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PREFACE

This effort was undertaken to recommend modifications of the Standard B
Ration for the Armed Forces for the arctic and desert environments.

The work on this project was performed under the Department of Defense
Food RDT&E/OMA .19 Production and Engineering Programs. It specifically
addresses the Military Service Requirement AAFM78-3, which is as follows:

A need exists to develop specific menus and recipes for the B
Ration and Hospital B Ration for use in various geographical areas
and standardize these by area in SB10-495 and SB10-495-1. Work on
TRADOC scenarios involving Middle Eastern locations indicates that
the availability of water is critcal in arid/desert environments
unless a dedicated water supply distribution system is provided.
Water is required for drinking, sanitation and cook.ag. The use of
dehydrated items in the present B Ration increases the need for
fresh water for reconstitution of these products. In the Artic, the
use of wet-pack foods may pose a problem because of the tendency of
such items to freeze. Here the supply of water is not normally a
serious problem. Both areas must be addressed. 1In hospital feeding
situations, recipes for modified diets must be developed, using the
components currently available and new items as they are introduced
into the procurement system.

The Standard B Ration is described in the following documents:

Standard B Ration Hospital B Ration

(Army, Marine Corps, Navy) (Army, Marine Corps, Navy)
SB10-495 SB10-495-1 SB10-495-2
NAV SUP Pub 274 NAV SUP Pub 436 Lists the B
MCO P101110.25¢C MCO P101110.26A Ration compon-
(Air Force) (Air Force) ents which are
AFR 146-8 AFR 166-4 stocked as In-

Place Reserves

As Air Force mission requirements for use of the B and Hospital B Rations
differ from those of the other Services, these rations are described in the
separate publications identified above.

This project undertook to study and evaluate the Standard B Ration and,
utilizing only components authorized for B Ration use, recommend changes for
adaptation to both arctic and desert environments. The menus and recipes
included in the Standard B Ration were being revised at the time this effort
was begun (1982). Therefore, the author used the menus in the 1982 draft
revision of the Standard B Ration document as the reference menus, called the
Standard menu, or the revision, in this report. A few recipe numbers may be
changed. When the reviscd document is finally published, no changes in recipe
names are expected.
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A draft revision of the Hospital B Ration document cannot be
until the revised Standard B Ration document is published. Thus,
B Ration is not addressed in this report.
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MODIFICATION OF THE B RATION FOR THE ARCTIC AND DESERT

INTRODUCTION

One of the requirements of the B rationl is that specific menus and
recipes be developed for use by troops in various geographical areas. Work by
the Army Training and Doctrine Command, involving Middle Eastern locations,
indicates that the availability of water is critical in arid/desert environ-
ments unless a dedicated water supply distribution system is provided. Water
is required for drinking, sanitation and cooking. The use of dehydrated items
in the present B Ration increases the need for potable water for rehydration.
In the Arctic, the use of wet-pack foods may pose a problem because of the
tendency of these items to freeze. A literature search on feeding in the
Arctic and the desert, as well as the amounts of water required, provides
limited data. Persons at Natick Research and Development Center, familiar
with water requirements, provided information on factors used for water
planning for the individual soldier.=*

As part of a historical data base in a project for the Marines, the
Directorate for Systems Analysis and Concept Development found that in both
cold weather and desert operations, a common problem existed: water is,
without question, the single most critical element for survival.Z Future
ration design will, by necessity, have to consider this critical issue. The
figure given for Multi-Service Water Consumption Factor Planning for an arid
environment3 lists four gallons of potable water per person per day for
drinking and three gallons per person for food preparation as part of the 20
gallons/person/day that must be planned for by all services. The joint
planning factor of 20 gallons/person/day should be used for gross requirement
estimating only. The Multi-Service pamphlet points out that once a population
exceeds approximately 12,000 or 13,000 troops, requirements for aircraft (for
delivery of water) rise rapidly even if consumption is held to a "survival
rate" of 7.2 gallons per person per day.

Desert Operations

In a mild desert environment with a minimal amount of activity, an
individual requires about two liters™ of water a day. With increases in
temperature to 100°F (389C), and with heavy physical activities, a minimum
of 12 liters of water a day is required to keep troops functioning properly,

according to Consolazio.%

In Russia, Solomko? reported that two groups of personnel on a 20 km
march in the Kara-Kum desert, where maximum temperature was 102°F (399C), the
group given 5.6 liters of water performed better than the group receiving 1.5
liters of water. He further recommends the following norms for the desert:
heavy work, 8 to 9 liters per day; medium work, 6 to 7 liters; light brief
work, 5 liters and at rest, 4 liters.

#Personal communications with LTC F.J. Charles, Natick R&D Center Water
Coordinator, and MAJ P.L. Caron, Natick R&D Center Project Officer for
Development of Artic Ration (MN83-22).

**One US gallon equals 3.785 liters.




Arctic Operations

Dehydration is not a problem in the desert areas alone. 1In cold weather
climates, the equipment, energy, and time required to melt sufficient
quantities of snow for drinking purposes runs completely contrary to the
concept of fast troop movement. Natick R&D Center team experience in Norway
showed a need for more hot, nondiuretic beverages.* Providing water for these
nondiuretic comfort items must be taken into consideration in future planning.
McCarroll, Goldman and Denniston® report that in cold. activities such as
load, march-rate, terrain and means of mobility increase energy demands of the
soldier; these activities will usually mean high sweat rates. Dehydration is
accelerated as a result of increased sweat production. The authors found that
a command order for troops to increase water consumption in the cold is
necessary because the thirst mechanism is depressed.1 The provision of
adequate water may be as important as provision of adequate calories.

Diuresis is not uncommon during initial exposure to the cold. The belief
that humans can be taught to adjust to decreased water intake is incorrect.
The procedure in the Arctic for obtaining drinking water is slow and tiresome,
and frequently troops in the field become voluntarily dehydrated rather than
spend their time melting ice or snow for water consumption. For survival, it
is imperative that troops be reminded constantly of the deleterious effects of
water deprivation in humans.

In a letter from the Commander, Letterman Army Institute of Research to
the Commandant, US Marines Corps,7 water was cited as the most important
arctic consideration. This letter also stated that as caloric reguirements
are increased, water needs are likewise increased.

Water requirements are also greatly influenced by the nutrient
composition of a ration. With increased protein intake, additional fluid is
required to eliminate the nitrogen byproducts, especially urea, in the urine.
Fat and carbohydrate both yield considerable quantities of water on oxidation
and hence decrease water requirements, according to Consolazio.%

RECIPE INGREDIENTS

The Standard B Ration is composed of approximately 120 ingredients, which
are shelf stable.l It is used in field feeding when field kitchens are
available, but no refrigeration is provided. There is a Standard 10-day menu
and an Alternate menu (see Table 1).

*Personal communication with MAJ P.L. Caron and MAJ W.W. Kastner III, US
Marine Corps Liaison Officer to Natick R&D Center.




Meat, Fish and Poultry

In the Standard menu, ! dehydrated meat, poultry and fish entrees are used
12 times, and a dehydrated Chili with Beans is used once. In the Alternate
menu, canned counterparts of the dehydrated products are substituted whenever
feasible; if not, another canned product is used. For example, canned tuna is
used when dehydrated fish squares are on the menu. Canned Ham Chunks, Beef
Chunks with Juices, Luncheon Meat and Canned Chili without Beans are used
seven times for lunch or dinner. Dehydrated shrimp is the only dehydrated
item which is used as an entree in both the Standard and Alternate menus.

Dehydrated Vegetables

The Standard menu utilizes only canned vegetabl.. (carrots, peas, corn,
lima beans, and tomatoes), with the exception of compressed dehydrated green
beans, which are used five times in the cycle, dehydrated cabbage and
dehydrated potatoes. The alternate menu includes canned green beans and the
following dehydrated vegetables in lieu of the canned products listed above:
compressed peas, mixed vegetables, compressed cabbage and compressed shredded
carrots. Dehydrated potatoes are those with 6% moisture level. Procurement
of this product for all troop feeding has proven difficult because industry
commonly packs potato granules with an 8% moisture level. Because the B
Ration must be stored for long periods of time, and since a 6% moisture level
extends shelf-life, stocks of this product are reserved for the B ration.

