat, poultry, fish

Unit of purchase

Size of
serving

Servings per

Purchase units

(cooked) purchass unit to serve 100
Beof: Number Mumber

Corned, boneless.o.c,.s.
mied..l.l..l...lc..'l.
&Wﬂdoc.-coooo...oo..-
Roast:
Chuck, bonelesSecoees
Bib, bone ine.ocesone
RuMDecossceoetnscnnns
Steaks:
FlankKeeeeeoeoosecosne
Ioin..l....nlll.h.l.l
Round...a........u..
Stew meat, boneless....

LECEICRUNC N

Beef, canned:
Corned, sliced..... so0ee

Corned, hashseesscasnes

Lambs
Chops, loin or rib.....
Leg, bone imeeveevecans
Shoulder, bone in......
Stew meat, boneless....

Porks
ano-o--oon..oon--oul
Chops, loin, or ribe...
Ham. fresh, bons in....
Ham, smoked, bone in...
Ioin, DONE iDecsssevnss
Sausage, bulk.-........
Sansage, linKe.eioeveo.
Shoulder, freshieseess.
Shoulder, smokede.ocsess
Weinersescecssscreonses

Pm.'l.l'.l....

seoreselDecsssnss

t..oo.ldOlno-‘ul.

.')....“........
eocsess@0ervecese
..'..l.h'.'..l'.

l-n‘t.!dOCl.-.lcc

.Cc.t..dO.not.‘oo
sssessedecscnves
e0sse0e80ccnscnse

io-o-.odﬂc-vo-ouo

Nos. 1 can (0075
pound).

No. 2 can (1.50
pounds).

J=pound Caleecsos

6-pound cafa...es

I-QOQ.Ild Clllesscee
No. 2 can (1.50
Pou.ndS) .
3=1/2-pound can..
5=1/2-pound can..

Pound..--.-.-.-..

'Ooool.db.o...;c-
--.-...dbo..c....

'I...'ldo.l."..-

l-nn-n.dOooo-a-.o
oun.o-ndﬁ.co-.uno
vecevsel0ececcnee
ecescestOonsivans
6osseesl0cocnccns
esevscoslDoscoscos
o-o-..adﬁoo-o-oso
.......doo-......
ooovun\dOOOO..oun

00.-.0060000-..0.

3 ounces
2 ounces
3 ounces

3 ounces
3 ounces
3 ounces
3 ounces

3 ounces
3 ounces
3 ounces
3 ounces

3 ounces
3 ounces

3 ounces
3 ounces

3 ounces
3 ounces

3 ounces
3 ounces

1 chop

3 ounces
3 ounces
3 ounces

2 slices
1 chop

3 ounces
3 ounces
3 ounces
2 ounces
2 links

3 ounces
3 ounces
2 weiners

-7 1=

NN NbDW w OO0
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10 to0 12

NN NNDW

34
13
35

32
50
55
46

RARY

5«1/2
3-1/2

46
32

8 or 10
33
46

55
5
42
25



Table 22.-<MEAT, POULTRY, FISH: Approximate weight of purchase unit, size of serving,
servings per purchase unit, and purchase units to sexrve 100--Continued

Size of
Servings per Purchase units
Meat, poultry, fish Unit of purchese (:::;i:? purchase unit to serve 100
Veals Number Number
Chops, loin or ribesss.|Poundescscessees. |l chop 3 33
CubledSecoessssossesase|sesosssduossesss |3 ounces 3-1/3 30
Roast, 108, bons iNeeco|esecsesdDoccsccss 3 ounces 2-1/2 40
Stew mOBtec.sc.cacerses|sncsosedlocasasss|3 ounces 3-1/3 30
Variety meats:
Kidn‘y................- sscwssslDescosssns 3 ounces 5 20
Liversecosscecssasscnce cecnveeldOesssosne 3 ounces 5 20
TODZU@e o esesecesccasscs|soscseedlecancess|I Ounces 5 2
Poultry, dressed:
Chicken:
Broilerss.........c..|Broiler (about |1/2 broiler 2 50 broilers
2 pounds).
Fryersece..ccceesccesee| Fryer (about 3 to 1/4 fryer 4 25 fryers or about
3-1/2 pounds). 75 to 85 pounds
Roasterseec.esecesses| Poundocceccesecae| 3 ounces 1f 1-1/5 to 1-1/3 75 %o 85 pounds 1/
{voned neat)
Stewing chickemes.cus| ssceecedOuccsscse|3 ounces 1/ 1-1/3 |75 pounds 1/
(boned meat)
TrkeYeooasossesssosans| sssssssdBeccossss|J ounces _]_.j 1-1/3 to 2 50 to 75 pounds _]J
(boned meat)
Poultry, cenned, boned |[No. 3 can (2.19 |3 ounces 11-1/2 9
(chicken or turkey). pounds).
Fishs
Fresh or frozen fillet:
COleeeensosssasonsess lupound carton... 3 ounces 3-1/3 30
Sepound carton...| 3 ounces 17 6
10-pound carton..| 3 ounces 33 3
15«-pound carton..| 3 ounces 50 2
20-pound carton..| 3 cunces 67 1-1/2
FloundeTss.sscescoses| lopound carton...| 3 ounces 3-1/3 0
H-pound carton...| 3 ounces 17 6
10-pound cartom..| 3 ounces 33 3
Haddockesseescasssacs 1"’90@ cartonese 3 ounces 3‘1/3 p
Sepound cartan...| 3 ounces 17 6
10-pound carton..| 3 ounces 33 3
15=-pound carton.. 3 ounces 50 2
20-pound carton..| 3 ounces 67 1-1/2

See footnotes on page 73.
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Table 22.--MEAT, POUITRY, FISH:

Approximate weight of purchase unit, size of serving,

servings per purchase unit, and purchase units to serve 100-~Contimed

Size of
. Servings per Purchase units
Meat, poultry, fish Unit of purchase (:::‘szg purchase unit to serve 100
Figh--Con. Nogber Hunber
Fresh or frozen
£illet~-Cone
Ocean perchescessesss| lepound carton...|3 ounces 3-1/3 30
Hepound carton...|3 ounces 17 6
10-pound carton..|3 ounces 33 3
20-pound carton..|3 ounces 67 1-1/2
Canned;
Mackerelessecsecsssss| lopound camevesss| 3 ounces 5 19
SalmoNecscsessccssnse l-pound CBllesescs 3 ounces 5 19
Sardineses.escecseess| Hoo 1 oval (0.94 |3 ounces 5 20
Po'u-nd)o
TR ¢essassscacsessss| Now 1 can (0.81 |2 ounces 6-1/2 15
pound).
Shellfish:
Crab meats
Cannode.csoeeseseasss| Noo 1/2 can (0.41(3 ounces 2 48
pound).
Frozedeeecceeescassss| 10-cunce carton..| 3 ounces 3 31
§-pound carton...|3 ounces 42 2-1/2
Dysters................ wtonaoocpo--cn 12 small or 8 13
5 lerge
Gallonessseessess |12 small or 32 3
5 large
Shrimp:
Canned, wet pack 2/..|8 2 short (0.31 |2 ounces 2-1f2 40
pound) .
¥o. 1 picaic 2 ounces 3-1/2 29
No. 5 can (2.38 |2 ounces 19 5
pounds)-
FrozeDesescsvsscssess| 1=pound carton... (2 ounces 8 13
S~pound carton... |2 ounces 40 2-1/2

_1_/ Veries with kind, weight, age, sex, and fetness of birds. In turkeys, very large toms

usually give greastest cooked-meat yield per pound of dressed weight.

Servings of boned

poultry are based on sliced meat, and therefore do not include meat yield from neck, wing

tips, and giblets.

