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FOODWAYS AT FORT YAMHILL, 1856-1866: 
AN ARCHAEOLOGICAL AND ARCHIVAL PERSPECTIVE 

 

 

CHAPTER 1: INTRODUCTION 

 

Focus of Study 

 

 The research presented here stemmed from several excavations conducted at the 

Fort Yamhill Oregon State Heritage Park during the 2004 through 2009 field seasons by Dr. 

David Brauner of Oregon State University and funded by the Oregon Parks and Recreation 

Department.  These excavations had three primary goals: 1) to assess the potential impact of 

future ground-disturbing activity expected to occur as part of the site’s development into an 

Oregon State Park; 2) to locate, identify and evaluate the fort-era buildings and other cultural 

resources present at the site; and 3) to systematically excavate and interpret several of the 

features for anthropological research and public education.  Under these goals large scale 

excavations were focused on two of the officer’s houses (houses 01 and 03), the company 

kitchen and the post bakery.  These excavations were carried out under contract with Oregon 

State Parks and Recreations Department and under Oregon Archaeological Permit Nos. AP-

773, AP-896, AP-988, AP-1118 and AP-1262. 

 The primary focus of this study is the foodways system which operated at Fort 

Yamhill, Oregon, from 1856 through 1866.  The U.S. Army foodways system included several 

distinct components including procurement, transportation, storage, preparation and 

consumption of foodstuffs.  It is the goal of this thesis to provide a descriptive analysis of 
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these components of the U.S. Army foodways systems as they functioned at Fort Yamhill to 

sustain the Army garrison stationed there.  This research project will examine what 

subsistence stores were consumed, procured by the U.S. Army Subsistence Department and 

what articles of subsistence were procured from other sources, how and from whom the U.S. 

Army procured subsistence stores, how and where these articles were stored until issue, and 

how and by whom these stores were prepared for consumption.  The second goal of this 

study is to begin to examine the cultural processes that influence and are influenced by the 

U.S. Army foodways system and how these processes are expressed in the archaeological 

record.  Anthropological concepts such as socio-economic status differences, 

conformist/deviant behavior and adaptation have been observed in both the archival and 

archaeological record at Fort Yamhill and provide an opportunity to further understand these 

processes as they operated in the 19th century U.S. Army. 

The significance of this thesis stems in part from its seminal nature.  The holistic 

description and analysis of the U.S. Army Subsistence Department and the U.S. Army 

foodways system provided in this research appears to be unique in the field of historical 

archaeology.  Most studies examining the foodways of the Civil War soldier are historical in 

nature with no contributions from the field of historical archaeology (Billings 1993 and Davis 

2003).  The research presented here utilizes not only the archival record but also data from 

the archaeological record to better understand the foodways of the 19th century U.S. Army in 

the Pacific Northwest.  The benefits of including archaeological data in research projects with 

the focus of understanding the cultural process of the past are numerous and include the 

ability to add, change or confirm the interpretation of archival information and preconceived 

or incorrect assumptions about the past. 
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 The significance of this thesis is further substantiated by the descriptive archaeology 

included in this research.  The archaeological descriptions of the company kitchen and the 

post bakery at Fort Yamhill are unique in the Pacific Northwest and appear to be the only 

known examples of fully excavated structures of this type and date west of the Mississippi 

River.  These features, along with their complete artifact assemblages, have presented the 

author with a unique opportunity to provide a seminal work on the form and function of a 

mid-19th century U.S. Army company kitchen and post bakery.  One goal of this thesis is to 

present these data here in such a way that it is accessible to other researchers for 

comparative purposes so that the U.S. Army foodways system can be better understood 

through further investigation. 

 Lastly, this project demonstrates that although the U.S. Army was a highly 

regimented organization with clearly defined rules and cultural behaviors, a significant 

amount of variation can be found at military sites that deviated from the published U.S. Army 

Regulations and Manuals of the period.  This is significant in that researchers should no 

longer rely on the published U.S. Army Regulations and Manuals as the definitive statements 

on the military subculture and as models of cultural behavior.  Instead these documents 

should be used as rough guidelines for interpreting what is observed in the archival and 

archaeological records and used to create models for which the examination of conformist 

and deviant behavior at military sites can be made. 
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CHAPTER 2: METHOD AND THEORETICAL PERSPECTIVES 

 

Theoretical Perspectives 

 

 This research project is not defined by a single theoretical perspective nor is it 

defined by a combination of theoretical perspectives.  This is in large part due to the fact that 

many of the investigations of military-related sites have little or no theoretical orientation or 

explanatory goals and the use of theory in the examination of military sites in general has 

been largely absent (Scott 2009:299).  Instead, several theoretical perspectives will be used 

to aid in the interpretation of patterns observed in the archaeological and archival records.  

And it is hoped that the results of the research presented here will be used by other 

researchers as a source of data for comparison and theory building within military sites 

archaeology.  The primary goals of this research project therefore are descriptive and 

empirical. 

 According to South (2002:25) in order to build theory the archaeologist must first 

observe and quantify patterns in the archaeological record from which general empirical 

laws can be developed.  The operation of these laws must then be explained through the 

hypothetico-deductive process that leads to theory building with the development and 

testing of hypotheses.  A literature review of the archaeological investigations of military 

sites explains why there is a lack of theoretical perspectives in military sites archaeology and 

in historical archaeology as a whole.  Archaeological investigations of military forts in the 

Pacific Northwest have in large part been mostly descriptive reports on the nature of military 

life through the archival and archaeological record (Adams 1991, Chance and Chance 1976, 
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Combes 1965, Harrison 1990, Masich 1979, Minor et al 1980, Riordan 1985, Schablitsky 1996, 

Trussel 1997 and Tveskov 2006).  One master’s thesis (Bowyer 1992) examined one of these 

military posts, Fort Hoskins, from a theoretical perspective looking at the observable remains 

of rank and status in the archaeological record.  Archeological investigations at other Civil 

War era military sites elsewhere in the United States also tend to be descriptive reports that 

lack any real development or use of anthropological theory (Balicki 1995, Legg and Smith 

1989, Mainfort 1980, McBride 1996 and McBride et al 2000). 

 Military sites archaeology is in its infancy.  As a result, the number of military sites 

that have been excavated is relatively small.  With such a small sample size it has been 

difficult if not impossible to develop higher level theory.  Most military archaeologists agree, 

especially those investigating Civil War military sites, that the current state of military sites 

archaeology requires historical archaeologists to first excavate sites “in order to establish 

basic, but very necessary, archaeological facts” (Smith 1994:16).  These facts will then be 

added together [at a future date] to interpret a single site which then can be compared with 

other sites from which patterns can be discerned, it is from these patterns that valid 

statement of behavior can be made.  The scope of this thesis falls directly in the first step of 

theory building, the description and interpretation of archaeological facts at the site specific 

level. 

 Theoretical perspectives used in this study to inform and aid in the interpretation of 

the archaeological and archival data recovered include theories about the expression of 

socio-economic status and normative behavior.  As mentioned above, Bowyer (1992) 

demonstrated that military status and authority can be observed in the archaeological record 

and were expressed at Fort Hoskins.  Bowyer was able to demonstrate that differences in 
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military status and authority between officers and enlisted men were observed in the 

personal, domestic and military defense artifact groups.  One artifact category within the 

domestic group that Bowyer did not examine, but did hypothesize would display similar 

differences in status and authority, was the faunal remains.  The analysis of faunal remains 

recovered from civilian sites (Reitz 1987) and Civil War military sites (McBride et al 2000) 

have demonstrated that socio-economic differences can be observed in the faunal remains 

recovered from archaeological sites.  Another source of information that was not available to 

Bowyer was the Fort Hoskins Commissary records.  These documents have been located for 

Fort Yamhill and provide the author the opportunity to examine differences in social status 

and rank within in the foodways of the officers and enlisted men. 

 The other main theoretical perspective used in this project is the examination of 

normative behavior through the analysis of military prescribed and subscribed rules.  The 

U.S. Military is a highly regimented organization regulated by a set of explicit rules that 

govern behavior.  These rules were prescribed by the U.S. War Department and enforced by 

the officer’s of the U.S. Army command structure.  Soldier’s at various ranks (commissioned 

through enlisted) subscribed to these rules to varying degrees.  This varying degree of 

subscription is an expression of the acceptance and rejection of the military’s sub-cultural 

rules. 

 

Methods 

 

 The primary goal of this thesis is to use archaeological and archival data to examine 

military life and diet at Fort Yamhill from 1856 to 1866 and to provide a context for the 
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foodways observed at the post through the overview of the U.S. Army Subsistence 

Department during the middle of the 19th century.  The combination of historical documents 

with archaeological data has been referred to as a multidirectional approach (Deetz 

1993:159).  Several specific methods within this approach will be used to accomplish this 

objective: 1) extensive examination of period military manuals, regulations and other 

documents to develop a model for the form and functions of the 19th century U.S. Army 

Subsistence Department (Chapter 5); 2) examination and utilization of primary source 

documents pertaining to subsistence activities at Fort Yamhill including official post records 

and personal diaries from soldiers who served at the post (Chapter 6); and 3) the systematic 

excavation and analysis of archaeological features and cultural material recovered from the 

company kitchen and post bakery during archaeological investigations at Fort Yamhill 

(Chapter 7). 

 

Primary Source Documents 

 

 During the 19th century the U.S. Army produced a military manual or book of 

regulations for almost every action a solider would need to commit during the completion of 

his duties.  Manuals and Regulations consulted here ranged from general regulations (USWD 

1825, 1857 and 1861) to regulations that were designed for specific departments such as the 

Subsistence Department (USWD 1855 and 1863).  The USWD also produced several “army 

manuals”, usually authored by officers in the service, designed to instruct officers and 

soldiers on how to conduct their official duties (Butterfield 1863, Craighill 1862, Duane 1864, 

Hunter 1864, Kautz 1865, Mahan 1850 and 1862, Ordonaux 1863, USWD 1862 and 1879).  
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For instruction or hints on how to perform a specific duty or activity the United States War 

Department usually published pamphlets or circulars that were designed to inform the 

reader about a specific duty such as the procurement and preservation of subsistence stores 

(Breck 1875, USWD 1866a, 1866b, 1870 and 1901) or how to properly cook rations and bake 

bread (Sanderson 1862, USWD 1864 and 1879).  These documents were used in the 

development of the U.S. Army Subsistence Department model. 

 The Post Commander and the Commissary of Subsistence at Fort Yamhill also 

produced several documents that have informed this research project.  The Fort Yamhill Post 

Orders [FYPO] (1856-1866) provided several orders relating to the procurement of 

subsistence stores.  The Fort Yamhill Commissary Book [FYCB] (1856-1862) provided a 

monthly detailed account of the kind and quantity of subsistence stores procured, issued and 

sold by the Subsistence Department.  The Fort Yamhill Council of Administration Book 

[FYCAB] (1859-1866) provided an account of activities at the post bakery as well as 

information on the post sutler.  The Fort Yamhill Post Returns [FYPR] (1856-1866) contained 

abstracts of several letters relating to subsistence activities, primarily concerned with the 

payment of accounts and the establishment of subsistence contracts.  The diary of Corporal 

Royal A. Bensell, Company F, 4th California Volunteer Infantry (who served at the post from 

March 20, 1862 until July 6, 1864) not only provided complimentary information on the 

Subsistence Department at Fort Yamhill but also provided invaluable information on 

supplements to the soldier’s diet that was not provided by the U.S. Army (Barth 1959). 

 Two additional primary sources from Fort Hoskins were also used in this study to 

complement those from Fort Yamhill.  The Fort Hoskins Commissary Account Book (FHCAB 

1862-1865) provided a set of prices for subsistence stores issued and sold during the month 
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of June in 1863.  This data was used in conjunction with the issue and sales of subsistence 

stores at Fort Yamhill during the same period to examine socio-economic differences in diet 

between the officers and enlisted men.  The diary of Private William M. Hilleary, Company F, 

1st Oregon Volunteer Infantry (who severed at the post from January 21, 1865 until April 13, 

1865) provided complimentary data and contextual information on the foodways of these 

western posts (Nelson and Onstad 1965). 

 

Archaeological Data 

 

 The archaeological data used in this study were recovered from excavations at Fort 

Yamhill Oregon Heritage Park (35PO75) including the officer’s quarters [houses 2 and 3] 

(2004-2006), the company kitchen (2005-2008) and the post bakery (2007-2009).  

Excavations at all three areas were conducted in the block excavation style designed to fully 

expose each feature.  Each excavation area was divided into 1x1 meter excavation units that 

were excavated in 10 centimeter arbitrary levels.  Each artifact and feature found in situ was 

mapped and collected with the spatial and typological information recorded on a feature 

map, artifact envelope and in the field artifact catalog.  All excavated soil matrix was sifted 

through ¼ inch mesh screen for missed artifacts, and each artifact recovered was collected 

and recorded by excavation unit. 

 Artifact classification was based on Sprague’s (1981) pragmatic classification scheme 

with additional categories added where needed.  Each artifact was classified at the primary 

level by artifact group representing the context in which the object was utilized 

(Architecture, Domestic, Military, Personal and Unknown).  Within each artifact group each 
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artifact was further classified by category which represents the activity or use of the artifact 

(Hardware, Culinary, Uniform, Recreation etc.).  Within each category each artifact was 

further classified by type representing the artifact’s specific form or function (Door 

Hardware, Dinnerware, Accoutrement, Liquor etc.).  Artifacts were then further classified 

within each artifact type as needed, depending on the artifact.  Most artifacts were 

identifiable by function and could be classified by group, category and type.  The exception is 

the Unknown artifact group which contains artifacts that could be identified by form (glass 

vessel, iron can and barrel strap) but for which a function could not positively be identified.  

All other artifacts, those that post date the military occupation of the site and those that 

were unidentified by both form and function have been excluded from this analysis but can 

be found in Appendix IV. 
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CHAPTER 3: NATURAL AND CULTURAL SETTING 

 

Natural Setting 

 

Geography 

 

 Fort Yamhill is located in the eastern foothills of the Oregon Coast Range in Polk 

County, Oregon (Figure 3.1).  The Fort is specifically located in Township 6 south, Range 7 

west of the Willamette Meridian (T6S R7W W.M.) and is contained in sections 5 and 8 of the 

USGS 7.5 min Grand Ronde Quadrangle.  The center point for the site is in UTM Zone 10 at 

534470 m east 4990569 m north (Brauner et al. 2009:25).  Positioned 31 miles west of Salem,  

 

Figure 3.1: Map of Oregon, Location of Fort Yamhill Site, 35PO75 (Shaded) 
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Oregon the site lies just half a mile north-east of the junction of Highways 18 and 22 along 

the route linking the Willamette Valley with the Oregon Coast. 

 The post was established on a high hill overlooking the Yamhill River and Cosper 

Creek (Figure 3.2).   The site lies on an approximately 50 acre west facing slope flanked by a 

high ridge to the north, the South Yamhill River to the south and holding commanding views 

of the Yamhill River Valley to the east and of the Grand Ronde Valley to the west.  The post 

itself extends from the crest of the hill, known now as Fort Hill, down slope to the west and 

terminates at Cosper Creek approximately 675 meters (2,214 ft) below. 

 
 

Figure 3.2 Location of Fort Yamhill Site, 35PO75 (shaded) 

 

 Strategically located just within the eastern boundary of the Coast Reservation and 

at a natural pinch point in the topography along the old Killamuck Trail, Fort Yamhill was 

constructed where it could monitor all traffic into and out of the northern part of the Coast 
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Reservation.  The post had a clear view of all traffic traveling west from the Willamette Valley 

to the Reservation as well as a commanding view over the various Native American villages 

scattered throughout the Grand Ronde Valley and of the Grand Ronde Agency located just 4 

miles to the west of the post.  In early 1856 Dr. Rodney Glisan describes the post’s location: 

It [Fort Yamhill] commands the main outlet through the Coast Range of 
mountains, from the Indian Coast Reservation, to the valley of the Yamhill.  
Its immediate position is on a gentle western slope, overlooking on the west, 
a small, somewhat circular valley, called the Grand Ronde, and terminating 
on the east and southeast by a bluff, the base of which defines a portion of 
the left border of the Yamhill Valley.  With the exception of the latter and the 
Grande Ronde, the surrounding country is mountainous and thickly 
timbered, principally with fir, though maple, wild cherry and alder, are to be 
found at a few points.  Near the post and down the Yamhill, are some very 
fine groves of white oak.  There are no swamps in this vicinity, at least in 
summer, and the streams are all rapid, clear and pure.  Malarious fevers are 
almost unknown here [Glisan 1874:371]. 

 
 Fort Yamhill was strategically located in order to meet all of the requirements of a 

mid-19th century army.  The hill provided a commanding view of the surrounding valley and a 

natural defensive position should the Fort be attacked from the Native Americans on the 

Reservation to the west.  The post controlled a “pinch-point” along the old Killamuck Trail 

and the “road to the coast” that allowed the military to monitor all traffic on and off of the 

Reservation.  Located in the eastern foothills of the Oregon Coast Range Fort Yamhill had 

access to an abundance of lumber for construction and fuel as well as clean fresh water for 

the garrison’s men and livestock.  At a distance of only 30 miles from Dayton and Salem, 

Oregon, Fort Yamhill was within a day or two of these cities that could provide access to 

supplies and communication. 

 



14 
 

Vegetation 

 

 When Fort Yamhill was established in March 1856 the landscape was mostly open 

oak savannah intermixed with oak woodlands.  In the lower elevations the oak savannah was 

dominated by Oregon white oak (Quercus garryana) with grassland prairie in the valleys with 

ash (Frayinus latifolia), alder (Alnus sp.) and willow (Salix sp.) in the riparian forests (Bash and 

Ishii 2002:17).  In the uplands an oak woodland was dominant and characterized by groves of 

Oregon white oak and scattered large Douglas fir (Pseudotsuga menzeisii) in the over story 

with the understory composed of open, park-like grassland along with a few shrubs (Oregon 

Parks and Recreation Department [OPRD] 2004:19).  The General Land Office map of the area 

(T6S R7W W.M.) surveyed on February 19, 1856 describes the land as “rolling” with “fir” 

(Abies sp.) and “oak” (Quercus sp.) with vine maple (Acer circinatum) and hazel (Corylus 

avellana) as undergrowth (General Land Office 1856).   

 In his Journal of Army Life, Fort Yamhill post surgeon, Dr. Rodney Glisan provided a 

description of the vegetation of the Oregon Territory circa 1856.  Fort Yamhill was located in 

the eastern foothills of the Oregon Coast Range and could have had a mix of “coast range” 

and “Willamette Valley” vegetation types, therefore Dr. Glisan’s descriptions for both of the 

these ecotypes are included here.  He comments that in the coast range can be found 

Evergreen forests of cedar (Cedrus sp.), spruce (Picea sp.), fir (Abies sp.), sugar pine (Pinus 

lambertiana), hemlock (Tsuga sp.), Oregon yew (Taxus brevifolia), Oregon alder (Alnus sp.), 

balsam tree (Abies balsamea), rhododendron (Rhododendron sp.), wild cherry (Prunus 

serotina), crab-apple (Malus sp.); and, along the streams, cottonwood (Populus deltoids), 

willow (Salix scouleriana), and the Oregon ash (Fraximus “Oregona” [latifolia]).  He describes 
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the vegetation of the Willamette Valley as being composed of oak (Q. garryana) growing 

about fifty-five feet high, (Q. kellogia), laurel (Arbutus menziesii), overcup (Q. lyrata), pecan 

(Carya illinoensis or illinoinensis), sycamore (Platanus occidentalis), persimmon (Diospyros 

virginiana), black ash (Fraxinus nigra), blackberried alder (Alnus sp.) and red elm (Ulmus 

rubra), along the tributary streams.  On the plateaus and more elevated grounds, an 

occasional grove of post oak (Q. stellata), pin oak (Q. palustris), red oak (Q. rubra), scrub oak 

(Q. berberidifolia), blackjack [blackjack pine (Pinus ponderosa) or blackjack oak (Q. 

marilandica)], hackberry (Celtis laevigata), and mesquite (Hilaria sp.) (Glisan 1874:480). 

