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In @his hread earth of ours,

Amid the measureless grossness and the slag,
Eneclozed and safe within its ccntral heart,
MWestlcs the geed perfection,

Over the mountain growths’ disease and sorrow,
An uncaught bird is ever hovering, hovering,
Hiph in the purer, happier air.

Is it a dream?

Nay, bt the lack of it the dream.

And failing it, life's lore and wealth a dream,
And all the world 2 dream,

As I see H, the hope of the world, the hope of civilization, lies not only
in each living generation, but in those members of the living generation
who are aware of their responsibility to live {n terms of disinterested public
service, If one feels it, if only once in a while, as contact with Mr. Swend-
sen compelled ona to feel it, ther obe can always ge on and believe and be
hopeful, determined that so far as in usg lies the light entrusted now to
our keeping shall not go out.

Xrs. La Dus On behalf of this group, Dr. Eliot, I want to thank you
most sincerely for the inspiralion which you have brought us. We, too,
feel that a good man does not dle.

This concludes our meeting for the morning. We will have Iuncheon
together at the restourant at the Capitol, after which we are to come back
bere for a round-table discussion on food service in state institutions. Miss
Elizabeth McCregor, superintendent of the Gilletie State Haspital and
chairman of the program committee, will have charge of the mesting, and
Miss Eda Ferbert, state dietitian, will lead the discussion, It iz going to
be extremely helpiul and practical, and we houpe that every one of you 'will
be able to stay this afiernocn. This afternoon’s meeting is not for the
public; it 1& for the institutional heads cnly.

AFTERNOON

Mrs. I.a Da: This afterooon we are going ro leave the program in the
hands of the chalrman of tke program committee, Miss MeGregor, Miss
McGregor, will you take charge?

I want to express a word of appreciation and thanks for the splendid
way that vou superintendents are carrying on. W know that every one of
you is making a special effort to reliove the Board of any unnecessary
anxtety at this time while we have this extra responsibillty of administration
of the 8tate Civil Works program, -

Elizabeth McGregor, Superintendent, Gilleite State Hospital: As you
all know, we sent out questionbaires before this meeting. Answers were
receivad from solme of the superintendents.

Wg are going to hear from BMiss Eda Ferberl, who has charge of -that
work at the state institutions.
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FOOD SERVICE IN STATE INSTITUTIONS

EDA FERBERT
DIETITIA}'T, MINNESOTA STATE INSTITUTIONS

Madam Chairman, Superintendents of the State Institutions: Much ean
be said of the food service in an institution, and as each jnstitution has jts
own problems, znd a2s I have taken up these problems with each superin-
tendent, T felt that more could be gained by a round-table discussion. But
there are a few things T wish to bring up for censideration,

The balancing of the diet iz very essential for, as bas been said,

“We are all blind until we see
That in the buman plan

Nothing s worth the making, if
IL does not make the 1man;

Why build these cities glorious

Tt man unbuilded goes?

In vain wa build the world unless
The builder also grows.”

We have an obligation toward ibe people in the various instilutlons,
especially those caring for children, men or wamen whe will go out to be
usceful citizens.

As yet we bave not done as much toward halapeing our dists as we
ghould and hope to do, and when it Is suggesied that fresh fruits anit
vegetables, or even canned ones, be purchased and fed instead of s0 much
macaroni, etc., it is not as a matter of variety alone, but as a safeguard to
the health of the people concerned. During the summer monthe we do Dol
have to woTry so much, for we get encugh of the vitamins and minerals
from the vegetables and from the sunshine.

I mentioned veriety., That is the secopd point that I wish to bring up.
Recently an employe at one of the siate institutions, in & discussion on
the feod, sald to me: “When we come from the dining reom after having
had a good meal, wo are happy; everything is rosy; but if the meal iz not
good, we are ont of sorts.”” Possibly some will say that is somewhat ex-
aggerated, but put yourself in his place. At some time each and every one
of us has gone to a restaurant or hotel and been gerved a poor mcal, and
1 am gure your attitude toward that vlace iz not the hest.

Many times we could give a4 variely to our meals without their costing
more. Oranges at $3.00 to §2.25 for 200's means that cach orange cosls
11 centg. For 60 persons that means 90 cenls. Canned pears cost 42 cents
a can, You would need at least two cans, which would cost 84 cents. That
means a difference of six cents between the pears and the oranges. Be-
gides being more satisfactory to the inmates, oranges give you substances
that are quite easential in your diet.

There are meny more instances of that kind that we could take into
consideration. Just this past week I priced caulifower, §140 a crate
That would serve %0 people. That was the price of the larger size. It
pays to huy the larger size as it does not have 80 many leaves, Of course
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you would have to pay the express on the cauliflower. Three cans of ness
would mean ahout the same amount of money.

Fresh fruits and vegctables, as cheap as they have been for the past
few ycars, would cost o more than canned ones unless ¥ou can them
yourselves. Even if the fresh fruits did cost a few cents more, would they
not be Just 88 economical if satisfaction Is to be considered?

Vuriety holds true in many other instances. T)o not use the same kind
of fish each week when ofher kinds are just as cheap. In one institutipn
eggs were substituted for meat for the inmates at a cost of 3/5 of the cost
of the meat. Resides, there was the pleasure brought ta the fnmates. Of
course we have te take into consideration the season of the year, but make
some prevision for this in (he estimates,

When I speak ta spme of the stewards about these matters, they say
they have no money. Are stewards as cooperative with the kitchen as they
might be, or are they anxious to make a name for themsclves? Many times
some of the articles suggested are purchased but kept in stock, sometimes
s0 long that they become a complete loss.

I3 the cook or the matron inviied to ¢ome in and discuss with you his
problems and troubles with regard to gettlng supplies?

Is the cook made to be on his toes and do the very best he ean with
what he hag, or is he permitted to go on as he.has for years past?

Is there the best cooperation betwesn the farmer and the cook?
Poes the farmer bring in his vegetables when their quality is hest?

cab! W.I?:a.t method de you have of requisitioning and delivering the vege
ables?

Along with variety and preparation comes serving, To me that js a
very important point. No matter how weil a meal is prapared, if it iz
not served with consideration, it is ruined. How much better a meal tastes
in & hotel dining room than in a coffee shop or cafeteria, where the food
is the same but the gervice is different!

Some time ago it was suggested that a pattern of dishes for all em-
ployes of all state institutions be chosen, using a Minaesota institution pat-
tern, and that bids be reccived once a year; shapes, material, ete., to be
specified so that all the dishes bought by any institetion would he the same
instead of finding four different green banded cups {n one place, as T did
at one institution. There is always a difference in the width of the bands
on the dishes of the different manufacturers. Possibly a simple pattern of
dishes, with deflnife shapes and welghts, could be purchased [or the inmates
{or little more than is paid at present.

In taking up the matter of dishes at ong institution, it was thought im-
possible to use cups with handles In the employe™s dining rooms because the
breakage would be too great, but a pattern dish was purchased having
<ups with handles, and it bas been found that, owing to the pride in hav-
ing these lovely dishes, greater carc is glven them and the breakage jg
much less than when they used thoze heavy, plain white dishes,
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The makers of enamel ware are coming out with a chip-proof ware.
Last night, in reading the advertisement of one of the Minneapolis firms, T
saw where there was to be & representative from one of the firms manu-
facturing the chip-broof ware at their slore soem. T called up the head
of that department, bul she could not glve me any information. She even
had to look in the catalogue for the name of the Arm manvfacturing this
ware. 1 have written the manutacturer for information on cups, bowls
and plates. These would be supervior to aluminum if they ean he obtained.

In order to add varicty to the diet, all that an institution cans will
be of great help, as will alse the Taaking of pieckles. In several institutions
this vear a greater variety of canned goods were prepared, and I have
heuard many favorable comments, especially on how they enjoyed the pickles
ar the ratish.

It would be economical for an inatifution to ipstall a pressure cooker
for use in canning. Factory-size retorts holding 32 No. 10 ¢ans may be oh-
tained for arcund $65. We all know this is considered the hest and by
many authorities the enty safe methed to use In canning vegetables. In
buying cans, we should purchase the kind of can best suited to the food
to be canned, whether it is 2 plain enamel, or a C-enamel can.

Some questions have been asked about equipment, but I shall not answer
therm at this time as they will be taken up in the round-table diseussion.

This has been my first opporiunity to thank the Board and the superin-
tendents for the wonderful cooperation they have given me when I have
been at the institutions.