2/ Declered as draived weight.
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Pable 23.--BEEF AND LAMB: Approximate percent edible meat y from the carcass and wholesale
cute of Choice, Goed, and Commercial grades of beef and lamb

) Grade of carcass
Itenm ,
Choice Good Commerciel
Beef {steers renging from 11 Percent Percent Percent
to 21 montks in age): 2f
Cax'cass........u......-.-.. 84 82 80
Wholesale cuts:
Briskebeoscososocacasscsse 8 82 78
cmok‘ll”itili..llll.l." 83 81 &
Flazﬂ:.....u..e..........- 99 % 99
Foreshankeococsossscecnose 58 57 53
hin- m.l.l.'l..'.....". 88 % 85
Nawelsoessssscoscsonsscuns 86 . 84 79
Round, with hindshank..... 81 81 80
Rump...................-u 79 77 73
Short 10iBes.cscsssroscons 88 85 83
Stending Tibesscessesvncea 81 78 75
Lamb: .
COrCasSse.cesssccoccassvaste 8o 76 77
Wholesale cuiss
Breastsscsccssvececcocoses 74 7 70 70
Leg.l.ltDO...UQ.CO.‘.D.I!. 84 ' 82 83
Loifeesssocesscnssssnsesss 8 84 84
Nockesocosoonasssscsvcasas 68 ' 65 69
Rib cut (9 ribs)esereceses 8 75 Yol
Shoulder (3 ribs)es.asscos & 78 80

1/ The remaining percent of: (a) beef consists of bone, ligement, snd tendon; (b) lamb
consists of bone and liganment.

2/ Effective December 29, 1950, the Federal grade stendards for steer, heifer, and cow
carcasses were revised. The chenge imcludes combining the presemt Prime and Choice beef
‘grades under the name Prime, rensming the present Good grade as Choice and setting up & new
grade tc be called Good which will consist of beef from the higher quality young cattle now
graded Commercial. Beef from the older cattle will continue to be graded Commercial.




Table 24.--PORK: Approximate percent edible meat 1/ from the cercass end wholesale trimmed
cuts from hogs of three weight groups

Proportions of verious parts from hogs at indicated live
weights at slanghter and chilled dressed weights

Itens

200 pounds live,
158 pounds dressed

22 pounds live,
178 pounds dressed

20 pounds

live,

197 pounds dressed

Pork: _'2_/

Carcesgee coececcosassassens

Wholesele cuts:
BaCoBReescavsseresassoirons
Holeossvsoosossonscesncane
Head. full Cubessecssvencs
Joineecceecascnsasovscsace
Shoulder, full cutececoses
Shoulder, ribSeececcesvees
Spareribs......n.........

Percent

12

92
8
47
78
&4
40
58

Percent

82

94
86
53
el
86
45
63

Percent

y The remaining percent consists of bone and skin.
2_/ The average yield of lard per hog slaughtered is 14 percent per 100 pounds live weight.
This percent includes lard and rendered pork fat and excludes bacon and salt pork.

Table 25.--EEEF, 1AMB, PORK, VEAL: Approximate percent of total weight of medium fat carcass
represented by wholesele cuts

Yholesale cuts

Percent

Wholesale cuts

Percent

Beef (Commercial grede)

ChucKeeecoasesassccscoscasscncoccnsse
Flenkeeeesooeccoseorascosssssonacone
FOI'QShBDk-.-u--.-o-.occ.ocoouohnnoo.
Hindshenkessosossesccossserssossssne
Kidney and febosessecessccrscnnconne

xoinlanttltbutn!0000-0‘0-0-~0.00.0..

ka...."."l....l.........-....tl‘
Plate brisketecccescccccccsccssscons

Rib".C.I.O!0!.,.0.0..0'.....l.l.'...
Round, R and § offeecceccecnscensesns

ﬁlﬂpo-...-----.-...'.---.-..-.-..o..

Totaliesressoesstcsssscaccocsnesss
Leamd (Commercial grade):
Foreseddle.......-u................

Breast.....'..'........"......_...
Chuckeceoescescsossroseonesescaces

Hotel racKesoerscsvesssessessescoe

Hindsaddlen......................--

xgs...'.."..'..l'..'.‘......l.’..

Ioin md flm.‘.'t'.l.....l....'.

Totdl".......l'l.‘.l.."0.0.l..

N

=
N =~ NSO

8ls Bw

Pork:

BaCONeesoccvessnverrsoccsnssvsncross
Hm'...‘.l......'.‘Q..A.....‘.........
EOEA, full CUbeeossscsessocacosanane
hin........'."l'..'..l..l.‘....l.‘
Shmllder. full cubeseecoccosacsencns
Shmld-er, PibBesesevcescocovacsasese
Spa.reribs..........-................
Other migcellaneous cutSes.ce.ivecceas

Tﬂm.oonnonaa.aoo-.aoc.'ooooono-o

Veal (Commercial grade):
Foreqtzwter.lﬂ.O..'Cl........l......

chwk....0.‘.0...'&.'....".......
FOI‘GShGﬂk.o-.--.-.o.-a..c--.o..oa.
Plaltelot'1".0!.'0'.'0...'.!'.....

Ribsoviihcnooc'It".oca.o..t.ooo..

Hindquerters.c..evoesceveccnccocaces

Flm‘k..ccnhioootoo.t...olol0!!0.--

Ioin.'l....l.'...".’...."‘.'00<..

Bm.oo-.n.oo-.oa-.n..--..--u---.

Kidney &ndkidney favtouoooot"OOOOOQ
Totdnlil..OOUOQQDlotoc

IE R RN R NN

12
19
9
13
17
2

2

%

100
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Table 26.--FOULTRY: Approximate shrinkeges in dressing and eviscereting 1/

-Shrinkage | Shrinkage
Shrinkege from from dressed| from live
Kind end class Live weight | live to dressed|Dressed weight| to ready- | to ready-
weight 2/ to-cook $0-co0k
weight 3/ weight
Chickenss Pounds Percent Eounds Percent | Percent
Broilers and fryers..| Undexr 4 11 to 12 Under 3-1/2 | 26 to 30 34 to 38
Roasters.e.coeecssses| 4 and over | 9=1/2 to 11 Over 3-1/2 22 to 27 P to PH
to over §
Hens (stewing All weights 10 %o 11 All weights | 23 to 28 31 to H
chickens; fowl).
Turkeys:
Hens and tomse.......| Under 13 |10-1/2 to 11 Under 12 15 to 19 24 to B
Hens and tomses......| 13 to 25 9 to 10 12 to 22 13 to 16 22 to 2B
Hens and t0mSe.ccvses| 25 and over 9 to 9-1/2| 22 end over | 13 to 14 20 to 23
mohootuucoccu....ou.u e @ LN 3-1/2 tO 5-1/2 m to ﬁ e
Geeseivoooutlcovl-.col. cee ess Btolo 18“19 oo

U

y This table wes prepared by the Poultry Branch, Production and Marketing Administration,

a3 =n aid in estimating processing shrinksges.

The figures it contains are based on data

sssembled from verious scurces, including lerge-volume commercial operations end some studies
mede under laboratory conditions. Processing shrinkege varies according to the quality (or
grade) of the birds, as well as their sge, sex, size, =nd the degree of improvement through
breeding for meat yield. Shrinkage is usually greater in the younger birds of any one variety

end in the lightel weight birds within any class of poultry.

in different plemts and with different birds may vary considerably.
gj Dressed poultry has been only bled and picked. The heed, feet, and internal orgens have

not been removed.

Therefore, processing shrinkage

3/ Ready-to-cook (eviscerated) poultry hes had blood, feathers, head, feet, crop, oil

glends, trachea, esophegus, entrails, reproductive organs, and lungs removed.

In these

figures, abdominal feb, if any, and the neck and giblets are included in ready-to-cook

weight. «



Teble 27.--EGGS, SHELL: Approximate weights for consumer grades of shell eggs

Shell eggs

Minisun net weight per dozen
(size or weight class)

Unit of purchase or cese

e

Jm...."...-...........'.... mzm‘............-.“........ pm”
CasaJ...-....-..u...-...... %Pm

Extra large-onooo-uoo-o-o.-.--- Dozen..-.....n......-.--..... Zlomes
CBBOJqo...na--onco.-n---ooaa 50-1/2po1.mas
mge........‘....".....".... mzn................"".... uomes

Case__/....................... 45 pounds

mdiun-sizeduuoao.a.--...o.hcob mzmcooonoo.--ooo-o.-uo-nn.-n 21 ounces
0859yoc;-aooo-o-yu-c--aoacuo 39-1/2po1.mds
Small........-......-...,...... ']bszC-ooc--oobo.-.oc-ooons-. 18 ounces

Caaey.-.-.....-.-..........- 34:90%

Peo WEOseeosevcsnocsscvssevesnss Dozen......u-........nu...- 15 ounces

T s 28 pounds

1/ 30-dozen case.