Other Dehydrates

Dehydrated items are an integral part of the B Ration. Items are nonfat
dry milk, egg mix, onions, green peppers, instant soup mixes, instant
applesauce and fruit juices, and beverage bases, all of which reduce weight
and cube of the ration. Dry mixes for cakes, cookies and puddings are labor
saving convenience items which are also included in the B Ration.

RECIPE DEVELOPMENT AND WATER CONSERVATION

In the revision, special attention was paid to water conservation. The
water for the 10-day menu was calculated and verified in a field test of the
menu. This test has been reported in an earlier paper7. The rehydration of
dehydrated meat, chicken and shrimp requires from three to six gallons of
water for each 100 servings of varied recipes. If the rehydration water is
utilized for gravy, less is lost. However, the water from dehydrated fish
squares and shrimp has to be discarded.

When canned meats are used, water can be saved by using the drained can
juices in the gravy. The recipes using canned beef chunks with juices had
been planned so that all drained juices could be utilized. However, in the
field test, complaints of too much salt in the gravy caused recipe developers
to reevaluate the gravy. The submitted recipes use only one—-half of the
drained juices, and the gravy is more acceptable. 1In the future, the problem
of high salt levels in canned meat should be addressed.




Water for Beverages

Each day 34-1/2 gallons of water are used for the beverages that are
served for breakfast, lunch, and dinner for 100 diners. For breakfast 11-1/3
gallons are used for coffee and cocoa. At noon and night 11-5/8 gallons are
used for a half issue of coffee, 25 servings of tea and 50 servings of
flavored beverage base for each 100 military. At the discretion of the
Commanding Officer, acting on the advice of competent medical authority,
different amounts of each may be used. The climate appears to influence the
choice of hot or cold beverages. In the Arctic, coffee consumption increases,
especially in the warming stations, and Commanders may order an increéase of
hot soups above the 10 servings planned for the revised ration. In the
tropics, the water planned for hot coffee may be used for iced tea or
additional fruit-flavored beverages.

Daily Water Usage

The amount of water used in the 10-day Standard menu and Alternate menu
is given in Table 2. The amount of water needed to prepare the Standard menu
for 100 men for the 10-day cycle is 759 gallons. The Alternate menu requires
673 gallons, a difference of 86 gallons between the two menus. Only one
dehydrated item is used as an entree item in the Alternate menu, dehydrated
shrimp. The other entree items are canned. Under adverse weather conditions,
this can vary considerably, as noted above, but the figures given were
calculated for "ball park" planning. Additional recipes not used in the menu
are included in this report to allow flexibility in menu planning. If troops
were to subsist on this ration for long periods of time, the cooks could vary
the meals given the basic ingredients. Water usage could vary if this
extended use were a reality.

In planning menu modifications for the Arctic and the desert, the need
for extra water in both situations is considered. If canned foods are used,
available water can be served for drinking purposes. However. in the Arctic,
the canned foods can freeze and become less acceptable. Melting water from
ice is time-consuming, and military persons who have returned from the Arctic
suggest that recipes that are quickly prepared are appreciated by the cooks,
who find the facilities cold even in the shelters provided.* Between meals,
hot drinks and soups are most acceptable.

Shipping water in the form of canned foods can be expensive, but should
there be a shortage of potable water, the liquids in the canned foods provide
at least a minimum source of water.

A first attempt in recommending modifications to the Standard B Ration
Menu for both climates is given in Tables 3 and 4.

*Personal communication with attendees at the 1982 Winter Warfare Board
Conference held at the Army Research Institute of Environmental Medicine,
Natick, MA.




THE ARCTIC MENU

The recommended menu for the Arctic includes considerable use of
dehydrated food. Melting snow and ice for water is time consuming,
understandably, but improving the acceptance of the finished products must be
considered. If the canned food is frozen with a resulting tissue break-down,
it is not as acceptable.

The menu follows as closely as possible the Standard B Ration menu. The
major changes are as follows:

1. Soup is served each day for both the lunch and dinner menu. The
Standard B menu includes a soup on either lunch or dinner a total of 10 times.

2. Dehydrated compressed peas, mixed vegetables and green beans replace
their canned counterparts. Dehydrated compressed shredded carrots added to
the stock ingredients provide an additional salad item.

3. Dehydrated beef and pork, chicken, shrimp, and fish squares are used
extensively. Dehydrated Chili con Carne with Beans is also used as an entree.

4. Brownie mixes are used to replace cookies on several days. When
cookies are indicated, they are baked as bars, which consumes less time in
panning.

5. Dehydrated cottage cheese is used in place of Cabbage and Green
Pepper Salad as another savings in preparation time.

6. Servings of hot biscuits are doubled, and jam, jelly or peanut butter
is increased accordingly. .

7. Use of a recipe utilizing dehydrated beef patties, in which the
patties are baked in gravy rather than grilled, as a means to ensure a hot
product and simplify preparation in a cold environment.

8. In the Standard B Ration, 100 servings of coffee are programmed for
the morning and 50 servings plus tea and cold beverages are used at noon and
evening meals each. The amount of coffee is planned to give 100 servings at
each meal. Servings of hot cocoa and tea are increased. The extra hot
beverages should provide between—-meal beverages, most welcome in the Arctic.
Cold drinks, with the exception of breakfast juices, were eliminated.

DESERT MENU

The recommended menu for the desert relies on canned foods for the
greater part. When no dehydrates, or minimum dehydrates are used, there is a
great savings in the amount of water needed for food preparation. As in the
Arctic menu, the menu follows the B menu as closely as possible. The major
changes for the desert are the following:




1. When soup is served. the quantities are reduced to 25 servings. Soup
is served only five times.

2. Hot cereals are reduced to 50 servings and served only three times
instead of the six scheduled in the Standard menu. Fifty servings of grits are
served only once instead of the two times on the menu.

3. Canned vegetables replace dehydrated vegetables with the exception of
dehvdrated onions and green peppers, which are used in both menus.

4. Canned meats and fish, poultry, and chili are used daily. One
dehvdrated main dish i1tem, shrimp, is used oOnce.

DISCUSSION

The amounts of water used in the recommended Arctic and desert menu
modifications are shown in Table 5. A more detailed chart of the quantities
used at each meal for food and beverages is given in Tables 9 and 10.

The menu recommended for the desert uses about one third less water than
the menu for the Arctic because the latter menu relies heavily on the use of
dehvdrated products. When canned foods are substituted for their dehydrated
counterparts, there is a savings of almost 300 gallons of water per 10-day
menu per 100 persons. The Standard B Ration 10-day menu (see Table 1)
requires an additional 160 gallons per 100 persons more than the arctic menu
for preparation. The average gallons of water per day for each person is 7.59
gallons for the Standard B Ration, 6.03 for the desert menu, and 8.87 for the
Arctic menu. Table 6 demonstrates how savings can be accomplished by
substituting canned ingredients for dehydrated ingredients. The Standard B
Ration contains a mix of dehydrated and canned items and requires
approximately 26% more water than the desert menu. The Arctic menu uses four
gallons of water more than the Standard B Ration for supplementary hot
beverages per 100 persons each day, and the desert menu uses approximately
five gallons more per 100 persons for such beverages than the Standard B
Ration.

OTHER CONSIDERATIONS

In the United States, selected canned B Ration components are stored in
commercial refrigerated warehouses at temperatures between 31.59F and 34.50F
(-0.289C and +0.84°9C) and at a relative humidity of 55% or less. All foods
are subject to natural deterioration, the rate depending upon the food and the
storage conditions. Under the standardized conditions described above,
storage life is greatly extended as compared to ambient warehouse conditions.
However, temperatures in the Arctic or the desert are far more variable, and
the storage life obtainable under "standardized" conditions may not be
achieved. Information on the storage life of foods at various temperatures is
found in DOD 4145.19-R-1, Section 5, Subsistence (1979), which is currently
being revised.

.



When canned foods high in water content, such as fruits and vegetables,
are frozen, thawed, and refrozen in repeated cycles, the physical appearance
may change due to changes in consistency, such as softening. Some foods, such
as canned white potatoes, change consistency with one freeze-thaw cycle. This
fact was a consideration in menu planning for the Arctic. An example of
accommodating consistency change would be combining canned fruit cocktail with
a pudding mix to 'disguise,'" if necessary, any deterioration in the appearance
of the canned fruit.