 The nature of the landscape at the time of military occupation afforded a clear view 

of the surrounding area, a requirement for the establishment of the military post.  The hills 

were covered with grass and only scattered groves of oak and isolated stands of Douglas fir.  

Many of these historic views have become restricted over time by the growth of Douglas fir 

trees and other vegetation (OPRD 2004:20).  Large stands of Douglas fir encroached on the 

Fort from the uplands and several non-native species have been introduced including Scots 

broom (Cytisus scoparius), Himalayan blackberry (Rubus armeniacus), evergreen blackberry 

(R. laciniatus) and several species of conifers (Pinus sp.).  The Fort Yamhill Heritage Site 

management team has instituted an ongoing management plan to remove these invasive 

species and to return the landscape to its fort-era appearance.  Although the Fort is situated 

in the eastern foothills of the Coast Range, the historic vegetation regimes were probably 

more similar to those of the Willamette Valley province and should be classed as the 

“interior valley vegetation zone” (OPRD 2004:22). 
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Climate 

 

 During the occupation of the Fort the climate was more moderate than it is today 

with less rain, lower summer and higher winter temperatures and more days of precipitation 

and sun and less cloudy days with no precipitation.  During the years 1857, 1858 and 1859 

Fort Yamhill experienced a mean annual rain fall of 58.47 inches.  The average high 

temperature in August was 60.89° F and the mean low temperature was in December at 

37.65° F.  The average number of days with precipitation was 169 composed of 148 days of 

rain and 21 days of snow.  The remaining days of the year were comprised of 180 days of fair 

[sunny] weather and 16 cloudy days without precipitation (Glisan 1874). 

 

 

Cultural Setting 

 

 

Native American Inhabitants 

 

 The southern Yamhill River Valley was not void of inhabitants before it was settled by 

Euro-American in the 1840s.  Much of the valley was inhabited by the Yam Hill people, a 

Northern Kalapuyan-speaking group of the Oregon Penutian family.  Although the Yam Hills 

resided primarily within the Yamhill River Valley proper, the territory of the Kalapuya 

(Calapooia, Calapuya, Calapooya, Kalapooia, or Kalapooya) extended from the Cascade 

Mountains at the east to the Oregon Coast Range at the west, and from the Columbia River 



17 
 

at the north to the Calapooya Mountains at the Umpqua River in the south (Johnson 1994).  

As a semi-nomadic people, the Kalapuya lived in permanent winter homes and migrated 

throughout the Willamette Valley during the warmer months. They traded regularly with 

their Molalla and Cayuse neighbors as well as other Northern California, Oregon coast, and 

Columbia River tribes.  The Kalapuya were hunters and gatherers that harvested Salmon, 

trout, and eels as well as birds, small game, deer, bear and elk.  Grasshoppers and a type of 

caterpillar were considered delicacies, and other food items included hazel nuts, berries, 

tarweed seeds and wapato (Zenk 1990:547-548).  Although the Kalapuya did not practice 

agriculture, they did improve the productivity of the landscape through the use of prescribed 

burning.  The oak savannah landscape observed by early explorers of the Yamhill River Valley 

was a direct result of late summer burning of the open grass lands by the Native Kalapuya.  

Prescribed fires had been used as a management tool as far back as 4,000 years ago (Bash 

and Ishii 2002:15).  The last large-scale Native-set fire, the Nestucca fire, was recorded in 

1848 (Bash and Ishii 2003:17).  In his description of the Indians of the Willamette Valley, 

Oregon Territorial Governor Joseph Lane counted 90 “Yam Hill” souls in 1849 (Ruby and 

Brown 1986). 

 

 

Euro-American Settlement 

 

 Euro-Americans began entering the Willamette Valley as early as 1812.  One of the 

first of these visitors was Donald McKenzie who led fur trappers from the Pacific Fur 

Company into the area.  From 1812 until the early 1830s most of the Euro-Americans in the 
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Willamette Valley were French-Canadian fur trappers who made frequent contact with 

Kalapuyan people while conducting business in the fur trade.  These trappers resided 

primarily in the northern parts of the Willamette Valley, what would later become known as 

French Prairie.  The first permanent American settlement in the Willamette Valley was the 

Jason Lee Mission established at Wheatland, just south of French Prairie, on the east bank of 

the Willamette River in 1834.  As well a being a Methodist mission and a school for Native 

Americans, Willamette Mission became a starting point for many of the early settlers that 

crossed the Willamette River and entered the Yamhill basin. 

 By 1841 the Yamhill River Valley was already populated with significant numbers of 

settlers.  On an expeditionary journey through the valley, Commodore Charles Wilkes 

commented that he “passed many settler establishments” (Bash and Ishii 2002:21).  Many of 

these settlers were ranchers, farmers, miners and business men who travel the Oregon Trail 

from Missouri to the Oregon Country between 1841 and 1869.  By 1850, Oregon had an 

official population of 11,952 men, women and children, nearly all residing in the Willamette 

Valley (Bash and Ishii 2003:23).  On September 27, 1850 Congress passed the Donation Land 

Law that granted married settlers 320 acres and unmarried settlers 160 acres per claim, until 

1854 when the act expired.  From 1854 and on all lands had to be purchased at a rate of 

$1.25 per acre with a limit of 320 acres.  The Donation Land Law increased the number of 

American settlers that entered the Yamhill River Valley to such an extent that 

Superintendant of Indian Affairs for the Oregon Territory Joel Palmer proposed the 

establishment of the Coast Indian Reservation and the Grand Ronde Agency on June 23, 1853 

in order to stem the granting of donation land claims (Adams 1991:11).  Superintendant 

Palmer’s proposal was not adopted immediately, and by the time the Coast Reservation was 
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established on November 8, 1855, the Superintendent was required to extinguish donation 

land claims on reservation lands to the reported sum of $36,000 (Adams 1991:10).   Although 

most land claims on the proposed reservation were extinguished some settlers were allowed 

to continue to reside in their homes. 

 Euro-American settlement continued east of the proposed reservation.  By February 

19, 1856 at least ten land claims were occupied immediately to the south and east of the 

future location of Fort Yamhill and the Grand Ronde Agency (Figure 3.3); this number 

increased to twenty-one by October 31, 1863 (GLO 1863). 

 

Figure 3.3 GLO Map T6S R7W W.M., dated February 19, 1856.  Fort Yamhill Site (shaded) 
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 Area farms of the 19th century were typically over 200 or 300 acres. This was 

dedicated mostly to woodlots with some field cropping and pasture for cattle, sheep, hogs 

and horses. The valleys filled up rapidly with cattle herds pushing into the hills of the Upper 

South Yamhill River (Bash and Ishii 2003:23). 

 On his journey from Salem, Oregon to his position as post surgeon at Fort Yamhill, 

Dr. Rodney Glisan described the Yamhill River Valley as such: 

The valley of the Yamhill, through which I passed, contains many pretty 
prairie farms, partially fenced, and having fine young orchards of a few years’ 
growth, and moderate improvements in the way of frame cottages, which 
present a neat exterior, but are generally left unfinished within until the 
building material and mechanical labor shall have become more within the 
reach of the owner’s means.  Here and there may be seen the familiar log 
cabin of Arkansas and Missouri.  The Yamhill constitutes a small but 
important part to the beautiful Willamette Valley, the garden spot of 
Oregon.  All the cereals and common garden vegetables grow here in the 
greatest abundance.  So do most of the fruits of a temperate climate—such 
as apples, pears, plums, cherries, strawberries, etc.  Fruit trees bear much 
earlier than in the States.  The farms do not contain a great deal of timber, 
but there is an abundance of this in the Coast Range of mountains near by 
[Glisan 1874:370]. 

 

 Along his journey to Fort Yamhill, Dr. Glisan would have passed through several cities 

that were important to the functions of military duty and garrison life at the post.  These 

settlements included Vancouver Barracks (renamed Fort Vancouver in 1860), Portland, 

Dayton, Weil’s Store (became the city of Sheridan in the 1860s), Ballston, Lafayette, Salem, 

Dallas and Corvallis and became important locations for the muster of troops, acquisition of 

quartermaster and commissary supplies and for the reception and transmission of post mail.  

Transportation routes down the valley and west to the Fort Yamhill and the coast included 

travel by steam boat, wagon or both.  The transportation of goods and personnel from 

Vancouver Barracks began by steam boat down the Willamette River to Dayton and then 
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over land by wagon to Fort Yamhill or down to Corvallis then by wagon to Fort Hoskins.  All 

other transportation of goods and personnel from Weil’s Store, Ballston, Lafayette, Salem, 

Dallas, Corvallis Fort Hoskins and Fort Umpqua to Fort Yamhill was by wagon, horseback or 

foot along the already existing roads and trails (Figure 3.4). 

 

 

War and the Reservation 

 

 Violent conflicts between Euro-Americans and Native American populations began in 

Oregon as early as 1848.  As more and more settlers poured into the Oregon Territory via the 

Oregon Trail in the north and miners raced up the Rouge River Valley in search of gold in the 

south, Native American groups were forced into cross-cultural conflict at an increasing rate.  

Cultural misunderstanding, hostility, violent atrocities, un-ratified treaties and broken 

promises committed by both Euro-American settlers and Native American groups throughout 

the early 1850s culminated in the Rogue River War of 1855.  Spanning several month late in 

1855, the Rogue River War pitted the Rogue River Indians of southern Oregon against U.S. 

Army Regulars, Oregon militia and volunteers.  The war ended with the signing of a treaty 

with the Confederated Coast Tribes on November 8, 1855. 

 Superintendant of Indian Affairs Joel Palmer sympathized with the plight of the 

Native Americans and advocated for a resolution to the hostilities through the 

recommendation for isolating the Native populations from Euro-American settlers.  Under 

this recommendation, conceived on June 23, 1853, large tracts of lands west of the Oregon 

Coast Range would be set aside as reservation lands for Native American habitation and use. 



22 
 

  

Figure 3.4 Map of Coast Reservation and Military Forts (Adams 1991:36) 
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 By executive order on November 8, 1855 the Coast Reservation was created to 

include these lands west of the crest of the Oregon Coast Range from the Nestucca River in 

the north to the Siltcoos River in the south (Figure 3.4).  The larger Coast Reservation was 

divided into two smaller reservations, the Grand Ronde Reservation in the north 

encompassing 61,440 acres with an Indian Agency located at the western edge of the Grand 

Ronde Valley and the Siletz Reservation in the south encompassing 225,000 acres with an 

Indian Agency at Siletz near the confluence of the south fork of Rock Creek and Depoe Slough 

(Adams 1991:11).  One other Indian Agency, the Alsea Agency, was established along the 

coast just north of Winchester Bay.  During the early months of 1856 U.S. Army Regulars 

began escorting various Native American bands to the reservation.  The Post Returns for May 

1856 states that 1,558 Indians were on the Reservation and that they were “well disposed” 

(Fort Yamhill Post Returns [FYPR]).  By late-July 1856 at least 2,455 Native Americans were on 

the Reservation (Adams 1991:11-12).  The camps of the Native Americans that resided on the 

Reservation near the Grand Ronde Agency and Fort Yamhill can be seen on the a map drawn 

by 2nd Lt. William Babcock (W.B.) Hazen, Co. D 4th U.S. Infantry dated May 6, 1856.  These 

camps were located west of the fort along the banks of Cosper Creek and the Yamhill River 

and included members of the Rouge River (J), Umpqua (K, L, M, N and O), Kalapuya (P, Q and 

U), Klamath (R), Molalla (S) and Twlatin [Tualatin] (T) Native American tribes (Figure 3.6).  

The Grand Ronde Reservation was formally set aside by President James Buchanan on June 

30, 1857.  Over the next thirty-seven years, the reservation was reduced by several 

congressional and presidential acts the last which opened the last remaining portion of the 

reserve was enacted on August 15, 1894. 
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Figure 3.5 Map of the Coast Reservation 
(Lt. Bonnycastle Map, 1855 in Adams 1991:13) 
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Three Western Forts 

 

 To guard the newly established Coast Reservation Superintendant Joel Palmer 

requested that a series of forts be established near each of the Indian Agencies to both 

police the Native American population and to monitor and control all traffic in and out of the 

Reservation.  A total of three forts, Fort Umpqua, Fort Hoskins and Fort Yamhill, and one 

blockhouse, at Siletz, were constructed in the spring and summer of 1856 (Figure 3.4).  The  

 

Figure 3.6 Map of 2nd Lt. W.B. Hazen, dated May 6, 1856 
(1856 Hazen Map in Adams 1991:37) 
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original purpose of these forts was to control traffic in and out of the Coast Reservation; 

from the period of 1856 to 1861 this was the primary purpose of all three forts.  With the 

outbreak of the American Civil war in April 1861, the purpose of the forts changed 

dramatically.  Originally all three forts were destined for closure in 1862, with Fort Umpqua 

being the only fort actually closed.  After becoming aware of a strong secessionist movement 

by the Knights of the Golden Circle in Monroe, Oregon the U.S. Government decided to keep 

the other two posts in operation.  During the period of the American Civil war, April 1861 to 

April 1865, Fort Yamhill and Fort Hoskins remained opened in order to maintain a Union 

presence in the state to counter balance the secessionists and also to deter a British invasion 

of the Pacific Northwest (Brauner et al. 2009:7 and Brauner and Stricker 2006:41). 

 Fort Umpqua, the post with the shortest occupation, was positioned just to the north 

of the mouth of the Umpqua River near the southern boarder of the Coast Reservation.  

Established on July 28, 1856, by Captain Joseph Stewart, 3rd U.S. Artillery, the primary 

function of the post was to monitor traffic up the Umpqua River and along the Oregon Coast 

as well as to provide military protection for the Alsea Indian Agency located to the north of 

the post (Adams 1991:16).  The fort was closed in the summer of 1862 when it was decided 

that the post was no longer effective in controlling access to the Oregon Coast and the 

garrison stationed at the post was needed back east to fight in the American Civil War.  

Although Fort Umpqua was considered part of the three-fort system setup to guard the 

Coast Reservation, the post was commanded and supplied out of the Presidio in San 

Francisco, California rather than Fort Vancouver in Washington Territory. 

 Fort Hoskins was strategically located on the southern slope of a hill overlooking the 

Luckiamute River 16 miles northwest of Corvallis, Oregon.  This post was established along 
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the old Luckiamute Trail, the only major passage from the Corvallis area to the Oregon coast.  

Construction of the post was begun by Captain Christopher C. Augur, 4th U.S. Infantry on July 

25, 1856 (Brauner and Stricker 2006:47).  The primary function of the post was to monitor all 

traffic along the Killamuck trail and provide military support for the Siletz Agency.  From 1856 

to 1861 the post was garrisoned by the 4th and 9th U.S. Infantry but at the outbreak of the 

American Civil War, U.S. Army Regulars were recalled back east and from 1861 to 1865 the 

post was garrisoned by companies of California, Washington and Oregon infantry Volunteers 

(Brauner and Stricker 2006:62).  Fort Hoskins was supplied out of Fort Vancouver and 

commanded out of Fort Yamhill with the exception of a brief period in which Fort Yamhill 

was commanded from Fort Hoskins (September 1, 1863 to October 8, 1864).  Although Fort 

Hoskins and Fort Yamhill periodically commanded each other, both posts were subject to 

commands from Fort Vancouver.  The fort was officially closed by General Order No. 19 of 

August 3, 1866 (Barth 1959:197), and the post buildings were auctioned in May of the same 

year (Oregon Statesman 1866:2). 

 The Siletz blockhouse, the smallest of the military posts established, was constructed 

in late August 1856 and was later moved in September 1857 (Brauner and Stricker 2006:47).  

Because of the considerable distance from Fort Hoskins to the Siletz Indian Agency, the 

Indian Agent there requested that fortifications be built closer to the Agency buildings.  A 

single blockhouse was constructed and manned by soldiers on detached duty from Fort 

Hoskins.  The last men garrisoned at the Siletz blockhouse abandoned the post on June 23, 

1866 and headed for Fort Yamhill (Adams 1991:16).  While stationed at Fort Hoskins in 1860 

and 1861, Lt. Philip H. Sheridan, 4th U.S. Infantry, constructed a military road between Fort 

Hoskins and the Siletz blockhouse (Sheridan 1888:I:95-97).  For all intents and purposes, the 
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Siletz blockhouse was an extension of Fort Hoskins being both manned and supplied from 

that post. 

 Fort Yamhill, the subject of this thesis, was the largest and longest inhabited of the 

three forts, was established on a west facing slope of a hill over-looking the Grand Ronde 

Agency and the Yamhill River 30 miles west of Salem, Oregon.  Fort Yamhill was created to 

monitor all traffic in and out of the northern part of the Coast Reservation and to provide 

military support for the Grand Ronde Agency established just 4 miles to the west.  The post 

was originally called U.S. Army Camp at Grand Ronde until official named Fort Yamhill on 

August 31, 1856 (FYPO 1856-1866).  As the largest post, Fort Yamhill was usually in command 

of all garrisons stationed at these western posts.  The fort was officially closed by General 

Order No. 19 of August 3, 1866, and the post buildings, livestock and surplus supplies were 

sold at auction shortly thereafter. 
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CHAPTER 4: HISTORICAL BACKGROUND 

 

 

Description of Fort Yamhill 

 

 Fort Yamhill was the largest and longest occupied of the three forts created to guard 

the Coast Reservation in 1856.  Constructed on a west-facing slope of a high hill, the post 

overlooked the Yamhill River, the road to Tillamook and the Grand Ronde Indian Agency near 

the confluence of Cosper Creek and the south fork of the Yamhill River.  The earliest maps of 

Capt. A. J. Smith (Figure 4.1) and Lt. Gardner (Figure 4.2) show a perimeter road coming into 

the fort along the road to Tillamook from the east where it divides just as it enters the post 

gate.  The original road continues to run west and then splits again with one branch 

continuing into the Grand Ronde Valley while the other road heads south-west to the post 

guardhouse and Quartermaster storehouse (Figure 4.1).  The other branch turns south at the 

gate and runs behind the officer’s quarters (A) then turns west down to the post bakery (G) 

where it turns north and reconnects with the original road near the post sutler (J) (Figure 

4.2).  In both the Smith Map and Gardner Map the Coast Reservation boundary fence can be 

seen as a zigzag line running north-south immediately behind and east of the officer’s 

quarters. 