Miss MeGregor: If Miss Ferbert should be away for auy lepgth of
time, 1 think we would all feel that our backbone wasg gome. Whenever
we have any difficulty that concerns food, whenever we want any advice,
we call on Miss Ferbert, and she {3 always there.

The first question we have today is, Are state institutions able to give
to their ipmates any fresh froits and leaf vegetables during the winter
months? If so, what kinds and how frequently?

¥Yiss Ferhert: Canned spinach is not expensive. (O course in some of
the institutions the quantity required is so great that I realize you could
not wse onnmed spinach.  Then there iz cabbage, apples, pgrapefruil,
oranges—it depende on tbe type of institution, We roust, of course, safe-
guard the health of the people. If we substitute some of the root vege-
tables, it i3 not so expensive.

Miss MeGregor: When our patients ask for a specizl treat they ask
for suuerkrant and sparerlhs,

The next question: How can we curb appetltes for enormous amounty
of bread, potatoes or other gtarchy foods of inactlve inmates? TIf inmates
do mot have all the bread snd potatoes they wish they claim they are
hungry. This guestion was discussed in committee meeting. Miss Ferbert
aaid lo glve protein food lo satisfy the appetite
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The next guestion: Would it be possible for Miss Ferbert to collect
recipes, have them mimeographed, and send them arcund?

Miss Ferberts When at an institution I usually write out some new
recipes that I have worked out for that particular institution, and I have
made reclpe boxes for most of the places. I leave the recipes with the
cooks at the instiiutions, Any thai I have I would be glad to give them.

H. A. Burns, M. D, Superintendent, Sanalorizm for Consumptives:
Frequently we have a change of cooks ar dletltians and they usvally take
everything in the nature of recipes, ete., along with them. Wouldn't it be

‘hetier if Miss Ferbert left the recipes with somebody clse?

Mivs Ferbert: Many of the recipes that I have are not snited, so far
as quantity goes, for all institutions. Sometimes I work them out and
tabulale them for 1800; again, for 1,004; and agaln, in small quantities,
when I practice to see if it will work ont for the larger instituitions,

Dr. Burps: Does the dictitian have charge of the recipes?

Miss Ferbert: The person in charge of menn making has the recipes.
In your cage it iz the dietitian, but in many other ipstitutions it is the
00K, becapse the cook is in charge and does the planning of the mesls.

Miss MeGreger: IDr, Burss, will vou tell us what you consider the
most effective method of garbage collection?

Dr. Bornps: 'I'nis i3 & very important preplem with us, In the past
and up to the prezent time our garbage has been collected at the diet
kitchen and js taker down in & I cans to a garbage room In the basement
and stored there in G I cans until taken out for disposition by a truck-
man. This method requires a permanent storage space. I raiszed the
question whether it would be more sanitary if the garbage were collected
direct from the diet kitehen and main kitchen, as close to the origin of
the garbage as possible, and then removed to its place of disposition. T
was wondering what methods of diaposal of garbage other institutions had.

J. T. Fulfen, Superintendent, State Training School for Boys: What
is your method of disposal?

Dr, Borns: We have bogs. We burn unedible garbage in an impro-

vised incinerator. It iz the collecting rather than the disposition that
interests us.

Miss Me(iregor: What do you do with your garbage, Mr. Fulton®

¥r. Falicn: We handle it in about the same way, We bave a dumpiug
place along the river where we have flres burning to dispose of the parts
that cannot he fed 10 the stockK in the hog yard.
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M. R. Vevle, Superintendent, School for Blind; We bave the most ex-
cellent sysiem of garbage dizpogsal of any jostitetion in the state of Minn-
eaota. It is collected by the School for Fesble-Minded. Dr. Murdoch has
been our patron saint. He does many things for us that we couldn't do
fur ourselves. Qur garbage is collected at the Tear of the kitchen. Dr.
Murdeeh sends his truck over every Morning and disposes of it by feeding
it to the pigs.

Mr. Fulton: We find that if the garbage 1s left ountside Lt freczes up.
We try to keep it in a fluid state.

Migs MeGregor: I shall have a litle more on garbage later,

The next gquestion: Are home-smoked pork produects and corned beef
as satisfactory gy ibe same food purchased in the roarket? What savings
might be expected by ineluding this activity in the dietetic department?
Dr. Patterson.

¥. L. Patierson, M. D., Superintendent, Fergus Falls State Hospital!
This bringg up the 014 guestion of an institation purchasing its own cattle
far beef, raising its own pigs, smokiog itz own hamsg or bacon, slanghtering
cattle, making sausages and eorned beef and making use of 1he by-preducts
which the institution gets after slaughtering the cattle and hogs,

Since 1825 the institution has had a staughter house, z ¢attle buyer, and
its heef supply has been regeived entirely from its own slaughter house, None
hus ever been bought elsewhere. Thizs method bas been pursued for
thirty-eight vyears, and it fs now & very well regulated and econcmically
managed affair. The eguipment is ample and the methods purgued are as
ganitary and efficient as those found in many small packing plants.

In order for an institution to maintain a slaughter house and supply
jtself with its owp meat products, it bs absolulely essentinl that in the
surrounding country there be a proper supply of the right grade of cattle,
It would be uselesa to have a slaughter house where thers is nothing but
dairy cattle to be purchased or where the beef cattle are of such high
grade that it would not he economical to purchase them.

It appears that in the part of Otter Tail county in which we are
situated there are large arcas of low-grade land which can be used for
pasturing cattle and where we can buy an average grade of cow at a low
price. Unless this particular set of conditions exist, it weuld be guite use-
less to think of maintalning a siaughter house for carrving one's owh beet,

The grade of cattle we have been buying for the last year or two has
not averaged more than from one 1o two cents a pound on the hoof. This
beef nsvally dresses to within forty or fifty per cent of itg live weight. At
the low prices pald for eattle within the last year or two, we fegl that
we have saved a good deal of money on our beef. After taking imto ae-
count the overhead, including eattle buyer and the butcher and the tools
used, we believe we are far better off than we would have been had we
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purchased from one of the packing plants. We belicve that we get on the
whole a better grade of Hheef than we would have got had we patronized
the packing house. We have had the use of all the by-prodicts received
without paying anything extra for them. We have very excellemt ham,
baecon and gsausages.

We are 80 far away from any large packing plant that the freight
would amount to considerable if we had to purchase in St. Paul. I hardly
think that we will ever do away with our present method of handling our
heef supply unless the kKind of cattle we need dizappear from the sur-
rounding country. We are fortunate in being go favorably situated that
we cau supply our beef requirements in this manver and at the same
tlme save the Institution and the state some money.

Misy Ferbert: Just a little bit about meat., In most institutions they
bave good cured pork. Many of you will butcher your own pork because
you ralse hogs to get rid of the garbage. Some of the hogz are kept ton
long before they are killed. You remember the Indiana farmer who sald
his pigs would have been pigs Jonger il they hadn’t made such hogs of them-
gselves. Some of the hogs at the imstitutions have been hogs too long be-
forea they are butchercd, tonscquently the ham and bacom are pot so good
as they otherwise would be, You pessibly kill one or two at a time and serve
spareribs, reoast pork and pork chops. What ig left ig put infte bam aod
bacon., Some of the pork hss to stay in the brine so lopg it is tough and
hard. I wonder il it wouldn't be better, the week vou arc going to make
ham anrd bacon, to kil more hogs and smoke all that you ean, even if you
do not serve any fresh pork thiz week,

Gen. H. Freemen, M. D., Superintendent, §t. Peter State Hospital: I
was agreeably surprised to hear Dr. Potterson zay he could earn any money
killing cattle in his ¢ountry, because I found out that at Si. Peter we were
payipg $5,000 » year for the privilege of buying cattle from the farmers in
the community., It cost $3.000 4 rear more than it did 1o have trueks bring
the meat from Si. Paul. Sometimes the meat was of a little better quality,
but when we went into our situation there this is what we found. We were
paving a cent, or three-auarters of a cent or & half cent over the market
in order {o have a supply of stock that would be ready for buichering, Of
course we kept on with our killing of hogs because it seems rather con-
venient to do it. If you have to pay %900 to $1.000 a year far an extra man
to attend to the butchering, and pay 35000 for a slaughier house and keep
it sanitary, I should think the expensze wonld eat up ail the profts, and
that if would be hetter to have a refrigerater that is capable of taking
care of & irain load of meat.

In Towsa they buy meat from large Rilling centers in carload lots and
hang it in the refrigerator so that they have meat that is properly aged. If
the meat 1s not aged, it i3 not good.