Storage of food at high temperatures 1009F (38°C) and above, may
encourage thermophilic bacterial growth in canned food. Cycling of a product
from high to low humidity causes products such as sugar to absorb moisture and
become hard if not properly packaged. Proper storage and ventilation become
extremely important where sharply fluctuating temperatures and high humidity
prevail. Although high humidity will not affect food in cans, if the cans are
not properly coated this humidity may cause rust damage and subsequent
leakage. In addition, high temperatures can speed up the browning reaction in
certain foods.

Controlled rotation of stock is inevitable to handle some of these
problems. However, not all items in the B Ration are used for all purposes.
Used only in the B Ration are dehydrated raw diced beef, beefsteak, beef
patties, fish squares and dehydrated cooked diced chicken. Some of these
items are stored for up to eight and a half years at refrigerated tempera-
tures. If the suggested menu for the desert were to be adopted, then serious
consideration would have to be given to a plan for rotating items not used for
regular garrison feeding. Table 7 gives a listing of items authorized only
for B Ration usage overseas and afloat, or for therapeutic feeding. Special
attention should be given to those items having 12 months or less stability at
900F (320C).l Work in progress at Natick R&D Center currently indicates that
many meat items and dehydrated vegetables can be stored for as long as seven
years at 709F (219C) or lower without appreciable deterioration in quality.

It is the accessory items, such as jams, jellies, margarine, pickles, and
dehydrated cottage cheese, that are less stable at temperatures in excess of
90CF (3209C) and would require rotation at more frequent intervals (see Table
8). Under Arctic conditions, these same foods have an extended shelf life and
storage would present fewer problems. This information is provided should the
suggested menus be adopted.

SUMMARY

This effort was undertaken to recommend modifications of the Standard B
Ration 10-day menu to adapt it better for use in arctic and desert
environments. The modified B Ration menus recommended in this report for the
Arctic and desert require only foods presently authorized for use in the
Standard B Ration. The quantities, however, of some of the ingredients for
these modified menus will differ from those prescribed in Section V of SB10-
495 B Ration Menu Requirements for 1,000 rations.l This is particularly true
for the soup and beverage components, since the frequency of use and quantity
of servings recommended for both the arctic and desert environments are
different from those prescribed in the Standard B Ration Menu.
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To avoid the preparation problems and gquality changes associated with the
use of frozen wet-pack foods, the menus recommended for Arctic use maximize
dehydrated ingredients and recommend recipes developed for their use.

The desert menu minimizes the amount of water needed for food and
beverage preparation to achieve the benefit of the high moisture content in
wet-pack foods. Dehydrated ingredients are reduced in the desert menus;
therefore, the recipes cited are those using canned meats and vegetables in
lieu of dehydrated.

The desert menu decreases the frequency of use and total number of
servings of soups and hot beverages over those for the Standard B Ration Menu,
while the cold beverage usage and issue are increased. In spite of these
changes, a savings in the amount of total! water required to prepare the 10-day
B Ration menu recommended for desert use has been achieved over the Standard B
Ration Menu. This savings, 156 gallons per 100 persons per 10-day period,
equates to 20 ounces per man per day,

RECOMMENDATIONS

It is recommended that the B Ration Committee accept the suggested menu
modifications for arctic and desert feeding. The menus do not involve
deviations from the food items supplied for the B Ration. Water can be saved
in the arid desert environment, but the decision on the menu rests with the
Menu Committee. By proper selection of imndividual items, it is possible to
save, over the Standard B Ration, 156 gallons of water for each 100 persons in
a 10-day cycle. Given a battalion, this amount is significant. For the
Arctict, the problems now encountered with frozen wet-pack foods will be
alleviated.




TABLE 1. Ten-Day Standard B Ration Menu (S8 10-495)"

BREAKFAST

GRAPEFRULT SECTIUNS

HOT OATMEAL (D-6) W/MILK
#CREAMED GROUND BEEF (G—17)
BREAD

MARGARINE

GRAPE JELLY

PUANUT DUTTEW

COFFRE (A-2)

COCOA

#CREAMED CROUND BEEE (G-17)
(Using CANNED HAMBURGERS)

BREAKFAST

*QORANGE JUICE (F-3)
CHEESE OMELRET (E-2)
CATSUP
BACON (C-1)

BREAD

MARGARINE
STRAWBERKY JAM
PEANUT BUTTER
COFFEE {A-2)

COGOA

AORANGE JUICE
(Using CANNED ORANGE JUICE

BREAKFAST

EGRAPEFRULT AND ORANGE JUICE (F-3)
HOMENY CRITS (Db-6)
GRIDDLE CAKES (B-5) WITH
HOT MAPLE SYRUP

BACON (G-1)

BREAD

HARGARTINE

BLACKBERRY JELLY

PEANUT BUTTER

COFFEE (A-2)

COCOA

AGRAPEFRUIT AND ORANGE JULCE
(Using CANNLD CRAPEFRULT
JULICE and ORANGE JUICE)

LUNCH

QHICKEN NOODLE soup (L-2)
W/ CRACKERS
LUNCHEON MEAT SANDWLCH (G-38)
CATSUP
MUSTARD
BAKED BEANS (J=1)
DILL PLCKLES
®APPLE CHISP (C-15)
COFFEE (A-2)
TEA
CIHERRY BEVERAGE (A-1)

XAPPLE CRESP (C-15)
(Using CANNED PREPARED APPLE PLE
FILLINC)

LUNCH

TUMATO VEGETABLE NOODLE
s0UP (I-5) W/CRACKERS
AGRILLED HAMBURGERS WITH
FRLED ONLONS (G-18)
CAESE
HUSTARD
*AASHED BROWN PUTATUES (J-15)
BUTTERED CORN (J-10})
BREAD
DTLL PLCKLES
MARGAKTNE
CILOCOLATE PUDDEING (C—16)
COPFEE (A-2)
TEA
GRAPLE BEVERAGE (A1)

*BAKED HAMBURGERS (G-18)
(Using CANNED 1IAMBURGERS)
AAFASIED BROWN POTATOES (J-15)
(Using POTATOES WIETE DEHY

DICED)

LUNCH

*CHILI MACARONT  (G-29)
KEBUTTERED PEAS (J-13)
PEACL & CUTTAGE CHEESE SALAD (H-4)
CORN BREAD (B-3)
HARGARLNE
FRULT CUCKTAIL PULDING (C-17)
SUGAR COOKIES (C-8)
COFFEL (A-2)
THA
CHERRY BEVERAGE (A-1)

®CHILE MACARONE  (G-28)
(Using CHELL CON CARNE
DEHYDRATED W/ BRANS)
AARUTTERED PEAS {(J-13)
(Uelng PEAS DEHYDRATED COMPRESSED)

DAY L
DLINNER

BEEF AND GRAVY (G-3)
MASHED POTATOES (J-17)
*BUTTERED PLAS (J-13)
BISCULTS (15-2)

MARGAR LNE

PEACH JAM

PEAKS

PEANUT BUTTER COOKIES (C-7)
COFFLEE {(A-2)

ThA

LEMONADE BEVERAGE (A-1)

EPUTTERED PLEAS (J-13)
(Using PEAS DEILYDRATED COMPRESSED)

DAY 2
DINNER

*CHEOLE CHICKEN (G-25)
STEAMED RICE (b-4)
*%BUTTERED GRELN BEANS (J-2a)
*RKCABBAGLE & GRELEN PEPPER SALAD {il-1}
BREAD
MARGARINE
PINEAPPLE
OATMEAL COOKIES (C-6)
COFFEE (A-2)
TEA
FRULT PUNCH BEVERAGE (A-1)

®CREOLE (HICKEN (G-25)
(Using CANNED CHICKEN)

#RPUTTERED GREEN BEANS (J-2a)
{(Using CANNED GREEN BEANS}

#%kCARBAGE AND CREEN PLPPEK SALAD {H-1}
(Usinyg CABBAGE DEHYDRATED COMPRESSED)

LAY 3
LBINNER

BEEF KOODLE S0UP (I-1} W/CRACKERS
*SCALLOPED HAM AND POTATOES (G-313)
®AYEGRTABLE MUEDLEY (J-24)