 In June 1864 2nd Lt. James Davison of Co. D 4th California Volunteer Infantry drew the 

most accurate and detailed map of Fort Yamhill (Adams 1991:47).  The fort occupied a 50 

acre plat of land containing 24 buildings that could garrison up to 300 men.  The inventory of 

buildings displayed on the Davison map included six officer’s quarters (2), a blockhouse (4),  
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Figure 4.1 1856 Smith Map (Adams 1991:42) 
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Figure 4.2 Gardner Map, c. 1858 (Adams 1991:44) 
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an adjutant’s office (5), a guard house (6), a Commissary and Quartermaster storehouse (7), 

a barracks (8), a mess room (9), a kitchen (10), a hospital (11), five laundress houses (12), a 

bake house (13), a stables (14), a blacksmith shop (15) and carpenter shop (16), a sutlers 

store (17) and a sentry box (20) (Figure 4.3). 

 Although the 1864 Davison map is the most detailed displaying door and window 

placement as well as the interior plans of many of the buildings it was drawn using several 

scales (Adams 1991:47).  The multiple scales used appear to be correct and consistent locally 

as they pertain to individual buildings and building clusters but not across the site nor 

between building clusters.  The layout of Fort Yamhill is very similar to other frontier military 

posts of 19th century.  The typical fort layout of the period consisted of a hollow quadrangle 

with a parade ground in the center often with a towering flag pole hoisting the Stars and 

Stripes.  One side of the quad was used as officer’s quarters, another for the enlisted 

quarters and the third and four sides were used for utilitarian structures such as the 

storehouses, a guardhouse, administrative offices (Hoagland 2004:x).  Outside of this 

quadrangle other utilitarian buildings were located such as the hospital and stables (Utley 

1967:42-43). 

 Fort Yamhill was laid out as a rectangle with its long axis running east-west.  Along 

the eastern side of the rectangle were six officer’s houses arranged as two groups of three 

with each containing two long houses flanking a shorter “incomplete” house.  On the 

opposite side of the parade ground was the regulation blockhouse, a two-story defensive 

structure with its second story rotated 45° so as to provide clear firing angles in every 

direction.  The north side of the rectangle contained the adjutant’s office, the guardhouse 

and the Quartermaster and Commissary storehouse.  And across the parade ground, on the 
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Figure 4.3 Davison Map, c. 1864, redrawn (Adams 1991:51) 
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southern side, were located the enlisted man’s barracks, the mess room and company 

kitchen.  Outside the quadrangle were located the hospital, laundress houses, bake house, 

stables, blacksmith shop, carpenter shop and sutlers store (Figure 4.3).  This layout is very 

similar to those described by Hoagland (2004) and Utley (1967) above. 

 

 

Construction History 

 

 Construction on Fort Yamhill had already begun before March 25, 1856 when 2nd Lt. 

William Babcock (W.B.) Hazen, Co. D 4th U.S. Infantry, reported that the men of Capt. Jacob S. 

Rinearson, Co. C 9th Oregon Mounted Volunteers, had already commenced with the building 

of the reservation boundary fence and the post gate at the north east corner of the post 

(Adams 1991:39).  Second Lieutenant P.H. Sheridan took over construction duties at Fort 

Yamhill on April 25, 1856 and included a map drawn by 2nd Lt. W.B. Hazen in a letter sent to 

Capt. D.R. Jones dated May 6, 1856 depicting the regulation blockhouse (A) but no other 

permanent wood structures.  The map does depict a series of tents east of the blockhouse 

that housed the garrison and also north that housed the civilian laborers (F) (Figure 3.6).  In a 

letter from Capt. Andrew Jackson (A.J.) Smith to Assistant Adjutant-General Major W. W. 

Mackall dated October 30, 1856, Capt. Jackson reported that the officers and men were “in 

quarters that so far complete as to be comfortable for the winter” (Fort Yamhill Letter Book 

[FYLB]).  By December 5, 1856 a total of 23 buildings had been constructed and are depicted 

in the map of Capt. A.J. Smith (Figure 4.1).  The map depicts six officer’s houses (A), a 

barracks and mess room (B), a hospital (C), six laundress quarters (D), a bake house (E), a 
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stable and granary (F), a blockhouse (G), a guardhouse and Quartermaster storehouse (H), a 

sutlers store (K) and a blacksmith shop (L).  In a letter accompanying the 1856 Smith Map the 

buildings were described as “frame – weather boarded vertically – with projecting roof, 

cottage style” and that it was intended that the kitchen be in the basement of the barracks 

(FYLB). 

 An Inspection Report by Colonel J.K.F. Mansfield on November 10, 1858 concluded 

that “there are no buildings wanted” and that quarters were “sufficient for one company of 

soldiers” and that “the buildings were economically and well planned, and there appears to 

have been no unnecessary expense to their construction (Mansfield 1858).  The map 

accompanying this report, drawn by Lt. Gardner depicts 24 buildings including six officer’s 

quarters (A), a soldier’s barracks, mess room and kitchen (B), a blockhouse (C), a guardhouse 

and Quartermaster and Commissary storehouse (D), six laundress quarters (E), a hospital (F), 

a bake house (G), a granary (H), a stables (I), a sutlers store (J) and a blacksmith shop (K) as 

well as eight other proposed buildings that are “not now wanted” (Figure 4.2).  The buildings 

discussed by Col. Mansfield and depicted by Lt. Gardner are the same buildings that are 

depicted on the map drawn by 2nd Lt. James Davison in 1864 (Figure 4.3).  All large scale 

construction appears to have ceased after January 22, 1858 when all civilian employees, 

except three carpenters, were described as being “discharged” in a letter from Capt. D. A. 

Russell, Co. K 4th U.S. Infantry, to Major W.W. Mackall (Olson and Dole 2003:18). 

 Over the course of the next eight years all construction and maintenance at the post 

was small scale and utilized the extra-duty labor of the post garrison.  During this period the 

buildings were periodically whitewashed (Barth 1959:43 and 45).  In 1862 a bake oven was 

built by enlisted men in October (Barth 1959:58), in the same month one of the unused 
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officer houses was torn down and subsequently moved and added to the post hospital (Barth 

1959:58).  In 1863, new water pipe was laid in January (Barth 1959:79), and the post fence 

was repaired in November (Barth 1859:109).  In 1864, a temporary kitchen was required to 

be built (Adams 1991:74). 

 The post was officially closed by General Order No. 19 of August 3, 1866 (Barth 

1959:197) and auctioned to the public by August 20, 1866 (Adams 1991:16).  When the post 

buildings were auctioned some of the buildings were moved off site while others were 

apparently disassembled and scavenged or deteriorated in place.  The post block house was 

sold to the post sutler G.C. Litchfield and later moved to the Grand Ronde Agency in the 

1870s, and the first officer’s house was moved a quarter mile down slope in 1874 to where it 

remains today (Olson and Dole 2003:32).  Others were not moved or disassembled, such as 

the sutler store still standing in 1894 (Adams 1991:59) and the Commissary and 

Quartermaster storehouse which was still standing in 1916 (Olson and Dole 2003:32).  The 

fate of the other structures is not known, but it is likely that they were used on site, moved 

to another location intact or disassembled and salvaged. 

 The total cost of construction and repairs for Fort Yamhill between April 1856 and 

June 1858 was $36,053.16, the bulk of these expenses, $34,247.68 were spent between 

October 1856 and December 1857 during the period with the most construction (Adams 

1991:18).  Most of the cost of building the fort came from the purchase of building materials, 

lumber, brick and hardware and for the pay of civilian laborers and craftsmen who actually 

built the post.  The Fort Yamhill Post Returns (FYPR) record the employment of blacksmiths, 

carpenters, masons, laborers and painters from August 1857 until December 1857, and a 

blacksmith and a carpenter from January 1858 to November 1858, then only a blacksmith 
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was employed from December 1858 until December 1859 when he was replaced by an 

enlisted soldier who was trained and placed on blacksmith duty (FYLB).  All of the 

construction between April 1856 and August 1857 (fifteen months) must have been 

conducted by extra-duty soldiers as there is no record of civilian craftsman under the 

employment of the military.  This is typical of the U.S. Army during the 19th century.  Troops 

were responsible for the construction of their own quarters, and any other structures 

required by the post and construction was supervised by the local quartermaster or the 

commanding officer (Grashof 1986:1:2).  This was possible because within the enlisted ranks 

men of all trades and professions could be found and detailed as extra-duty as it was cheaper 

than employing civilian craftsman (Olson and Dole 2003:46). 

 

 

Garrison History 

 

 When Fort Yamhill was established in March of 1856, only twenty men of Co. C, 9th 

Oregon Mounted Volunteers were stationed at the post, and when the post closed in June 

1866 ninety-one men of Co. A. 1st Oregon Infantry were stationed there.  Over the interim 

the garrison at the post fluctuated to as high as 156 men of Co. C, 1st U.S. Dragoons in 

September 1856 and to as low as nine men of Co. K, 4th U.S. Infantry in June 1861 (Table 4.1).  

A typical company of infantry consisted of a total of fifty-five men including one captain, one 

1st lieutenant, one 2nd lieutenant, four sergeants, four corporals, two musicians and forty-

two privates (Scott 1864:50).  This number was slightly higher for a company of dragoons 

with one captain, one 1st lieutenant, one 2nd lieutenant, four sergeants, four corporals, two  
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Table 4.1 Garrison Strength “Present” at Fort Yamhill from March 1856 to June 1866 
(Adapted from Adams 1991:19-20 and FYPR 1856-1866) 

 
 1856 1857 1858 1859 1860 1861 1862 1863 1864 1865 1866 

            
January - 115 76 69 79 64 63 81 30 45 32 
February - 102 75 69 73 64 62 79 28 50 35 
March 20 60 74 70 61 63 62 39 35 57 34 
April 29 83 74 70 57 64 62 39 35 47 34 
May 29 97 72 70 63 63 62 36 35 56 33 
June 29 33 71 68 63 9 61 37 32 51 91 
July 82 33 71 68 61 56 78 34 36 70 - 
August 118 55 69 69 59 61 81 24 36 70 - 
September 114 57 71 68 56 53 81 29 34 31 - 
October 105 53 69 68 59 58 81 29 32 30 - 
November 106 53 69 67 59 83 81 28 36 34 - 
December 124 74 69 64 63 63 80 30 40 32 - 

 

musicians, one ferrier and blacksmith and fifty privates for a total of sixty-four men (Scott 

1864:50).  Between April 1856 and June 1866 the average size of the garrison was seventy-

one men (FYPR). 

 During the life of the fort, the post was commanded by fourteen Commissioned 

Officers ranging in rank from 2nd Lieutenant to Captain, including famous Civil War generals 

such as P.H. Sheridan and W.B. Hazen (Table 4.2).  First and 2nd lieutenants often found 

themselves in command and responsible for the day to day business of the post as the 

captain assigned to the Fort Yamhill was frequently on detached service (FYPO).  

 The post was manned by nine companies from six different regiments including the 

9th Oregon Mounted Volunteers, 4th and 9th U.S. Infantry, 1st U.S. Dragoons, 4th California 

Volunteer Infantry and the 1st Oregon Infantry (Table 4.3).  The fort was originally designed 

to garrison two full companies, but was only completed to house one.  This change in 

planning had little affect on the garrison as usually only one company at a time was stationed 



39 
 

at the post, except in a few cases when two companies were present during the changing of 

the garrison. 

 

Table 4.2 Commanding Officers and their Attachments at Fort Yamhill 1856-1866 
 

Commanding 
Officer 

Assigned 
Attachment 

Took 
Command 

Relinquished 
Command 

    
Capt. Jacob S. Rinearson Co. C, 9th Ore. Mtd. Vol. Unknown Apr. 25, 1856 

2nd Lt. William B. Hazen Co. D, 4th U.S. Inf. Mar. 25, 1856 Apr. 25, 1856 

2nd Lt. Philip H. Sheridan Co. D, 4th U.S. Inf. Apr. 25, 1856 Jul. 20, 1856 

Unknown Unknown Jul.  20, 1856 Jul. 23, 1856 

Capt. D. Floyd-Jones Co. F, 4th U.S. Inf. Jul.  23, 1856 Aug. 30, 1856 

Capt. Andrew J. Smith Co. C, 1st U.S. Drag. Aug. 30, 1856 Feb. 10, 1857 

Bvt. Capt. O. H. P. Taylor Co. C, 1st U.S. Drag. Feb. 10, 1857 Jun. 29, 1857 

2nd Lt. Philip H. Sheridan Co. K, 4th U.S. Inf. Jun. 29, 1857 Aug. 11, 1857 

Capt. David A. Russell Co. K, 4th U.S. Inf. Aug. 11, 1857 Jun. 27, 1861 

Lt. Benjamin D. Forsythe Co. K, 4th U.S. Inf. Sept. 19, 1860 Unknown 

Unknown Unknown Jun. 27, 1861 Jul. 16, 1861 

Capt. J. J. Archer Co. I, 9th U.S. Inf. Jul. 12, 1861 Jul. 15, 1861 

2nd Lt. Philip H. Sheridan Co. K, 4th U.S. Inf. Jul. 15, 1861 Sept. 9, 1861 

1st Lt. Philip A. Owen Co. C, 9th U.S. Inf. Sept. 1, 1861 Oct. 18, 1861 

Unknown Unknown Oct. 18, 1861 Nov. 18, 1861 

Capt. Lyman S. Scott Co. D, 4th Cal. Vol. Inf. Nov. 18, 1861 Aug. 31, 1863 

2nd Lt. James Davison Co. D, 4th Cal. Vol. Inf. Aug. 31, 1863 Oct. 9, 1864 

Capt. Lyman S. Scott Co. D, 4th Cal. Vol. Inf. Oct. 9, 1864 Jul. 31, 1865 

Capt. Charles Lafollett Co. A, 1st Ore. Inf. Jul. 31, 1865 Aug. 23, 1865 

Unknown Unknown Aug. 23, 1865 Sept. 4, 1865 

1st Lt. William J. Shipley Co. A, 1st Ore. Inf. Sept. 4, 1865 Jun. 8, 1866 

Capt. Charles Lafollett Co. A, 1st Ore. Inf. Jun. 8, 1866 Jun. 30, 1866 
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Table 4.3 U.S. Army Companies Assigned to Fort Yamhill, 1856-1866 
 

Company Arrived Departed 

Co. C, 9th Or. Mounted Volunteers Unknown April 25, 1856 

Co. D, 4th Infantry April 25, 1856 July 23, 1856 

Co. F, 4th Infantry July 23, 1856 August 30, 1856 

Co. C, 1st Dragoons August 30, 1856 June 29, 1857 

Co. K, 4th Infantry June 29, 1857 September 9, 1861 

Co. I, 9th Infantry July 12, 1861 July 15, 1861 

Co. C, 9th Infantry September 1, 1861 October 18, 1861 

Co. D, 4th Cal. Vol. Infantry November 18, 1861 July 31, 1865 

Co. C/D, 1st W.T. Vol. Infantry 1864 1864 

Co. A, 1st Oregon Vol. Infantry July 31, 1865 June 30, 1866 
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CHAPTER 5: THE U.S. ARMY SUBSISTENCE DEPARTMENT, C. 1860 

 

 

Army Supply Departments 

 

 The Army system of supply during the 19th century was a somewhat complicated one 

with several departments responsible for the procurement, inspection, transport and issue of 

supplies and ordnance as well as for the construction of the structures at any military post.  

Four departments were responsible for these supplies, the Ordnance Department, the Army 

Corps of Engineers and the Quartermaster and the Subsistence Departments.  Although a 

“Commissary-General of Artillery Stores” was appointed in 1776, the Ordnance Department 

was not fully established until the War of 1812.  The Ordnance Department was responsible 

for the procurement, inspection and issue of all pieces of ordnance, cannon-balls, shot, 

shells, small-arms, and side-arms and equipments of the use of the armies of the United 

States (Scott 1864:435 and USWD 1862).   

 Established in 1779 the Army Corps of Engineers was responsible for the 

construction of permanent fortifications, bridges and roads (Duane 1864, Mahan 1850 and 

1862).  The Corps of Engineers was not responsible for the construction of all military posts; 

rather, they were only responsible for those military sites that were truly fortified.  To be 

fortified a military position had to be physically altered through the constructions of 

ramparts, walls, ditches or some other form of construction that was designed to impede the 

advance of the enemy (Scott 1864:317).  By military definition, Fort Yamhill was never 

fortified, and therefore construction of the post was not under the supervision of the Army 
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Corps of Engineers, instead it was constructed under the supervision of the Quartermaster 

Department. 

 The Quartermaster Department, established in 1775, was responsible for the 

construction and maintenance of military buildings, and the procurement and inspection of 

all military supplies (excluding subsistence stores) but including clothing, camp and garrison 

equipage and furniture, all animals for draught, cavalry and artillery purposes, fuel, forage 

and stationary.  The Quartermaster Department also provided transportation for all military 

goods and personnel, including subsistence stores (Hunter 1864:1).  The responsibilities and 

functions of the Quartermaster Department and the Subsistence Department were so closely 

related that throughout most of their history the two departments were often, incorrectly, 

considered to be one.  This confusion is contributed to the fact that although the Subsistence 

Department procured and issued all subsistence stores, these stores were transported by the 

Quartermaster Department and often arrived at posts in conjunction with Quartermaster 

stores. 

 The third department charged with supplying the army, and the subject of this thesis, 

was the Subsistence Department.  Established in 1775, the function of the Subsistence 

Department was for the most part a simple one, to provide subsistence stores for the army, 

either by contract or purchase (Hunter 1864).  Throughout its history the Department was 

charged with the procurement, inspection and issue of all articles of subsistence, mainly 

those articles that composed the diet of the Army including rations of meat, bread or flour, 

peas, beans or rice, coffee, sugar, vinegar, candles, soap and salt or their equivalent 

substitutes.  Curiously the responsibility of transporting these goods was charged to the 

Quartermaster’s Department which often led to copious amounts of tedious accounting and 
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paperwork each time the supplies were transferred between the two departments.  During 

the 19th century the Subsistence and Quartermaster Departments were distinct departments 

of supply, each with its own corps of officers ranking from Captains to Generals.  These two 

departments remained distinct until the duties of subsisting the army fell under the 

responsibilities of the Quartermaster Corps, which consolidated the Pay, Subsistence and 

Quartermaster Departments into one corps in 1906 (Risch 1962:2). 

 

 

History of the Subsistence Department 

 

 Two months after the beginning of the American Revolutionary War, on June 16, 

1775 Congress created what would later become the Subsistence Department by providing 

for a Commissary General of Stores and Purchases who was responsible for feeding the 

troops (Risch 1962:1).  This office was abolished with the close of the War in 1783 as a result 

of the Continental Army being disbanded, and the responsibility of feeding the residual 

troops fell to the field officers that remained in service.  To the political leaders of the new 

nation the presence of a Federal peace-time army was incongruent with the republican 

ideals of the United States of America.  Therefore, between the years of 1775 and 1818 the 

office of Commissary General was reinstated with each new conflict only to be abolished 

after the end of that conflict and then to be reestablished with the commencement of a new 

conflict.  During this period the office of Commissary General was placed within several 

agencies; the War Department (1789-1792), the Department of the Treasury (1792-1795), 

the Purveyor of Public Supplies in the Department of the Treasury (1795-1798), the Purveyor 
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of Public Supplies in the War Department (1798-1812) and under the Commissary General of 

Purchases in the War Department (1812-1818).  The first permanent subsistence corps, the 

same department that supplied food to the troops during the American Civil War (1861-

1865), was created by Congressional Act dated April 14, 1818 (3 stat. 426).  This act 

established the Subsistence Department and the office of the Commissary General of 

Subsistence who supervised its operations (Ingersoll 1879:198).  The Subsistence 

Department, headed by the Commissary General of Subsistence, functioned to supply all 

articles of subsistence for the Army of the United States for the next 92 years until it was 

abolished in 1906 and consolidated into the Quartermaster Corps.  The office of Commissary 

General of Subsistence was abolished by the act of August 24, 1912 (37 stat. 591) and his 

duties were transferred to the office of the Quartermaster General. 

