FOOD PROBLEMS IN STATE INSTITUTIONS
J. bl Murdech, d. Iv., Superintendent, Minncsota School for Feable-Minded

Food sclection has beell & prublem of major importance not only to
man, put to all living creatures fiom the Arst unicellular micro-organism
which absorbed ite nourishment irom the brackish waters of the sea.

Witheut food sclectipn we should never have arrived. Were it not
for the pangs of hunger we should never have survived. Man’s earliest
tood experiments wern matters pf seleetion or rejection en ihe basis of
taste and satisfactory consegquences. We marvel when we think of tho
man who lirst ate an oyster,

We have progresscd a long way since those early experiments, and

food sclectinn has assumed the aspect of o seienes. To a very larse
degree wo are kept well or bLecome il in proportion as our fond
selection is sound or [aulty, It is therefore of greateat importance that
we give thought to the question of what to seiect and how o feed our
patients.
o seientist of teday will coniend that anyone has found the perfect
diet for auwy class of people, and it is frue that one man’s meat may be
another man's poispn. Thepe are, however, known facts concerning food
selectinn and preparation which should be adhered to, and we should be
guided by men of konown sclentific attainments and not by dogmatic
statements of food faddlsis.

Il is interesting to note that the Amervican Medical Assoclation has
recently added to ils council of pharmacy ind chemisiry a commitice
on foods. 'This committee, aller Invesligation as to  c¢omposition
and process of nanufacture, gives ity sfamyp of approval to maiu-
faetured [oods which conform io its standards, and publishes its findings
in the Journal

The dietetie troatment of manifold diseases is assumlng greater
importance, supplementing and in many cascs supplanting drug therapy.

At a previous conference nat so long ago the Kkelegenle diet in
spilepsy was ably presented by Dr. Thendora Wheeler, of the Mayo
Clinic, aud r. D, K. McBroom of the State Colony for Ipilepties. Papers
on foodsintiz and food service in institutiens were ably prescnted by Miss
Gertrude Thomas, dietitian at the Minnesots TUniversity Hesgpital, and
aliss . i Moreland, dietitian ar the Northern Pacific Haspital in St
Patl, At this corferonce Dr. W, L. Patterson presented an excellent apd
ecomprehonsive paper on food problems in slute institutions, giving us
an fecount of the very efficient and satisfactory manner in which food is
prepared and served at the Fergus Falls Sinte Hospital.

1t s not the pravince of this paper to xo into.the scientific aspect
of nutrition. There are. however, nutritiooal factors which have only
recently come to light, which we may well consider briefly in their
relation to the insiitulional dictary. These are the vitamins,

A brief but eomprehensive definition of a vitamin is as follows: “It
is a substance present in various natural foodstuifs in minute guantities,

“
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the gontinued shsence of which from the dict results sooner or later in
a definite diseased or pathologica) eondition.'”

If you lack & vitamin in vour dlet for a length of time, depending
upon the particular vitamin, you will suffer 4 certajn kind of illness.
Nothing is gained by getting more than the nermal amcunt, which is
influltesimal. No one vitwumin will talke the place of others. All are needcd.

The known vitamins are five ju number, and are vitaming A B C D
und E,

Vitumin A {s present in butter fat, green vegetables, and is con-
centirated in cod liver wil,

Its nmission from the diet resulis in cessalion of growil, a drying-
up of the tear glands, and a general lowering of registance lo agents of
infection,

Vitamin B is present in whole cereals, vegetables, fruits, nuts, and,
io fact, most fgods vxcept meat. Hemoval of the grain cowls eliminates
most of it from cereals. Hence highly milled preducts, such as wlitc
flour and polished rice, contain very little,

The absence of this vitamin from the diet results io 2 multiple in-
llammation of the nerves and the diseases known as beri-beri, prevalent
in Indiz, and pelagra, in some parts of America

Vitamin ¢ {3 preseut in fresh Iruits and green vegetables.

Cauning and cooking reduce, but do not destray, this vitamin.

Its alsence from the diet results in henorrhagic lesions, loosening
of teeth, and defects in lime deposition in the Dhones, conatituting the
disease called scurvy. This Vitawmin C is known a8 the antigeorbutie
vitamin.