We do the emoking of hams and bacon, and I think we get quite a nice
produet, and we do kill quite a wumber of hogs at 2 time, but there is a
limit to the number you can Xkill,
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Dr. Pattersont T would like to say a word. There might be smne
question in zome ¢f your minds as to whether or not an institution loees or
gains money by having g slaughter house and slaughtering its own cattle
and hoegs. The steward has gone into tbis matter very carefully two or
three timas in order to flnd out just what the cost was of malntalniog our-
selveg in beef in this manner. From the ficures presented it secmed guite
evident that wc certainly were not losing anything; if anything, we were
goining. During the last three yenrs particularly, it seems guite evident
that we have saved a large amount of money by buying our beef cattle
and killing them.

Nol long ago the state auditorz were at the institution, and I asked
them to check up on the zlaughter house aond sec if they eould determine
what the cost of our beef was and whether or not we were making or los-
ing money, They apparently went info the matter gquite carefully, and
their statement was that through our present metheds we were saving a
good deal of money on beel, and they advised us by all means to main-
tain and keep our slaughter houze and present method of purchasing
cattle, With no freight rates to pay and with cattle as tow priced as they
are pow, it is impossible 1o lose money on buying beef. In addition to
helping ourselves, we are also helping the farmers in the surrounding
countiry because it offers them an additional cash market for their cattle,
and very often they would rather bring them to the hogpital and gell them
than ship them away. They sometimes get more money from us than they
would if they sent them t¢ South St Paul, It is worth a litile to have
the good-will of the farmers in the serrounding distriet.

Miss MceGregor: Question: What grade of beef should we demand
from our shippers?

Dr. Freeman: I don’t know that we determine the grade of heet we
are allowed. I (khink about the best we can hope to get s a fair grade aof
steer beef and a good grade of cow heef. If we think it Is not up to
grade, we should ship it back. If you are dealing with large buvers you
have an difficulty at all, but if dealing with little firms you have Lo waich
them. Az so0n as the big packer knows that vou are going to insist on
what was contracted for, you will get it without any difficulty.

I think the betier grade of meat we buy, cutside of the choice meat,
iz more economical ithan buyving a cheap stock which consists mostly of
hone and sinew and a large amount of waste, I think buying a good grade
of meat and insistihg on speecifications being filled is the thing o do.

Misy Ferbert: The other day, in committce mecting, we were wonder-
ing whether or not the Veterans Hospital had a government inspector o
inspect their meat.

I happen to kKhow the dietitian at the Hospital, but I have not been
able to get in toueh with her, tut I did get in touch with the purchasing
agent, 1 believe i1 was. He said the Animmal Bureau inspects all their
meat. They grade all the meat and then send a copy of thiz letter of
grading to the Yeterans Haspital,
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Possibly we could get more information concerning the workings of
this Animal Bureaun, and maybe we might be able {o work something out
for ourselves.

Iir. Freeman: It seems to me that a vear or 50 ago T gaw that an in-
spection of meat as to grade could be obtained for a very pominal fee.
If we could get that it would eliminate oor worries, If we were not satise
fled with the grade we were getting, we could change the specificutions. We
would be assured of getting Just eXacetly what we were supposed to he
paying for.

Miss Meliregor: One of the gquestions on grade of beef covered bacon,
The answer to the guestion on beef would apply also to hacon,

Mr. Fultoni; Does the purchasing agent buy the same grade of bes?
for ali the institutions?

Miss Ferbert: 1 think not. Scime buy Specification 1 and some Specifi-
cation 2. There {s that dilfference in the type purchascd. But zll the in-
stitutions who want Specification 1 ean have it, and all those who want
Specification 2 ecan have it

When the meat is delivered there is nothing to indlcaie whether it comes
under Speclfication 1 or under Specification 2, eud we do not know whether
we are getting Specification 1 or Specifleation 2. (One would bave t¢ be an
expert mesl grader in order to tell whether it is according to specifications.

Pr, Freeman: [ think we ean get this grading, We are suppossl 10
get No. 2 steor meat, but sometimes we get No. 3. That trouble would be
e¢liminated if we bad an expert grader,

Mr. Yevler I hope your suggestions will be carried out =o that we
can get meat clearly marked. We wil] then know just what the specifica-
Lions are and what the grade is.

Mrs. La Du: We will take tha! up with the purchasing agent.

AMr. Vevle: We have rececived @ great deal of inferior bacon lately. 1
do not Know whether that (s singular with us or oot. We have been send-
ing it back, :

Miss McGregor: It has a wholescome effect nn any dealer to have goods
returned,

Mr., Yevle: We sent one shipment back, then received two shipments
which were very good. The next shipment was back to the old standard.

Mrs. Le Du: They just wanted to see if they could cateb you napping.

Miss Meliregor: Dr. McBrocm, what, if any, Minnesota grown apnles
are satisfactory for winter starage?
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D. E. Mc¢Broom, M. D, Superintendent, Colony for Epilepties: I think
Mizs McOregor is calling on me because of the fertility of our soil, its greac
growing capacity. I stuck my foot in it the other day by saving we wer
planning on putting cut some apple trees uext spriog.

The apple problem is about the same as the problem one faces in buy-
ing an automobile. Fverybody has a different idea, but the consensus of
opinfon feems to be that the Wealihy is about as good an apple as is
grown in this slate. 1t is a more-or-less ecarly [all apple, without par-
ticularly good keeping qualities, but it is good for both cating and cocking
purpoases.

Then there are the Greemings, which are a goud keeping apple, 2 late
apple, but particularly serviceable for cooking purposes only,

Therc has been a new apple develeped at the Minnescta Schaol of
Agriculture, known as the Perkine, They say it is a beautifully colered
apple, hard, has good keeping qualitiey, and is suitable for both eating
and cooking purposes. They claim it is the best keeper of any of our
home-grown apples.

My, Fulton: We store apples every year. We have quite a sizeable
crchard at Red Wing, We have no difficulty in keeping the Wealthy apple
until Christmas. The Greenings will keep untll spring, They are the
best keeping apple we have cver raised. We have quite a quantity of those
apples stoped ot ‘he present time, so much so that we have not heen oblized
te purchase in the market.

Dr. McBroom: Do you know anylhing about this Perking apple?

Mr, Fulten: I do not know anything abouf it. [ knew a Mr. Perkina
who lived in Goodhve. He was & piloneer nuraeryman and develeped mare
than 10 varieties of apples.

Mrs, La Dn: The trees were so heavily loaded at Red Wing this fall
that all the hranches had to be propped up. Beautiful apples. With the
bove down thers it is nice to have fresh apples until after the helidays,

Miss Ferherl: Dr. Murdoch, Mr, Cobb ordeéred a4 Dew kind of apple, a
very good ope, a new apple within the past few years, It will keep writil

April or May,

Dr. James M. Murdoch, Superintendent, Sehool for Fecble-Minded: 1

_t,hink that ig the Perkins.

Miss MeGregor: What kind of onjons have the cther institutions
found to be most satisfactory for winter storage, white, red or yetlow globe?

Dr. Mordech: With us the red ones are the best keepers.

Galen A, Mcerrill, Superintendent, State Publie School: We baod it zo
at Owalcnna.




Miss Ferbert: I telephoned a firm in the Twin Cities vesterday, and
was told that the Dhenezer was 2 long-keeping onipn; that it s the best
keeper they have. He said the yellow globe was considered the best keen-
er, but it docs not seem to be the experience of the institutions, Tha red
onions are stronger than the yellow and are not 30 sweet.

Dir. Freeman: We are coming pretty near eabbages. T sheuld like to
know if anybody has been bothered with yellow wilt, I have found out
that in Wisconsin they have developed a wilt-reslsting cabhbage,

J. J. Sollivan, Warden, State Prison: Our cabbage got that way this
sumimer,

Dr. Freeman: I will send you the address.

B. F. Smith, M. D,, Superintenderi, Willmar State Asylum: Why not
send it to all of us?

Dir, Freeman: OQur appropriation for nostage is Iow.

Wi, J. Yanz, Superintendent, Hastings State Asylum: I will send
You a postage stamp.

Miss Mcediregor: Miss Ferbert, what grade of canzed asparagus should
we demand when it is to be served ag & vegetable? (The inferior stalks
are cut for soup stock.}

Miss Ferbert: The ordinary canned asparagus that you get in No. 10
esans matrked for soup stock is not good, mostly the ends, and {t is strong.
Qnee in a while they put in ome tip io fool you.