~ Teble 28.--BGGS, FROZEN PRODUCIS: Approximate shell-egg equivalents

Mediumesized eggs Large eggs weighing
Frozen eggs | Unit of purchase weighing at leas$ at least 24 ounces
21 ounces per dozen per dozen

Can Number Funbexr

Whole eggSececsovesvsess 30-pound.s.-::......... 315 270

Y0lkBusereonrnsorsensns|30=pOUndSescececescsss 870 760
Mhiteseerereecescroreses|30-pOUNASeccecccncosss 485 415




Teble 29.--EGGS, DRIED FRODUCTS: 1/ Quentity of water to be used with dried whole eggs,
dried egg yolks, end dried egg whites

Egg product +

Water lukewarm)

Approximate shell-
_egg equivelents

Medium-
sized eggs
weighing
&t least
21 ounces
per dozen

Large eggs
weighing
at least
24 ouuces
per dozen

Dried whole eggs:
2 t8blespOONSscscasesccccssccnnsce
4 tablespoons (1/4 CUP)eccascasas
6 tablespoonsoo-ottonc.ooo-on..oo
8 tablespoons (1/2 c\q,))..-.-.u--
10 ta.'blespoons...................
12 teblespoons (3/4 CUD) evsocanss
14 tafblespoons..........u.n....
16 tablespoons (1 0@)-..-.-.-.-.
1 pound.........o...-...........-

Dried egg yolks:
1=1/2 2blespoonsescasscecesacsee
3 tahlespocns-............-......
4=1/2 teblespoons (sbout 1[4 cup)
6 tablesppons.-.a..,...-......,.u
7=1f2 teblespoons (about 1/2 cup)
9 tablespoons.-ocoood.o--uo-oc-oo
10—1/2 t”lwomononco'.-o-lo.n
12 tablespoons (3/4 cup)..--.-...
1 potmdn..-....-.......’....n...

Dried egg whitess
i tablespoon........-......n....
2 talupoon‘.....’.'l.."-‘.....
3 t8blespoonSscescecccossaccrsces
4 tablﬁapcﬁns (1/4*3“1))...!0.0.0'
5 tabloslaoons-.................u
6 tablespoons-...................
7 tabl‘spm-.-.-o.ccoto-:-.--o-
8tahlﬁsp°m (1/2 cnp)-......-..
1 pmmd-.....-..u.....-.....-...

Whole eggs

(mmsber)

2-1/2 teblespoons.ce.seccrecascssns
5 tablespoons......................
7-1/2 teblespoons (sbout 1/2 cup)..
iv tab.l.espoons......n.....-.......
12-1f2 tablespoons (about 3{4 cup) .
15 tablespoons (about 1 Cup)escesecs
18-1/2 ‘bablespoons.............n..
20 teblespoons (1=1/4 cups)eiocess.

5 Ms......i.l...bl.'.‘.'.l..'....

o

\&ooq T 0 B b

esce

XX J

eoe

Egg yolks (mumber)

1 tablespocn........-..............
2 tablospoons..-u.-...............
3 tablﬂspm....;-tpoooo-aoooo.;o.
4 teblespoons {1/4 cup)ecessccencee
5 tabhspoons..-.oooonu.'uc-‘oo.-.-
6 tablespoons.....;..............--
7 tahlespoons....-u...............
8 téblespoons (1/2 C!Ip)n-n.u.-n
1#'3/4 CUPBecscseosccoscscceacsscass

ses
e

®e 2

e @
L X R ]
s

LR

47

E_, ECD'«!O\U‘#WNH

&

ites (number)

2 tablespoons........-.............
4 tsblespoons (1/4 cup)ececacsesces
6 te-'blespoom-.........-.........-.
8 tablespoons (1/2 cup)...u.......
10 tablespoom-cooooo'loooocooorc-t
12 tBbIQSPOOnS (3/4 cu'p).......-..--
14 ‘bablespocnlun......-..........
16 tablaspoons (1 m)........o-tnt
10-1/2 CUPBs ccsesecesscsonvsocssscasn

QO~F VNN P N b

8

2o0®
®e 9
ees
LER ]
908
se e
ese

a5s

87

y To meagure, break all lumps. Plece in measuring spoon or cup, & little at s time.
Press and smooth until powder is fairly well packed and locks satiny. Make all messurements

level.



Teble 30.--NUIS, PEANUTS, COCONUTS: Approximate quantity of meats from 1 pound of mts,

peanuts, and cocomuts in the shell or shelled

Nuts, peanuts, cocomts

L

From pound in shell

From pound shelled

Almonds:
Hard shellessoescccssccossssecscscscnsces
Soft shelleieevivesesusoessssoscencesansna
Salted, shelledeseeeescorconcnsnosennnas

B‘f&zil m‘tSdo ..... IE R AR RN NEERENEENEEXE R EENN RN
Cashew m‘hs. shelled-tu-ooo.oa'-ua-'tnnsnno-

Cocomuts
smmed (bllm)."...‘_.D.'.’.l.l’..i"...

mle.."lb.".l.n.Q.l"..'..'...ﬁ...."n

Peamits:
meo. shellod......n-..-u..---.........
spmish, shelled.‘.""............Q..".

Pecans:
Harl shelleeecesscesoseresecssensonssnssee
Hard or paper shell, shelledesevessscsace
P@er Shelleecseesoessnevsosoronssscnnesnse

'dmts' blw/kﬁttQ’.ﬂ...'."...l......’..l.

Walmsts, English:
Helves, shellod.."...u..-..........n..
Haxd Shell.o-.a..............-...........
Soft shellisesrsrercesscisncrisosonnsnnds

Cups
1 {meat)
2 (meat)

1-1/2 (meat)

2 (chopped)

1 {meat)

2 {meat)

23

1-i:/; (meat)
1-2/3 (neat)

Cups

3-1/2

(XN

3-1/3

a8

4=1/2

LN ]




Teble 3l.-~FIOUR, CEREALS, BAXED GOODS: Approximate weight of purchase unit, purchase units
per case, size of serving, servings per purchase unit, ‘and purchase units to serve 120

ﬂou.r and uncooked cereals

) : Servings Purchase
L Unit of Purc.l}ase Size of per units
Flour and uncooked cereals purchase 1-/ | units (ser;iz? purchsse to serve
per case cooke it 100
Pounds Sumbex Quaces Nuzber Numbex
Flo'urloaolloooaoolDooioool.l 2 25 Detamimdbyuse
5 10 do
10 5 do
25 1 do
100 (sack) 1 do
Cereals, uncookeds
Corn mealesesececesccscens 1 24 6 16 6
1-1/2 24 6 24 4
2 24 6 32 3
5 10 6 80 1-1/4
10 5 6 160 2/3
100 (swk) 1 sve eae ave
Farins-type cereslsec...e.| 1 18 6 15 6
1-1/2 12 6 24 4
1-3/4 18 6 B 5-1/2
Hominy gri‘bs-.u...-.-.u. 1-1”4 24 4 ?_) 4
1-1/2 24 4 P 3-1/2
100 (Sack) 1 vse o ® esa
MBCBIONiessncovrsesseoonss 1/2 24 4 6 17
1 24 4 12 8
0 1 4 240 1/2
RiCBesoveocecncacansansans i 24 3 15 6
10 1 3 150 2f3
Rolled oabSeseescocsoecses 1"1/4 24 6 16 6
2-1/2 9 6 32 3
Spaghetti..........-...... 1/2 24 4 6-1/2 15
1 24 4 13 8
20 1 4 260 1/2

See footnotes on page 82.
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Table 3l.-«FIOUR, CEHEALS, BAKED GOOIS:

Contimed

Approximete weight of purchase unit, purchase units
per case, size of serving, servings per purchase unit, and purchese units to sexrve 100--