 

 

The Subsistence Department 

 

Subsistence Department Personnel 

 

 The U.S. Army Subsistence Department was headed by a Commissary General of 

Subsistence [CGS] with the rank and pay of colonel.  Established in 1821, the office of 

Commissary General was stationed in Washington D.C., where the CGS supervised the entire 

department including the contracting, procurement and issue of subsistence stores as well as 

the administration and appointment of the Department’s lower ranking officers (Ingersoll 

1879:203).  The CGS made all estimates of expenditure for his department, regulated the 
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transmission of funds to his assistants, reviewed their returns and accounts and adjusted 

them for settlement (USWD 1825: par. 1132).  Although the CGS had the authority to appoint 

Subsistence Department officers and to award subsistence contracts these decisions were 

subject to the approval of the Secretary of War. 

 To “assist” the Commissary General of Subsistence, Congress approved for the 

addition of an Assistant-Commissary General of Subsistence (ACGS) with the rank and pay of 

lieutenant-colonel in 1838 (Ingersoll 1879:204).  Also based in Washington, the primary 

responsibility of the ACGS was to act as an office manager and to supervise the military 

accounts and numerous civilian clerks employed by the Subsistence Department. 

 In the same year, Congress also approved the creation of the office of Commissary of 

Subsistence (CS).  This act created four CS positions, one position for an officer with the rank 

and pay of major and three positions of the same title with rank and pay of captain (Ingersoll 

1879:204).  By 1862, the Subsistence Department had six CS with the rank of major and 

sixteen CS with the rank of captain (Craighill 1862:49).  The Commissaries of Subsistence 

were usually stationed in separate military and/or geographic departments and were 

responsible for the procurement of subsistence stores through contracting with suppliers 

within these departments.  These officers were also responsible for contracting supplies that 

were to be procured within their department but shipped and issued elsewhere. 

 Assistant Commissaries of Subsistence (ACS) were located at the permanent supply 

depots and established military posts (USWD 1825: par. 1133).  These officers, with the rank 

and pay of lieutenant, were stationed at military supply depots and were responsible for 

fulfilling the requisitions for supplies made by other ACS stationed at non-depot military 

posts.  Assistant Commissaries of Subsistence also served with combat units in the field.  He 
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was usually a commissioned officer with the rank of lieutenant and was responsible for 

requisitioning supplies from an ACS stationed at a military supply depots.  If supplies could 

not be requisitioned from depots in a timely manner or the supplies needed were not 

available, these officers had the authority to advertise for and grant contracts for such 

needed supplies within their local area.  The ACS was also responsible for the accounts of the 

Subsistence Department at each post including the record keeping for all articles received, 

inspected, lost and issued, the supervision of all men employed by the Commissary 

Department and for keeping a record of all accounts and returns pertaining to the 

Subsistence Department (Table 5.1).  This officer was also responsible for the entering the 

monthly returns and receiving and issuing of subsistence stores into the Commissary’s Book 

maintained at each military post (USWD 1857: par. 1101).  The ACS for each post was 

required to be approved by the Secretary of War in order to receive the title and pay.  If the 

Secretary of War failed to approve the appointment or if the post commander was awaiting 

the approval of the Secretary, an officer with the rank of lieutenant was temporarily detailed 

as the Acting Assistant-Commissary of Subsistence and would receive any back pay due him if 

his position was approved. 

 The Subsistence Department also employed civilian employees and extra-duty 

soldiers for conducting its day to day business.  The force of the post commissary should 

consist of at least two office clerks, two issuing clerks, eight laborers, and, if he has charge of 

fresh beef, one butcher.  With these assistants 10,000 men can easily be issued during the 

month (USWD 1901:135).  Under the ACS a non-commissioned officer with the rank of 

sergeant was detailed as the Company Commissary Sergeant (Kautz 1865: par. 510).  The 

Company Commissary Sergeant was responsible for the making out the return for provisions, 
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Table 5.1 Accounts and Returns to be rendered to the Commissary-General of Subsistence 
(USWD 1857: par. 1097) 

 
Monthly 

Return of Provisions and Forage Received and Issued in the Month 
Abstracts of Issues to Troops 
Abstract of Issues to Hospital 
Abstract of Extra Issues 
Abstract of Sales to Officers 
Distinct Abstracts of Other Sales 
Summary Statement of Money Received and Expended During the Month 
Account Current 

Quarterly 
Abstract of All Purchases of Provisions and Forage for the Quarter 
Abstract of All Expenditures in the Quarter 
Consolidated Abstract of Sale to Officers During the Quarter 
Distinct Abstracts of Other Sales 
Estimate of Funds Required for Next Quarter 
Quarterly Return for All Property in the Department 

 

 

attend to the issue of the ration for the company, and superintend their cooking and 

distribution to the men.  He was also responsible for taking care of the company savings and 

keeping the accounts with the Assistant Commissary of Subsistence (Kautz 1865: par. 512). 

 Under the supervision of the Company Commissary Sergeant were the company 

cooks, bakers, waiters and commissary warehouse personnel.  In the field and on the march 

the army ration was usually cooked by individual soldiers or by small mess groups consisting 

of six to eight men.  At more permanent camps and posts a company cook was usually 

detailed from the line to prepare the rations for the entire company.  One company cook for 

every thirty soldiers was detailed to cook for the company, and he could be assisted by four 

assistant cooks for each company of more than thirty men or by two assistants if the 

company was less than thirty men (Kautz 1865: par. 110).  The company cook was detailed 
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for a period of seven to ten days and would expect to serve as a company cook only one 

seven to ten day detail every few years (Davis 2003:4).  The company cook could only be 

detailed to cook for the other men for no longer than one month at a time, and his assistant 

cooks were detailed daily from the line (Luecke 1990:9). 

 Bakers could be detailed from the line if soldiers with baking experience could be 

found within the ranks.  It was also common to hire a civilian baker to act as foreman to 

supervise enlisted men detailed as post bakers.  In some cases, especially on the march or in 

temporary camps, the men were required to do their own baking using hastily constructed 

ovens of earth, wood or gabions (Craighill 1862: 240-243).  A baking gang, consisting of one 

foreman and two bakers, could bake four batches of five hundred and twenty-five rations for 

a total of two thousand one hundred rations in twelve hours in an oven measuring six feet 

five inches wide by eight feet in length (USWD 1864:35-36).  The number of bread rations 

that could be produced per day was heavily dependent upon the experience of the baking 

gang, the climate and the size of the oven.  Post bakers were usually detailed for a period of 

ten days by the post commander and often work long shifts of up to twelve hours (Greene 

1974:10). 

 Other personnel in the service of the Subsistence Department included enlisted men 

who were detailed to serve as labor in the commissary warehouse.  Labor was often needed 

for the loading and unloading of subsistence stores from wagons either delivering articles of 

the ration to the post or those being loaded with surplus rations to be transported for sale to 

the public or transfer to another post.  Men were also needed for commissary detail to 

periodically rotate and inspect subsistence stores and to repackage any damaged barrels, 

boxes or sacks.  At posts where a mess hall was provided for the soldiers, enlisted men could 
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be detailed from the line to be used as waiters.  The waiters were responsible for bringing 

the prepared food from the kitchens to the mess hall and for the general clean-up and 

washing the dishes.  Often the cooks and their assistants acted as the waiters and would be 

responsible not only for cooking but also serving the meal and for cleaning the mess hall and 

dishes afterward.  Laborers in the warehouse and waiters were detailed for usually less than 

ten days but never for more than one month.  At posts where fresh beef was included as part 

of the ration, a post butcher was needed.  Although the Quartermaster was officially 

responsible for the butchering of animals, at many posts this task was performed by the 

Subsistence Department (Butterfield 1863:51).  Where the beef is butchered by the 

commissary, the care of the cattle and the slaughtering of the animals required that enlisted 

men be detailed as herders, butchers and assistants at these posts (Kautz 1865:par. 499).  

These men often had little to no training on butchering methods, and the Army did not 

publish any butchery manuals until the 20th century. 

 

 

Procurement of Subsistence Stores 

 

 In order to procure subsistence supplies, in 1818 the United States Army Subsistence 

Department replaced the inefficient and unreliable contract system with the commissariat 

subsistence system.  Before 1818 subsistence supplies were procured by private contractors 

under the Superintendant of Finance in the War Department.  Private contractors became 

rich under this system by earning a commission on every dollar spent on subsistence 

supplies, supplies that were often of poor quality, delayed or never delivered to the army in 
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the field.  Under the contract system the army had little control over the quality of 

subsistence stores and had no legal grounds to reprimand inefficient or fraudulent 

contractors because they were private citizens as opposed to U.S. Army personnel. 

 With the same legislation that provided for a Commissary General of Subsistence in 

1818, Congress approved a new method of procuring supplies for the army called the 

Commissariat Subsistence System (Risch 1962:202).  Under the Commissariat Subsistence 

System the Commissary General of Subsistence was responsible for the purchase of 

subsistence stores by contract on public notice, and the contractor was required to deliver 

these supplies in bulk to a specific point or depot where a commissary made a legal 

inspection of the supplies before paying the contractor for his services (USWD 1855: par. 1).  

The Assistant Commissary of Subsistence stationed at the depot was then responsible for 

fulfilling the requisitions for supplies he received.  He then signed over responsibility of the 

stores to a quartermaster who was responsible for transporting these stores to the posts in 

the area where he would then sign over the responsibility of the stores to the Assistant 

Commissary of Subsistence for the post. 

 This system of procurement often became slow and inefficient for military posts 

stationed along the frontier far away from the usual areas of procurement.  If subsistence 

supplies could not be easily transported to the frontier because of geographic isolation, 

climate or if subsistence stores at a post were deficient the commanding officer of a post was 

given the authority to contract locally for necessary supplies on public notice with all 

contracts being awarded to the lowest bidder (USWD 1855: par. 7).  Although the 

Commissariat Subsistence System provided for all of the articles proscribed in the army 
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ration, post commanders and the soldiers themselves utilized other sources of supply to 

procure additional articles for their diet. 

 The second method of procuring subsistence stores for a post was through the 

practice of subsistence farming.  In order to insure that frontier posts, far from supply 

depots, would have some fresh food items, the Subsistence Department attempted to 

institute a policy of subsistence farming at these posts.  By growing their own fresh 

vegetables, the army command hoped that the health of the soldier would be greatly 

improved and that a post would become self-sufficient, thereby reducing the demand for 

subsistence stores and eliminating the cost of transporting these supplies from eastern 

depots (Luecke 1990:41).  As early as 1825 the commanding officer of every post was 

required to cultivate a garden in order to supply the hospital and garrison with the necessary 

kitchen vegetables throughout the year (USWD 1825: par. 1498).  The issue was readdressed 

in 1851 when Secretary of War Charles M. Conrad instituted an economic measure for 

ordering frontier post commanders to plant a vegetable garden (Utley 1967:36).  The post-

farm program was doomed to fail because military posts were often stationed in areas with 

poor growing conditions, and the troops responsible for tending the garden were often 

ignorant of farming  practices (Ball 2001:26).  This method of procuring supplies was 

unreliable because the garden was tended by the troops stationed at the post, and they were 

rarely willing to commit their labor or company funds to the venture without knowing 

whether or not they would be benefitted because of the possibility of being transferred or on 

campaign when the time for harvest came (Break 1875:5-6).  Regulations concerning post 

gardens were absent in the U.S. Army Regulations of 1855, 1857, 1861 and 1863, but the 

practice was still being considered as late as 1875 (Breck 1875).  The Commissariat 
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Subsistence System and subsistence farming were the only two methods of procuring 

subsistence stores that were provided by the Army, but individual soldiers themselves could 

procure supplies from two other sources, the local environment and the post sutler.  These 

methods of procurement followed the army theory of efficiency whereby the soldier 

provided for themselves by either purchasing or foraging (Davis 2003:5). 

 Although it was never intended to be an official method for procuring subsistence 

stores, many officers and enlisted men supplemented their ration with hunting, fishing and 

gathering.  When an army was on campaign this method of procuring supplies was often 

referred to as “foraging” and included the commandeering of supplies from civilians and the 

confiscation of goods from the enemy.  But at most established military posts, the practice of 

foraging consisted of obtaining a furlough or permission to leave base in order to hunt game, 

gather wild fruits, vegetables and berries or to harvest fish from the local lakes and rivers.  It 

was often difficult for enlisted men to significantly supplement their diet in this way as 

furloughs were given infrequently, and soldiers could only hunt after then end of the work 

day or on off days.  Commissioned officers on the other hand dined on game and fish much 

more often than did the enlisted men because they needed no such permission to hunt or 

fish (Luecke 1990:48).  On some campaigns, foraging became such a common occurrence 

that soldiers devised clever euphemisms for domestic “game” including bear or slow bear for 

hogs, deer for sheep, game bird for chickens and Virginia rabbit for pigs (Davis 2003:50).  By 

1879 subsistence hunting and gathering became so important to the army soldier’s diet that 

manuals were produced that instructed the soldier on how to butcher, process and cook wild 

game and fish (USWD 1879). 
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 The last major source of subsistence stores available to the soldier was the sutler’s 

store.  The sutler was a licensed merchant who was appointed or approved by the Secretary 

of War to operate a general store on or near a military post for the purpose of providing for 

sale to the troops articles that were necessary but not provided for by the Army.  Although 

the sutler was a civilian merchant his appointment by the Secretary of War made him 

accountable to the officers of the post at which he was stationed, and his business was 

governed by several military regulations.  For the benefit of controlling a monopoly on non-

military goods the sutler was required to pay a monthly tax, the amount based on the 

number of troops garrisoned at the post but not to exceed 10 cents per month for each 

officer and soldier of the command, to be credited to the company fund (USWD 1857: par. 

190).  Sutlers were not allowed to keep ardent spirits or other intoxicating drinks (USWD 

1857: par. 208) and were not allowed to keep their shops open after nine at night or before 

the reveille or on Sundays during divine service or sermon (Kautz 1865:224).  The post sutler 

was subject to the Council of Administration composed of three commissioned officers 

detailed to regulate the tax upon the sutler and to determine the types of goods the sutler 

was required and allowed to sell.  The sutler operated by selling goods to the soldier on 

credit, not to exceed one half of his monthly pay, with the account being settled upon the 

arrival of the pay master (USWD 1825: par. 353).  Before 1866 the soldier could only procure 

canned fruits and vegetables, dried fruits, spices and preserves from the post sutler (Breck 

1875:6).  In his store, the sutler also sold butter, cheese, condensed milk, navy tobacco, 

tobacco pipes, molasses cakes, cookies, sugar, molasses, flour, self-raising flour, sutler pies, 

army regulation hats, cavalry boots, flannels, socks as well as combs, mirrors, needles, 
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thread, flatware, dinnerware and just about every other article a soldier might want or need 

(Billings 1993:225-227 and 230). 

 Although not a significant contribution to the soldier’s subsistence, the monotony of 

his diet might be temporarily broken by a holiday feast or package from home.  On specific 

holidays, mainly the 4th of July, Thanksgiving and Christmas, the troops might be lucky 

enough to host a feast of turkey, ham or fish with stuffing, cakes and pies to be eaten with 

metal cutlery on white plates and drinking whiskey and tea out of cups with saucers (Davis 

2003:115).  Some soldiers were fortunate enough to receive packages from home stuffed 

with hams, dried fruit, canned milk, pickles, steamed puddings, ginger snaps, biscuits, 

chocolate, sauces and condiments (Billings 1993:218 and 221).  Holiday feasts and packages 

from home were an infrequent occurrence, prices for goods in the sutler’s store were so high 

that only commissioned officers could afford to purchase goods from the store often and 

leave to hunt, fish and gather were given so infrequently that most troops relied upon the 

U.S. Army ration as their sole source of subsistence. 

 

 

U.S. Army Ration 

 

 During the middle of the 19th century military doctors described a healthy diet as 

composed of four main components: organic foods, inorganic foods, beverages and 

condiments.  Organic foods included both nitrogenous foods that were needed to support 

vital tissues and saccharine or oleaginous food for warmth (Horsford 1864:4).  The inorganic 

component of the diet included both phosphates for the maintenance and function of the 
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bones, brain, muscles and blood and salt for its influence on circulation and secretions 

(Horsford 1864:4).  The third component of a healthy diet included several types of 

beverages (Horsford 1864:4).  Although the beverages did not provide protein, 

carbohydrates, fats or essential vitamins or minerals in any beneficial quantities, beverages 

would have provided adequate amounts of water.  The last component of a healthy diet, 

condiments, provided key nutrients including parts of the saccharine and oleaginous 

constituents (Horsford 1864:4). 

 The first uniform U.S. Army ration was issued to troops during the Revolutionary War 

(1775-1783) and included rations of beef, pork or salt fish, bread or flour, peas, beans or 

vegetables, milk, rice or Indian meal, spruce beer or cider, molasses, candles and soap (Risch 

1962:9).  The army ration changed little over the next seventy-five years.  By the 1850s the 

U.S. Army ration consisted of fresh beef, salt beef, pork or bacon; flour, soft bread, hard 

bread or cornmeal, beans, peas or rice, roasted coffee and sugar, vinegar and salt, and soap 

and candles (USWD 1855: par. 17).  With the outbreak of the American Civil War in 1861, 

peas were eliminated from the ration; desiccated vegetables, tea and adamantine candles 

were added, and the ration of roasted coffee and sugar were increased (USWD 1861:par. 

1191).  As the War of the Rebellion raged in the east, Congress determined that certain 

articles of the ration should be increased in the hopes that this would promote the health 

and spirit of the Union soldier.  In 1863 Congress increased the rations of flour, bread and 

hard bread; reinstated the ration of peas; introduced a ration of hominy, potatoes and 

desiccated potatoes, green coffee, molasses and pepper; and reduced the ration of roasted 

coffee (USWD 1863: par. 15).  This increase in rations was intended to be temporary, for in 

the same legislation, Congress stated that after the end of the insurrection, the ration  
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Table 5.2 U.S. Army Ration from 1855 to 1864 

Ration Article Unit 1855 Jul. 1861 Aug. 1863 Jun. 1864 1865 
MEAT - - - - - - 

Fresh beef oz. 20 20 20 20 20 
Or, salt beef oz. 20 20 20 20 20 
Or, salt pork oz. 12 12 12 12 12 
Or, bacon oz. 12 12 12 12 12 

BREAD - - - - - - 
Flour oz. 18 18 18 18 18 
Or, soft bread oz. 18 18 18 18 18 
Or, hard bread oz. 12 12 16 12 12 
Or, corn meal oz. 20 20 20 20 20 

VEGETABLE - - - - - - 
Beans qt. .08 .08 .08 .08 .08 
Or, peas Qt. .08  .08  .08 
Or, rice Oz. 1.6 1.6 1.6 1.6 1.0 
Or, hominy Oz   1.6  1.6 
Or, desiccated 

vegetables 
Oz.  1 1 1  

Or, desiccated 
potatoes 

Oz.   1.5   

Or, potatoes Oz.   4.8   
COFFEE AND SUGAR - - - - - - 

Green coffee Oz.   1.6  1.6 
Or, roasted Oz. .96 1.6 1.28 1.6 1.6 
Or, tea Oz.  .24 .24 .24 .24 
Sugar Oz. 1.92 2.4 2.4 2.4 2.4 
Or, molasses Qt.    .01  

SEASONING - - - - - - 
Vinegar Gi. .32 .32 .32 .32 .32 
Salt Qt. .60 .60 .60 .60 .60 
Pepper Oz.   .04   

NON-CONSUMABLE - - - - - - 
Soap Oz. .64 .64 .64 .64 .64 
Sperm Candle Oz. .16 .16 .16 .16 .16 
Adamantine Candle Oz.  .20 .20 .20 .20 
Tallow Candle Oz. .24 .24 .24 .24 .24 

INDULGENCE - - - - - - 
Tobacco Oz.     .53 
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provided by law and regulation would revert back to its pre-war levels (USWD 1863).  