Vitamio I ig prosent ln milk and cgg yolk. No other Toods are ltnowno
te ecomtaln it in any abuodance, although fish oils are Tielh in (is
vitarmin,

Unlike the other vilamins, ity presence in the diel iz not esseniial,
tor If the skin Is exposed to the sun or ultra-violet rays, we can gpparently
create this vilamin within our bodiea, or at leust produce something which
will fupetion just as well.

The absence of this factor from the diel means failure to utilizo
properly calcium in the produeetion of hone.

This fatlure produres riekets in children aund causes the withdrawal
af calcium from the Lones in adults,

Vitamin E iIs known ag the anti-sterility vitamin, first deseribed by
Evans and Bishop. It ix present in wlheal germ, lettuee and neat.

Rats fed on a diet incleding liberal amounis of vitamios & B ¢ and
D, but without vitamin E, in course of time become sterile. Small addi-
tions ¢f wheat germ, lettnee or meat prevent this condition.

This vitemin is of neo particular interest in the consideration of
institetional food problems.

These live vitaming make up the known list to date. There is, how-
cver, no cvidence thut others do not exist.
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While it is well that we Keep in mind the source of these vitamins,
there should Be no difliculty in sceing that all are present in the food
served our patients.

Tt is our duty to see that our patients wre served o well balanced
iligt of prolein, fais, and carbohydrates, made. wp of meat, vegatables,
truitg, milk, butter, cerenls and sougar.

For a balanced dict the food clements as given us Ly Miss Thomas
should be divided as follows:

109 of the calorics from protein,

309 of the calories irom fatls.

50 % of the ¢alories from carbohydrates,

From 2000 toe 3500 calories, depending upon weight and work per-
formed, is ample to supply heat, energy and hody growth., The food
should be varied, well eooked, aud allractively served,

As a2 basizs far discussion I will endeavor to stale how the food
prohlent is hoing taken eare of ot the School for Feghle-Minded,

PROVIIMNG THE ¥FOOLD

First we endeuvor to raise as much as possible on the farm and in
the garden.

Last yoar the dairy, with 70 cows, produced 747,906 pounds of milk,
a daily average of over 2,000 pounds.

Hops are raised 1o take care of the garbage, and after fattening are
sohd al an wverage veavly profit of $2,000.00,

W depend on ice for cold stotapge, and put up about 2,000 tons each
winter, a never {alling crop.

Litst year 70 acres of lawl preduced 7,500 bushels of polatoes,
which is onlvy about one-half of {le polaioes consumed. We plan to
ingrease our acreage ancther year.

Vegetable gardens cover 85 acrez amd produce sweeb ©QTh, poas,
string beans, turnips, rulabagas, onions, carrots, cabbage, and berries, in
ample quantities for summer consumption. Four thousand gallons of
tomatocs woere canncid in our kitehen, and corn, peas, string beans and
pumpking are put up for our use in loeal canning factories,

Al other foodsiuwifs are pravided through the Central Purchasing
Ageney, aud you all konow the excellency and uniformity of the products
furnished by Mr. Richards, the purchasing agent for our state insiitu-
tiona, '

A3 we depend upan jee storapge we are not able to hold perishable
agods for long periods, and require frequent shinwments.

Cerazls are kept In a dry and cool storercom, and ouly small
guantities are kept on hand. It a quarterly supply is ordcred in one iot
it iz apt to deteriorate hefore being used; thid also applies fo dried
fruits,
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THE PLANNING OF THE MENU

Weekly menus for patienrs, officers, and employes, are prepared by
an officer in cvharge of food service, who iz well grounded in food values
and costs, She advises with the superintendent and steward o the
preparation of the budget, and estimates and has supervision over the
preparation and service of iocod.

The wecekly menu ig prepared after coopsultation with the chet,
rardener, steward, physleians and superintendent.

Bregkfusts congist of alternations of tollegd oats, cracled wheat,
hominy grits, wheat granules and corn fGakes, bread a&nd bulter, sauee,
which with us means a slewed fruit, cereal, coffee, cocoa acd milk.
Rolled oats and cracked wheat are well liked, and are prepared twice
weekly: hominy, wheat granules, once a week., Corn fAakes are served
when the milk supply is abundaat,

Apples, 1igs, peaches, prumes, and raising are served as sauce.
Pruoes are boetter Mked than flgs unless served in 4 heayy syrup.