BREAD

HARGARTNE

DEVILS FOOD CAKLE (C-1)

WETIL VaN1LLA ICING {C-3)

COPFEE (A-2)

TEA

ORANGE BEVERAGE (A-~1)

®S5CALLOPED HAH AND POTATUES (G-33)
Using POTATOLS WHITE DEHYDRATED
DICED)

ARYEGETABLE MEDLEY (J-22)
(Using MIXED VEGETABLES DEHYDRATIED
COMPRESSED)



TABLE 1. Ten-Day Standard B Ration Menu {SB 10-495) ! {Cont’d)

BREAKFAST LUNCIL
TOMATO VEGETABLE NOODLE
S0U0R (1-9) W/CRACKERS
HAKED LUNCHEON MEAT WITH
PINEAPPLE SAUCE (G-16)
*POTATOES AU GRATIN (J-20)
BSRUTTERED GREEN BEANS (J-2a)

DILL PLCKLES
BREAD
HARGAR [NE
EERAPPLESAUCE (F-2)
BUTTERSCOTCH BROWNIES (C—4)
TICHE crEad (Cc-19)
COFFEE (A-2)
TEA
LEMONADE BEVERAGE (A1)

AIRANGE JUICE {F-3)

HOT OATHMEAL (D-6) W/MILK
*ECREAMED GROUND BEEF {C-17)

BREAD

MARGAR [NE

PEACH JAM

PEANUT BUTTER

COFFEE (A-=2)

COCOA

HPOTATOLES Al GRATLN {J-18)
(Using POTATOES WHITE DEHY-
DRATED, DICLEDY

TICE CREAM IS A MARINE
CORPS REQUIREMENT

FERUTTERED CREEN BREANS (J-2)
(Uudlng CANNED GREEN BEANS)
KEXAPPLESAUCE
{(Using CANNED APPLESAUCE)

*ORANGE JULCH
(Using CANNED ORANGE JUICE)
#ECUEAMED GROUND DEEF (G-17)
(Using CANNED HAMBUHGERS)

BREAKFAST LA CH
CIELCKEN NOODLE sourr (i-2}
W/ CRACKERS
CHILIBURGERS (G-16)
ESASHED BROWN POTATOES (J-15)

TOHMATU JULCE (F-4)
HOT UOMINY GRITS {(D-6)
SCRAMBLED EGGS WESTEKN STYLE (LE-i)

CATSUP
BREAD AECARBAGE & GHEREN PEPPER SALAD (H-1)
MARGARTNL BREAD

PEANUT BUTTER MAIRGAR TNE

CRAPE JELLY VANILLA PUDDING (C-16)

COFFELE (A-2) CHOCOLATE COUXIES (C-5)

€oCoA . COFFLE (A-2)

TEA
FUULT PUNCH BEVERAGE {(A-1)

*CHLLIBURGERS
(Using CANNLED HAMBURGERS AND QMILI
CON CARNY DEHY W/BEANS)

HIIASHED BHOWN POTATOES J~15)
{Using PUTATOES WilITL DEMYDRATED
DICED)

#%ECABDAGE AND CREEN PEPPER SaLAD (H-1)
(Ustng CABBAGL DEHY COMPRESSED)

BREAKI'AST LUNCH

FCUTCKEN POT PLE (G-22)
CRANBERRY SAUCH
MASHED POTATOLRS (J-17)

*GRAPEFRULT AND ORANCE
JUuLcsE (r-3)
AXROAST BUEF HASH (G-8)

CATSsHUP BUTTERED cork (J-10})
CHEESE OMELET {(L£-2) BREAD

BItEAD MARGAR [NE

MARGARINE YELLOW CAKE (C-1) WITH

CHOCOLATE ICING (C-2)
COFFLE {(A-2)
ThHA

URANGE BEVERAGE (A-1)

PEANUT BUTTER
STRAWBERRY JAM
COFFEE (A-2)
COCOoA

FCHICKEN POT PLE W/BISCULT
TOPPING (G-22)
(Usinyg CANNED CHICKEN and
BLSCUTT MIX and POTATOLES WILTE
PEHYDBRATELD DICKD)

FGRAPEFRUIT AND ORANGE JULCE
(Using CANNED CRAPEFRULT JULCE
and ORANGE JULCE)

*XROAST BEEF HASH (G-8)
(Using POTATOES WHITE DEHYDRATED
LICED)

DAY 4
DINNER

FBEEE AND GHAVY WITI
VEGETABLES (G-5)
MASILEL POTATGES (J-17)
CORN RELISH (J-11)
BISCULTS (B-2)
STRAWBERRY JAM
MARGAK LN
CRANBERRY CRUNCH
COFFEE (a-2)

TEA

GRAPE BUVERAGE (A-1)

(Cc-18)

AREEF AND GRAVY W/VEGLETABLES (G-6)
(Using CANNED DEEF CHUNKS W/NATURAL
JULCES and PEAS DEKYDRATED COMIRESSLL)

DAY 5
BLNNER

SHKLIMP CREOLE (G-44)
STEAMED RICE (D-4)

#JUTTERED CARROTS AND PEAS (J-Y9)

BREAD
MARGARINE

*EAPPLE CRISP (C-15)

COFFEE (Aa-2)
TEA
CHERRY BEVERAGE (A-1)

FPBUTTERED CARROTS aND PEAS (J-9)

(Using PEAS DEHYDWATED COMPRESSED)

REAPPLIL CRISP (C-15)

(Usilng CANNED PREPARED APELE PILE FLLLING)

BAY b
DINNIER

ONLON S0UP (1-13)
W/ CRACKLERS
BAKED HAM MACARONL AND
TOMATORS (G-30)
ERUTTERED GREEN BEANS (J-Za)
BREAD
MARGAR INE
CHEMRY COBBLER (C—-10)
COFFLE (A-2)
TEA
LEMONADE BEVERAGE (A-1)

SHUTTERED GREEN BEANS (J-2)
(Ustng CANNED GHEEN BLEANS)



TABLE 1. Ten-Day Standard B Ratien Menu (SB 10.495) ! (Cont’d)

BRIEAKFAST

*ORANGE JULCE (F-3)

HOT DATHEAL (D-6) W/MLLK
SCRAMRLED EGGS (E-1)
CATSUP

GRILLED LUMCHEON MEAT (G-37)
QULCK COFFEE CAKE (B—6)
MARGARINE

GRAPE JELLY

PEANUT BUTTER

COFFEE (A-2)

COCOA

HORANGE JULCE
(Using CANNED ORANGE JULCE)

LUNCGL

BLEEN NOUDLE S0UP {1-1)
W/ CRACKLERS
BARBLCUEL BEEF (SLOPPY JUE)(G-2)
APUTTERED PLAS (J=13)
RACABBAGE & CARROT SALAD W/COOKKD
SALAD DRESSING (H-1)
BRIEAD
MARGARINE
*xxAPPLESAUCE (IF-2)
CHOCOLATE BROWNLES (C—4}
W/ CHOCOLATE LCLNG (C-2)
TICKE CREAM (C-19)
COFFEE {(A-2)
TEA
FRULT PUNCH BEVERAGE (A=1)

SRUTTERED PEAS (J-13)

baY 7
DINNER

KRREADED PORK QLOES AND
CREAM GRAVY (LU-41)
KEAPPLESAUCE (1—1)
MASILED POTATOES (J—-17)
wAABUTTERED SUCCUTASIL (J=20)
BREAD
MARGAR | NE
PLNEAPPLE
RALSIN OATMEAL CODKIES (C—b)
COFFEL (A=2)
TEA
CHEKRY BEVERAGE (A-1)

AHOT UAM GHUNKS

(Using CARNED HaM CHUNIKS)
FEAPPLESAUCE (F-1)

{Using CANNED Al AUCE)

(Using PEAS DEHYDRATED COMPRESSED)
#RCABBAGE AND CARROT SALAD W/COOKED
SALAD DRESSLNG (H-1)

wHAYEGETABLE MEDLEY (J-22)
(Using MIXED VEGETABLES DEHYDRATED

BREAKFAST

GRAPEFRULT SECTTONS

HOT HOMINY GRITS {(D-6)
FRENCH TOAST (B-4) WITH HOT
MAPLE SYRUP

BacCON (G-1)