Although the American Civil War did not end until April 1865, Congress reduced the Union 

ration in June 1864 to the same kind and amount as those prescribed in July 1861 (Table 5.2).

 Commissioned officers were not as dependent upon the Subsistence Department for 

their daily ration as were the enlisted men.  Generally, commissioned officers were not 

entitled to be issued rations like the enlisted men under their command.  Instead, officers 

were required to procure their own subsistence by either purchasing goods from the post 

sutler or from nearby merchants.  If a military post was located along a distant frontier too 

far from civilian settlements, an officer could draw subsistence stores from the Commissary, 

paying cash for them at contract or cost prices (USWD 1855:par. 37).  In addition to the 

articles of the ration that were already supplied by the Subsistence Department, officers 

requested specific subsistence stores be procured and delivered to their post for which the 

officer would purchase at contract or cost prices from the post Commissary.  A soldier’s diet 

was a mark of his socio-economic status.  Instead of simply eating the same rations as the 

enlisted men, officers of the army tended to procure the same types of articles that were 

prescribed in the rations but often of a higher quality.  For instance, where enlisted men 

consumed fresh beef and salt pork, brown sugar and common whiskey (only issued as Extra 

Issues), officers dined on ham, crushed sugar and superior whiskey.  The largest difference 

between the diet of the enlisted man and the officer was not so much what they ate, but 

rather how it was prepared and what products were added to the finished dish (Luecke 

1990:26).  Whereas the enlisted man was limited to the seasonings provided in the ration, 

namely salt, pepper, sugar and vinegar, officers were only limited by what the was available 

from the post sutler or local merchants. 
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 In 1864, amidst of the American Civil War, the United States War Department 

contracted for a study of the ration issued to the troops to determine the quality of the 

ration and to determine if changes could be made to the current ration at a savings to the 

federal government.  In this study of the U.S. Army ration, E. N. Horsford concluded that the 

ration fulfilled every requisite and that the ration had an apparent scientific as well as 

experimental foundation.  The ration of bread and meat provided the necessary organic and 

inorganic foods.  The nitrogenous and the respiratory foods were present in the animal and 

vegetable fibrin, albumen, and in the oil, sugar and starch of the meat and bread.  The 

necessity of a beverage was fulfilled by the issue of coffee, and the saccharine or oleaginous 

constituent was fulfilled by the issue of salt (Horsford 1864:5). 

 

 

Storage and Issue of Subsistence Stores 

  

Commissary Warehouse 

 

 A post’s commissary warehouse is where the commissary of subsistence would 

house the subsistence stores before issue to the troops.  At smaller posts, the commissary 

warehouse and the quartermaster warehouse was often the same structure.  Unofficially the 

typical warehouse was twenty-nine feet wide, ten feet six inches high on the first floor, with 

a six foot ten inch loft and the total length of the building determined by the amount of 

space needed (USWD 1860a:5).  The building could also have a shed twelve feet wide and 

eight feet high running the length of the building if needed (Figure 5.1).  The official 
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dimensions for a typical warehouse were absent in the U.S. Army regulations of the period 

(USWD 1855, 1857, 1861 and 1863), these documents did provide some specifications for 

how a proper warehouse should be constructed and organized.  The warehouse should be 

capacious and airy, equipped with a cellar sunk at least five feet in the ground and with 

windows at the sides and ends to provide good ventilation.  The warehouse should be 

organized so that each kind of subsistence store was placed by kind, the packages stored as 

to allow circulation of air and to permit the quantity and date of purchase to be easily 

ascertained (USWD 1866a:6). 

 

 

Methods of Storage and Packaging 

 

 Subsistence stores were delivered to military posts in six different types of packages.  

Although some subsistence stores were stored and shipped in one specific package, others 

could be shipped in several different types of packaging.  Pickles, potatoes, salt beef, onions, 

pork, corn meal, sugar, vinegar molasses and peas were always packaged in barrels, kegs or 

casks.  Hominy, brown sugar and green coffee were always packaged in sacks.  Hard bread, 

white sugar, candles, soap, pepper and crackers were always packaged in boxes.  Desiccated 

potatoes and desiccated vegetables were always packaged in tin lined boxes.  Tea was always 

packaged in chests and apple brandy always in jugs.  Liquor (whiskey) was packaged in boxes 

(in bottles) and in barrels or kegs.  Bacon was packaged in barrels, boxes and sacks.  Coffee, 

salt, flour, beans and rice were packaged in barrels or sacks (Billings 1993, Davis 2003, USWD 

1866b and 1901).  Although the U.S. Subsistence Department did not procure many canned 
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Figure 5.1 Elevation of U.S. Army Commissary Warehouse, c. 1860 (USWD 1861a:Plate X) 

 



61 
 

subsistence stores  until 1866, canned goods used by the Army during this period included 

canned fruits, preserves, vegetables, fish, meats, poultry and game (Wilson 1870:2). 

 
 

Commissary Property 
 

 Commissary property was defined as the means of issuing and preserving 

subsistence stores and included all furniture, tools and utensils used by the commissary and 

his assistants to conduct business in the Subsistence Department (USWD 1863:par. 2).  The 

necessary commissary property needed for issuing subsistence stores to one company for 

three months included: one table, one desk, one platform scale, one complete spring 

balance, one commissary chest, one or two sets of liquid measures, one set of dry measures, 

two wood faucets, two metal faucets, one funnel, one or two molasses gates, one to four tin 

scoops, one cleaver, one ax, one or two hatchets, one meat saw, one or two meat hooks, 

three or four butcher knives, one butcher steel, one steel yard, one liquid gage, one bull’s 

eye pattern, two scythe stones, one tap borer and two one gallon tin pails (USWD 1901:30 

and 73-74). 

 In addition to those articles needed for issuing subsistence stores, the commissary 

would also need office supplies.  For the same company and three month period the 

commissary property needed included: ten quires of letter paper, ten quires of cap paper, 

one and one-half to two quires of envelope paper, six sheets of blotting paper, 300-1000 

official envelopes, one or two one quart black ink, one to three bottles of red ink, two bottles 

of mucilage, eight ounces of sealing wax, one or two gross steel pens, one dozen pen 

holders, one dozen lead pencils, twenty-five quills, one piece rubber, one dozen blank books, 
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six memorandum, one inkstand, one ruler, one eraser, one paper folder, one dozen piece of 

red tape, six sewing needles, ten pounds of twine, two candle sticks, one iron safe, nails for 

repairing barrels and boxes, tacks, one claw hammer, marking pot and brushes, lampblack, 

turpentine, paint and paint brushes (USWD 1901:31 and 73-74). 

 

 

Food Preparation 

 

 For the enlisted soldier, the ration was usually cooked by either the soldier himself or 

by a company cook detailed from the line (see above).  Company cooks tended to be 

untrained and unskilled in the culinary arts.  This was primarily because they were unable to 

gain any real experience because of their short and infrequent periods detailed as company 

cooks and bakers, and the men rarely developed any skill in food preparation over a career of 

service.  Union authorities were not oblivious to the poor cooking but were hesitant in 

making any real improvements to the situation.  Several army officers produced a series of 

notes and circulars to improve the cooking of the army soldier (Butterfield 1863, Craighill 

1862, Kautz 1865, Sanderson 1862 and USWD 1866), but the first real manual for army cooks 

was not published until 1879 (USWD 1879), and the first schools established to train cooks 

were not established until 1905 (Risch 1962:507).  This was also the case for the instruction 

of army bakers.  Prior to the 1870s bake houses, ovens and the process of baking were 

neglected in the regulations and did not receive serious attention until the publication of the 

Manual for Army Cooks in 1879 (Ketchum 1979:19).  Again, a few proactive officers and the 

War Department did publish a few circulars designed to improve the baking practices at 
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posts through the instruction of proper baking procedures and recipes (Sanderson 1862, 

USWD 1825 and USWD 1864).  Nevertheless, some enlisted men fully embraced the detail of 

company cook and baker, and the few that became proficient were celebrated as much as 

the most victorious general.  The men that were fortunate enough to serve as cooks for 

extended periods of time developed a sort of kitchen philosophy: 

“Remember that beans, badly boiled, kill more than bullets; and fat is more 
fatal than powder.  In cooking, more than in anything else in this world, 
always make haste slowly.  One hour too much is vastly better than five 
minuets too little, with rare exceptions.  A big fire burns your face, scorches 
your soup, and crisps your temper.  Skim, simmer, and scour, are the true 
secrets of good cooking” [Sanderson 1862:4]. 

 

 

The U.S. Army Kitchen 

 

 The company kitchen was usually located in a wing or basement of the company 

barracks.  A kitchen designed to cook for a single company measured twenty feet by twenty 

feet and included a storeroom, measuring eight feet six inches by ten feet, a work space, a 

hearth and a cooking range.  The hearth measured three feet six inches across with an 

attached cooking range (Figure 5.2).  The hearth and cooking range tended to be centered in 

the room with tables and shelves against the exterior walls.  Pots, pans, ladles and other 

utensils and kitchen equipment were stacked on these shelves and tables or hung on the 

walls by means of hooks and nails (Figure 5.3).  The structure would also have a several 

windows for light and ventilation and doors for access. 
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Figure 5.2 

Plan View of a Kitchen, c. 1860 (USWD 1861a:Plate XI). 
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Figure 5.3 
Company Kitchen at Soldier’s Rest, Alexandria, Virginia c. 1865 (Davis 2003). 
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Kitchen Equipment 

 

 Descriptions of kitchen equipment are largely absent from most of the U.S. Army 

Regulations of the period (USWD 1855, 1857, 1861 and 1863).  During most of the 

nineteenth century officers in the United States Army expected soldiers to cook their own 

rations, but the army did not issue cooking utensils to each man.  Instead each man was 

issued a tinned iron plate (mess pan), a knife, a fork and spoon, a canteen for water and a 

cup for coffee (USWD 1861:par. 122).  Individual soldiers had to cook and eat with what was 

provided for them, not an easy task, or they could purchase their own cooking utensils either 

individually or in small mess groups.  When in garrison or at more permanent camps, 

company cooks were furnished with two large iron spoons, two large iron forks, two stout 

knives, one cullender, one yard of flannel, baking-pans, a frying pan or two and a few camp-

kettles all paid for from the company fund (Horsford 1862:39 and Sanderson 1862:4).  Camp-

kettles were cylindrical in shape and made of heavy sheet iron, they were from thirteen to 

fifteen inches high and varied in diameter from seven inches to a foot (Billings 1993:136).  

Cooking vessels made of brass, cooper or lead were not to be used unless lined with tin 

(USWD 1825:par. 209). 

 

 

U.S. Army Cooking 

 

 Soldiers of the nineteenth century army had almost no knowledge about cooking and 

food preparation.  In civilian life young men grew up in a world where men did not cook and 
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were not taught to, this was a result of the defined gender roles of the Victorian Period.  To 

be a man and to cook your own meals would have been considered “unmanly,” and few men 

would have been willing to demean themselves (Davis 2003:3).  As a result of this cultural 

ideal, few men knew how to cook, nor did they want to learn and the Army suffered for it.  In 

attempts to “teach” the men how to cook the War Department published a few documents 

detailing how to prepare simple meals that could be made from the Army ration. 

 Bread and soup were considered the great items of the soldier’s diet and to make 

them well was an essential part a cook’s training (Scott 1864:183).  Army soup recipes 

included instructions on how to prepare beef soup with desiccated mixed vegetables, pork 

soup with vegetables, pea soup, boiled pork and bean soup, beef stew (Sanderson 1862),  

mutton soup, and French beef soup (Craighill 1862).  Soups and stews incorporated all parts 

of the ration including the fresh and salted meats, the fresh and desiccated vegetables, 

potatoes, rice and sometimes even the bread, sugar and molasses rations.  At established 

posts, soups were prepared in large kettles hung over a fire in the kitchen and were served 

by the bowl or mess pan.  Some soups, such as those containing beans, required that 

preparations be begun the day before as the beans needed to soak overnight in order to 

make them palatable and time was needed to leech the salt out of the preserved meats.  

Boiling was the most commonly used method employed by company cooks.  This was in part 

because this method was conducive for preparing large amounts of food in a relatively short 

amount of time. 

 The second most common method of cooking was roasting or baking (Luecke 

1992:10).  Meats were most often roasted by suspending the meat over or near an open fire 

with the aid of a spit, skewer or truss and line.  This method of cooking was not fully 
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supported by military officials as it was deemed “wasteful and unhealthy” and instead the 

dictated that meats should always be stewed or boiled (Butterfield 1863:104).  By 1879 

roasting was not a commonly employed method of preparing meat as it was generally 

replaced by baking (USWD 1879:15).  The baking of meats, if meat was prepared in this way, 

was usually done in the post bakery and was often done at the same time as the bread. 

 

 

The U.S. Army Bakery 

 

 The bakery can be divided into two different structures, the bake house and the bake 

oven.  This is an important distinction because the bake house and the oven were built by 

and paid for by two different supply departments.  An oven may be built or paid for by the 

Subsistence Department but not the bake houses (USWD 1863:par. 72).  The bake house was 

required to be built and paid for by the Quartermaster Department (Greene 1974:5-6).  

Although no standard specifications were published until 1872, the bake house was usually a 

T-shaped or rectangular structure (Greene 1974:8).  A bake house might contain several 

rooms including bread and yeast rooms, store and flour rooms, dormitories and kitchens.  

The temperature of the bake house was to always remain above 75 degree Fahrenheit and to 

be controlled through the use of ridge or comb ventilation (USWD 1864:38-39).  The layout 

of the interior of the building tended to be open with tables and racks around the perimeter 

punctuated by several window and a few doors. 

 Officials in the Subsistence Department paid a little more attention to the 

construction of bake ovens than they did to the bake house.  Although regulations for bake 
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ovens were also not published until 1872, the War Department did publish a manual that 

gave instructions on how to build a bake oven and bake bread (USWD 1864).  Constructed of 

13,716 bricks, 14 barrels of lime and 210 bushels of sand the typical U.S. Army wood oven of 

the period measured twelve feet long by nine feet four inches wide (USWD 1864:24 and 27).  

With the oven floor set about waist high (Figure 6.4), the typical oven was composed of the 

arch (c), the body (a), the door (b), a back flue (e), a front flue (d), a smoke flue (f) and 

dampers (h and i) (Figure 5.4).  The oven arch was a chamber under the oven proper where 

the burned wood and charcoal was placed after it was removed from the oven.  This feature 

also reduced the amount of weight of the structure and increased its structural support.  The 

body of the oven is where the baking occurred and it tended to be rectangular in shape but 

narrowed at the oven door.  The body of the oven was closed by a cast iron door inset into 

the body of the oven (Figure 5.5).  Two flues were located within the oven itself, one at the 

back and one near the door called the back flue and front flue respectively.  Centered on the 

long axis of the oven (Figure 5.6) these flues were constructed to allow the smoke to exit the 

oven and were opened and closed with dampers to control the air flow in the oven and the 

oven temperature.  Just outside the oven door was the smoke flue that prevented any smoke 

from escaping and going into the bake house.  The chimney measured two feet seven inches 

by twenty-two inches and its height was determined by circumstance, but was centered on 

the oven along its short axis and near the front (Figure 5.4). 
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Figure 5.4 
U.S. Army Wood-fire Bake Oven, c. 1864 (USWD 1864:26) 

 

 

 
Figure 5.5 

U.S. Army Wood-fire Bake Oven, c. 1864; side view (USWD 1864:25) 
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Figure 5.6 

U.S. Army Wood-fire Oven c. 1864; plan view (USWD 1864:25) 
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Figure 5.7 
Bakery [reconstructed] at Fort Laramie, Wyoming, c. 1876 (NPS 2010)
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Bakery Equipment 

 

 Bakery equipment was furnished by Quartermaster Department or purchased with 

funds from the post fund.  Every bakery with one oven required: seventy baking pans, one 

table, one rake, two peels, one trough, two scrapers, one sieve, one set of scales, two 

shovels, one scrub brush, two brooms, one hatchet, one axe, one wood saw, one counter 

brush, one eighty-gallon cauldron, four buckets and one proof rack; and for the yeast room, 

two eighty-gallon cauldrons, one yeast tub, two buckets, one shovel, two sieves, two 

strainers, two dippers, two scrub brushes, two brooms, one hatchet, one scoop, one stock 

yeast barrel and three ferment brushes (USWD 1864:37-39). 

 

 

U.S. Army Baking (Bread) 

 

 The baking of bread was often a complicated and labor intensive process that 

required bakers to work long hours in a hot and stuffy bake house.  The proper baking of the 

post bread was considered to be so important that professional civilian bakers were often 

hired to bake a garrison’s bread ration.  The expenses of the bake house as well as the pay of 

the baker was paid out of the post fund which received its funds from the sales of 

subsistence stores, taxes on the post sutler and the savings from the company rations (USWD 

1857: par. 197).  The position of post baker could also be filled by an enlisted man who was 

either trained or had been a civilian baker before enlistment.  No matter if the post baker 

was civilian or military he was usually assisted by enlisted men detailed for duty in the 
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bakery.  In those cases where a trained or civilian baker could not be found, the War 

Department published a series of pamphlets that were designed to provide the post baker 

with detailed instructions on how to bake bread.  In these instructions the process of baking 

bread can be broken down into eight steps: making the head yeast and stock yeast, heating 

the oven, making the sponge, making the dough, molding and scaling the dough and then 

proofing and baking it (USWD 1864:37-38). 

 The first step in baking bread was preparing the head yeast and stock yeast.  This was 

usually done 24 to 36 hours in advance of baking and consisted of adding hops to a kettle of 

boiling water, then strained into a yeast tub containing flour where it was thoroughly mixed 

until it was free of lumps.  Once cooled cracked malt and stock yeast were added and mixed 

well then placed in a warm space for about fifteen hours and then strained before used 

(Sanderson 1862:13).  Potatoes could be used with or as a substitute for hops, and frontier 

posts often used desiccated potatoes when fresh ones could not be procured (USWD 

1864:17).  The process for making head yeast using a combination of hops and potatoes or 

potatoes alone was identical to the method described above.  Head yeast was made in small 

quantities and was always kept on hand and used as the fermenting agent for stock yeast.  

Stock yeast was made in the identical way as head yeast, but it was made in much larger 

quantities usually just hours before being added to the dough for baking.  Stock yeast was 

always needed and therefore was prepared daily (Greene 1974:24). 