Asparazus tipg are very nice, but you ean get cut green asparagus or
broken pieces which are niece and much less ¢xpensive. One iime when
1 served some green hroken asparasus (canned) at a hospital where I
worked—it happened to be toward spring—the nurses said: "Fresh az-
parapgus already?”

White asparagus 13 not good. 1 would rather have green asparzgus
only once a month, even cut or broken picces, if you can’t buy asparagus
tiga.

Ming MeGiregor: How do institutions keep celery crisp and white when
it is bought in quantity? (If roots are placed in water for any length of
time there i1s always the question of development of baeteria aad stalks
becoming slimy and rusty.)

Misg Ferbertt Some of these people who store eelery could answer
that question.

Mr. Folon: We store it in sand, the same as vou would carrots.
Miss McGregor: Does anvohe Use black dirt?
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Mr. Yanz: We stored some this fall in beavy black dirt and then wet
the dirt. All of that celery is rusty. If stored in sand, we do not have that
trouble. This celery was stored in 2 sod hut that was built for carrots
or celery. I think they put too much meisture gn it. This year most of
the celery was rusty when brovght in from the field

Miss McGregor: Celery decs pot stand water at all in storing.

Mr. Yanz: If you wet the sand thoroughly when vou put your celery
in it, ¥ou won't have to wet it again. The sand should be packed around
the roots, It snon dries out,

Miss Ferbert: I have no trouble keeping celery two or three weeks
in the icebox.

Mr. Yanz: CQurs does not keep at all

Mr, Vevle: Celery should not be stored in water and we do not at-
tempt to #tore it im sand, We buy a menth's supply and keep it in the
icebox. You think icebox storage ia all that is peeded, Miss Ferbert?

Miss Ferbert: Yes, if your ieebox is the type where urine or ice is
nsed so tkat it is moeist. It would tof keep so long in an electric type of
icebox,

Miss McGregor: What standard may we demand for plckies if they
ars found to be soft and “off flaver¥? Are they returoed?

Once or twice we had sweet pickles which Miss Ferbert said had been
sweetened with saccharine,

Mr. Vevle: Mr. Sondby apswered that question for us. He said:
“We won't buy from that company any more” e sent them back,

Miss Mcebregur: I think any food that docs not come up to specifica-
Licns should be sent back.

Mrs. La Du: That was a Wisconsin pickle; was it not?
Mr. Yevle: Yes.

Miss MeGregor: Can we restriet the amount of milk per child to two
plasses per meal?

Bome of the g boys and girls drink four to six glassges per meal Ia
one guart per day sufficient?

Miss Ferbert: According to zll that one reads, children need a guart
of milk a day and adults a pint.

If you let the children have all the milk they want, are they going to
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eat all the other things which they nezed? If you restrict the milk and they
are hungry, they will eat some other food.

Dr. Freeman: Why is it that people seem to think it is necessary for
an adolt apjmal ealled men to live on an infant's food when the rest of
the animal kingdom does not find it necessary?

Misz Ferberf: Because of the calcium and vitamins.
Pr, Freemun: Can't we get them in an ordinary, balanced diet?

Miss Ferbert: Yes, if one would eat enough vegetables, whole cereals
and other foods to take the place of the milk,

Warder Sulliven: What day of the weck do you consider the inmates
should be served their best breakfast?

Mise Ferbert: I would sav a wotk day.

Warden Sullivan: I do not mean Sunday. Our men work every day
but Sunday.

Miss Parbert: 1 cannot see why thers should he any “best day.”

Warden Sullivan: Lay a mar up all day Sunday in a cell withput
work, get him up Monday morning, give him a poor breakfast, and what do
vou get? You have a disgruntied man all the rest of the week., BOt serve
mm & pood breakfast on Monday murning, with bacon and fried potatoes,
you glve him a good start and you will have 4 pretty good fellow all the
rest of the week,

You should always start a man out on Monday morning with a good -

breakfast, whether he is in prison or cut of prison. 'Wives, take noticel
Dr. Smith: You would better write us all a letler,

Miss MeGregor: Mas any other canned fish besides salmon, tuna,
pilehards or sardines been found satisfactory and econornica) for institution-
al use?

Warden Solliven: We feed fish once a year, on Good Friday.

Mr. Fulion: Don't you bave it every Friday?

Warden Sullivan: No,

Migs MeGregor: We have it every Friday.

Migs Ferhert: Is there any reason why salt herring canuot be given
instead of canned fish? I know of no reason why it cannot be given except

that sometimes we have a great deal of trouble geiting people to eat it
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Wo could also serve finnan haddie. It {s a little bit expensive, but you
could make it go a long ways by creaming it, and it is not so expensive
then. There iz just as much feod wvalue in salt fish as in canned fish.

Dr. Palterson: How much is finnan haddic a pound?

Miss Ferbert: I caonol tell you how much it would cost at whole-
sale. Not se very long ago I paid 28 cents & pound retail. That was the
very thick, heavy fillet of finnan haddie.

Iir. Patterson: How much would it take to feed 2300 people?
Miss Ferbert: It would take guite a bit.
Dy, Patterson: A thousand pounds?

Miss Ferbert: No. It depends on whether you are going to cream it
or not. I think you would have to cream it in that case. Yol ought 1o be
zble to get five or six servings out of a pound.

Miss MeGregor: What standard can be demanded for olives?

Ours are bacd, small, salty and have large pits.

Miss Ferbert: I telephoned a large St. Paul firm to ses just what they
1ooked for when they purchased olives, and was informed that the three
importani peints were color, fiavor and firmness.

Miss MeGregor: What gstandard ean we demand for horse-radish?

Dr, Freeman: That it be a perfectly fresh grade of borse-radish in
new ¢ans.

Misy Ferherf: It is a little bi¢t bard to grate herse-radish, but with
some mMachines you can gpet slicers and sometimes yow can get hand
shredders, so that it is not such a task.

If you raise horse-radish, you can put it in sand {n the root cellar
and it will keep quite well all winter long. All of you pecple with hot
beds couid keep it. In this way you will have a much better horse-radish.
Baise it right so that you have a large root, then store it and grate it
as you wani to use it

Miss McGregor: The next guestion: If a mon-producing insiitution
could depend upon a sister institution for certain supplies which these in-
stitutiong are capahle of preducing in abundance, we could operate at con-
giderable saving. We have never becn able to raise potatoes and make
them pay, since all the labor involved j3 hired at standard rates, Plckles,
vegetablog and various farm and dairy products, while being consumed in
large gquantities, are raigsed at considerable expense because of the nmature
07 ihe soil and necessity for hiring all labor performed. Would it be
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feaeible for institutiong that are producing laree gquantities of foodstuft
to supply a&n institution which is essentially a non-prodocer?

Misy Patrerson, why ean’t you do all our canning for us?

Xnez B. Patterson, Superintendent, Home School for Qirls: We have
no central place for canning. Qurs is done in the different cottages. But
we might ba able to can for one institution.

1 think there are many things that one imstitution couid do for anoiher
that would add to the interest of the work. We often have to seek for
labor for our girls. We do not want them to expect pay for everything they
do. Therefore if they had something to do that would in turn help some
other institution, T think they could do it tn their own advantage. I
course, our ditficulty is growing things,

Mr. Merrill: We are forlupate jn llving near an institution that has
a very lorge, fertile farm. We qften call on them for things we are
not able to raise on eur limited farm, Dr. Murdoch's farm produces a
surplas somelimes, and they supply us with the thingzs we are short of.

Mr, Folten: 1 bope Dr. Murdech's heart will be enlarged and reach
as far as Hed Wing,

Dr. Murdoch: You send s¢ many of your ehildren tn Faribault that
it amounts to the same thing as sending supplies to vou.

Mr, Merrill: Dr. Murdoch makes our sauerkraut, too.

Arthur T. Caioe, M, I}, Superintendent, Anoka State Asylum: T have
often thonght that, with the abundant good peat beds in Anoka coumty, it
might pay to investigate and perhaps have the state purchase a ceriain
numhber of meres 1m the peat district, then have patients or men from
several of the pearby inmstitutions eultivate and raise potatoes. They get
a very abundant crop of very fine potatoes on the peat beds. I believe
that the institutiong that do not get 8 sufficlent supply of potstoes could i
this way get all they needed. I beliave it would pay.

Dr, Smith: I bave heard that potatoez grown in peat do not have the
flavor that ather potatoes have.

i, Patterson: I have heard the same thing; that there is a taste to
them of bog water.