Dried fruit should be kept in a dry, cool place and the stock should
not be allowed to get old,

Dinners include roast and boiled meats and stews, Roast meats
are liked the best, thousgh stews are nreferred by some, wnd pork and
beang by others.

Potatoes and ope other vegetable are served. A vegelable siew fre-
guently served is liked by everyoue. 1t iz partienlarly sgatisfactocy for
the lower grades. Bean and pea soud are gach served frequently, and
macaroni and beef stock evcanionally as a change, Heef stock is used in
all soups, such 4s macaroul, split pea, rice, barley and peas and beans
mixed. Wlen f[resh vegetables are not obtainable, canned vegetables,
linty beans, macaroni and rice are substituted.

Suppers consist of soups with bread and belicr, coffee cake, cheese,
curnbread, erackers, gingoerbread, cornmeal mush, with ceroal coffee and
Lest,

Either gingerbread, c¢orn eake or plain white and dark cake aDDear
on the table ar least twice a week., Dried-fruit pies, also rhubarb and
pumpkin when in season, are given twice 2 week.

On Thanksgiving and Christmas we usually have fricassee of chleken
with mashed potatoes, vegetables, and cranberry suuce, with mince pie
for dinmer, oysters for sopper.

During the summer Ice cream is secved occazionally,

Of course spocial diets, ineluding fresh fruily and vegetables, are
given to patients In the hospital, and to others when preseribed by the
hhrsiciand in charge,

Fmployes' and officers’ breskfasts consist of cereals, bread and
butter, toast and fried polatoes, hash, bacon, ecreamed vodfish, hamburger
ateal with coffee, tea or milk. Dinners consist of reast pork, rvast beef,
park chops and beefsteak. ¥Fresh fish or salmon loafi is gerved every
Friday and salt salmown occasiopally. Vepetables, puddings, pie or fruit,
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coffee, tea or milk, Employes’ subpers consist of cold boiled ham, ham-
Lurger, weiners, porl sausage, beel loaf wilhh fried potawes, cake and
sauce, biscuits, ¢hecese and cookies, coffec, tea and milk.

Chicken is surved oeccasionally (or Sunday dinners.

Thke food is well cooked and altractively served.

When egfs are cheap they are scrved twice g week Lo the cmployes,
and at Easter tline to all.

Saycrkraut iz g opopular dish, oud served once a week during the
witter. '

The following guantities are used weeldy:

Flour, 55 barrels,

Beef, 3500 pounds.

Butler, 9650 pounds.

Milk 14,000 pounds or 2,000 pounds daily.

Potatoes, 115 buahels gr 45 bushels duaily.

Practicaliy all meals are preparaed in one large Centratl Kitehen, with
bakery attuched.

Potatues and vegetazbles are propared in g separate building and
conveyed 1o the kitehen by trucks,

The central kitchen and bakery arce well equipped with large ovens,
dough mixers, sleam roasters and keltles. The steamers hold 20 bushels
of potatoes, and kettles have a total capacity of 1000 gallons.

Over 3000 fect of underground tunnels radfate from the- central

kitchen to 18 senparate dining rooms, to which food is couveyed in cars:

hung frem an overhead trolley., The Jougest hagl through the upder-
ground {relley system is 1,810 feet.

Food for the Coloay, a group of cottages which i one-half mile
from the itchen, the dairy cottage, about the same distabce, and Spring-
dale, threc-fourthz of & mile away, is conveyed in & closed, horse-drawn
WAEOD, .

The Farm Colony with 20 and Grandview with 60 boys, abaut four
miles distant, cach has its own kitchen,

The waly other separate kitehen is in a cottage for high-grade girls
who prepare their own meald and who are being trained for outside
supervisicn.

AN food leaves the kitchen in tiglily <losed, oblong containers,
closely packed; reacles the dinipg rooms within p few winutes; and is
served immediately.

All dining rooms have serving panlries with hot plates, steam tables
or ranges, bul thege are seldom needed as the food iz suflicient In bulk
to retain its heat. .

The nuwber served in the varicus dining rooms does not vary appre-

ciably, and experience nas determiucd the quantities reguired. A close:

check on gorbuage after meals (o the dining rooms and Iater at the piggery
convinces me that there i3 mo malerial waste,
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We hiave the speeial problem of feeding the weory helpless of whom
we have pver 200, who are spoon-fed. Mor these the solid food is passed
through o tood grinder.