 The second step in baking was to begin heating the oven.  This was done at least two 

hours before the dough was ready to be baked so that when it was ready the oven was 

heated to the correct temperature, between 320° and 400° Fahrenheit (USWD 1864:32).  In 

order to gauge the temperature of the oven sophisticated pyrometers could be used, but if 
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these were unavailable the baker simply tossed a small amount of flour into the oven, and if 

it turned a golden color the temperature was just right, but if remained white or turned dark 

brown the temperature was either too low or two high (Greene 1974:26-27).  Careful 

consideration was also given to the amount and type of wood used to heat the bakery oven.  

The ideal wood was finely split Baker’s pine (Cupressus bakeri), coincidentally indigenous to 

southern Oregon and northern California, or spruce (Picea sp.) cut into sticks about four feet 

in length (USWD 1864:34-35).  The fire to heat the oven was placed directly in the baking 

chamber, and once the oven had reached the proper temperature the coals and ash were 

swept out into an ash bin and the floor of the oven swabbed with a wet mop after which the 

baking pans were put in (Luecke 1990:18). 

 The third and fourth step in baking was to create the sponge and then make the 

dough.  The sponge was a mixture of about a third of the total flour to be used in the baking, 

stock yeast and water.  The purpose of the sponge was to impregnate the ferment into the 

baking dough proper.  After the ingredients were mixed it was allowed to rise and partially 

fall before the rest of the ingredients were added (Greene 1974:25).  Once the sponge had 

fallen, water, salt were added and mixed.   The remainder of the flour was sifted and placed 

with the sponge in a wooden trough and kneaded with the hands until smooth and left to 

rise and expand for about two to five hours (Greene 1974:25). 

 Steps five, six and seven included the scaling, molding and proofing of the dough 

before baking.  Scaling involved dividing the dough into equal portions of 18 or 22 ounces.  

These lumps were then molded into loaves about two inches thick and placed in greased 

bread pans and rubbed with melted lard to prevent burning while baking.  The pans were 
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then covered with a cloth or placed in proof racks to allow the bread to rise sufficiently 

before baking (Greene 1974:25-26). 

 The eighth and final step in the baking process was actually baking the bread.  Baking 

usually lasted from 1 to 1 ½ hours where the bread would attain a crust of uniformly brown 

color, and the interior was white, spongy and sweet of odor (Greene 1974:28).  After baking 

the bread was stacked in boxes or on shelves where it waited to be distributed to the troops 

of the garrison.  It was considered unhealthy to eat bread while it was still warm, and soldiers 

were advised to eat their bread stale because it was lighter and more digestible and the 

soldier needed less to satisfy his appetite (Ordronaux 1863:96).  A typical bakery could bake 

three batches of bread per day with the total number of loaves being dependant upon the 

size of the oven. 

 

 

Food Consumption 

 

Mess Hall 

 

 At large permanent posts, the enlisted men tended to eat their meals in company 

mess halls.  These structures were considered part of the company quarters and were often 

constructed in either a wing or basement of the company barracks.  A typical mess hall of the 

period designed to accommodate one company measured twenty by forty feet with a 

fireplace or heating stove at either or both ends.  The room was expected to have numerous 

windows to allow for ventilation and light as well as at least two doors, one leading to the 
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kitchen and one oriented toward the company barracks (Figure 5.8).  The mess hall was 

furnished with several long tables placed end to end running the length of the room in as 

many rows as the building’s width would allow.  The soldiers would sit on long benches on 

each side of the table.  Upon the table was placed the soldier’s plates, cups, tableware, and 

cruets with salt and pepper and bottles of sauce (Figure 5.9).  The soldier’s meal was usually 

served in one of three ways, either already served on the plates as the soldier entered the 

mess hall, served to the soldier as he was seated at the table or issued to his plate after 

waiting in line with the rest of his company. 
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Figure 5.8 
U.S. Army Mess Hall, c. 1860; plan view (USWD 1861a:Plate XI) 
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Figure 5.9 
Mess Hall at Harewood Hospital, Washington, D.C., c. 1860s (Davis 2003) 
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Dining Utensils 

 

 On marches and in the field every soldier was issued a set of eating utensils which 

included one tin plate, one tin cup and one knife, fork and spoon (Butterfield 1863:89).  The 

soldier was expected to not only to eat his ration from such equipment but also prepare his 

meal using the same utensils (Figure 5.10).  Soldiers stationed at more permanent camps and 

garrisons could have mess-furniture that was described as “a complete hotel establishment” 

(Kautz 1865:par. 471).  Although ceramic and glass dinnerware is not mentioned in the U.S.  

 

 

Figure 5.10 
Enlisted Man’s Mess Equipment, c. 1860 (Lord 1995: Vol. I:170). 
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Army Regulations (USWD 1855, 1857, 1861 and 1863) it is reasonable to assume that more 

permanent posts would use more civilian type wares such as earthenware, ironstone and 

glass. 

 

 

Dining 

 

 Just like all other facets of military life, the soldier’s eating schedule was dictated by 

the military command.  The military schedule was kept in garrison by a series of “calls” given 

at set times throughout the day (Table 5.3).  In garrison, the reveille was sounded 

immediately after day break between five and six o’clock and retreat was called at sunset.  

The time of the troop’s and surgeon’s call as well as the signals for breakfast and dinner were 

prescribed  by the commanding officer according to the climate and season (USWD 1861b: 

par. 230).  The call for breakfast, “peas on trencher,” was usually sounded around seven 

o’clock in May, June and August; at eight o’clock in March, April, September and October; 

and at half past eight o’clock in November, December, January and December (USWD 1825: 

par. 165).  The signal for dinner, “roast beef,” was always given six hours after that for 

breakfast (USWD 1825: par. 166). 

 Officers attempted to improve the health of their soldiers by following some simple 

rules concerning the consumption of food and drink.  To prevent indigestion and diarrhea the 

soldier should eat at regular hours.  It was advised to never eat heartily before a great 

undertaking because the body’s energy would be drawn to the stomach to digest the food 
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and away from the brain and muscles.  It was also advised to drink spirits after an effort 

rather than before because liquor gives only transient strength (Butterfield 1863:104). 

 

Table 5.3 
Calls for Service and Duty (USWD 1825) 

 
Call Service or Duty 
Reveille Men Rise, Wash, Dress and Answer to Roll Call 
Peas on Trencher Call for Breakfast 
Troop Call for Guard Mounting 
Assembly Fall in for Drill or Dress Parade 
Color Form Line 
Roast Beef Call for Dinner 
Retreat Roll Call 
Tattoo Call for All in Quarters, Ready for Sleep 
Taps Lights Out 
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CHAPTER 6: THE SUBSISTENCE DEPARTMENT AT FORT YAMHILL 

 

 

 The occupation of Fort Yamhill can be divided into two distinct periods, the Regular 

Period (1856-1861) and the Volunteer Period (1861-1866).  This distinction is important for 

several reasons.  The first is the nature of the archival and ethnohistoric records.  The Fort 

Yamhill Commissary Book (1856-1862) contains information on the subsistence stores 

purchased and issued at Fort Yamhill during the Regular Period (1856-1861) with very little 

information on the Volunteer Period (1861-1866) (FYCB 1856-1862).  In contrast the only 

known diary of a soldier who served at Fort Yamhill, and that contains information on the 

soldier’s subsistence, is that of Corporal Royal A. Bensell of Co. D, 4th California Volunteers 

who kept a daily journal of life at the fort from March 1862 to July 1864, all entries in the 

diary were within the Volunteer Period (1861-1866) (Barth 1959).  These two sources only 

overlap for the single month of March in 1862.  The third and forth archival sources for 

information on the Subsistence Department at Fort Yamhill is the Fort Yamhill Council of 

Administration Book (1859-1866) which only provides information on the post bakery and 

expenditure of the post fund for both the Regular Period (1859-1861) and the Volunteer 

Period (1861-1866) and the Post Order Book (1856-1866) that contains descriptions of only a 

few post orders that concern the procurement of subsistence stores, but represents the 

entire period of the fort’s occupation (FYCAB 1856-1866 and FYPO 1856-1866). 

 The second reason for the distinction between the Regular Period and the Volunteer 

Period is the sweeping changes that occurred in the U.S. Army Regulations concerning the 

Subsistence Department with the outbreak of the American Civil War in April 1861.  These 
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changes affected all levels of the Subsistence Department from procurement of subsistence 

stores to the quantity of the ration and how it was to be cooked and served (USWD 1855, 

1857, 1861b and 1863).  It is also believed that military discipline was more relaxed at these 

western military posts during the Civil War in large part as a result of these posts being 

garrisoned by under-trained companies from hastily mustered volunteer regiments (Brauner 

2009). 

 

 

Subsistence Department 

 

Personnel 

 

 For most of its history the position of commissary of subsistence was filled by a 

commissioned officer with the rank of lieutenant.  During two short periods, February 1860 

to May 1861 and April 1865 to June 1865, the position of commissary of subsistence was 

filled by an officer with the rank of captain (Table 6.1).  From March 1856 until March 1864 

the commissary of subsistence at Fort Yamhill assumed the title of Acting Assistant 

Commissary of Subsistence (AACS) and from April 1864 until June 1866 he assumed the title 

of Assistant Commissary of Subsistence (ACS).  The title of AACS was usually a temporary title 

assigned to the officer appointed by the commanding officer to be in charge of the post’s 

subsistence until the Secretary of War either assigned a permanent ACS or approved the 

commanding officer’s appointment.  As part of his duties the commissary of subsistence 

requisitioned supplies from Fort Vancouver and procured subsistence stores from local 
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farmers and businesses in the area.  He was also responsible for keeping monthly and 

quarterly accounts and returns of all provisions issued, sold and lost to waste, and he was 

responsible for keeping the Fort Yamhill Commissary Book (FYCB 1856-1862) and sat on the 

Fort Yamhill Council of Administration (1859-1866).  The Council of Administration was a 

committee of three commissioned officers that met every two months to determine the 

amount of tax to be placed on the post sutler, dictate the sutler’s inventory and prices and to 

manage the post fund (FYCAB 1856-1866).  During the occupation of the fort, the offices of 

Commissary of Subsistence and Quartermaster were detailed to the same officer (FYPR 1856-

1866).  In this capacity, the Commissary of Subsistence/Quartermaster was often required to 

transport subsistence supplies from nearby towns and military posts.  The Commissary of 

Subsistence was often sent by post order to obtain supplies from Fort Vancouver, Fort 

Hoskins and King’s Valley (FYPO 1856-1866).  During the Volunteer Period (1861-1866) 

commissioned officers were rarely detailed to “pick up supplies”, instead, this detail was 

given to men of enlisted rank (Barth 1959:44, 61, 67, 71, 75 and 111). 

 Under the Commissary of Subsistence was a Company Commissary Sergeant detailed 

for service from the line.  It is unknown how many Company Commissary Sergeants were 

detailed in the Subsistence Department before March 1862.  But from March 1862 to July 

1864 the Commissary Sergeant for Fort Yamhill was twenty-seven year old Sergeant Oliver S. 

Hatch of Co. D, 4th California Volunteer Infantry (Barth 1959).  Although the post’s 

Commissary of Subsistence was responsible for keeping the books, accounts and returns for 

the Subsistence Department, Sergt. Hatch actually completed this work during his detail as 

Company Commissary Sergeant (Barth 1959:73).  Despite the fact that much of the record 

keeping was conducted by the Company Commissary Sergeant, all contracts and purchases. 
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Table 6.1 
Commissaries of Subsistence at Fort Yamhill (FYLB 1856-1866) 

 

 
Officer 

 
Attachment 

Date 
Began 

Date 
Ended 

 
Title 

     
2nd Lt. W.B. Hazen Co. D, 4th U.S. Inf. Mar. 1856 Mar. 1857 A.A.C.S. 

2nd Lt. Jason Wheeler Co. C, 1st U.S. Drag. Apr. 1857 May 1857 A.A.C.S. 

2nd Lt. P.H. Sheridan Co. D, 4th U.S. Inf. Jun. 1857 Jan. 1860 A.A.C.S. 

Capt. D.A. Russell Co. K, 4th U.S. Inf. Feb. 1860 May 1861 A.A.C.S. 

2nd Lt. P.H. Sheridan Co. K, 4th U.S. Inf. Jun. 1861 Sept. 1861 A.A.C.S. 

Lt. P.A. Owen Co. C, 9th U.S. Inf. Oct. 1861 Nov. 1861 A.A.C.S. 

1st Lt. James Garden Co. D, 4th Cal. Vol. Inf. Dec. 1861 Nov. 1862 A.A.C.S. 

2nd Lt. James Davison Co. D, 4th Cal. Vol. Inf. Dec. 1862 Mar. 1865 A.A.C.S./ 
A.C.S.* 

Capt. L.S. Scott Co. D, 4th Cal. Vol. Inf. Apr. 1865 Jun. 1865 A.C.S 

1st Lt. Henry Catley Co. A, 1st Ore. Inf. Jul. 1865 Jul. 1865 A.C.S. 

Lt. William Shipley Co. A, 1st Ore. Inf. Aug. 1865 Jun. 1866 A.C.S. 

 
*Title changed from Acting Assistant Commissary of Subsistence (A.A.C.S.) to Assistant 
Commissary of Subsistence (A.C.S.) in March of 1864. 
 

were still made by the Commissary of Subsistence (Barth 1959:38 and 77).  As Company 

Commissary Sergeant, Hatch was responsible for issuing the daily ration and overseeing the 

day to day activities of the commissary warehouse, kitchen and bakery.  Daily inspections of 

the commissary warehouse, kitchen and bakery rested with the post commander (USWD 

1861b:par. 116), but this duty was relegated to a lieutenant of the company (Barth 1959:16). 
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 Privates were periodically detailed from the line to serve extra duty in the 

Subsistence Department as teamsters and laborers.  Not all subsistence supplies were 

delivered directly to the post.  Some supplies were delivered to Fort Vancouver, Washington 

Territory or Dayton, Oregon and needed to be “picked up” by military teamsters sent from 

Fort Yamhill.  During the Regular Period (1856-1861) commissioned officers, usually with the 

rank of the lieutenant, were always detailed to pick up supplies from military posts and 

private contractors (FYPO 1856-1866).  But during the Volunteer Period (1861-1866) enlisted 

men, usually with the rank of private, were detailed for this duty (Barth 1959:44, 61, 67, 71, 

75 and 111).  Enlisted men were also detailed as laborers in the Subsistence Department.  

Private William MacQuaide of Co. K, 4th U.S. Infantry was detailed for extra duty in the 

Subsistence Department from July 1861 to September 1861 when he was relieved (FYPO 

1861: Post Order [P.O.] Nos. 5 and 15).  Privates were also detailed on extra duty in the 

Subsistence Department in March 1862 and a Corporal in September 1865 (FYPO: P.O. No. 7 

of 1862 and P.O. No. 43 of 1865). 

 The company cooks were also detailed from the line.  During the Regular Period 

almost nothing is known about the company cooks except that enlisted personnel were 

sometimes detailed for duty in the Subsistence Department, this could include being detailed 

as a company cook.  It is reasonable to assume that company cooks were detailed from the 

line for duty in the kitchen as cooks and assistants at Fort Yamhill as prescribed in the U.S. 

Army Regulations.  A little more is known about the company cooks from the Volunteer 

Period.  In April 1863 Private John Hooly, age 35, of Co. D 4th California Volunteers prepared 

provisions that were described as “well cooked” (Barth 1959:86) and on November 26th of 

the same year Corporal Bensell visited Private Ezra T. Getzendenner while he roasted “little 
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hogs” in the bakery (Barth 1959:111).  Corporal Bensell also mentions on several occasions 

that enlisted men were detailed as company cooks and waiters (Barth 1959:55, 111, 118 and 

164). 

 From March 1856 until October 1859 nothing is known about who was charged with 

the responsibility of baking the post bread.  It is likely that the post baker was a paid civilian 

as that was who was responsible for baking the post bread for the first known entry in the 

Fort Yamhill Council of Administration in October 1859.  For most of the occupation of Fort 

Yamhill the position of post baker was filled by a civilian baker under the employment of the 

Subsistence Department.  From October 1859 until December 1864 the bread at Fort Yamhill 

was baked by a civilian baker paid ten dollars a month out of the post fund (FYCAB 1856-

1866).  The baker would have been a trained professional who acted as a foreman to 

supervise the enlisted men detailed for duty in the post bakery.  On April 4, 1862 Private 

Hooly was discharged from the bakehouse and was replaced by Private Robert Radford, age 

31, of Co. D, 4th California Volunteer Infantry (Barth 1959:10).  On November 26, 1863 Private 

Getzendenner was roasting “little hogs” in the bakery oven, and Private Joseph Moran of Co. 

D, 4th California Volunteer Infantry was in charge of the “pastry department” (Barth 

1959:111).  The last payment made to a civilian baker was made for December 1864 (FYCAB 

1856-1866).  From January 1865 until the closure of the post in June 1866 the garrison did 

“its own baking and defrayed the expenses of the bake house out of the company fund” 

(FYCAB:1856-1866 entry dated August, 1865).  The quality of the bread at the post must have 

declined considerably after the release of the post’s civilian baker in January 1865.  On 

September 4, 1865 Private James W. Gholson, a farmer by trade, was detailed as the post 
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baker and probably had little or no training on how to bake bread (FYPO 1856 and 

Schablitsky 1996:117). 

 Only one known reference to a post butcher is present in any of the post literature, 

and unfortunately it is only a reference to a butcher knife and not to the actual position of 

post butcher.  On December 19, 1856 Private Michael Turner of Co. C, 1st U.S. Dragoons 

stabbed and killed Private Connor or Co. F, 4th U.S. Infantry.  In his published journal Dr. 

Rodney Glisan, the post surgeon at the time of the event, described the weapon as “a 

butcher’s knife” (Glisan 1874:375).  From this evidence it is unclear if Private Turner or 

Private Connor was detailed as the post butcher, but it does suggest that some form of meat 

processing was taking place that required the use of a butcher’s knife.  The Subsistence 

Department also procured fresh beef for issue to the troops.  Post Order No. 3 dated March 

1861 stated that upon the expiration of the present contracts the A.C.S. was to supply the 

wants of the post from cattle on the hoof (FYPO 1856-1866).  From this entry it can be 

ascertained that from March 1856 until March 1861 fresh beef was being supplied to the 

post already dressed and therefore the services of a post butcher were not needed.  After 

March 1861 fresh beef was procured on the hoof and a butcher would be necessary to 

process the meat for issue.  Although these two references appear to contradict each other a 

butcher knife would still be needed in order to process an already dressed side of beef for 

issue and a soldier detailed as a butcher.  The enlisted man detailed was probably a cook 

rather than an enlisted man detailed specifically as a post butcher.  But, after March 1861 a 

trained butcher would be necessary to properly slaughter and dress a side of beef. 
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Procurement of Subsistence Supplies 

 

 Subsistence articles at Fort Yamhill were procured from five main sources, stores 

supplied by the U.S. Subsistence Department, articles procured by contract from local 

farmers and merchants, produce from the post garden, articles purchased from the post 

sutler and wild game and produce acquired through foraging.  Only three of these methods 

were recognized as the responsibility of the commissaries and the subsistence department, 

the bulk of the ration supplied by a Commissary of Subsistence, those articles procured 

though local contract and produce grown in the post garden.  Obtaining subsistence from the 

other two sources, the post sutler/local merchants and foraging, were officially outside the 

responsibility of the Subsistence Department and therefore procurement and payment for 

articles of subsistence from these sources was the responsibility of the individual soldier and 

the post fund. 