BREAD

MARGARLNE

PEANUT BUTTER
BLACKHERRY JELLY
COFFEE (A-2)

COCOA

BREAKIAST

FCRAPEFRULT AND ORANGE
JUICE (F-3)

HOT OATHEAL {D-6)
SCKAMBLED ECGGS WITH BACON (E-1)

CATSUP

BREAD

MARGARINE

PEANUT BUTTLER

STRAWDERRY JAM

COFPEE (A-2)

COCOA

AGRAPEFRULT AND QRANGE JUICE
(Using GRAPEFRUIT JULCE CANNED and
ORANGE JULCE)

(Using CABLAGE DEHYBRATED

COMPRESSED)
#**APPLESAUCE

(Using CANNED APPLESAUGL)

T|CE CREAM IS A MARINE CORPS

'REQUIREMENT

LUNCIL

FAREEFSTEAL AND GRAVY {(G-9)
MASHED POTATOES (J-17)
STEWED TOMATOES (J-21)
DILL PICKLES
BREAD
MARGARENE

ARPTACH COBBLER (C-11)
COFFEE (A-2)
TH#A
ORANGE BEVERAGE {A-1)

*BEEF STEAK AND GRAVY (G-3)
(Using CANNED BEEF GLUNKS)
*RPEACH COBULER (C-11)
(Using CANMNED PREPARED PEACH
PTE FILLLNG)

LUNCIH

FREEF PATTLIES JARDINIERE (G-14)
MASHED POTATOES (J=17)
BUTTERED CORN {(J-10}
PINEAPPLE & COTTAGE QIELSE

SALAD (11-4)

BREAD

MARGARINE

MARBLE CAKE (C—1) WITH
CHOCOLATE ECING {C-2)
COFFEL (A-2)

TEA

LEMONADE BEVERAGE (A-1)

ABEEF PATTLES JARDLMLERE (G-15)

(Using CANNLED HAMBURGERS and PEAS

DEHYDRATED COMPRESSCED)

11

COMPRESSED)

DAY B
DENNER

CHLCKEN NOODLE SouP (1-2)
W/ CRACKERS
*CHILL CON CARNE {(G-26)
STEAMED RICE (D-4)
#%BUTTERED GREEN BEANS (J-2a)
CORN HREAD (B-3)
HARGARINE
PLARS
QIOCOLATE COOKILES (-5)
COFFEE (A-2)
TKA
GUAPE BEVERAGE (A-1)

ACHILL CON CARNE (G-27)

(Using CAWNED CHILI CON CARNE WITHOUT

BEANS and CANNED KIDNLEY BEANS)
*RRUTTERED CREEN BEANS (J-2)
(Using CANNED GREEN BEANS)

LAY Y
DIHNNER

TOMATO VEGETABLE NOODLL
50U {I-5) W/CRACKERS
ARRIED FLSH SQUARES (G-46)

CATSUP

HMACARONT AND CUEESE (b-2)
#XRUTTERED PRAS (J-13)

HWREAD

MARGARINE

FRULT COCKTAIL

SUGAR COUKLES {(C-8)

COFFEL (A-2)

TEA

FRULT PUNCH BEVERAGE (A-1)

*TUNA LOAF (G—48)
{Using CANNED TUNA)
ARBUTTERED P1EAS (J—-13)

(Using PEAS DEHYDKRATED COMPRESSED)



TABLE 1. Ten-Day Standard B Ration Menu (SB 10-495}" {Cont'd)

vaYy o
BHREAKFAST LUNCIE DINNER
*ORANGE JUICE (F-3) *BAKED CHICKEN AND RLCE (L-21) ONTON SuUb (1-3)
HOT HOMINY GRITS {(D-6) CRANBLERRY SAUCE W/ CRACKERS
*#%UOAST BEEF HASH (G-8) AHBWITERED GREEN BEANS (J-2a) APORK CHOPS LN TUMATO SAUCE (G-39)
CATSUP BESCULTS (B-2) MASHED POTATUES (J-17)
BREAD MARGAR [N AHBAVARLAN CABBAGE (J-5)
MARGARINE PEACHIES DLLL PLCKLES
PEANUT DBUTTER CHOCOLATE BROWNLES (C-4) HREAD
PEACH JAM W/ CHOCOLATE ICING {L-2) HARGARINE
COFFER (A~2) *EEICE CHREAM (C-19) CHERRY CRUNCH (C-18)
COGCOA COFVEL (A-2) CUFFEE (A-2)
TEA TEA
ORANGE BEVERAGE (A-1) GRAPE BEVERAGE (A-1)
*ORANGE JULCE FPAKED CHICKEN AND RICE (¢-2§) AHOT HAM CHUNKS
(Using CANNED URANGE JUICE) {Using CANNED GUICKEN) (Using CANNED HAM CHUNKS)
*EROAST BEEF HASH (G-8) FPUTTERED GREEN BEANS (J-2) AXDAVARTAN CABBAGE (J-5)
(Using POTATUES WHITlE DEHY DICED) (Using CANNED GREEN HEANS) (Using CABBAGE DENYDRATED COMPRESSED

“**|CE CREAM IS A MARINE CORPS
REQUIREMENT

NOTES: In general, the Standard B Ration Menu includes canned {(wet) meats and
vegetables, although there are a few exceptions that use dehydrated
components. Generally, for each canned meat and vegetable there is a
dehydrated alternate provided; when a dehydrated entree or vegetable is
included in the Standard Menu, a canned alternate is prescribed. ©On TABLE 1,
the items for which alternates are prescribed are asterisked or indicated t
and the appropriate alternate menu item is listed below the menu.

AN



TABLE 2. Water Requirements Per Meal for the Standard B Ration 10-Day Cycle Menu*
(100 Servings)

Day 1 Day 2 Day 3 Day 4 Day §

std Alt Std Alt std Alt Std Alt Std Alt

Breakfast, Gallons 26 23%5% 19 1450% 24 19 31 23 23 23
Lunch, Gallons 20 18%% 34 285 22 255 32 26%* 38 32
Dinner, Gallons 18 22%% 26 19%% 24 2973 23 18%% 21 21
Total 64 63 79 61 70 73 86 67 82 76
i
Day 6 Day 7 Day 8 Day 9 Day 10

Std Alt Std Alt Std Alt Std Alt Std Alt

Breakfast, Gallons 26 22%3% 27 22%3% 17 17 23 18%% 31 27 %%

Lunch, Gallons 23 20%% 25 2973k 21 17%% 21 20%% 23 18

Dinner, Gallons 28 25 22 20%%* 31 235 28 29%x 32 26%
Total 77 67 74 71 69 57 72 67 86 71

Total Gallons, Standard Menu Items 759

Total Gallons, Using Alternate Menu Items 673

Total Gallon Difference 86

#Includes 34.5 gallons of water per day for meal beverages (11.3 gallons for
breakfast and 11.6 gallons each for lunch and dinner meals).

**(Jse of Alternate Menu Items.

Note: Gallons are rounded.

13 b




Breakfast
Grapefruit Sections
Hot Oatmeal

with Milk
Creamed Ground Beef
Bread
Margarine
Grape Jelly
Peanut Butter
Coffee
Cocoa: 25 servings
*Tea: 25 servings

Lunch

Chicken Noodle Soup

with Crackers
Luncheon Meat Sandwich
Mustard
Baked Beans
Dill Pickles
Apple Crisp
Coffee
*Cocoa: 25 servings
Tea: 25 servings

Dinner
*Beef Noodle Soup
*Baked Spanish Beef Patties
Mashed Potatoes
*Buttered Peas
Biscuits
Margarine
Peach Jam
*Baked Rice Pudding
Coffee
*Cocoa: 25 servings
Tea: 25 servings

TABLE 3.

Recipe No.

Water

Recommended Menu for the Arctic

Total Water

Required Required

(gallons)

*New recipe to be used is Armed Forces Recipe Service?
nonfat dry milk and dehydrated egg mix.