Ready~to-eat cereels

Pur R Servings Purchese
Ready-to-eet ceresl Unit of it Size of servin per units
y-to-eet ceresle | ..y .ce 1 units ze of serving | o )ase | to serve
per case unit 100
Qunces Busber Qunces Huzber Bumbexr
Bren flskes, 40 percent.. 1 50 1 1 100
8 % 1 8 13
12 24 1 12 8or9
Corn flakes-............. 1l 100 1l 1l lm
8 36 1 8 13
13 24 1 13 8
Puffed TiCeiserecsscrnnas 58| 50 5/8 1 100
4-1/2 24 5/8 7 14
Puffed wheabesesesssossee 1/2 50 1/2 1 100
4 24 1/2 8 13
sh‘c&&ed wheetecccoasacns 1 w 1 ) § lm
(1 large biscuit)
1-3/5| 50 1-3/5 1 100
(2 small biscuits)
12 24 1 12 8 or9
12 24 1 15 € or7
Wheet flakeGeccecsosocese 1l m 1l l 100
8 % 1 8 13
12 24 1 12 8 or 9
Beked goods
Servings Purchese
Welght per units
Beked goods Unit of purchase per unit ._/ Size of serving purchese to serve
unit 100
Breed, loaf; 3/ Pounds Fumber Humber
uite...........‘... lpm....ﬁitﬁ. l.w 1 slice 18 6
2 pound club.... 2.00 1 slice 24 4
2 pound pullman, 2,00 1 slice % 3
3 pound clubeese 3.0 1 slice 38 3

See footnotes on pege 82.
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Teble 3le=-~FIOUR, CEREALS, BAKED GOOIE: Approximete weight of purchese unit, purchese wits
pexr case, size of servipg, servings per purchase unit, and purchase vnits to serve 100--

Conbinued
Baked Goods~~Continued
Servings | Purchese
3 1
Baked goods Unit of purchese peze;z?: 2/ Size of sexving purzkeizse tou:;::e
uni 100
Breed, loaf: 3/--Con. Pounds Nurchex Rurber
Whole wheet.cveeesce|l POUNGascacrsas 1.00 1 slice 1£ 6
2 pound club.... 2.00 1 slice 24 4
2 pound pullmen. 2.00 1 slice 36 3
|3 pound club.... 3.00 1 slice 38 3
Ry€ecocaosscsscecsos|l POUDdosanaccns 1.00 1 slice 17 6
2 pound shorte.. 2.00 1 slice 2 312
2 pound loRgee.s 2,00 1 slice 36 3
Cakess :
Layercscacccascoesss|0=inch 2-layer. 3.00 3 ounces 16 6or7
Shaet cékeesoeosass |18 x 25 inches.. 6.00 2 ounces 48 2
C\tpc&ke-.-.......... Dozericscscsnsons 1ofp lcupcake 1z 80?9
Cookiess
Chocelate chipesseoe|BoXessesroeonsss|8.00 t0 8.50|2 cockies 15 to 166 2/3
Creem filledicsscese|cesocsa@Ooennanrs5.00 to 5.50|2 cookies S8 to 107 1
Fiy berSeecesoscesss]|essoceslOooacens 7.00 2 cookies 108 1
Gingersnag}s......... cscsscslDoesscas 8-00 to 80% 2 cockies %0 to 276 1/3
Vanilla.............a sesseceQOoccosas 5.00 to 5.25 2 cookies 225 to 2% 1/2
Crackers: '
Grehafesesceosecccce| setnsoalfonsaacs] 11,00 2 large crackers 302 1/3
Saltines.cicecsisacaoenarco@Ousaacas 6200 to 6.50| 2 crackers %0 to 390 1/4
Pies: .
Lemon meringue..ccs.|8 inchesecsecees 1.12 1/6 of pie 6 17
9-5/8 to 9-3/4 2.50  [1/8 of pie 8 13
inch.
All othercciiioeeces|8 inchesaneeeens| 1025 to 1438(1/6 of pie 6 17
9-5/8 to 9=3/4 |2.50 to 3.00|1/8 of pie 8 13
imho
Rolls:
Finger.........'....- DoZEDecesoncscas l.C'e 1 roll 12 801'9
Hordeasooenanoascnse|ssecsosG@ocnsann 1.25 1 roll 12 8org
Peflecscsacocarocaess |16 roll packege.| .85 to 1.00|1 roll 16 6or?7
Sandwicheseeroensess [ DozeBecarsansnss| 1625 to 1.31]1 roll 12 8or9

1/ Package unless otlLerwise indiceted.

_2] These are awersge weighis end are subject to variation accerding to size and ingredients

used.

3/ Slices 7/16 inch thick. The thickness and number of slices to the pound may very in

different localities. The number of servings per purchese unit does not include

cxuste.
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ends of

F,



Table 32.--FATS AND OIIS: Approximate weight of purchase unit, purchase units per case, size
of serving, servings per purchase unit, and purchase units to serve 100

: Servings | Purchess
. . Unit of Weight Puz‘cl‘lzise | Size of per units
Fats and oils purchase ufx:: uRL s sexving | purchase | to serve
' per oase wnit 100
Butter; 1/ Pounds | Number | Tablespoons) Number | Number
Solid...............--.o Cartotiesecess 1.00 p or 32 1/2 64 1‘-1/2
Cube.c.so ese 64.00 1 s (XY L
QUATHOrSee.veessecessces|COIEONM anas| 1,00 32 1/2 64 1-1/2
Chips.o..oncﬁuvooltuc‘-. -uu--dD---o- 5:00 6 g/ 360 1/3
Loxdeeseaavevesnrscnsnsass|ooceedeceasl 1,00 % Determined by use
Canee.veeen o/ 50.00 1 do
Drums eseeees| 400,00 1 do
Mexrgarine, coloreds _.}_/
Qlar‘berSDQo-.o-..--ooo-. certonn---.. 10w 33 or 32 1/2 64 1-1/2
chiPB ........ tsversrvean .-..odO-o-oo 5.m 6 _2_/ 360 1/3
Mergarine, white: 1f
Solidieverrees cerreinses]venecdoieee.]  1.00 | 12 0r 24 1/2 64 1-1/2
BricKe: sveeceasecocssas| evsee@uaass| 500 é 1/2 320 1/3
Rllk....l.ll'..'...l'.l' Cont&iner.ll w.m 1 LN ) LN ) oo
Saled dressingss
French d.tessing-..-..... Pinbeerescee 1.00 24 1-1/3 24 4
Quertesesess| 2,00 12 1-1/3 48 2
Gallonees.os] 8.00 4 1-1/3 192 1/2
Mﬂyonnaise.-......-.n.. Pinb..-..-.. 1.00 12 01‘24 1 32 3
tho-ov-on 2.00 12 1l 64 1‘1/2
Gellons..ess| 8.00 4 1 256 1/2
SEJ.&d dI‘eSsing. cook&oo Pint.. sess e 1.44 12 or M‘ 1 32 3
mlart-o-cooo 2.88 12 1 64 1-1/2
Gallonoo..ot 11.52 4 1 56 1/2
Salad oil, vegetable...s..|Pinbececeass .96 24 Determined by use
mt-.-..-o 1092 12 do
1/2-gallon..| 3.85 12 do
GalloBecc.es| 7.70 6 do
Segallon keg| 38.50 1 do
Shortening, vegetable.....|CaNescsesess 1.00 24 do
ococcdovoa-o 3.00 1-2 do
o.l..do.onco 50-00 l do

y By mechaniocsl device butter end margerine sre cut 72 or 90 chips to the pound. By mamal
device they may be cut 48, 60, or 72 chips to the pound.
_2_/ Size of serving is 1 chip cut 72 to the pound.
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Teble 33.--SUGAR, SIKUPS, PRESERVES: Approximete weight of purchese unit, purchase units per
case, size of serving, servings per purchase unit, and purchese units to serve 100