Dr. Caine: We bhave potatogs now that were rajsed on peat. I have
a sample of them. I think they are better potatoes than those raised on
high land. It is posslble that if they are not well stored they will not keep
so lomg, but ms far as flavor and quality go, I think they are just as good,
They are Derfectly white. They are a nice potato and they bake very
rcicely.

Dr. Burns: 1t depends upan the draipage of the peat.
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Miss McGregor: What standards of health are required for employes
tn the dietary department? That is, with regard to the tests recommended
by the State Board of Health: WNose and throat cultures for diphtheria,
amallnox vageinations, Mantean iest, Wassermann, Widal,

Ruth 'T. Devney, Superintendent, State Reformatory for Women: We
have cultures for all our inmates taken as they come i, but we have not
had them taken for our emploves. We have a check on the inmatles as to
whether or not they are typhoid carriers, but we do not have a check on
our paid employes.

Dr. Patterson: We bave paticnts milking. It ia immporiant to see that
they do not have zores on thefr hands or body. If your cows become p-
fected you get a Streptococcus sore throat throughouf your institution. If
you have milking machines, that is a different matter. If vou have patient
tabor, that is sormelhing you have to look out for.

Misg Ferbert: I thipk a physical examination is a very good thing.

In one hospital where T worked we had typhoid. One of the waltresses
was a typhoid carrier. Had that institution had tbe standard that every-
body coming in and handling food must have these various tests made,
we would not have had that trouble, We did have lots of frouble. It was
vory hard to straighten out. Several persons in the diet kitchen bad to be
taken out aod put elzewhere in order Lhat they might still work.

Misg MeGregor: We have routine nose and throat cuitures and vac-
cination against smallpox. Wassermann, and durlng the past year Widal.

At one time the son of one of lhe helpers in the kitchen wag taken fo
the hospital with typhoid. The Board of Health came over and made a
test of everybedy. Since then every new person who has anything to do
with the handling of food and the student nurses who ¢ome in have iesis
made, and it is surprising how many jrregularities come cut. A student
nurse who came from a hospital in Minneapolis was 4 carrier,

Dr. Patterson: Were all these tests made by your staff physicians?
Miss MeGregor: Yes
Dr, Patterson: With no expensg to the individual?

Miss MeGregor: No, Sometimeg it iz our expense. We send them
back to their own institution sometimes if that is possible when the cultures
are positive. PBut we are asking everybody to have regular tests before
they come to us.

Mr. Merrill: Tdo many peopls objeet to having these tests made?

Miss MeGregor: They practically never object, but if there is any
question about it, we tell them it is up to them. If they stay, the iests
must be made.




[ TS —

e —————

Dr. Freemant Yoy have been making all these tests during the hard
times, ‘Wait until times get good again, You will be surprized how much
trouble vou will have. When you are hunting for people to work for you
their sttitude is very different from what it ts when they themselves are
huntlng for work,

Miss MeGregor: The first time that came up was when it was very
difficult to get help. It was over a vaccipation, I bad sent the crder out
that anyone whe objected must come (o me. 'We had & painter who ob-
jected to having nose and throat cultures talten. I told him he could not
go an duty until he bad had it done. He had i1 dope.

Dr, Freemnn: If you find a carricr, are you responsible for 1aking
care of him any length of time?

Miss McGregor: 1f a person is new, he goes back to hizs own home
and the city takes care of him, If he is spmeone from a distance, who can
not travel, that iz different. The City Hospital takes care of a person wWho
lives in the city, but will not take a non-resident without pay.

Questioch: How do you promote personal cleanlicess in the kitchen?
Do you have 3 separate sick in the Nitehen for the use of the smployes In
that depariment as a suggestion that they wash their hands?

Dr. Patterson: If they are naturzlly earcless and slovenly there ig
nothing you c¢an 4o to change them after they become adults. Even if yon
threaten te fire thein every week they remain the same. There is no cure
for an uneclean persomn, ‘They cannot be cured.

Miss Ferhert: 0Of course it depends whether the person is an inmate
or an employe. You can fire an employe. Glve themm an opportuniiy to
clean up. If they do not do it, that ig your chanee to get rid of them. ¥
do oot believe in gotting rid of peodle by the wholezale, but you do not
want to lower your standards to meet theirs. If they de not want to
come 1p to your standargd, let them go.

Sometimes there are nat proper facilitles, There should he a bowi
in the kitchen or tollef, with twe faucets so that they can have hot and
vold water. It is up to you to provide means for eleanliness. If they dn
not want to wse it, they muost take the conseguences.

Cleanliness i the kitehen is something which requires o great deal
of watching, Sometimes you cannot do a thing with inmates.

Miss MeGregor: What do you do to prevent accldents with the use of
machinery?

Mr. Merrill:' Everything is protected by the Department of Labor and
Industry,

Misy MeGregor: They change thelr regulalions every time they come.
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Mr. Merrill: We change whenever they order a change.

Miss MeGregor: They were at our place the other day. The guards
ordered on by the last inspector were mo longer any good, We are now
expected to have glass-covered ones,

Question: How often do vou take inventory of dishes and silver, and
what do you do if you find any missing?

Dr, Freeman: Hunt and hupt and huet until it is found if it takes
until the next day.

Miss McGregor: Does any one have a methpd by which an employe
has to pay for what s broken through his carelegsness?

We have z method ihat ig supposed to cover breakage. The person
who breaks = dish has to gign for it and rsport ta the dietitian, The
seeond dish that is broken they report to me, and if they live after that
as a rule they do not break the third one, ’

The inventory for dishes is not any good unless it is followed up. I
think half the hoapitals in §t. Paul tequire replacement Ly the individual.
Of eourse inm that case mare people lie about it than would If they
just have to report the breakage, An unreazonable amount of breakage I
think should be paid for.

At pne time we were having a lot of difficulty about thermometers, We
bave a rule now that a nurse may break three thermometers and repord
them. Afrer that she pays for them, Qur thermometer bill has gone
dowr ahout fifty per cent.

Dr. Fresman: What length of time do you give them in which to
break three?

Miss McGregor: One a month.
Dr, Freeman: That is a pretty good batting average, twelve a vear.
Dy, Patlerson: Do yon give them the thermometers?

Miss MeGregor: Yes. The thermometers are checked morning aond
night. We have one thermometer for cach patient. We furnish ihe ther-
miometers.

Dr. Patferson: Why don't you Iei them pay Tor them? Why don’t
you have them pay for the first one? You are paying them $35 or $40 a
month, They ought to be able to pay 35 cents for a thermometer.

Miss McGregor: It is possible to break a thermometer or to have a
child break it. If a thermometer iz left in a child’s mouth long enpugh
that child may bite it off.
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Dr. Patterson: Sure; those things can happen, all right.

Dr. McBrooni: The dish breakage problem Is a big one with us, chiefly
because the inmates are epileptics. We have nine dining roowmns, 41l handled
by inmate labor. The first thing we did was to supply each dining roem
with a truck, so that there could be no excuse for carrying trays, The
dishes are taken from the tables and placed om dish trucks, so that there
is nof much dauger of breakage.

We now have tacked up in enth and every dining room a list, on which
is posted the mame of the paticnt who breaks a dish and the type of dish
broken, If the breakage is too excessive, the patient is removed. That
created a little friendly competition that has reduced our breakage over
iy per cent,

We take an inventory of our dishes and eutlery and silver on requisition
day, each week, so that each and every building is supplied with the same
number of cach variety of disk. The number of dishes at ithe end of each
week must correspond to the hreakage, It has reduced our breakage
about ffiy per ¢ent. COceasionally an epileptic falls with a handfal of dishes.

Miss MeGregor: Quesiion: What method in the disposal of grease
is the most effective to protect the plumbing? Should there be grease
traps In each diet kitchen and should a)l Aluid garbage pass throngh a trap
before going through the sewer?

Dr. Murdoch: It seems to roe the hest system is to have a trap o1
each sink,

Miss Ferbert: If these grease lraps are not cleaned periodically, are
they as zood as they should be?

Dr, Mordoch: We have grease traps in our kitehen an.cl serving rooms
that are easily cleaned,

Miss Ferbert: 1 was wondering if at some of these places whore they
have trouble it s not because they are not periodically eleancd?

Dr. Mordoch: Our custom is to clean out these traps every three
months and more often when tuuch grease iz emptied into the sinik,

Miss Ferbert: If you are cmptying a deep-fat frying kettle, the top
should go into the garbage can and never £o into the sink, but sometimes
you see it turned into the sink.

Miss MeGregor: Question: What per cent of the total cost should
ke used for patients' desserts?