[ AN S IRV,

N BEwWwe O

(gal/day)

85.1198

~N O
w

.125
L1719
.5625

.1875

.125
L1719
.5625

.375
.375

.1041
.125

L1719
.5625

recipe J-15 made using

NOTE: Recipe numbers are those cited in SB 10-4951 (1982 draft revision); each
recipe yields 100 portions unless fewer servings are indicated.
additions to Standard B Ration menu are indicated by an asterisk,
14
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TABLE 3. Recommended Menu for the Arctic (cont'd)

Total Water

Menu Recipe No. Water Required Reguired
(gallons) (gal/day)
Day 2 85.2657
Breakfast
Orange Juice F-3 4,75
Cheese Omelet (Baked) F-2 Var. 3.1250
Bacon G-1
Bread
Margarine
Strawberry Jam
Peanut Butter
Coffee A-2 10.125
; Cocoa: 25 servings 1.1719
*Tea: 25 servings 1.5625 1
Lunch
Tomato Vegetable Noodle Soup I1-5 6.25
*Hamburgers Baked in Gravy G-19 6.0
Hashed Brown Potatoes J-15 6.5
Buttered Corn J-10
Catsup
Mustard
Margarine
Chocolate Pudding Cc-16 2.75
Coffee A-2 10.125
*Cocoa: 25 servings 1.1719
Tea: 25 servings 1.5625
Dinner
*Onion Soup with Crackers I-3 6.25
Creole Chicken G-25 4.25
Steamed Rice D-4 2.75
Buttered Green Beans J-2a 3.5
Bread
Margarine
*Blackberry Jelly
*Butterscotch Brownies C-4 0.5625
Coffee A-2 10.125
*Cocoa: 25 servings 1.1719
Tea: 25 servings 1.5625
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Breakfast
Grapefruit and Orange Juice
Hot Hominy Grits
Griddle Cakes
Hot Maple Syrup
Bacon
Bread
Margarine
Blackberry Jelly
Peanut Butter
Coffee
Cocoa: 25 servings

*Tea: 25 servings

Lunch
*Beef Noodle Soup with Crackers
Chili Macaroni
Buttered Peas
Corn Bread
Margarine
Fruit Cocktail Pudding
Sugar Cookie Bars
Coffee
Tea: servings
*Cocoa: 25 servings

Dinner

*Onion Soup with Crackers
Scalloped Ham and Potatoes
Vegetable Medley
Bread
Peanut Butter
Margarine
Devil's Food Cake

with Vanilla Icing
Coffee
Tea: 25 servings
*Cocoa: 25 servings

Recipe No.

TABLE 3. Recommended Menu for the Arctic (cont'd)

Water Required

A-2

16

(gallons)

o

.75

2.1875

10.125
1.1719
1.5625

6
6.125
4
1.375

2.1875
0.1406
10.125
1.5625
1.1719

.25
. 3907

F oLV e Y

0.6250
0.0938
10.125
1.5625
1.1719

Total Water

Required
(gal/day)

87.2033

v ——




TABLE 3. Recommended Menu for the Arctic

Breakfast

Orange Juice
Hot Oatmeal

with Milk
Creamed Ground Beef
Bread
Margarine
Peach Jam
Peanut Butter
Coffee
Cocoa: 25 servings
*Tea: 25 servings

Lunch
*Chicken Noodle Soup
with Crackers
Baked Luncheon Meat
with Pineapple Sauce
Potatoes Au Gratin
Buttered Green Beans
Dill Pickles
Bread
Margarine
Applesauce
Butterscotch Brownies
Coffee
Tea: 25 servings
*Cocoa: 25 servings

Dinner
*Onion Soup with Crackers
Beef and Gravy with Vegetables
Mashed Potatoes
Corn Relish
Biscuits (double)
Strawberry Jam
Margarine
Cranberry Crunch
Coffee
Tea: 25 servings
*Cocoa: 25 servings

(cont'd)

Total Water

Recipe No. Water Required Required
(gallons) (gal/day)
96.9845
F-3 4.75
D-6 5.00
2.75
G-17 6.75
A-2 10.125
1.1719
1.5625
1-2 6.5
G-36 0.2813
J-18 7.0
J-2a 3.5
F-2 3.0
c-4 0.5625
A-2 10.125
1.5625
1.1719
I-3 6.25
G-5 6.1875
J-17 3.375
J-11 0.5
B-2 2.0
c-18
A-2 10.125
1.5625
1.1719
17




*Cocoa:

TABLE 3.

Breakfast

*Orange Juice

Hot Hominy Grits

Scrambled Eggs, Western Style

Bread

Margarine

Peanut Butter

Grape Jelly

Coffee

Cocoa: 25 servings
*Tea: 25 servings

Lunch

*peef Noodle Soup with Crackers
*Chili Con Carne with Beans

(1-1/2 cup serv)

*Cottage Cheese Salad

Bread
Margarine
Vanilla Pudding

%Chocolate Brownies

Coffee
Tea: 25 servings

*Cocoa: 25 servings

Dinner

*Onion Soup with Crackers

Shrimp Creole
Steamed Rice

*“Buttered Peas

Bread

Margarine

Apple Crisp

Coffee

Tea: 25 servings
25 servings

Recipe No.

Recommended Menu for the Arctic (cont'd)

Water Required

A-2

18

(gallons)

~

.25

P o
w

3.625

10.125
1.1719
1.5625

1.0625

2.75
0.5625
10.125
1.5625
1.1719

.25

.75

S S I e N

10.125
1.5625
1.1719

Total Water

Required
(gal/day)

88.5782




TABLE 3. Recommended Menu for the Arctic (cont'd)

Breakfast
Grapefruit and Orange Juice
Roast Beef Hash
Catsup
Cheese Omelet
Bread
Margarine
Peanut Butter
Strawberry Jam
Coffee
Cocoa: 25 servings

*Tea: 25 servings

Lunch
*Tomato Vegetable Noodle Soup
with Crackers
Chicken Pot Pie
Cranberry Sauce
Mashed Potatoes
Buttered Corn
Bread
Peach Jam
Margarine
Yellow Cake with Chocolate Icing
Coffee
Tea: 25 servings
*Cocoa: 25 servings

Dinner
*Chicken Noodle Soup with
Crackers
Baked Ham, Macaroni and Tomatoes
Butter Green Beans
Bread
Margarine
Cherry Cobbler
Coffee
Tea: 25 servings
*Cocoa: 25 servings

C?'ﬂ
o0 W

A-2

I-5

G-22

Recipe No.

c-2

Water Required Required
(gallons) (gal/day)

85.908

2.75

10.125
1.1719
1.5625

6.25

6.9375

3.375

0.7188
10.125

1.5625

1.1719

4.6563

0.3750
10.125

1.5625

1.1719




TABLE 3. Recommended Menu for the Arctic (cont'd)

v o

Menu Recipe No. Water Required Required

(gallons) (gal/day)

bay 7 89.7345
Breakfast

Orange Juice F-3
Hot Oatmeal with Milk D-6 .75
Scrambled Eggs E-1 2.625
G-3
B-6

~J

Grilled Luncheon Meat
Quick Coffee Cake
Margarine

Grape Jelly

Peanut Butter

Coffee A-2 10.125
Cocoa: 25 servings 1.1719
*Tea: 25 servings 1.5625
Lunch

Beef Noodle Soup with Crackers 1-1 6.5
Barbecued Beef G-2 0.625
Buttered Peas J-13-1 4.0
*Cottage Cheese Salad H-4 Var 1.0625
Bread

Margarine

Chocolate Brownies with C-4, C-2 0.6563

Chocolate Icing
Coffee A-2 10.125
Tea: 25 servings 1.1719
“Cocoa: 25 servings 1.5625
Dinner

*Onion Soup with Crackers 1-3 6.25
Bread Pork Chops in Cream Gravy G-41 5.4375
Mashed Potatoes J-17 3.375
*Vegetable Medley J-22-1 4.5
Bread

Margarine

Strawberry Jam

Raisin Oatmeal Bars c-6 0.1250
*Applesauce Desert F-2 3.0
Coffee A-2 10.125
Tea: 25 servings 1.5625
*Cocoa: 25 servings 1.1719
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TABLE 3.