Sexvings | Purchase
Sugar, sirups, Unit of Weight Purcl}:se Size of per units
preserves purchase per unit P:‘:;e serving purchase | to serve
unit 100
Pounds Number |Tablespoons| MNumber Funber
Honey-..w-uo--nlvo.-u'o Polmd jaz‘.-..o. 1000 24 2 11 9
Qz&rteo.aanovn- 2'% 12 2 32 3
S=pound céne... 5.00 6 2 55 2
1C-pound can...| 10.00 6 2 110 1
GalloRi.eoeesso| 11.84 4 2 128 3/4
Jalscsseesscesarsencess| Found jar.-.... 1.00 24 1 24 4
No. 2 Céfeceess| 150 12 1 % 3
No. 2-1/2 cen..| 2.31 12 1 52 2
No. 10 can.....| 8.50 6 1 192 1/2
Jelly........-.-....... No. 2 C@llssesse 1050 12 1 ﬁ 3
No. 2-1/2 can..| 2,31 12 1 52 2
No. 10 can.....| B8.50 6 1 192 1/2
Mm‘malade.....-......-u Pound jal‘.-ocol 1.00 24 1l 24 4
NO. 2 Cllleescos 1.50 12 1 % 3
No. 2-1/2 can..| 2.31 12 1 52 2
Fo. 10 COllessase 8.50 6 1 192 1/2
m1%335t00|-----.'u0'l Pound jar.--... 1.00 24 2 11 9
2-p0um1 ;jal'.... 200 12 2 22 5
Nos 2 Caneesses| 1lof6 12 2 18 6
No. 2-1/2 cen..| 2.28 12 2 % 4
No. 10 canecees 9034 6 2 96 1l
Gallofleeesacass| 11.75 4 2 128 34
Sirups:
col'nool-on.nooocoonoc 1-1/2—p01m€1c&1 1050 24 2 17 6
S~pound Can....| 5.00 6 2 5% 2
No. 10 cenee..o| 8.56 6 2 % 1
10-pound cane..| 10,00 6 2 112 1
GalloNeeesecocs| 11.72 4 2 128 3/4
Maple-.u.........-.. 1-1/2-])011:1& culi 1.50 24 2 18 6
GalloDecsoesess| 11,00 4 2 128 3/4
Sugar-cane..........- ssssae@0rssssss 11.34 4 2 128 3/4
Sugars:
Bl‘own................ Poundesecoscscs 1,00 24 D‘tmmd 'by'uac
100 Pmds.oonc lmom 1 do




Table 33.=-~-SUGAR, SIRUPS, PRESERVES: Approximate weight of purchase unii, purchase units per
case, size of serving, servings per purchese unit, and purchase units to serve 100--

Continmed
: Servings | Purchase
Sugaxr, sirups, Unit of Weight Pu:z::se Size of per units
preserves purchase per unit & sexrving purchase | to serve
per oase unit 100
Sugars--Con. Pounds Number |Tablespoons| Number Number
Gromulated..eeseosces |Pounde ieceenss| 1,00 24 - 2f3 50 2
2pmmd.s....... 2.00 25 ’ 2/3 100 1
5P°und$nocoaoc 5-00 12 ese i.lﬁ see
10 pmdﬁ-..;.. 10.00 6 es see ese
100 pounds....- 100.00 1l sea ceoe ese
Powdaed.l.'...‘.'..' Pmd"l!"‘.i. 1.m m Detwm.med by use
100 pmds. XK 100.00 1l do l

Table 34s=-MISCELLANEOUS FOODS:

end quantity to sexve 100

Approximate weight of purchase unit, purchase units per cese,

Miscellaneous foods |Unit of purchase| Weight per unit P“rpu :a::its Pounds to serve 100
- Pounds Number Number
Baking powdeXee.osecess|Collocecnsarnsncs 1.00 12 or 24 Determined by use
-‘v.00.®.-...‘. 2'00 12 do
sovvesedOesseane 50% 6 do
vesenvel@Bocrcnan 10.00 4 do
Baking sodanto.coo.OO-t PWGOI'O#..G. Q& 48 dD
eese00el0sesccse 075 ?4 do
esveesslDsncsces 1.00 24 do
ca:ts‘lp-oo-'--oco-otiono 14-0\13103 bottlea I% 24 do
Nos 2 CEieevsoss 1031 24 do
No. 2-1/2 cea... 1.88 24 do
No. 10 cétieseres 6-94 6 do
Chocolatesesesviseescse Packag‘.-.n-enco ow 12, 24’, kr 48 1‘1/2 ('beverage)
Slebecscesrsnces 10,00 5 1"’1/2 (beverage)
COOO&......--...-...... BoOXecreosvenoasne .m 24 1“1/2 (bwerage)
sevvesnBG0assrise 1.C0 12 or 24 1"'1/2 (bever%e)
esesscslDcconves 5.& 24- 1‘1/2 (b“ez‘age) i
Coffees
Rossted, grounde.....|Jar Or Colee...s 1.00 24 2-1/2 to 3 (beverage)
Bageeceiccennanss 1.00 12 0or 3 |2-1/2 to 3 (beverege)
can.-.:;---.--oa 3.00 6 2-1/2 to 3 (bever%e)
Solubless.scosstscssn|ssrsseelDecsnscs 025 24 Determined by‘ use
-.o--;-dO.nu.'.- 075 12 do
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Teble 34+~-MISCELLANEOUS FOODS: Approximate weight of purchese unit, puréhasa units per case,
and quentity to sexve 100--Contimied

Miscellanecus foods

Urit of purchase

Weight per unit

Purchase units
per cease

Pounds to serve 100

Coffee bean, roasted...

Cornstarcheccc.sesesans

Extracts.-..-.........-

G'ela‘tin, Pl&in.o escsove e

Gelatin dessert powder.

Mustards

Dz?'..ll.....o....n.ti

Prepa.red.-.o..o......

0“'7030.0-.0.-.0.-..:..

Peamt buttercecececoss

Pepper-.....u..--..u.

Rj.ckle, relish.o.connot

ka.-clo-oouotc

tnnonnodnteuocoo

Pmkagecooon'o--

.l'."’“.l.....
.t.ioo.dOtlhnlto

sscocosdeveesce

Pint..--.tonobod

Mtcoo----.-
GalloBeoceceocss

l-ounce packege.
Packegeeiesceces

-auo-ondﬂoco.-ou

3-1/2-ounce

package.
26-ounce peckage

Canteouoculoqb--

sesvecelBooroses

Jar.....-......o

...-a.-do.ocnno.

Gallcnoo'v'noloo

Pint-..o.......-

th.l..cb...nl
G&llon........-.

JBPeosssc000s0ss
Tml-v'\AQQQ-OOQ
esveseel0sucoccs

o...o--doo-....-

Cm‘......"..‘.
ceosseoldOcsscoos

Drun.-o....n...

Pint..-.-o...u..

mt...'..l...'
Gallon.......-..

Pounds
- 80.00
100,00

1.m
5400
lo.m
25,00

1.00
2.00
8.00

<06

1,00
5.00

22
1.62

1.00
5400

1.00
2,00

9.50

1l.12

2.25
9.m

1.00
5.00
25400
w.m

1.00
6.00

50.00

1.13
2.26

904

Fumber

1
1

24 or 48
1
1

1

12 or 24

~ R

HHO\S #gg

6 or 12

12
12

Number
Determined by use

&

588 B8BEF

3/4 (dessert)
3/4 (dessert)
3/4 (dessert)

4 (dessert)
4 (dessert)

Determined by use

&

EEEK 888 8868

Determine

P
g
:

58688 &8



Table 34.=--MISCELLANKOUS ¥CODS:

and quantity o serve 100--Contimued

Approximate weight of purchase unit, purchase units per case,

Miscellaneous foods

Unit of purchase

Weight per unit

Purchase units

Pounds %o serve 100

per case
Pickles: Pounds Yumber Youber
Sour or dill....eceee|Pintecicccccnces 1.08 12 Determined by use
Quartecesseacene 2.16 12 do
G8llONecasssanss 8.4 4 do
smet.....'..'...".. Pint........“.' 1‘22 12 do
m\axt....l...... 2.44 12 d-o
GalloB.ssseneess 9.76 4 do
Posm, instafbesscecee[CODCscaoscrecnan 025 24 do
eesesselDecnanen .a) 12 do
Saltescscrsvessoncsesss|BORKossasscsanses 2.00 ?4 do
Bag..-.......... 25000 1 do
..."..dn....". lm.m 1 do
Spices...o.,....n.,... Can............. 1-00 6 or 12 dO
esssneelDronnras 6-00 1 do
Tea:
Balls
Cup $128sccrannnren Pé‘nc}:aga (2.’00 1.00 10 1,’2
balls).
1 to 2 gallon size.|Package {5 .31 10 Deternined by use
balls).
&lmll‘.'..l....l..ll Cm.ll'l....‘.ﬂl l.m 6 1/2
. 7 S 6.00 1 1/2
‘tdnllitdoolnuoal m.oo 1 1!2
Half chesbeesass|45.00 to 80,00 1 1/2
Chesterrssraeaas{85.00 to0 100.00 1 1/2
Vimgal'.n..u.....u.. martc..oo.oopv. 2.00 12 Debermined by use
GBlloNesessnsnes 8.00 4. do
Worcestershire smic0..s|Bottleeeccriscees »75 12 or 24 do
Gﬂlon....'..'.. 8.% 4 do
Yﬁmt, compressed..-.... lﬂpouﬂd blocktol 1:00 50 do
Yeast, dried (active Drum.escencncsss 50.00 1 do
grarml&r). evssenedOncoesce 100.20 1 do
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To Compute Units Needed to Serve 100 With Portions of Various Sizes

The number of purchase units needed to serve 100 persons, as given in Appen~-
dix E tables, is based on a specified size of serving. For example, table 13
shows that for 3-ounce servings of snap beans, 5 No. 10 cans are required.
When the size of serving is different from that specified, the number of pur=
chase units can be computed by using the conversion factors in table 35.

The figures in the left~hand column of the conversion table represent the
serving sizes given in the purchase tables. The figures across the top repre~
sent serving sizes that may be desired. If a l-ounce instead of a 3=ounce serv-
ing of canned snap beans is to be used, for example, find the 3=-ounce line in
the left-hand column of the conversion table. Follow this line across to the
factor in the L-ounce column of "Serving size desired." Multiply this factor
(1.33) by the number of purchase units (5 No. 10 cans) given for 100. Thus:

5 (No. 10 cans) x 1.33 = 6.65 No. 10 cans, (round to 7 No. 10 cans) to serve
100 people each a Leounce serving.

Serving sizes in the purchase tables are sometimes given in terms of table-
spoons, cups, slices, etc. Any of these measures can be substituted for ounces
in this conversion table and the same computations performed,

Table 35.--Comversion factors for computing the number of purchase units needed
for servings of various sizes

Serving size Conversion factors for specified serving size
given in 1 2 3 4 5 6 7 8 9 10
purchase tables | ..o |ounces|ounces|ounces|cunces|ounces | ounces|ounces| ounces| ounces
(ounces)
1 1.00 | 2.00 | 3.00 | 4.00 | 5,00 | 6,00 | 7.00 | 8.00 | 9.00 |10.00
2 .50 | 1.00 | 1,50 | 2,00 | 2,50 | 3.00 | 3.50 | 4.00 | 4.50 | 5.00
3 .33 | .67 | 1.00 | 1.33 | 1.67 | 2.00 | 2.33 | 2.67 | 3.00 | 3.33
4 25 | 50 | W75 |.1.00 | 1.25 | 150 | 175 | 2.00 | 2.25 | 2.50
5 «20 <40 .60 .80 | 1.00 | 1.20 | 1.40 | 1.60 | 1.80 | 2.00
6 17 33 ] 50| 67| .83 | 1.00 | 1.17 | 1..33 | 1.50 | 1.67
7 .14 29 | .43 57 71| 86 | 1.00 | 1.14 | 1.29 | 1.43
8 A2 2B 38| 50| 62| W75 | 88| 1.00 ) 1.12 | 1.25




Equivalents Useful for Figuring ¥oed Quantities

Ounce equivalents in decimal parts of pound

20sPoedsRsBRIROEROODIRSRERPERIRD

secersoleNtPRERREE OO IS OOROLSRDOIRES S

SedsnscocreBLINGOIRRRRRRERRRNBSBSRTS

Sesecsedalabetrscoser®20e00000sS

@92 2298059000002 080000 0000200000

d8er000c0d00PR000 00RO ROORRES

2e8secovnbenstRborOdPOROPIERRORNOOS

®PespreesvesrertRr OB RNOO OO

Pound!

0.06
W12

#19| ..

e
-3

.38
44
.50

Ounces

9
10

1
12
13
u
15
16

®so0deBercErPsetaNCRONRDIEIRILEELESE
®eso000ns0s0c6nsotsRRRRGRRARREE S
os0tednsercoRRes ROt EORRaNORD S
et alberOSlIcnRERObOESROPEOOPOIREN
2920 R2L L0000 00000 RRNRRAREESDS R
o068 0secce02PEBPeCcPRRORRRECERROCRSS
.....'.l;.t.l.‘........lb'.l.i.'

GescrereanrossrorrBc RO rRE B

. mroximté scoop equivalents

Sheprcescronsstovoassens
Stesereocstosacsgeneetsnd
sscssasessstestencsensoe
®escssccrestotBsanOBORS

sofcesecrecrrroscnreser o

Lavel measure

2/3 cup
1/2 cwp
2/5 oup
1/3 cup
1/4 oup

Swg No. y

BYRS

eadpevreesocscrR0Re
®odecco0renOnsEOIR eSS
edeoscenorsoscr0009D

Benpspectesvnotencsaes

Pound

0.56
62

.69
75
81
.88
94
l.m

Level measure

3-1/5 tablespoons
2-2f3 tablespoons
2-1/5 tablespoons

1-3/4 tablespoons

y A serving spoon may be used to replace a scoop. Since serving spoons are not identified
by mamber, it is necessary to measure or weigh the quantity of food from sizes of spoons used
to obtain the approximate serving size desired.

3 t0a8pOONSBescsscasrcsancscses
2 tabl‘spoon’.-.oo..ouu.090000

Common food measure

1 tablespoon
1 fluid ounce

4 ml‘spﬁm.--oo--o-ocaon-oo
6 t&l.mu.................
8 t‘bl‘mmooo.---oo-t-o..o-

1
5 o
1/2 ewp
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16 tablospoons...............
1 ClUPssocescoccsansscssences
2 CUPBeccocensnsaessscsccnnse
2 pints.--..................

1 cup

1 pint

1 quart

8 fluid ounces



Source Material Used in Compiling Tables Giving Purchase Information

American Home Economics Association. ,
1946. Handbook of food preparation. L7 pp. Washington.

Bryan, M. de G.
1943. The school cafeteria. Ed. 2, 7LO pp., illus. New York.

MacFarlane, A. M., and Hawkins, E. R.
1946. Establishing and operating a restaurant. U. S. Dept. Com.
Indus. (Small Business) Ser. 39, 287 pp., illus.

Fleischman, E. H.
1946. How to cut food costs. 72 pp. (New York State Restaurant
Association.) New York,

Fowler, S. F., and West, B. B.
19l1. Food for fifty. Ed. 2, 383 pp., illus. New York and London.

Frooman, A. A,
1948. Five steps to effective institutional food buyinge 577 pp.,
illus. Chicago and Crawfordsville, Ind.

Harris, K. W., and Wood, M. A.
1942, Meals for many: For school, camp, and community. N. Y. (Cornell)
Agr. Col. Ext. Bul. L77, 320 pp., illus.

Kaiser, C. A,
19L46. Group feeding. Ed. 2, LSO pp., illus. New York and London.

National Canners Association.
19h9. Net contents statements for canned food labels. 32 pp.
Washington. (Rev. ed.)

National Live Stock and Meat Board.
1946. Cooking meat in quantity. Ed. 2, 64 pp., illus. Chicago.

National Research Council, Food and Nutrition Board
1948. Recommended dietary allowances. Reprint and Cir. Ser. 129,
31 pp. Washington. (Rev. ed.)

United States Department of Agriculture, Bureau of Human Nutrition and
Home Economics. '
1947. Quantities of food for serving school lunches. U. S. Dept.
Agr. PA-L5, 18 pp.