Although our system may be crude, it works without friction. We
are fortunale in baving a fine group of men and women in the gervice.
There have been only three changes in Lhe personnel in our kitehem in the
pest two years, The ehildren are well nourigshed and pive litle evidence
of dietetic disturbanees, unless it be over-weight in spme of oor adults
whom we have difficnlty {n inducing to take sufficient exarcise.

We have few complaintz, and with very few cxceptions our patients
and emploves and officers are reasonably zatisfied with their meals.

Mr. Coleman:  Thank you, Doctor Murdoch, for your cxcelleat paper.
Doetor Killweurne will ¢pen the disenassion on this paper.

Arthur I7. Kilbourne, M. Ik, Superintendent, Rochester State Hos-
pital: Mr. Chairman, Ladies and Genllemen, I am not going to taks into
consideration the food of the emplaves, because if it is not zzatisfactory
FOou soon hear from them. If is good policy to keep them well fed.

I kuow my talk may be a little monotonsus for 1 am going to speak
of the cost of feods. The per capita cost of a Dbreakifast consisting of
oatmeal with millt and sugar, while and graham bread, bulter and. syrup,
and coffes with milk and sugar, with 2 popuiation of 1,441, §js $.039.
That is a pretty cheap breakfast, =o I suggésted the addition of prunes.
It is easy enongh lo suggest adding something to the menu, bpi those
conversianl, with the facts koow that it costs mouey. The addition of
prunes to that breaskiast jpersased the cost $10.75, the per capita cogt te
30464, the culorieg from 600 to 700,

The following dinner was scrved at our institution carly this month:
Vegetahle soup- By the way, T think vegetable soup and meat stew
contain the proper calories and sro lhe most nuiritious [pods you ean
glve the patientg, but there is something besides nutrition, there is the
satisfzction it gives. Nature has given us certain pleasuces and one of
them iz cating, Tt is not a question of mere putrition; it iz a question .of
the stimulation of the appetite by change in food and by the pleassure
given in eating the particular [aod set before you. We had vegetable
soup, hoiled beef with gravy, stedimed potatoes, creamal cavrots, wlhite
or graham Dbread, syrup, sage pudding, tea with milk and sugar. The
cost of this mewl was 310854, ov a per capita cost of 50762, minimum
calorie value, 910, i

Tar supper: Pearled bal‘ley with milk and sugar, white or graham
bread, butler, syrup, dried prune sauee, tea with milic and sugar. This

Tood cost $68.49 or a per capita of $.0474; minimum calorie value, §80.
‘Dutside workers get more, They are given a diet for working men and

gat In a sepirate dining room. They get meat for supper. I am not

including the cost of the employes’ wages in the dietary department;

just the cost of the food.
The tota! cost of the food tor the day was $2$5.31 or & per ca.pita

coat of $.1617.
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I had those calories checked by Miss Foley, dietitizn {or the Mayo
Clinie. She thought the menu was fairly well balanced, but suggested the
nse of either fresh vegetablos or [ruit with the supper about three times
weekly,

Here ijs another dinner: Codfish creamed with whele milk, mashed
potatoes, gtewed beans with salt pork, white or graham bread, syrup.
tea with milk and sugar. Total cost $86.48 or a per capita cost of $.06.

Bupper: Macaroni coeled in (omaio zauce, cotiaze cheese, white oy
zraham bread, butter, peanut Dutier, syrup, tea with milk and sugar,
dricd prune sance, It took 24 gallous of tomatoes for the mucaroni. Thal
supper cost $382.24, or $.057 per vapita.

O Sunday the dinner runs up to §172.00, That is twice as= mueh
a4 any other day. The per capita on that day is practically $.12 for
dinner.

For 3unday supper the total cost is 370.24; per capila cost, 5.0484.

Breakfast cost, $69.83. ner capita cost, $.04§4.

Total cost for Sunday is §212.16, or 8 per capita cost of 5.2148.
That isn’t so bad.

The total cost of food listed an the weaeskly menu beginning Tehroary
3 and ending February %, 1930, amounted to $1,6%7.02%, an auveropge cost
of $241.0¢ daily. The per eapita daily cost was 1665 or an average
cost per meal of $.055h5. These figures do not include ilems whicl are a
part of the patients® daily meun but not enumergted; that is, fresh egga.
We seldom have to buy eggs. One hundred and twenty to two handred and
forty eges are used duily with whele milk fpr the making of eggnogs.
Their use is limited to those whose' physical condition necessitates extra
diet., The wages of employes in the culingry department and the fusl ysed
add 23 cents to the daily per cabita cost.