Breakfast
Grapefruit Juice
Hot Hominy Grits
French Toast

with Hot Maple Syrup
Bacon
Bread
Margarine
Peanut Butter
Blackberry Jelly
Coffee
Cocoa: 25 servings
*Tea: 25 servings

Lunch
*Tomato Vegetable Noodle Soup
with Crackers
Beef Steak and Gravy
Mashed Potatoes
Stewed Tomatoes
Dill Pickles
Bread
Margarine
Peanut Butter
Peach Cobbler
Coffee
Tea: 25 servings
*Cocoa: 25 servings

Dinner
Chicken Noodle Soup with Cracker
Chili Con Carne
Steamed Rice
Buttered Green Beans
Corn Bread
Margarine
Pears
Chocolate Cookie Bars
Coffee
Tea: 25 servings
*Cocoa: 25 servings

Recommended Menu for the Arctic

(cont'qd)

Required

Recipe No. Water Required
(gallons)
F-4 4.75
D-6 4.5
B-4 1.25
G-1
A-2 10.125
1.1719
1.5625
1-5 6.25
G-9 6.0
J-17 3.375
J-21
c-11 0.25
A-2 10.125
1.1719
1-2 6.5
G-26 4.5
D-4 2.75
J-2a 3.5
B-3 1.3750
C-5-3 0.1875
A-2 10.125
1.5625
1.1719
21
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TABLE 3. Recommended Menu for the Arctic

Breakfast
Grapefruit and Orange Juice
Hot Hominy Grits
Scrambled Eggs
Bacon
Bread
Margarine
Peanut Butter
Strawberry Jam
Coffee
Cocoa: 25 servings

*Tea: 25 servings

Lunch
*Onion Soup with Crackers
Beef Patties Jardiniere
Mashed Potatoes
Buttered Corn
Pineapple and Cottage Cheese
Salad
Bread
Margarine
Peach Jam
Marble Cake with Chocolate Icing
Coffee
Tea: 25 servings
*Cocoa: 25 servings

\.

Dinner
*Beef Noodlie Soup and Crackers
Fried Fish Squares
Catsup
Macaroni and Cheese
Buttered Peas
Bread
Margarine
Fruit Cocktail
Sugar Cookie Bars
Coffee
Tea: 25 servings
%Cocoa: 25 servings

Recipe No. Water Required
(gallons)
F-3 4.75
D-6 4.5
E~1 2.625
G-1
A-2 10.125
1.1719
1.5625
-3 6.25
G-14 4.3125
J-17 3.375
J-10
H-4 1.0625
c-1, Cc-2 0.7188
A-2 10.125
1.5625
1.1719
I-1 6.5
G-46 3.0
D-2 6.8750
J-13 4.0
c-8-3 0.1406
A-2 10.125
1.5625
1.1719
22
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TABLE 3. Recommended Menu for the Arctic

Menu
Day 10
Breakfast

Orange Juice

Hot Oatmeal with Milk
Roast Beef Hash
Catsup

Bread

Margarine

Peach Jam

Coffee

Cocoa: 25 servings
*Tea: 25 servings

Lunch

*Tomato Vegetable Noodle Soup
Baked Chicken and Rice
Cranberry Sauce
Buttered Green Beans
Biscuit
Margarine
Chocolate Brownies with

Chocolate Icing
Coffee
Tea: 25 servings
*Cocoa: 25 servings

Dinner
“Chicken Noodle Soup with
Crackers
Baked Pork Chops in Tomato Sauce
Mashed Potatoes
Bavarian Cabbage
Dill Pickles
Bread
Margarine
Cherry Crunch
Coffee
Tea: 25 servings
*Cocoa: 25 servings

Recipe No.

C\t:?‘ﬂ
00 ON W

23

Water Required

(cont'd)

Required

(gallons)

~

.75

10.125
1.1719
1.5625

6.25
6.0625

w
L

0.6563

10.125
1.5625
1.1719

.1875
.375
.6563

5w o

10.125
1.5625
1.1719

(gal/day)

97.7658

~-
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TABLE 4. Recommended Menu for the Desert

Menu Recipe No. Water Required Required
(gallons) (gal/day)
Dav 1 55.9533
Breakfast
Grapefruit Sections
Hot Oatmeal D-6 2.5
with Milk: 50 servings 1.375
Creamed Ground Beef G-17-1 4.25
Bread

Margarine
Grape Jelly
Peanut Butter

Coffee A-2 10.125
Cocoa: 25 servings 1.1719
Lunch
Chicken Noodle Soup 1-2 1.625
25 servings

Luncheon Meat Sandwich G-38

Mustard

Baked Beans J-1 0.1875

Dill Pickles

Apple Crisp C-15-1

Coffee: 25 servings A-2 2.5313

Cherry Beverage: 100 servings A-1 . 10.0

Tea: 25 servings 1.5625
Dinner

Beef and Gravy G-3 2.0

Mashed Potatoes J-17 3.375

Buttered Peas J-13

Biscuits B-2 1.0

Margarine

Peach Jam

Pears

Peanut Butter Bars C-~7 Var 0.1563

Coffee: 25 servings A-2 2.5313

Tea: 25 servings 1.5625

Lemonade Beverage: A-1 10.0

100 servings

NOTE: Recipe numbers are those cited in SB10-4951 (1982 draft revision); each
recipe yields 100 portions, unless fewer servings are indicated. Menu changes
or additions to the Standard B Ration Menu are indicated by an asterisk.

-
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TABLE 4. Recommended Menu for the Desert (cont'd)
Menu Recipe No. Water Required Required
(gallons) (gal/day)

Day 2 61.0470
Breakfast

Orange Juice (Canned) F-3

Cheese Omelet F-2 3.1250

Bacon G-1

Bread

Margarine

Strawberry Jam

Peanut Butter

Coffee A-2 10.125

Cocoa: 25 servings 1.171¢9
Lunch

*Baked Hamburgers with Fried G-20-2 1.5

Onions (New)*

Hashed Brown Potatoes J-15 6.5

Buttered Corn J-10

Bread

Dill Pickles

Catsup

Mustard

Margarine

Chocolate Pudding c-16 2.75

Coffee: 25 servings A-2 2.5313

Grape Beverage: 100 servings 10.0

Tea: 25 servings 1.5625
Dinner

Creole Chicken G-25-1 1.0

Steamed Rice D-4 2.75

Buttered Green Beans J-2a

Cabbage and Green Pepper Salad H-1 3.8125

Bread

Margarine

Pineapple

Oatmeal Cookie Bars c-6 0.1250

Coffee: 25 servings A-2 2.5313

Fruit Punch Beverage: A-1 10.0
100 servings

Tea: 25 servings 1.5625

*New recipe variation combines Variation 1 of G-20 and adds dry onions and water
as for Variation 1 of B Ration, G-18 Baked Hamburger with gravy.
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TABLE 4.

Breakfast

Grapefruit and Orange Juice canned

Griddle Cakes
Hot Maple Syrup
Bacon
Bread
Margarine
Blackberry Jelly
Peanut Butter
Coffee
Cocoa: 25 servings

Lunch
Chili Macaroni
Buttered Peas
Cornbread
Margarine
Fruit Cocktail Pudding
Sugar Cookie Bars
Coffee: 25 servings
Cherry Beverage: 100 servings
Tea: 25 servings

Dinner

Beef Noodle Soup with Crackers:

25 servings

Scalloped Ham and Potatoes
Vegetable Medley
Bread
Margarine
Devil's Food Cake

with Vanilla Icing
Coffee: 25 servings
Tea: 25 servings

Orange Beverage: 100 servings

Recipe No.