United States Department of the Navy, Bureau of Supplies and Accounts.
1945. The cook book of the United States Navy. Navsanda Pub. 7,
,.L56 PP (Rev. ed.)

West, B. B., and Wood, L.

1945. Food service in institutions. Ed. 2, 599 pp., illus.
New York and London.
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GOVERNMENT PUBLICATIONS AVAILABLE

Foods and Nutrition

Available from the Office of Information, U. S. Department of Agriculture,
Washington 25, D. C.

Pork on the farm—-killing, curing and canning. Farmers! Bul. 1186, 38 pp.,
illus. July 19L9. (Slightly rev. ed.)

Beef on the farm—-slaughtering, cutting, curing. Farmers! Bul. 1L15,
33 pp., illus. May 192k,

Lamb and mutton on the farm. Farmers' Bul. 1807, 2L pp., illus. Aug. 1938.

Egg dishes for any meal. Leaflet 261 (formerly AWI-89), 16 pp., illus.
Feb. 1946. (Slightly rev. ed.)

Root vegetables in everyday meals. Leaflet 294 (formerly AIS-L2), 8 pp.,
illus. Jan., 1951. (Slightly rev. ed.)

Home freezing of fruits and vegetables. AIS-L8, 2L pp., illus. May 19L6.

Procedures for home freezing of vegetables, fruits, and prepared foods. Agr.
Handbook 2, 106 pp. Sept. 1950.

Home canning of fruits and vegetables. AIS-6L, 2L pp., illus. July 194L7.

Home canning of meat. AWI-110, 16 pp.,-illus. Jan. 1946. (Slightly rev. ed.)

Meat for thrifty meals. Farmers' Bul. 1908, LS pp., illus. July 19L2.

Chicken in the freezer. Leaflet 279 (formerly AIS-7L), 8 pp., illus.
Sept. 1948, :

Turkey on the table the year round. Farmerst?! Bul. 2011, 21 pp., illus.
Mar. 1950. (Slightly rev. ed.)

Green vegetables in everyday meals. Leaflet 272 (formerly AIS-L3), 8 pp.,

Nutrition up to date...up to you. Reprint from Home and Garden Bul. 1,
Family Fare, Separate 1, 28 pp., illus. Feb. 1950,

Quantity Food Service

Available from the Office of Information, U. S. Department of Agriculture,
Washington 25, D. C.

Recipes for quantity service,
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Available from the Information Branch, Production and Marketing Administration,

U. S. Department of Agriculture, Washington 25, D. C.

School lunch recipes using potatoes. PA~36, 31 pp. Jan. 1948.
School lunch recipes using nonfat dry milk. PA-LL, 16 pp. Apr. 1948.
Planning and equipping school lunchrooms. PA-60, 19 pp. July 19L8.
School lunch recipes using dried fruits. PA-57, 7 pp. Aug. 19L8.

Small equipment for the school lunch. PA-59, 8 pp. Sept. 19L8.

School lunch recipes using tomato paste. L pp. June 1949. (Rev. ed,)
(Processed.)

Increasing the efficiency of the school lunch kitchen. PA-61, 21 ppe, illus.
Nov. 19L8.

School lunch recipes using honey. 7 pp. Aug. 1949. (Rev. ed.) (Processed.)
School lunch recipes using fish. PA-66, 8 pp. Dec. 19L8.

Storage for school lunch food and supplies. PA-63, 11 pp., illus. Mar. 1949.
School lunch recipes for 25 and 50. PA-68, L7 pp. Sept. 19L9.

School lunch recipes using cheese. PA-91, 19 pp. Nov. 19L9.

Yeast and!quick bread recipes for the school lunch. PA-92, 37 pp. Nov. 19L9.
School lunch recipes using turkey. PA-108, 27 pp. Sept. 1950. ,
School lunch recipes--cooking with dried whole eggs. PA-136, 21 pp. Oct. 1950.
Beef charts—-wholesale and retail cuts.
Lamb charts--wholesale and retail cuts.
Veal charts—--wholesale and retail cuts.

Meat grading--custom-made. Marketing Activities 13 (1): 10-12, illus.
Jan. 1950.

Child Nutrition

Available from the Children's Bureau, Federal Security Agency, Washington 25,
D. C.

Food for young children in group care. Childrenfs Bur. Pub. 285, LO pp.
1947. (Rev. ed.)

The road to good nutrition. Children's Bur. Pub. 270, 51 pp. 1947. (Rev. ed.)
Foods your children need. Children's Bur. Folder 1L, 15 pp. 19L8.
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INDEX TO TABLES OF PURCHASE INFORMATION

Almondscecoecoccecoscococecan
Apple(S)ceecceccoscosaososodOy
butterececccoscoscosccoocons
S8UCCooececsccoooscoesooooo
ApricotSceccoccesecscocccooos
ASparagusS.ececscecrscoocosdsl,
Baking powderecceccoecooocoees
Baking s0d@ccecscocccscenscsos
Bananaseecoesoceccscososeo
Beans—-
Kidneyccocooesosocooceccooo
lim8oceoecoroncencoosess’bl,
navyooooaocooooooc-ooncovao
snap, green... ceos..b2,
Beef........ N 2 I TR
BeetSeeerreeanenns cecessecdb?,
Berries—-
blackberries..... cosseossbl,
raspberries...coc... ceooabl,
strawberriescccccccccsoseb2,
BouilloNeeeooscooscooeas cecoo
Bran flakeS:c.ocossscocococscee
Brazil nutSe..
Bread--—
TY€eossso
Whit€coooeeoooooseonoacocas
whole=wheatoooseoocsoocoane
Broccolis..
Brussels sproutScescccocscsso
Butter.....ceeveoecoo ececccoe
Cabbageeccecocoscovccoecnsnas
Cakes—
CUPCAKES ¢ e0o0eescosooosconn
layerceccceccoossccosscocoas
sheetoo.oon.. eesececcccsono
CantaloupScecccsccsoscocoosno
CarrotScecoccocccvsscoceocashl,
Cashew nuts...... creesnn sevoo
CatsUPeeccoescconsccosoooosco
Cauliflowercoeesosocecoosococs
Celeryocecocoaeecsccosccoscso
Cereals, ready-to-eat——
bran flakeScosecooecescesoo
corn flakeSeoooosaeoesseooe
puffed rice.ececececocsencs
puffed wheateecooeoeecsceon
shredded wheateseeseoseeaso
wheat flakeS.ooecooneeeesas

oce

©oeooe

©90©9®00 99000 O0COD0OQ

©0000®eQC0O®SE0O®O0OO0GE®OO

©00®0e®0000000®0O0O0O0

Page

79
67
60
60
60
59
85
85
61

Cereals, uncooked-—
COrn Mealoooceecosoeooo
farina=~typeccoecccccscosocoso
hominy gritSecccecccocccococos

- MaCArONicecoccoooccocososcosos
oats, rolledscccccccoccccsases
IiC€csoccococoescooneascoocsoos
spaghettiocococoseeocooeooons

Cheese——
cheddar.ceoooocoos
cottagesccosocons
CI'€8Me socoocoovocaaoooooooosao

Cherriescccoeccccccecsooacssss 62,

Chicken.oo...

Chocolate...coocooennon

CoCO2ccooo0ceccossncncan

Coconutececccosss cetesosenos oo

CodfiSheeccoocecoesncoooeassenoa

Coffeecos.s coecesocssccncecse o

Coffee beanc..cocececeoas .

Cookies—-
chocolate chip.ecocccoscocoo .o
cream—filledececocooecccoccos
fig barscesecoccoocccoocoscoos
gingersnapScceccssooccoessosss
vVanillac.ceocoeesscooscoccccco

Corn——
cannedoooccooesecescooses
flakes...... 000000
fresheccccceccocosccocoooeshl,
frozenceecocccccoeccccen cesoe
mealeo.o
SirUPoocococsocococccecosascoaocon

Cornstarchoeccoccecoccooocscooocoa

Crab mea8tooecoecoosn

Crackers—-
graha8m.coeesosossscooosensoos
saltinesoco..