Miss Ferbert: That depends on the time of year. If you have a
great deal of vegetable, you do nof need so much degsert., It depends upon
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the rest of the meal, If the cheaper cuts of meat are used, I think we
shouvld spend a little more energy and mooney on dessert for the meal, but T
do not believe that we can say it should be a ecertain per cent of the meal.

Miss McGregor: Question: What per cent of the total cost of the
meal should be used for vegetables during the months of January to April
inclusive ?

Miss Ferxhert: About one-fifth, because your vegetables are not s=o
expensive as vour meals and some cother things.

Miss MeGregor: Question: Would it not be more convenient to drain
the fluid garbage in the kitchen where the plates are scraped rather than
in the wards? There are three types of garbage: Mctal and glass, edible,
whieh ean be divided into fiuid and solid, and noen-edible,

Miss Ferbertt Often they have no way of disposing of the {luid. There
i3 no siok or anything available at the time,

Miss MeGregor: Is there a uniform cost system? Do you get credit
for the price prevailing at the time the vegetables are used or at the tiue
the vegetubles are stored in the root cellar?

Mr, Falton: The price that prevails when thev are delivered at tbe
kitchen,

Dr, Freeman: 1 think that is the general way. Late years we have
bBeen buving potatoes and that lot of potatoes iy charged to us already.
ordinarily we charge when the siuff is brought te the kitchen, so that
any loss there iz in the root cellar is the farmer's concerh. Tf we have
a ihousand bushels of ¢arrots and he only delivers 700, he loses.

Miss Ferbert: There is your friction again between your cook and
vour farmer, Passibly your farmer has not taken care of his vegetables,
If he is going to get his eredit in the {all, what does he care if fiity per
cent of the erop spoils in storage? .

Mz, Fulton: Isn't there :zlwavys 8 considerghte loss in the root cellar in
the winter?

Migs Ferbert: VYes; the losg [rom spoiling and from natural shrinkage.

Mr, ¥anz: We give the farm credit for what they raise, but oar kitehen
ig only charged with what {5 used in the kitchen,

Miss McGregor: When the public accountant comes around, what does
he do about the difference?

Mz, Yanz: Nothing. You are getting the exact cost then, and you are
retting Just what your farm ralzed.
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Mrz, Davoey: What is the difference between that and the vegetables
you buy and put in your root cellar? It is all charged against your kitchen,
and vet the shrinkage takes place in your reot cellar

Dr. Fréeeman: The price that the farm gells these polatoes at in Foh-
riary is certainly imore than you pay when you buy them in the fall,
Potatoes shrink about 10 to 15 per cent.

Miss MeGregor:s What is a reasonsble number of pounds of meat per
man per day or week betweon the agea of 1% and 257

Miss Ferbertt That is zoing to depend on what other protein foods
vou feed them, We cannot say definitely that they are to have four ounces
of meat a day. If you use checge, eggs and beans, you do notl need so muach
meat., We cannot say definitely that you should have two-thirds of & gram
of protein to a Kilogram of weight. That is going to depend upon the rest
of the diet,

Miss MeGregor: How much butter?

Miss Ferbert: You usze some in cocking, If you were to give them an
punce a day al the table, that s sufficient,

Miss MeGregor: What if we do not give them any?

Miss Ferhert: We have to hope that they get the vitamins they need
in the other fonds that they get. Fossibly we ghonld have tu give them eod
Hver oil. Butter is essential, not only because we like it, but it dues supply
substances in our diet that we eannot get otherwise,

Miss MeGregor: Do Monel and Alleghany metals damage fonds?

Miss Ferbert: ‘This fall, at the dictetics association meeting, tweo talks
were given in which they brought up Alleghany and Monel equipment.

Alleghany metnl iz a laboratory find and is I8 per cent chromium, The
Monel contains copper and brass, The Monel will stain where the Alleghany
will not. One of the men, in speaking of the Alleghany equipment, said that
they experimented by putting egg on dishes of the two metals, At the end
of 24 hours the Monel was stained and the Alleghany was not. The Monel
will bexd much better and can be worked up hetter than the Alleghany,

Mr, Falton: Would you recommend Alleghany containers in preference
to aluminum?

Migs Ferbert: In many cases, yes. First, for its appearances Alle-
ghany contminers are much nicer looking, Certain things will darken in
aluminum. If potatnes are put away in an aluminum kettle, they grow dark,
You cannot beat in an aluminuem kettle. That is due to the fact that the
aluminum ig zeofter than the thing you are beating with. I do not know that
weo can vet make a comparizson of durability between snlumintm and Alle-
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ghany as it has not been in use so Jong as aluminum, but it is the opinion
¢of authorities on metal that it is a lifetime metal.

Mr, Fultons Will the Alleghany dert and crimp up as zluminum dees?
Misz Ferbert: It is said that it will not,

Dr. Mardoch: We have had some large Alleghapy cobtainers in use
about two years. We make them in our own tin shop. They bave no dis-
coleration and no dents to speak of, unless something very unusual happens,
They are very much superior to alumioum, which dents very easily, and
they look just as bright and shiny as the day they were made.

Dr, Freeman: We have used Alleghany five-gallon confainers for five
or six years. If you are not carefil, you will get a browan diseoloration,
but that is because they have not been scoured. You know how they slam
around a five-gallon kettle of stuff, The Alleghany stands it where the
aluminum will not stand it at all.

We had te go to Alleghany because water copditions were so bad in
St. Peter that !f we bought an ardinary five-gallon tin container in three or
four months it was all rusted to pieces. 'I'hese stand up, but they cost $25
as caompared with $3 for steel and 15 for aluminum, but even at that they
are economical, They are much better than Monel because Monel is too
soft,

Miss MeGregor: Question: What is the averare cost of raw food per
meal?

Miss Ferbhert: Tt depends upon the t¥pe of institution how much it will
cost. Tozzibly some ingtitutions are feeding for 10 to 15 cents a day. At

- gthers it costs 25 cents a day for raw food. That depends upon the type of

institution.

Misy McGregor: The following was the average ¢ost of uncooked and
cooked meals at the Minneapolis General Hospital in 1830 and 1831:

Food Costs 1230 1931
Average cost of uncoocked meal per person. ......... $.1n29 $.0958
Average cost of cooked meal per PETEOD. v v.vvv . vnans 1317 1232

For Personnel, Interpes, Nurses and Employes

Average cogt of uncooked meal Per person. . _....... 130 L1656

Average cost of cooked rmeal per persoft.......... ... 151 JA515
For Patients

Average cost of utocooked meal por persofl.......... 084 0308

Average cost of cooked meal per persen............ 099 0898

This last year at Ancker Hospltal the cost of raw food for everybody
was 8 cents. They 414 not divide it among {he patients and internes, nurses
and employes.
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At the St. Luke's Hospital (private) the cost was 1214 cents,

At our hospital in 1932 the average cost of raw focd per patient was
$.002: the average cost of cooked food per pallent, 12 cenls. That is per
meal.

Question: What i3 your percentage of garbage of edible food served
to staff and employes and to patients?

H. B. Wihittler, Acting Superintendent, State Reformatory: Do you
mean garhage that eomes back from the table?

Miggy MeGregors Yes.
Mr. Whittler: e do not have any garbage.

Miss Mceliregor:s At one public hospital Jast December the garbage
amounted to 15 tons a month, which amounted to a pound a day for people
sarved. They reduced that by tha firsi of October 3214 per cent. They ex-
pect 1o reduce it another 321; per cent.

The local hospital orgapization here hag been deinp something aleng
the line of studying how to do this. The lowering of the cost of food and
the quantity served does not come {nto this dissussion, but it is the food
that has been cocked and served.

1 have been having some work done at the hospital, weighlng according
to wards., Two containers, one for the bones and the baked potato peelings
nnd the parts we do not expect them to eat, nop-edible; the other, for the
dry waste that could bave been caten, This ia weighed after each meal,
and a record made, and at the end of a weck the ampunts are posted and
the ward that bas tbe most wastc iz notified and thelr record goes up to
stay until the next week. We have done the same with the employves and
the staff and nurses.