Lunches are served weekly to the different departments that employ
women; that iz, in the sewing ronm, laundry and fodustrial therapy or
the different wards during housecleaning. The lunches for these do not
vary much from this menun: Brosd and butter, salimon salad or cheese,
reffee, cream and sugar, jelly or peanut butter, Thiz lunch is for the
workers only. The vaiuve of these items added to the weekly cost would
o quite notieeable and wonld no doubt inerease the per eapita cnst per
meal to about 3.06 or 3,18 daily.

Milk ig an item the quanlity of which varies. Qur milk at (he presont
time is about 840 lbs. short of what i will be later on in the sumuoier,
and with the more abundant wse of fresh vegetables at that time the
daily per capita cost will be lnercased to about §.20 or $.81.

There is gquite a wide range In the c¢ost of meats. Roast
porl is the most expensive thing you ean use. Roeast pork costs
08 $102.00; while bolled or roast becf costs £63.53; beef stew, $543.00;
medt loaf, $47.85; codhsh, §12.50; weiners, $45.87. These prices covor
cost per meal,

During the last six months of the fiscal year we used 19,305 Ibs.
process butter at 8 total cost of $7,604.51, or an average cost per pound
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of 2.3991, pearly 40 cents 4 pound, and 6,780 lbzs. rreamery print butter
at o total coat of £2,927.50 or an averagze of 4318 a pound, a difference
in price of $.0517 a pound. Frint buetter averages about ohe cent more
per pound than tub butter. Using the number of pounds of butter for the
last six months of the fiscal year az g base, 19,505, and the differenco
in price, $.02991, between creamery tutter and process butter, the added
cost would have amounted to $1,154.8%, or an added yearly per capita
eost ol $.80.

I have here a cirenlar describing the Giant butter cutter. Maybe some
of ¥ou know something about it. I am satisfied that there is considerable
loss in serving tub butter unless you have some way of cutting 11. If you
can divide youwr butter into ouc-half-vunce pieces, I believe we could
serve print butter at the same price that we have served process butter.

We are dependent upon fresh vegetables; we should have more of
thenr. The guestion Is, how are you goiup to get a contipucus supply?
It 1z almopst impossible In winter to provide fresh vegetables, hut I think
that it least in the summer time, where we are dependent upon cllmatic
condltions for 4 crop, everything should be done to incresse the supply.
The recently Invented process of quick Ureezing may eventyally solve the
problem of fresh vegetables for winter use in ovur institutiens.

Az Doctor Murdoch has sald, the nutcition depends upoen calorle
valee and upon the vitamins,

The supplying of fcod iz one of the great economic problems In our
institutions and might invelve the necessity of cutting out Bome other
items in the current expenses, The romedy for that iz elther to appropriate
a certain amount to be spent for food irrespective of any othar expendl-
ture or to Increase the amount of the appropriation for current expetsc,

Mre. Caleman; They say you are very partial to gtews in Rochester.

Dr. Xilbourne: We took away stews and the patients were so greatly
disappointed Lthat we bhave had to continue serving ther,

Ap. Coleman:  Dootor Burns, we should like to hear from you.

H, A. Burns, M, D, Superiotendent, State Sanatorivm for Consump-
tives: Whenever the duestion of diet ¢comes up [ am always reminded
oI Lthe dinner which that master of hosis, Luecius, gave when he chler-
tained his brother, Vitellius, the ncwly appoinied emperor of Rowe.
Yitellius had been ¢commander of ithe Itnman legions In southern Cermany,
[ believe, and had come bhack te Rome to celebrate his eoronation. Lucius
gave him a dinner at which 2,000 dlshes of fish and 7,000 dishes of fowl
were served, Wot lohg thereafter Viteltlus was dragged to the Gemoniaa
stairs and killed.

I do not believe it i3 pessible fur anyv justitution or any groud tu
satisly more than ole hungry individoal on one diet or one menu. It s
enttirely a relative thing, dependent upon the background of the individual
whether or noi he s satisfied with the fond he obtains, As Doctar IKil-
bourne says, one of our pleasures ts the eating of food, and many people
possibly pay w little too much atiention to this partieglar pastime.