CranberrieScoececcccos

Creamoecosseo

CuCUmMberScccoocscescooccosscacoo

CupcakeScooocecoosocooosesonsito

DuckSoooooe

Eggplantecccosiocsoosacancoa

EgEScececotonnncnocnancnccasslly

ExtractScocececocoseeccoccooe

Farina-type cerealsccccccocccss

Figseoo.

00000 e e
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©000000®O0O0O0S
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©o0e0eo0 e o e o
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Fish—~
COQeosnoososonsconasnaoonnce
flounder.ccoveseocseens cecae
haddocKeeecssoscossssoaoens
mackerelcccoeccotonoeessonne
perch...c.ceviiiiocscacnsnon
SAlMONevceocsosonooncacasno
SardineSccecececececevccano
tUN8.ecoocooesnsronsocenooono

Flounder...cveoscevscesesosse

Flourcoooeessoossscacnsoncoss

French dressing..ecesceceesco

s oD N O
Juiceseeeioooecoescnsnscona

GeeS€ecoceosescsnsossoneoncocs

Gelatin--
dessert powder.coeccssese
Pi8iNocossoosecocooscassnann

Grapefruiteceeccsossceesos63,
Juicec.oerooocnonaconnasebl,

Grapesccscoeossscssscsococooen

HaddocKe cosoosoeessoncoaoonas

Hominy gritSeeceveecccsceccoos

HONEYeeoseeosssssosososasnocoa

Honeydew meloNecsessceceosooo

Jce creamecsocoocscecscoscssone

JBMooeeoceosessocsosssoscecoss

Jellyeeeceonecooacssoacassonsns

Juices——
grapefruit..o..... wooesas 63,
OraNgSccscsncessansancosodlly
Pineappleccecescocsoessssbb,
tomatoecceoconossoacasssssd,

Kaleoooeosoossoonsoocosocesan

Kidney.ocooesoosessosssssocos

Lamboveeoesoassoooeoonaall, Th,

Lardesececcosocnosssnsoscsoss

Lemonsceccesseooncasooseesabdlly

Lettuceececoooonoecosoncooans

Livercosoccoessacocooosscsossoe

Macaroniceecccoeccososencsoas

Mackereloccoosssoeoooonccoosns

Maple Sirupescecscecccsscosco

Margarin€es.eceecscososoncoos

Marmalade.sesesscescesocconos

Mayonnaise..eesesesnscescosoo

Meats—w
beef...vivuennn.. eeoeedTl, 7k,
lanb..... cosoeanenson o071, T7h,
pPorke.eeoo cescoesscecssesanfly
veal...vcoean sesosssesannoslly
varietyoeesveeocesooaonenscsna
Melons——
cantaloupPeoccscssscocescssaccs
honeydeW.ssoeseooooescoocssosns
watermelon.ocioscscoocascosce
Milk—~—
condensed..vc.oeceeccsocecensns
Aryecoocas N L
evaporated..ceoeocescoeaos b9,
fluid.eceeoecoconcoecnn ceccoon
MolasseSocoenseoo cececcassecass
Mustarde.socoecosecosonssoosasoe
Nuts=-—
almondsS .ocoecesoescocoes ceese
brazil.ccccoccoosscssoocssssos
CAShEW.scoesesess cessccssa oo
PeanuUtSeccccessssorosnsnoonas
PECANS s soessssssonosososossss
WalnUutSeecoesoensoassocsoesson
Oats, rolledeccocesccssnccocsoo
OKI@ooooeoscosascsoansessosscocas
0liveSocccoeccocososcasosessosn
OnionScocosocccosoosecsscccosces
Orange(S)sccecccccoccesssosoddll,
Juiceseroociioreonccenonssably,
Oysterscecoseccsscocssacesoneoe
ParsnipScoccoscecccsecasccsssso
PeacheSeccoceceerasonncnonaeadd,
Peanut butter...ccececeocecvesoes
PeanubtSecssessecoseccccssocesnn
Pears.ccsececescscssassccnocasds,
Peas~-
and carrotScccecccscosccoscos
black=eye, driedecsscecceccos
BreeNecccscseonascossscnssadh,
Split, driedeesveccosscoscsss
PecansS.ccesesossconcocsseccosoons
Pepperecocecccsesssscoossccesco
Perch, oceancsoooesceoscscoscocss
Pickle(S) ccoooeososcooscscssncs
relishocesoccscecasscesosscoco
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Pies—-
lemon mMeringue..cececoesess
all othercceocoeeesscosnnes
Pineapple.cccccceccesosescsnsn
JULCEoooooosacaascncaosscdby
PlumScecoeevesessscoocessssdb,
Porkeoveceooooocoososcansooll,
PoStumececeecossecsacossecoas
PotatoeSecoooseeecosscoocoesas
Poultry--
chickenS.cecooeooeseacsasal?,
AUCKS:ceccoooeconsssscssccnsno
BEESECoeeerrrncescscssennnso
PUrKEYSeeeecncnconeancosall,
Prunes..c.c..eceeccececceccas
Raspberries..c.cccecoscssesadl,
RicGesceceeavonconcoososocnoses
puffed..c.cciioceronccncense
Rolls—-
finger..cecececceescocossns
hard....ecoeeosceescosacsan
PANicoecesnscnsssscsosannse
Sandwicheceececescecsscccas
Rutabagasececoeecenrnonsconns
Salad dressing--
cooked..cesrconccossncsonos
Frencheoccoeeeeeececesononcsce
MAYONNaiSecseoeecccecocoses
Salad 0ileecescocccsscosoncon
S81MONceceoceecsrensssoscscss
Salteeecesseesioncnssceonscons
SardineS.cceeseccecsccccescoco
Sauerkraut..ceccecscsesccecos
Shellfish--
crab meatoccesceccosooossos
OYSTEerScceeeconecscnnssannaa
Shrimpeceececeeescscansasas
Shortening, vegetableco.ocess
Shrimpececoeescocccesosacesns
Sirups--
COlMNececcescnconsssoassansse
1121 o J =S
SUZAr=CaANC.csocossssosnssoo
Soda, bakingee.ceesscecceoaocs
Soups--
bouilloneeeesecssssecanscnne
tomato.e.cencenecnisnanconan
vegetablecocesenientnnccans

Spaghettic.cceoeeoeenne ceseanes
SpiCeSccescsosceesscscnssoscncs
Spinachecccescocesscescancossbb,
Squash-—

SUMMET ¢ s ¢ s 0 ovcsnesoosonsoaodls
Winterceceeeeceecosscosecccnn
Strawberriesccececececossses .62,
Succotashoecesccoscsscososconne

Sugar-=-
DrOWNocseeeecseessssocscsonns
granulatedceseescocessceescse
powdered.ceecoocosooosscacnna
SirUPeceocesscssscocscccososas

SweetpotatoeS.eeeescoccooaossdT,

TangerineS..coeoeeoeosscosssssdb,

Te8eeccceeeasossosossssnsaccoone

Tomato(es)..... T B
juiceocooans cesseacosscecsadl,
PaSteoeeecscncosesssssonnsonn
PUI€Ceceecescnsecssconcosanns
SOUPcoesscosacsocsosossssaoes

TONEUE s esvevssessescocsoacacens

Tuna fishoecososesssscecenscons

TurkeySoocoeoosesoessseocanssally

Turnip(s) ececessescnveccncsssss
BreeNScceecsosesrsscosncensnne

Variety meats—-
Kidneyeooeeoeosaseosssscssona
livereececoeecoesssecoconssns
tonguecioiooteteeoereceonnans

Vealoorureennnessononaonnnaal,

Vegetable(S)eeoosoconsoosossebl,
JuiceeieerrciiieenenannasadsB,
SOUPesocsscecesscocasssoocasos

Vinegar.coeosoeccssesscoesscces

WalnmutScoseeessoessooesanscoces

Watermelonoeeeossoos cececsccscae

Wheat--
FlakeSeeoceseoesescecascsacns
puffed.c.ccvcecovecosonconnans
shredded....ccceeevcoscecosn

Worcestershire sauC€oecescossss

Yeast~—~
compressed.cecesccscoscsccnno
dried...cccevecoosecocsscoaca
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