 The Commissary at Fort Yamhill was charged with requisitioning subsistence supplies 

from the Commissary of Subsistence at Fort Vancouver, W.T.  As supplies ran low, the 

Commissary would submit a request for the necessary supplies to be shipped from Fort 

Vancouver via steamboat up the Willamette River to Dayton, Oregon.  At Dayton the 

subsistence articles were off-loaded onto wagons detailed from the Quartermaster 

Department and transported the remaining thirty miles overland to Fort Yamhill.  Between 

September 1856 and March 1862 these shipments occurred on a frequency of about one 

shipment every 2.23 months (FYCB 1856).  Certain articles of subsistence were only procured 

from the Commissary of Subsistence at Fort Vancouver; these articles included beans, hard 

bread, adamantine candles, coffee, corn meal, hams, dehydrated mixed vegetables, dried 
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peaches, pickles, dehydrated potatoes, sour kraut, crushed sugar, powdered sugar, tea and 

whiskey.  Other subsistence articles that were procured from Fort Vancouver, but were also 

procured through local contracts with farmers and merchants in the vicinity of Fort Yamhill, 

included dried apples, sperm candles, flour, molasses, onions, pork, potatoes, rice, salt, soap, 

brown sugar and vinegar.  Subsistence items procured in this way tended to be those items 

that could be preserved against spoilage and that could be transported easily over long 

distances (Table 6.2). 

 What could not be procured from the Commissary of Subsistence at Fort Vancouver, 

because of shortages in supplies or the inability to transport goods from Fort Vancouver to 

Fort Yamhill was often obtained by contract from local farmers and merchants within the 

vicinity of Fort Yamhill.  These items tended to be items that were fresh or were not easily 

transported over long distances.  The Commissary at Fort Yamhill procured subsistence 

stores from several local farmers and merchants in Sheridan, Willamina, Salem, Portland and 

King’s Valley (Table 6.3).  The estates of civilian contractors, William or Levi Burden, Moses 

Eades, Nathan Hussey, Jeramiah Lamson, William Savage and John Wallace can be seen on 

the General Land Office Map [GLO] of 1864 (Figure 6.1).  Subsistence articles procured 

through contract with local farmers and merchants tended to be items that were fresh and 

difficult to transport over long distances and included bacon, fresh beef, beets, butter, 

cabbage, chickens, eggs, lamb, milk, mutton, oysters, pepper, squash, turkey and venison.  

When the Commissary of Subsistence at Fort Vancouver could not supply all the items 

needed, the Commissary at Fort Yamhill procured the necessary items such as dried apples, 

sperm candles, flour, molasses, onions, pork, potatoes, rice, salt, soap, brown sugar and 

vinegar through local contract (Table 6.2). 
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Table 6.2 
Articles Procured by the Subsistence Department at Fort Yamhill (FYCB 1856) 

 
GROUP PROCURED FROM FORT 

VANCOUVER (ONLY) 
PURCHASED FROM 
LOCAL FARMER OR 
MERCHANT (ONLY) 

PROCURED 
FROM FORT 
VANCOUVER 

AND PURCHASED 
LOCALLY 

MEAT Ham Fresh Beef 
Bacon 
Lamb 
Mutton 
Turkey 
Chicken 
Eggs 
Venison 
Oysters 

Salt Pork 

BREAD Hard Bread 
Corn Meal 

 Flour 

VEGETABLE Beans 
Dehydrated Mixed 
Vegetables 
Dehydrated Potatoes 
Dried Peaches 
Pickles 
Sour Kraut 

Beets 
Cabbage 
Squash 

Rice 
Potatoes 
Dried Apples 
Onions 
 

BEVERAGE Rio Coffee 
Java Coffee 
Costa Rica Coffee 
Tea 
Common Whiskey 
Superior Whiskey 

Milk  

SEASONING Crushed Sugar 
Powdered Sugar 

Pepper 
Butter 

Brown Sugar 
Molasses 
Salt 
Vinegar 

NON-CONSUMABLES Adamantine Candles  Soap 
Sperm Candles 
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Table 6.3 
Civilian Contractors and Merchants, Their Location and the Articles Provided 

(Barth 1959, FYCAB 1859-1866, FYCB 1856-1862 and FYOB 1856-1866) 
 

Civilian Contractor/Merchant Location Subsistence Articles 
Bell & Brown Salem Potatoes and Bakery Equipment 
William or Levi Burden Willamina - 
Rowland Chambers King’s Valley Flour 
Moses Eades Willamina Apples 
Nathan Hussey Willamina - 
William Ladds (W.S. Ladd & Company) Portland Hops 
Jeramiah Lamson Sheridan Beef 
Litchfield & Co. - Hops, Saleratus and Bakery 

Equipment 
J.N.L. Miller - Beef, Butter, Milk and Eggs 
William Savage Sheridan Beef 
Benjamin Simpson - Beef and Flour 
A. Weil Sheridan Tobacco and Whiskey 
Franklin Yocum Sheridan Apples 
   

 
 

Figure 6.1 
1863 General Land Office Map 

Showing the Estates of Several Civilian Contractors in the Vicinity of Fort Yamhill 
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 Several of the articles that composed the ration were procured from both the 

Commissary of Subsistence at Fort Vancouver and through contract with local farmers and 

merchants.  These articles included dried apples, sperm candles, flour, molasses, onions, 

pork, potatoes, rice, salt, soap, brown sugar and vinegar (Table 6.2). 

 In 1851, as an economic measure to reduce the cost of supplying frontier posts, 

Secretary of War Charles M. Conrad ordered that frontier post commanders plant vegetable 

gardens (Utley 1967:36).  It was thought that frontier posts might be made self-sufficient by 

producing their own articles of subsistence.  Although Fort Yamhill propagated a post garden 

its exact location remains unknown.  One source stated that during the Regular Army Period 

2nd Lt. Phil Sheridan, who owned the Wallace Estate due south of the post (Figure 2), detailed 

enlisted men of the company to tend the post garden there in order to produce vegetables 

for the fort (Adams 1991:73).  A later source places the post garden on the property of Rogue 

River Indian chief Tyee-John, who was settled on the Reservation west of the fort (Barth 

1959:84).  In any case soldiers were detailed to produce “garden sass” (Barth 1859:111); 

garden sass was a nineteenth century term for garden sauce or garden vegetables 

(McDonald 1971).  The soldiers garrisoned at Fort Yamhill also appear to have tended a small 

herd of beef cattle.  By Post Order No. 3 of 1861, cattle were to be procured and 

arrangements made for the pasture and forage for the following year (FYOB 1856).  Soldiers 

may also have been breeding beef cattle as several entries in the Fort Yamhill Commissary 

Book list beef being added to the commissary stores as “gained [born] in spring” (FYCB 1856). 

 The 19th century U.S. Army tended to operate on the theory of efficiency.  This often 

meant that soldiers were encouraged to provide for themselves by foraging for subsistence 

through hunting and gathering (Davis 2003:5).  Hunting and gathering for subsistence stores 
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at Fort Yamhill appears to be a common occurrence.  The journal of Corporal Royal A. 

Bensell, who served at the fort as part of Co. D, 4th California Volunteer Infantry from March 

20, 1862 to July 6, 1864, recorded many occasion of dining on local game and produce.  

Corporal Bensell and his fellow soldiers dined on white-tailed deer (Odocoileus virginianus), 

western gray squirrel (Sciurus griseus), rabbit (Leporidae sp.), quail (Odontophoridae sp.), 

grouse (Tetraoninae sp.), trout (Oncorhynchus sp., Salmo sp. or Salvelinus sp.), salmon 

(Salmonidae sp.), seal (Pinnipedia sp.), oysters (Ostreidae sp.) and mussels (Mytilidae) (Barth 

1959:14, 41, 46, 80, 88, 98, 124, 149, 150 and 161).  They also harvested strawberries 

(Fragaria virginiana), blackberries/dewberry (Rubis  sp.), huckleberries (Vaccinium), 

salmonberries (Rubus spectabilis), sallalberries (Gaultheria shallon), cherries (Prunus 

serotina) and various nuts (Barth 1959:3, 26, 28, 35, 37, 41, 43, 61, 111, 150 and 167). 

 The last source of subsistence stores, and the most costly for the soldier’s pocket 

book, was the sutler’s store.  The sutler was a licensed merchant who was appointed or 

approved by the Secretary of War to operate a general store on or near a military post for 

the purpose of providing for sale to the troops articles that were necessary but not provided 

for by the Army (USWD 1825:par. 339).  Fort Yamhill witnessed the service of four post 

sutlers; C. Taylor (1856-62), Benjamin Simpson (1862-63), R.P. Earhart (1864-65) and Gilbert 

Litchfield (1865-66) who operated out of a small building near the north-west corner of the 

post.  Samuel L. Simpson, a son of the post sutler Benjamin Simpson, describes the sutler 

store as a “long, low, barrack-like and rakish store” with a carpeted and neatly furnished 

sitting room for officers stocked with choice liquors and cigars (Simpson 1899:248).  For the 

benefit of controlling a monopoly on non-military goods, the sutler was required to pay a 

monthly tax and was obligated to stock certain items to be determined by the commander of 
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the post.  The sutler tax was assessed between 6 and 10 cents for “every officer and man,” 

and was to be deposited in to the company fund (FYCAB 1856).  Although no records are 

known to indicate what was sold at the Fort Yamhill sutler’s store, a document titled Articles 

to be Kept in Sutlers Store in the Fort Simcoe, W.T. Council of Administration Book, dated 

October 1856 can give provide a general idea.  Among the list of required goods were knives 

and forks, spoons, tin plates, tin cups, chewing and smoking tobacco, pipes and cigars, 

mustard, pepper, saleratus, yeast powders, syrup, pickles, preserved meats, fruits, oysters 

and vegetables, dried apples and peaches and assorted catsups (FSCAB 1856).  Corporal 

Bensell does mention consuming chicken, mutton, eggs, turkey, shortcakes, cake, milk, 

butter, beer, whiskey, cider and tobacco that were not issued as part of the ration and 

therefore might have been purchased from the post sutler (Barth 1959:12, 20, 26, 31, 43, 46, 

58, 76, 111, 144, 164).  The post sutler was also allowed to sell liquor in his store.  On 

November 26, 1857, Post Order No. 57 stated that the sutler was not allowed to sell spirits or 

fermented liquor without the written consent of the post commander.  The order was later 

rescinded on October 18, 1858 by P.O. No. 22 which allowed soldiers to purchase liquor from 

the post sutler by the glass but not to exceed 10 glasses per day (FYPO 1856-1866).  Post 

Order No. 9, dated August 2, 1861 stipulated that the post sutler was only to be open for 

operation between the hours of 7 o’clock A.M. and 8 o’clock P.M. (FYPO 1856-1866). 
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U.S. Army Diet at Fort Yamhill 

 

 The subsistence stores procured for Fort Yamhill were issued and sold to seven 

different populations.  In order to sustain the garrison articles were issued to the enlisted 

men of the company as the standard rations and as extra issues.  Articles were sold to 

commissioned officers for their own consumption and sold to the post hospital for issue to 

the sick and injured.  Citizens in the employment of the Quartermaster Department were 

entitled to one ration per day as were any civilian and Native American prisoners confined at 

the post.  Surplus supplies were sold to the local citizenry directly by the post Commissary 

and also to the Native Americans on the Reservation through the Indian Agent at contract 

prices plus the cost of shipping. 

 The standard U.S. Army ration issued at Fort Yamhill was composed of articles from 

six major groups; meat, bread, vegetables, beverages, seasoning and non-consumables.  The 

meat ration at the post was composed of fresh beef, salt pork and bacon.  The bread ration 

was made up of flour, which was turned into bread at the post bakery and issues of hard 

bread.  Beans, rice and potatoes composed the vegetable ration.  Rio coffee and tea were 

issued as beverages.  Brown sugar, vinegar and salt were the only forms of seasoning.  And 

the non-consumable group was made up of soap, sperm candles and adamantine candles 

(Table 6.4). 

 The extra issue ration added a few articles to the vegetable, beverage, seasoning and 

non-consumable groups.  Extra issues of dried apples, dried peaches, sour kraut, onions, salt, 

common whiskey and soap were issued to men serving extra or fatigue duties.  These articles 

were also issued as a treatment for scurvy and other dietary ailments that commonly 



98 
 

afflicted the U.S. Army soldier.  An extra issue of sperm candles was issued to those soldiers 

detailed to guard duty (Table 6.4). 

 Several of the articles procured by the Subsistence Department for issue to the 

enlisted men were also sold to the commissioned officers.  The Department also procured 

certain subsistence articles specifically for sale to the commissioned officers of the post.  The 

commissioned officer diet provided by the Subsistence Department was composed of articles 

from the same six major groups as the enlisted men; meat, bread, vegetables, beverage, 

seasoning and non-consumables.  The meat group was composed of fresh beef, salt pork, 

bacon and ham.  The bread group was made up of flour, which was turned into bread at the 

post bakery, hard bread and corn meal.  Beans, rice, potatoes, dried apples, dried peaches, 

sour kraut, onions and pickles made up the vegetable group.  Java, Costa Rica and Rio coffee, 

tea, common and superior whiskey were the available beverages.  Brown, crushed and 

powdered sugar, molasses, vinegar and salt were the seasonings available.  The non-

consumable group was composed of sperm and adamantine candles and soap (Table 6.4). 

 In addition to the standard ration, special rations were procured and issued to the 

sick and injured in the post hospital.  The hospital diet was composed of the same six major 

food groups, but overall the articles tended to be fresher and represented a wider variety of 

food stuffs than the standard enlisted ration.  The meat group was composed of fresh beef, 

salt pork, bacon, mutton, lamb, chicken, turkey, venison, eggs and oysters.  The bread group 

was made up of flour, which was turned into bread at the post bakery.  Beans, rice, potatoes, 

onions, pickles, cabbage, squash and dried apples made up the vegetable group.  Milk and 

Rio coffee were the beverages issued.  Brown and crushed sugar, molasses, salt, pepper,  
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Table 6.4 
Issues and Sales of Commissary Stores to Military Personnel, 1856-1862 

 
GROUP ISSUED TO 

ENLISTED MEN 
EXTRA ISSUES SOLD TO 

COMMISSIONED 
OFFICERS 

SOLD TO POST 
HOSPITAL 

MEAT Fresh Beef 
Or, Salt Pork 
Or, Bacon 

 Fresh Beef 
Salt Pork 
Bacon 
Ham 

Fresh Beef 
Salt Pork 
Bacon 
Mutton 
Lamb 
Chicken 
Turkey 
Venison 
Eggs 
Oysters 

BREAD Flour  
Or, Hard Bread 

 Flour 
Hard Bread 
Corn Meal 

Flour 

VEGETABLE Beans 
Or, Rice 
Or, Potatoes 

Dried Apples 
Dried Peaches 
Sour Kraut 
Onions 

Beans 
Rice 
Potatoes 
Dried Apples 
Dried Peaches 
Sour Kraut 
Onions 
Pickles 

Beans 
Rice 
Potatoes 
Dried apples 
Onions 
Pickles 
Cabbage 
Squash 

BEVERAGE Rio Coffee 
Or, Tea 

Common 
Whiskey 

Rio Coffee 
Java Coffee 
Costa Rica Coffee 
Tea 
Common Whiskey 
Superior Whiskey 

Rio Coffee 
Milk 

SEASONING Brown Sugar 
Vinegar 
Salt 

Salt Brown Sugar 
Crushed Sugar 
Powdered Sugar 
Molasses 
Vinegar 
Salt 

Brown Sugar 
Crushed Sugar 
Molasses 
Vinegar 
Salt 
Pepper 
Butter 

NON-
CONSUMABLES 

Soap 
Sperm Candles 
Or, Adamantine 

Candles 

Soap 
Sperm Candles 

Soap 
Sperm Candles 
Adamantine 

Candles 

Soap 
Sperm Candles 
Adamantine 

Candles 
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vinegar and butter were the seasonings that were made available.  The non-consumable 

group was composed of sperm and adamantine candles and soap (Table 6.4). 

 The Fort Yamhill Commissary Book also lists citizens employed in the Quartermaster 

Department, prisoners, local citizens and Native Americans as recipients and purchasers of 

food stuffs from the Subsistence Department (Table 6.5).  Citizens in the employment of the 

Quartermaster Department, in addition to their pay, received rations of fresh beef, bacon, 

salt pork, flour, beans, rice, potatoes, dried apples, Rio coffee, brown sugar, molasses, 

vinegar, salt, sperm candles and soap.  Prisoners confined at the post received fresh beef, 

flour (bread), rice, Rio coffee, brown sugar, vinegar, salt, sperm candles and soap.  When a  

 
Table 6.5 

Issues and Sales of Commissary Stores to Non-Military Personnel 
 

GROUP ISSUED TO 
CITIZENS 

EMPLOYED BY 
THE 

QUARTERMASTER 
DEPARTMENT 

ISSUED TO 
PRISONERS 

CONFINED AT 
POST 

SOLD TO 
CITIZENS AND 

NATIVE 
AMERICANS 

MEAT Fresh Beef 
Or, Salt Pork 
Or, Bacon 

Fresh Beef Fresh Beef 
Salt Pork 
Bacon 

BREAD Flour Flour (Bread) Flour 
VEGETABLE Beans 

Or, Rice 
Or, Potatoes 
Dried Apples 

Rice Beans 
Potatoes 
Dried Peaches 
Dried Apples 

BEVERAGE Rio Coffee Rio Coffee Rio Coffee 
SEASONING Brown Sugar 

Or, Molasses 
Vinegar 
Salt 

Brown Sugar 
Vinegar 
Salt 

Brown Sugar 
Molasses 
Vinegar 
Salt 

NON-
CONSUMABLES 

Sperm Candles 
Soap 

Sperm Candles 
Soap 

Sperm Candles 
Soap 
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surplus of supplies allowed it; some articles were sold to the local citizenry and Native 

Americans on the Reservation.  These articles included fresh beef, salt pork, bacon, flour, 

beans, potatoes, dried peaches, dried apples, Rio coffee, brown sugar, molasses, salt, 

vinegar, sperm candles and soap. 

 All of the quantified data presented in the next section was obtained from the 

monthly entries in the Fort Yamhill Commissary Book (FYCB) dating between September 

1856 and March 1862.  This Book recorded all issues and sales of subsistence stores by the 

post Commissary and the exact quantities in which these articles were issued or sold.  This 

data is presented below in two periods, the Regular Army Period (September 1856-October 

1861) and the Volunteer Army Period (November 1861-March 1862).  Within each Period, 

the data is further divided between the soldiers of enlisted rank and the officers of 

commissioned rank.  All monthly issues and sales were converted from their total weight to 

total number of rations per month.  Ration sizes prescribed in the U.S. Army Regulations of 

1857, 1861 and 1863 were used to make these conversions.  Each article of subsistence was 

categorized into groups based on its primary reason for issue; meat, bread, vegetable, 

beverage, seasoning and non-consumables.  Within these groups each article is represented 

as the percentage that article made up of the group within a single month.  Each article is 

represented statistically in four forms; the total number of times (as a percent) the article 

was issued between September 1856 and March 1862, the highest percent the article ever 

represented in the group during a single month, the lowest percent the article ever 

represented in the group during a single month and the average percent the article 

represented in the group for the entire period. 
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 A comparison of the number of rations needed to support the post garrison and the 

actual number of rations issued is also presented below.  This analysis was completed using 

data on garrison strength from Adams (1991:19-20) and the monthly issues of subsistence 

stores presented in the Fort Yamhill Commissary Book (FYCB 1856).  Number of rations 

needed was calculated by multiplying the strength of the garrison by the number of days in 

the month and then represented by rations needed within each food group.  The number of 

rations issued was calculated by dividing the gross weight of the each article (fresh beef, salt 

pork, bacon, flour, hard bread, beans, rice, coffee, tea, brown sugar, vinegar, salt, soap and 

candles) issued during the month by the daily ration of each article prescribed in the 

Regulations of 1857, 1861 and 1863.  Like articles were then grouped by food group (meat, 

bread, vegetable, beverage, seasoning and non-consumables) to give the total issue of each 

group during the month.  This total issue of each group was then compared to the total 

number of rations in each group needed to support the garrison.  The results of this analysis 

are presented below within each food group as a comparison of the rations required and the 

number of rations issued. 