Recompended Menu for the Desert

(cont'd)

Water Required

Required

A-2

I-1

6-33

J-22-1

26
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— O MNON

(gallons)

.1875

.125

L1719

.3672

.1875
. 1406
.5313

.5625

.6250

.3907

.6250
.0938
.5313
.5625

(gal/day)

61.1018




TABLE 4. Recommended Menu for the Desert (cont'd)

Menu Recipe No. Water Required Required
(gallons) (gal/day)
Day 4 59.4533
E
; Breakfast
f Orange Juice F-3-1
‘ Creamed Ground Beef G-17-1 4.25
Bread
Margarine
Peach Jam
; Peanut Butter
; Coffee A-2 10.125
g Cocoa: 25 servings 1.1719
Lunch
Tomato Vegetable Noodle Soup 1-5 1.5625
with Crackers = 25 servings
Baked Luncheon Meat G-36 0.2813
with Pineapple Sauce
Potatoes Au Gratin J-18 7.0
Buttered Green Beans J-2-1
Dill Pickles
Bread
Margarine
Applesauce F-2-1
Butterscotch Brownies C-4 0.5625
Coffee: 25 servings A-2 2.5313
Tea: 25 servings 1.5625
Lemonade Beverage: 100 servings  A-1l 10.0
Dinper
Beef and Gravy with Vegetables G-6 1.4375
Mashed Potatoes J-17 3.375
Corn Relish J-11 0.5
Biscuits B~2 1.0
Strawberry Jam
Margarine
Cranberry Crunch c-18
Coffee: 25 servings A-2 2.5313
Tea: 25 servings 1.5625
Grape Beverage: 100 servings A~1 10.0
|
|
.'
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TABLE 4. Recommended Menu for the Desert (cont'd)

Breakfast
Tomato Juice
Hot Hominy Grits: 50 serving
Scrambled Eggs Western Style
Bread
Margarine
Peanut Butter
Grape Jelly
Coffee
Cocoa: 25 servings

Lunch
*Chiliburgers
Hash Brown Potatoes
Cabbage and Green Pepper Salad
Bread
Margarine
*Sliced Peaches
Chocolate Cookie Bars
Coffee: 25 servings
Tea: 25 servings
Fruit Punch Beverage:
100 servings

Dinner
Shrimp Creole
Steamed Rice
Buttered Carrots and Peas
Bread
Margarine
Apple Crisp
Coffee: 25 servings
Cherry Beverage: 100 servings
Tea: 25 servings

Recipe No.

G-16a
J-15
H-1

28

Water Required

N W

(gallons)

N O

(gal/day)

66.8283

.75
.25
.6250

.125
L1719

. 4688

3.8125

(=R S N e

.1875
.5313
.5625

.5313

.5625

Required
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TABLE 4. Recommended Menu for the Desert (cont'd)

Meny Recipe No. Water Required Required
(gallons) (gal/day)
Day 6 63.5471
Breakfast
Grapefruit and Orange Juice F-3
Roast Beef Hash G-8 7.5
Catsup
Cheese Omelet E-2 2.75 :
Bread ; L
Margarine
Peanut Butter
Strawberry Jam
Coffee A-2 10.125
Cocoa: 25 servings 1.1719
Lunch
Chicken Pot Pie G-22-1 4.6875
Cranberry Sauce
Mashed Potatoes J-17 3.375
Buttered Corn J-10
, Bread
| Margarine
: Yellow Cake with Chocolate Icing (-1, C-2 0.7188
[ Coffee: 25 servings A-2 2,5313
‘ Tea: 25 servings 1.5625
Orange Beverage: 100 servings A-1 10.0
Dinner
Baked Ham, Macaroni and Tomatoes  G-30 4.6563
Buttered Green Beans J-2-1
Bread
Margarine
Cherry Cobbler c-10 0.3750
Coffee: 25 servings A-2 2.5313
, Tea: 25 servings 1.5625
; Lemonade Beverage: 100 servings A-1 10.0
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TABLE 4. Recommended Menu for the Desert (cont'd)

Menu Recipe No. Water Required Required
(gallons) (gal/day)
Day 7 55.6408
Breakfast
Orange Juice F-3-1
Hot Oatmeal with Milk: D-6 3.875
50 servings
Scrambled Eggs E-1 2.625
Grilled Luncheon Meat G-37
Quick Coffee Cake B-6 0.5
Margarine
Grape Jelly
Peanut Butter
Coffee A-2 10.125
Cocoa: 25 servings 1.1719
Lunch
Beef Noodle Soup with Crackers: I-1 1.5625
25 servings
Barbecued Beef G-2 2,375
Buttered Peas J-13
*Cottage Cheese Salad H-4 1.0625
Bread
Margarine
Chocolate Brownies with c-4, C-2 0.6563
Chocolate Icing
Coffee: 25 servings A-2 2.5313
Tea: 25 servings 1.5625
Fruit Punch Beverage: A-1 10.0
100 servings
Dinner
*Ham Chunks with Pineapple G-32
Sauce
Mashed Potatoes J-17 3.375
Buttered Succotash J=20
Bread
Margarine
Raisin Oatmeal Bars c-6-3 0.1250
Sliced Peaches
Coffee: 25 servings A-2 2.5313
Tea: 25 servings 1.5625
Cherry Beverage: 100 servings A-1 10.0
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TABLE 4. Recommended Menu for the Desert (cont'd)

Menu Recipe No. Water Required Required
(gallons) (gal/day)
Day 8 52.4220
Breakfast -
Grapefruit Sections
French Toast with B-4 1.25
Hot Maple Syrup
Bacon G-1
Bread
Margarine
Peanut Butter
Blackberry Jelly
Coffee A-2 10.125
Cocoa: 25 servings 1.1719
Lunch
*Hamburger and Gravy G-9-1 2.0
Mashed Potatoes J-19 3.375
Stewed Tomatoes J-21
Dill Pickles
Bread
Margarine
Peach Cobbler c-11 0.25
Coffee: 25 servings A-2 2.5313
Tea: 25 servings 1.5625
Orange Beverage: 100 servings A-1 10.0
Dinner
Chili Con Carne G-27 1.75
Steamed Rice D-4 2.75
Buttered Green Beans J-2-1
Corn Bread B-3 1.3750
Margarine
Pears
Chocolate Cookie Bars c-5-3 0.1875
Coffee: 25 servings A-2 2.5313
Tea: 25 servings 1.5625
Grape Beverage: 100 servings A-1 10.0
l
k}| b
.




TABLE 4. Recommended Menu for the Desert (cont'd)

Menu Recipe No. Water Required Required
(gallons) (gal/day)
Day 9 61,2814
Breakfast
Grapefruit and Orange Juice F-3-1
Scrambled Eggs with Bacon E-1 2.625
*Quick Coffee Cake B-6 0.5
Margarine

Peanut Butter
Strawberry Jam

Coffee A-2 10.125

Cocoa: 25 servings 1.1719
Lunch

Beef Patties Jardiniere G-15 2.3750

Mashed Potatoes J-17 3.375

Buttered Corn J-10

Pineapple and Cottage Cheese H-4 1.0625

Salad

Bread

Margarine

Marble Cake with Chocolate Icing C€-1,C-2 0.7188

Coffee: 25 servings A-2 2.5313

Tea: 25 servings 1.5625

Lemonade Beverage: 100 servings A-1 . 10.0
Dinner

*Tomato Juice F-4 3.75

*Tuna Loaf G-48 0.3750

Macaroni and Cheese D-2 6.8750

Buttered Peas J-13

Bread

Margarine

Fruit Cocktail

Sugar Cookie Bars Cc-8-3 0.1406

Coffee: 25 servings A-2 2.5313

Tea: 25 servings 1.5625

Fruit Punch Beverage: A-1 10.0

100 servings
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TABLE 4. Recommended Menu for the Desert (cont'd)
Menu Recipe No. Water Required Required
(gallons) (gal/day)
Day 10 63.0158
Breakfast
‘ Orange Juice F-3-1
i Hot Oatmeal with Milk: D-6 3.875
! 50 servings
f Roast Beef Hash G-8 7.5
i Catsup
Bread
Margarine
Peach Jam
Coffee A-2 10.125
Cocoa: 25 servings 1.1719
Lunch
Baked Chicken and Rice G-21-1 4.8125

Cranberry Sauce

Buttered Green Beans J-2-1

Biscuits B-2 1.0

Margarine

Chocolate Brownies with c-4, C-2 0.6563

Chocolate Icing

Coffee: 25 servings A-2 2.5313

Tea: 25 servings . 1.5625

Orange Beverage: 100 servings A-1 10.0

Dinner
Onion Soup with Crackers: I-3 1.5625
25 servings

*Beef, Macaroni and Tomatoes G-7 4,125

*Buttered Succotash J-20

Dill Pickles

Bread

Margarine
; Cherry Crunch c-18-1
f Coffee: 25 servings A-2 2.5313
? Tea: 25 servings 1.5625
’ Grape Beverage: 100 servings A-1 10.0
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