The Awmerican Hospital Asaocciation did some work on this igst year, and
they took different types of institutions. This chart shows their findings:

EDIBLE FOOD WASTE
{EXPRESSED TN QUNCES PER CAPITA PER DAY}
January 1 to June 39, 1933

Institution . Patients Doctors Nurses p}liol;es
State Hpgpital No, 1 {Michigan),..... .. 1.0 0.6
State Hogpital No, 2 (Michigen)........ 1.5 1.8
State Hospital No. 3 (Michigaa)........ L 1.9 1.8 13
State Hospital No, 4 (Michigan),....... 1.8 3.6 3.6 1.1
T, B. Sapnatorium (Michigan)........... 13.3 50 390
23 Hospitals of 17, 3. Veterans

Administration ........ Lerebeaarana 1.2
7 Btate Hospitals of Pennsaylvania

AMIGOEAL)  vvr mvvvnaranrrrrnnanns 5-8.0

5 State Hospitals of Penngylvania

{medical and surgical).............. 3-1.3
4 State Institutions of Pennsylvania

[feeble-minded and epileptics)...... 5-1.9
3 State Penitentiaries of Pennsylvania., 1.1-35
Harbor View Hosplial, Seattle.......... 3.5 8.0 6.0
Montifore Hospital, New York........... 5.0 7.5 5.5 5.5
Barnes ITospital, 8t. Louls............ v 17.0%

%All waste, edible and inedible.

We have been experimenting somewhni along these lnes but not long
enviigh to be of any special value, and I do not know that we shall be able
to continue ubless Ramsey county lets U8 have a CWA dietitinn,

EDIBLE FOOD WASTE
GILLETTFE STATE HOSPITAL

Nov, 21, 1933 hmnees Garbage

Garbage per Person
Employes i eiaraneieiee TIbs (112020 2.4
Nurses and Staff ....... ..... P 12.75 1bs. (204 62.) 3.1
Pationts ..o i e 52 1ba. (%32 0z 3.5

Children learning to eat were the oltes who wasted the most. They did
not have enough individnal supervigion. They mixed ap their food and did
oot eat it.

Dr. Patterson: It is said yon ean te)]l pretty well the kind of food an
inslitution serves by the size of itz hog herd. 1f it has a pretty big herd, it
shows pretty bad serviee in'food.

This matter of garbage reaily depends very Jargely on the variety and
kind of food yon serve and how you gserve it Some institutions seem to
attach a lot of importance to the amount of garbage they have. Tn those
institutions where they have a cafeteria service, there isn’t any doubt that
the cafeteria method of serving food reduces the amount of garbuge tre-
mendously, but where you send food to the ward dining rooms and have a
large number of slovenly patients, & large amount of garbage is inevitable
in spite of anything vou can do in the way of =erving gaod foed or good
eooking,

Miss McGregor: I do not imagine that competition would work espa-
cially well with the feeble-minded or with vour people, bt in the schools
and in the children's hospital I think it dees. It means something for a
ward to be at the head of the list

Mr. Vevle: If vou have an aciive campalgn on the reduction of garbage,
will there be a tendengy for the cmployes to serve too little to the prople
eoneernced?

Miss McGregor: Patients and employes koow they can bave a zecond
helping.
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Mr. Yevle: Would the employes be apt to restrict the second helping if
they thoneht they would be checked too closely on the food that is left?

Miss Mcliregor: There is a purse in charge of the ward who serves
them now.

The other exireme {a to bring evervtling in on the plates so they do
not have to scrve o second time.

Mr, Yevle: We have had a safisfactory experience, We are feeding the
garbage to pigs. After we chahged the hougekeeper, the man in charge
found it necessary to sell some of the pigs as he did not have enough gar-
bage to feed themn. We did oot make it a positive campaizn,

Migs McGregor: Federal agencies have figured out the cost of garbage
at from 8 10 10 cents per pound. That was over a period of about five years
in rmeatal hoapitals.

Miss Ferbert: Possibly some of you people do npt get the complaints
that T do. Sometimes a furmer will complain, Somoetimes the cook will
complaln about the farmer’s mot bringing in foed scon enough. The cook
ig charged up for it and cannot use it, Radishes are permitted to become
turnipa hefore they are brought in, perhaps. There iz that friction between
the cook and the farmer, I find {t in practically ail institutions,

I was wondering if it would not be & wize thing to think sbeut it and
discuss it and bring out suome method of requisitioning and delivering veg-
etables in the kitehen, haviog a cheek so that you people will know just
what iz goibg on, becanse it isn't fair to the cook to have to pay for things
that are not in good condition. [f a bushel of tomatoes is brought ib and
if you have to fbrow away & ihird, it isn't falr to cliarge it to the cook.
And if a bushel isn't full, it isn't fair. ‘When you buy a bushe! of spinach,
for example, it iz not a bushel at all. I wonder if some method cannot be
worked out so as 1o bring peace gng harmony between the farmer and the
coblz.

Dr. MeBroom: We were up agalnst the same snag you have all been
up against on that thing, Our first procedure was to try to put everything
on the poundaepe bagsis. For imstance, the purchaslng agent will come out
with a clrcular letter to all institutions allowing us te pay s0 much per
hunch for radishez. ILater on. that is s¢ much per bushel We pay for
watermelons, squash and pumpking per each, Qur first step jn this was to
try to siandardize it and pnt everything on a poundage basis and strike a
fair average. There we ran into difficualties because there is ne standard for
them. It is variable In different atates. Ilowever, We are interested only in
Minnesotza. Apples in Minnesota weigh, accordlng te the Bureau of Welghts
and Meaaures, 49 lbs, to the bushel. The Board of Control, in the hook of
specifications, speciiles they weigh 50 1bs. to the buzhel. In New York state
it 1z 58 1bs. to the bushel. 5o we were up against jt there. Weg took the
matter up with the Minnesota Durean of Welghts and Measures and the
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Bureau of Standards at Washington, D C., aod trled to get g standard
weigfht, hut we did not have any success.

Then we tried to put everything on the poundage basis. Our kitchen
pays ondy for goods delivered to the kitchen by the frrmer. We bad a few
ligts printed, some on yellow and some on white sheets, whieh read as
follows:

MINNESOTA
COLONY FOR EPILEPTICS
CAMBRIDGE
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The following items that are checked, with quantity, were received
today at the Vegetable room from the Farm department in good condition:

Apples, Green Melons, Watar ...
ASPATALUE  coviirrrrseserssn s evests sessnrmersres i Melons, Musk ..o,

Beans, Lima

. ‘On{ons. L6 =75 TN FOU,
Beans, Navy !

Onions, Dried

- Beans, Btring ...
Beans, 3oy ... Parsiey .,
Parsnips i
wen|) PEAS, GUEED e s
Cabhage wenwe: || Peppers u
CATFHES s e [ s PPLUNEE v ierarecers e e [T,
Canliflower . || Potatoes, Irish
Celery . |i Potatoes, Sweet
Cherries, Ground ... .|| Pumpkins, Pie
Corn, Sweet ... .|| Pumpkins, Field ...
Corn, Pop R
Cramberries .o mesrndun .|| Radishes, Red .
Cucumbers . | Radizshes, White .
Currants . Rospberries
... ii Rhubarh
|| Rutabagagz
..................................................... l ' Speltz .. .
Gooseherries ‘ Swisz Chard
Grapes (with stems)....... | ................... BPIMACH et et s
Greens, Beet .. |
.............. b essn st smrene creenaia st sene e csncmncssnienes || SETRWABTEIES oo cossnsians s cosem
Horseradish i | 8quash

REMATKS: .. icierenrvecreimesseninaieenens e

Wanis For Tomorraw:
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When the farmer was selllng radishes by the bunch, he did not care
kow big they were. At times they were about the size of the eraser on a
lead pencil. When they were hrougbt in by the bushel, the bigger they
were the more he got paid for.

When it came is watermelons, pumpking and squash, we took the
farmeY, the steward and the chief cook and worked until we struck an aver-
age. 'We weighed our big melons and we weighed our small melons. Wo
welghed our average melons, And ihen we strack the average. In tho
early part of the season the larmer i{s gefting beat, but at the end of the

-#eason he is getting the best of the deal.

In the vegetable room we have a ylatform scale where everything is
weighed in the presence of the farmer and the vegetable-room ¢lerk, and
the amountz zre then put down on these siips. There is also a place for
remarks which is filled in in the presence of the two. They mey insert that
two-thirds of the radishes are unfit to eat. Below ibat iz a space for “Wants
for Tomorrow," At the same ilme that the clerk is giving the farmer credit
for what has been delivered, she is glving him notice of what she needs for
the next day. The farmer takes the origingl sheet, which i3 & receipt for
goods delivered. It shows the condition the geods were in and gives a list
of what {5 wanted for the next day. When there has been a controversy—
there have not been very many—as to whether or not a thing is fit {o eat
and it cannot be settled by the farmer and the culinary department, the
matter is referred to me. If the thing in controversy is not fit to eat, T say
50, At the end of the month the copies are checked and the farmer is given
credit for what he delivers. It has eliminated a good deal of grief.

Personally I think thiz poundage idea of paying for our supplies g a
good one, bui it has to be carried farther than we bave carried it at the
present time. For instanece, lettuce, How much does it weigh ner hushel?

Misy Ferberi: Twelve pounds is a bushel of leaf lettuce.

Dr, McBreom: For some of that stuff there is no standard weight in
Minnesota, so an arbitrary standard would have te be set up by the purchas-
ing department of the Beard of Control. The method we are using iz work-
ing very nicely with us.

Miss Ferbert: I think it will settle a lot of grief and bard feellngs if
sne means can be worked out for requisitioning foods, Poasibly esch
lnstitution prefers to work out its own way.

Dr. Freeman: I do not think we have difficulty along that line, Ounr
difficulty is to get the cook out of the kitchen and the farmer into the
kitchen 3o that they will requisition for and bring things at the time 1t 1s
best to nse them.

Trnless you have cooperation, you may do all the paper work you want
to, but there will still be friction,

42

Miss McGregor: Do the steward and the culinary department get along
well at all times? [ do not have a farmer,

Dr. Freemanr: With us the steward is responsible for the delivery of
stutf, and he is not concerned beyond that. They may throw it out the back
door so far as he is concerned, He is not responsible for the preparation
of food or anything else beyond delivering what te ig requisitioned for. Of
course he may tell the superintendent he is being requisitivned for too
much,

Mrs, Devney: The steward is responsible for moving things in the
storerpom that do not move quickly. Corn meal, flour and things of that
sort must be moved.

Tir, Freeman: If he buys his supplies regularly, he won't have trouble,

Tir, Patterson: I do not know of any good reason wWhy the stewand
should not have vversight of the kitchen. I should think he would want to
follow things up to see what is being done with them,

Dr, Freeman: The steward has nothing to @o with the food after if gets
to the dletary department,

Dr, Patterson: He doesn’t have anyihing to do with the cooking, that
is very true, but I do not see why ke shouldn't have some oversight of the

Litchen.

Miss Yerhert: I think that is going to depend somewhat on ¥Your
kitchen, In your casze, you happen tce have someone in charge., In so many
instances they have nu one hut the cook im charge of the kitehen, Wea all
lay down on cur jobs once in a while, and we need someone Lo check us up.
If someonre, possibly the steward, checks up, the food will not be wasled.

Dr, Freemarn; Then in that case it should be definitely Understood that
the steward is over the cook. In our particular institution the steward has
nothing to do with the kitchen, Ife either bosses it or he doesn't. He ean't
com¢ in there unless he haz something to say, unless we give him some
authority.

Dr. Patterson: Our foods are stacked up in eighteen coftages, and
thers could be quite 2 waste, so we ask the steward to go in.

Migs MeGregor: What hours are meals served to patients, to personnel,
to employes?

Misg Ferberf: I think every fnstitution hag to serve according to cer-
taln activities and cartain reasons for the employes going oif or coming on.

Leonard M. Elstad, Superintendent, School for the Deaf: A short time
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When the farmer wag selling radishes by the bunch, he did not care
how big they were. At times they were about the size of the eraser on a
lead pencll. When they were brought in by the bushel, {he bigger they
were the more he got paid for.

Whent it came ito watermelons, pumplinz: and squazh, we took the
farmer, the steward and the chief cook and worked until we strick an aver-
age. We welghed our big melons and we weighed our small melons. We
weaighed our average melone. And then we stivck the average, In the
early part of the season the farmer iz getiing beat, but at the end of the
5e430R% he i3 getting the best of the deal.

In the vegetable room we have a platform scale where everything is
welzhed in the presence of the farmer and the vegeiable-room ¢lerk, and
the amounts are then put down on these slips. There is also a plase for
remarks which iz filled in in the presence of the two. They may insert that
two-thirds of the radishes are unflt to eat. Below that is & space for “Wants
for Tomorrow.”” At the same time that the clerk is giving the farmer credit
for what hay been delivered, she ia giving him notice of what she nceds for
the next day. The farmer takes the original sheet, which is a reeeipt for
goods delivered. It shows the condition the goods were in and gives a list
of whet is wanted for the next day. When there hag heen i controversy—
there have not heen very many-—-—4s to whether or not a thing is 6t to eat
and it cannot be seitled by the farmer gnd the enlinary department, the
matter {s referred to me. If the thing in controversy is not fit to eat, 1 say
s0. At the end of the monuth the copies are checked and the farmer is given
credit for what he delivers. It hay eliminated a good deal of grief.

Personally 1 think this poundage idea of paving for our supplies is a
good one, but it has to be carried farther than we have carried it at the
present time.  For instance, lettuce. How much does It weigh per bushel?

Miss Ferbert: Twelve nourds is a bushel of leaf lettuce.

Dr. McBroom: For some of that stuff there is no standard weight in
Minnesgota, 86 an arbitrary stapdard would have to be set up by the purchas-
ing tepartment of the Beard of Control. The method we are using is work-
ing very nicely with na.

Miss Ferbert: 1 think it will settle a lot of grief and hard feelings K
some meahs can be worked out for requisitioning feods. Possibly each
imstitution prefers to work out its own way.

Pr. Freoman: I do not think we have difficulty along that line. Our
difficulty is to get the cock out of ithe kitchen and the farmer into the
kitehen s¢ that they will requisitlon for and bring things at the time it is
best to use thern.

Unless ¥ou have cooperation, you may do all the paper work you want
to, but there will still be friction,
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Miss McGiregor: Do the steward and the culinary depariment get along
well at all times? I do not have a farmer.

Dr. Freeman: With us the steward is responsible for the delivery of
stuff, and he is not concerned beyond that. They may throw it out the back
door 50 far as he Is concerncd. He is not responsible for the preparation
of food or anything else beyond delivering what he is requisitioned for. Qf
course he may tell the superintendent he is being requisitioned for too
much. ’

Mrs. Devney: The steward is respoasible for moving fhings in the
storeroom that deo not wmove quickly, Corn meal, flour and things of that
sort must be moved.

Dr, Freeman: If he buys his supplies regularly, ke won't have trouble.

Dr, Patterson: I do not kuow of any good reason why the steward
should not have oversight of the kifchen. I should think he would want to
fellow things up to see what 13 being done wilh them.

Dr. Freeman: - The steward has nothing to do with the food after it gets
to the dietary department.

I'r, Pafterson: He doesn’t have anything te do with the eooking, that
is very true, but I do not see why he chouldn't have some oversight of the
kitchen.

Miss Forbert: 1 think that {s going to depend somewbat on your
kitchen, In yYour cage, you happen to have spmeong in charge. In s0 many
inatances they have no one but the cook in charge of the kitchen, We all
Jay down on our jobs ooce in a while, and we need someone to check s up.
1f someone, possibly the steward, cheeks up, the fopd will oot be wasted.

Dr, Freeman: Then in that case it should be definitely understood that
the steward is over the cook, In our particular institution the steward has
nothing to do with the kitchen. He either bosses it or he doesw’t. He can’t
comxe in there unless he has something to say, unless we give him same
aullority.

Dr. Patferson: Our foods are stacked up in elgbteen coitages, and
there could be quite a waste, 50 we ask the steward to 20 in.

“Miss MeGregor: What hours are meals served to patients, to persounel,
to employes?

Miss Ferbert: I think every institution has to serve according to cer-
tain activities and ceriain reasons for the emploves going off or coming on,

Leonard M. Elstad, Superintendent, School for the Deaf: A short time
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ago I visited the institution for the deaf in Towa. Practically all the bread
they served was graham. This was recommended by the University of Iowa.

Miss Ferbert: There has been a great deal said and much discnssion
onl the relative merits of graham znd white bread. Some contehd that you
got mineral substances and vitamins from grabam bread which you do not
get from white, Other authorities, interestcd in white flour, will say that
we getl the right amognt of vitamins if we eat sufficient vegetables and
fruits.

Dr, Smith: The State Board of Control recommended that we try bran
bread. We uwse about one-third bran to two-thirds white flour. This males
a bread which we lilki¢ very much for a change from white or graham bread.

Miss Ferbert: Cracked wheat makes = very lovely bread.
Miss MeGregor: The subject decided upon for the next meeting is “In-

gtitution Housekeeping.” It will probably take in a wider variety of Ques-
ticns than werc submitted for this meeting.
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