 

 

Diet in the Regular Army Period, 1856-1861 

 

Enlisted Men 

 

 Companies of the U.S. Regular Army garrisoned the post from March 1856 until 

September 1861, and will be referred to as the Regular Period.  The standard U.S. Army 
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ration issued to enlisted men during the Regular Period at Fort Yamhill was composed of 

articles from six major groups; meat, bread, vegetables, beverage, seasoning and non-

consumables.  The meat ration at the post was composed of fresh beef, salt pork and bacon.  

The bread ration was made up of flour, which was turned into bread at the post bakery and 

issues of hard bread.  Beans and rice composed the vegetable ration.  Rio coffee and tea 

were issued as beverages.  Brown sugar, vinegar and salt were the only forms of seasoning.  

And the non-consumable group was made up of soap, sperm candles and adamantine 

candles.  Although the Regular Period spans from March 1856 to November 1861, the data 

presented here only represent a portion of this period totaling the 62 months between 

September 1856 and November 1861. 

 The meat ration was composed of fresh beef, salt pork and bacon.  Fresh beef was 

the most commonly issued meat ration during the Regular Period.  Fresh beef was issued in 

98% of the monthly rations of meat.  During the one month when fresh beef was not issued 

as part of the meat ration, it was replaced by a triple issue of salt pork.  Issues of fresh beef 

were as high as 83%, as low as 0% but averaged about 47% of the monthly meat ration.  Salt 

pork was the second most common issued meat ration during the Regular Period being 

issued in 92% of the monthly rations of meat.  When salt pork was not issued it was 

substituted by an issue of bacon.  Issues of salt pork were as high as 100%, as low as 0% but 

averaged about 48% of the monthly meat ration.  Bacon was the least common issued meat 

ration during the Regular Period being issued in only 24% of the monthly rations of meat.  

Issues of bacon were as high as 58%, as low as 0% but averaged about 5% of the monthly 

meat ration (Table 6.6). 
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 Overall the number of meat rations issued tended to be equal to the number of meat 

rations required to sustain the garrison (Figure 6.2).  During the Regular Period the meat 

ration was short in 43 (69%) of the monthly issues of meat with the longest period of 

shortage occurring during the eighteen months between August 1857 and January 1859.  

Conversely the meat ration was issued in excess in 19 months (31%) of the monthly issues of 

meat with the longest period of excess occurring during the four months between February 

1860 and May 1860.  When issues of meat rations were less than the garrison required extra 

rations were issued during the following month in order to make up the difference.  On one 

occasion the issue of the meat ration was considerably more than what was required to 

sustain the garrison in June 1861. 

 

 

 
 

Figure 6.2  Regular Soldier Meat Ration 
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 The bread ration was composed of flour or hard bread.  Flour was the most 

commonly issued bread ration during the Regular Period.  Flour was issued in 100% of the 

monthly rations of bread.  Issues of flour were as high as 100%, as low as 86% but averaged 

greater than 99% of the monthly bread ration.  Hard bread was the least common and the 

only other bread ration issued to enlisted troops at the post.  Hard bread was issued in 15% 

of the monthly rations of bread.  Issues of hard bread were as high as 14%, as low as 0% but 

averaged less than 1% of the monthly bread ration.  The issue of hard bread did not have any 

affect on the issue of flour during this period.  Corn meal, a suitable substitute for flour and 

hard bread, was available from the post Commissary as early as January 1858 but was never 

issued as part of the enlisted man’s bread ration. 

 Overall the number of bread rations issued tended to be equal to the number of 

bread rations required to sustain the garrison (Figure 6.3).  During the Regular Period the 

bread ration was short in 40 (65%) of the monthly issues of bread with the longest period of 

shortage occurring during the thirteen months between March 1858 and March 1859.  

Conversely the bread ration was issued in excess in 22 months (35%) of the monthly issues of 

bread with the longest period of excess occurring during the seven months between 

September 1856 and March 1857.  When issues of bread rations were less than the garrison 

required extra rations were issued during the following month in order to make up the 

difference.  On one occasion the issue of the vegetable ration was considerably more than 

what was required to sustain the garrison in June 1861. 

 The vegetable ration was composed of beans and rice.  Beans and rice were issued in 

100% of the monthly rations of vegetables, although beans were issued in higher quantities 

than rice.  Issues of beans were as high as 94%, as low as 4% but averaged about 66% of the  
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Figure 6.3 Regular Soldier Bread Ration 
 

monthly vegetable ration.  Issues of rice were as high as 96%, as low as 6% but averaged 

about 34% of the monthly vegetable ration.  Desiccated mixed vegetables became a suitable 

substitute for beans and rice in July 1861 and desiccated potatoes became a suitable 

substitute in August 1863.  Both desiccated mixed vegetables and desiccated potatoes were 

available from the post Commissary as early as July 1859 but neither was issued as part of 

the enlisted man’s vegetable ration.  Fresh potatoes became a suitable substitute for the 

vegetable ration in August 1863 and became available from the post Commissary as early as 

December 1857 but were never issued as part of the enlisted man’s ration during the Regular 

Army Period. 

 Overall the number of vegetable rations issued tended to be equal to the number of 

vegetable rations required to sustain the garrison (Figure 6.4).  During the Regular Period the 

vegetable ration was short in 18 (29%) of the monthly issues of bread with the longest period 
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of shortage occurring during the six months between September 1858 and February 1859.  

Conversely the vegetable ration was issued in excess in 44 months (71%) of the monthly 

issues of vegetable with the longest period of excess occurring during the seventeen months 

between February 1860 and June 1861.  When issues of vegetable rations were less than the 

garrison required extra rations were issued during the following month in order to make up 

the difference.  On two occasions the issue of the vegetable ration was considerably less than 

what was required to sustain the garrison in July 1858 and February 1859.  On one occasion 

the issue of the vegetable ration was considerably more than what was required to sustain 

the garrison in June 1861. 

 The beverage ration was composed of Rio coffee and tea.  Rio coffee was the most 

commonly issued beverage ration during the Regular Period.  Rio coffee was issued in 100% 

 

 

Figure 6.4 Regular Soldier Vegetable Ration 
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of the monthly rations of beverages.  Issues of Rio coffee were as high as 100%, as low as 

50% but averaged about 96% of the monthly beverage ration.  The only substitute issued for 

Rio coffee was tea.  Tea was issued in 24% of the monthly rations of beverages.  Issues of tea 

were as high as 50%, as low as 0% but averaged about 4% of the monthly beverage ration. 

 Overall the number of beverage rations issued tended to be equal to the number of 

beverage rations required to sustain the garrison (Figure 6.5).  During the Regular Period the 

beverage ration was short in 30 (48%) of the monthly issues of beverage with the longest 

period of shortage occurring during the 17 months between August 1857 and December 

1858.  Conversely the beverage ration was issued in excess in 32 months (52%) of the 

monthly issues of beverage with the longest period of excess occurring during the 13 months 

between July 1860 and July 1861.  When issues of beverage rations were less than the 

garrison required extra rations were issued during the following month in order to make up  

 

 
 

Figure 6.5 Regular Soldier Beverage Ration 
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the difference.  On one occasion the issue of the beverage ration was considerably less than 

what was required to sustain the garrison in July 1859.  For a period of about twelve months 

between September 1860 and August 1861 the issue of the beverage ration was considerably 

more than what was required to sustain the garrison. 

 The seasoning ration was composed of brown sugar, vinegar and salt.  All three 

seasonings were required rations and were issued in 100% of the monthly rations of 

seasoning and were never substituted by another article in the ration.  Molasses, which 

became a suitable substitute for brown sugar in August 1863, was available from the post 

Commissary as early as March 1857 but was never issued as part of the enlisted man’s 

seasoning ration.  Although pepper was never issued to the enlisted men and did not 

become part of the official Army ration until August 1863 it was available from the post 

Commissary as early as January 1857. 

 Overall the number of seasoning rations issued tended to be equal to the number of 

seasoning rations required to sustain the garrison (Figures 6.6, 6.7 and 6.8).  The seasoning 

ration is composed of three distinct articles, sweetener, salt and vinegar.  During the Regular 

Period the sweetener ration was short in 33 (53%) of the monthly issues of sweetener with 

the longest period of shortage occurring during the 18 months between August 1857 and 

January 1859.  Conversely the sweetener ration was issued in excess in 29 months (47%) of 

the monthly issues of beverage with the longest period of excess occurring during the 11 

months between August 1860 and June 1861.  When issues of sweetener rations were less 

than the garrison required extra rations were issued during the following month in order to 

make up the difference.  On one occasion the issue of the sweetener ration was considerably 

less than what was required to sustain the garrison in October 1856.  For a period of about  
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Figure 6.6 
 Regular Soldier Sweetener Ration 

 

eleven months between September 1860 and July 1861 the issue of the sweetener ration 

was considerably more than what was required to sustain the garrison (Figure 7.6). 

 Overall the number of vinegar rations issued tended to be equal to the number of 

vinegar rations required to sustain the garrison (Figure 6.7).  During the Regular Period the 

vinegar ration was short in 40 (65%) of the monthly issues of vinegar with the longest period 

of shortage occurring during the 18 months between August 1857 and January 1859.  

Conversely the vinegar ration was issued in excess in 22 months (35%) of the monthly issues 

of vinegar with the longest period of excess occurring during the seven months between 

September 1856 and March 1857.  When issues of vinegar rations were less than the 

garrison required extra rations were issued during the following month in order to make up  
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Figure 6.7 Regular Soldier Vinegar Ration 
 

the difference.  On one occasion the issue of the vinegar ration was considerably more than 

what was required to sustain the garrison in June 1861. 

 Overall the number of salt rations issued tended to be equal to the number of salt 

rations required to sustain the garrison (Figure 6.8).  During the Regular Period the salt ration 
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occurring during the three months between September 1857 and November 1858.  

Conversely the salt ration was issued in excess in 58 months (93%) of the monthly issues of 
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1857 and June 1861.  When issues of salt rations were less than the garrison required extra 

rations were issued during the following month in order to make up the difference.  On one  

0

500

1000

1500

2000

2500

3000

3500

4000

4500

5000

Se
p-

56

Fe
b-

57

Ju
l-5

7

D
ec

-5
7

M
ay

-5
8

O
ct

-5
8

M
ar

-5
9

Au
g-

59

Ja
n-

60

Ju
n-

60

N
ov

-6
0

Ap
r-

61

Se
p-

61

N
um

be
r o

f R
at

io
ns

Month and Year of Issue

Regular Soldier Vinegar Ration

RATIONS REQUIRED

RATIONS ISSUED



112 
 

 

Figure 6.8 Regular Soldier Salt Ration 
 

occasion the issue of the salt ration was considerably more than what was required to 

sustain the garrison in June 1861. 

 The non-consumable ration was composed of soap and candles.  Soap and candles 

were issued in 100% of the monthly rations of non-consumables.  Candles were issued as two 

types, sperm candles and adamantine candles.  Adamantine candles were the most 

commonly issued candle during the Regular Period.  Sperm candles were issued in 45% of the 

monthly ration of candles.  Adamantine candles were the only substitute for sperm candles 

issued and were issued in 55% of the monthly rations of candles.  Sperm candles were the 

only candle available for issue until July 1858.  Adamantine candles were first substituted for 

sperm candles in September 1858 and continued to be issued as a substitute until March 

1859 when sperm candles were issued again.  Sperm candles were again issued from March 
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1859 until July 1859 when they were replaced by adamantine candles for the rest of the 

Regular Period.  In March 1859 both candle types issued with sperm candles issued as 60% 

and adamantine candles as 40% of the candle ration for that month.  Tallow candles were 

also a suitable substitute for sperm and adamantine candles but were never procured or 

issued by the post Commissary.  Adamantine candles became a suitable substitute for sperm 

and tallow candles in July 1861. 

 Overall the number of non-consumable rations issued tended to be equal to the 

number of non-consumable rations required to sustain the garrison (Figures 6.9 and 6.10).  

The non-consumable ration is composed of two distinct articles, soap and candles.  During 

the Regular Period the soap ration was short in 43 (69%) of the monthly issues of soap with 

the longest period of shortage occurring during the 18 months between August 1857 and  

 

Figure 6.9 Regular Soldier Soap Ration 
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January 1859.  Conversely the soap ration was issued in excess in 19 months (31%) of the 

monthly issues of soap with the longest period of excess occurring during the 7 months 

between September 1856 and March 1857.  When issues of soap rations were less than the 

garrison required extra rations were issued during the following month in order to make up 

the difference.  On one occasion the issue of the soap ration was considerably less than what 

was required to sustain the garrison in April 1860.  On one occasion the issue of the soap 

ration was considerable more than what was required to sustain the garrison in June 1861 

(Figure 6.9). 

 During the Regular Period the candle ration was short in 33 (53%) of the monthly 

issues of candles with the longest period of shortage occurring during the 13 months 

between January 1858 and January 1859.  Conversely the candle ration was issued in excess 

in 29 months (47%) of the monthly issues of candles with the longest period of excess 

occurring during the 4 months between February 1860 and May 1860.  When issues of the 

candle rations were less than the garrison required extra rations were issued during the 

following month in order to make up the difference.  For a period of about nine months 

between May 1857 and January 1858, three months between May 1859 and July 1859 and 

then again in July 1861, the issue of the candle ration was considerably more than what was 

required to sustain the garrison (Figure 6.10). 
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Figure 6.10 Regular Soldier Candle Ration 
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Table 6.6 
Mean Percentage of Food Group per Article Issued Regular Soldiers, 1856-1861 

 
GROUP ARTICLES HIGH 

ISSUE 
LOW 
ISSUE 

AVERAGE 
ISSUE 

MEAT Fresh Beef 83% 0% 47% 
 Salt Pork 100% 0% 48% 
 Bacon 58% 0% 5% 
     

BREAD Flour 100% 86% 99% 
 Hard Bread 14% 0% <1% 
 Corn Meal 0% 0% 0% 
     

VEGETABLE Beans 94% 4% 66% 
 Rice 96% 6% 34% 
 Potatoes 0% 0% 0% 
 Dehydrated Mixed 

Vegetables 
0% 0% 0% 

 Dehydrated Potatoes 0% 0% 0% 
     

BEVERAGE Rio Coffee 100% 50% 96% 
 Tea 50% 0% 4% 
     

SEASONING Brown Sugar 100% 100% 100% 
 Molasses 0% 0% 0% 
     
 Vinegar 100% 100% 100% 
     
 Salt 100% 100% 100% 
     

NON-CONSUMABLES Soap 100% 100% 100% 
     
 Sperm Candles 100% 0% 45% 
 Adamantine Candles 100% 0% 55% 
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Commissioned Officers 

 

 Several of the articles procured by the Subsistence Department for issue to the 

enlisted men were also sold to the commissioned officers.  The Department also procured 

certain subsistence articles specifically for sale to the commissioned officers of the post.  The 

commissioned officer diet during the Regular Period was composed of articles from the same 

six major groups as the enlisted men; meat, bread, vegetables, beverage, seasoning and non-

consumables.  The meat group was composed of fresh beef, salt pork, bacon and ham.  The 

bread group was made up of flour, which was turned into bread at the post bakery, hard 

bread and corn meal.  Beans, rice, potatoes, dried apples, dried peaches, sour kraut, onions 

and pickles made up the vegetable group.  Java, Costa Rica and Rio coffee, tea, common and 

superior whiskey were the available beverages.  Brown, crushed and powdered sugar, 

molasses, vinegar and salt were the seasonings available.  The non-consumable group was 

composed of sperm and adamantine candles and soap (Table 6.7). 

 The meat ration was composed of fresh beef, ham, salt pork and bacon.  Meat 

rations were purchased by commissioned officers in 53 (85%) of the months between 

September 1856 and October 1861, during the other 9 (15%) months no meat rations were 

purchased from the post Commissary.  Ham was the most commonly purchased ration by the 

Regular officers, followed by fresh beef, salt pork then bacon.  Ham was purchased in 30 

(57%) of the monthly purchases of meat.  Purchases of ham were as high as 100%, as low as 

0% but averaged about 43% of the monthly meat ration.  Fresh beef was purchased in 29 

(55%) of the monthly purchases of meat.  Purchases of fresh beef were as high as 100%, as 

low as 0% but averaged about 41% of the monthly meat ration.  Salt pork was purchased in 
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17 (32%) of the monthly purchases of meat.  Purchases of salt pork were as high as 100%, as 

low as 0% but averaged about 10% of the monthly purchases of meat.  Bacon, the least 

common purchase, was purchased in 12 (23%) of the monthly purchases of meat.  Purchases 

of bacon were as high as 56%, as low as 0% but averaged about 6% of the monthly purchases 

of meat. 

 The bread ration was composed of flour, hard bread and corn meal.  Bread rations 

were purchased by commissioned officers in 62 (100%) of the months between September 

1856 and October 1861.  Flour was the most commonly purchased ration by the Regular 

officers, followed by hard bread then corn meal.  Flour was purchased in 59 (95%) of the 

monthly purchases of bread.  Purchases of flour were as high as 100%, as low as 0% but 

averaged about 88% of the monthly purchases of bread.  Hard bread was purchased in 18 

(29%) of the monthly purchases of bread.  Purchases of hard bread were as high as 100%, as 

low as 0% but averaged about 7% of the monthly purchases of bread.  Corn meal was 

purchased in 19 (31%) of the monthly purchases of bread.  Purchases of corn meal were as 

high as 100% and as low as 0%, but averaged about 5% of the monthly purchases of bread. 

 The vegetable ration was composed of beans, rice, potatoes, dried apples, dried 

peaches, sour kraut, onions and pickles.  Vegetable rations were purchased in 47 (76%) of the 

months between September 1856 and October 1861.  Rice was the most common vegetable 

ration purchased by Regular officers, followed by beans, potatoes, dried apples, pickles, 

dried peaches, onions then sour kraut.  Rice was purchased in 27 (57%) of the monthly 

purchases of vegetables.  Purchases of rice were as high as 100%, as low as 0% but averaged 

about 30% of the monthly purchases of vegetables.  Although rice was purchased most 

often, it did not make up the largest portion of the vegetable ration.  On average beans made 
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up the largest portion of the vegetable ration at 35% with rice making up 30% of a monthly 

purchase of vegetables.  Beans were purchased in 26 (55%) of the monthly purchases of 

vegetables.  Purchases of beans were as high as 100%, as low as 0% but averaged about 35% 

of the monthly purchases of vegetables.  Potatoes were purchased in 8 (17%) of the monthly 

purchases of vegetables.  Purchases of potatoes were as high as 99%, as low as 0% but 

averaged about 13% of the monthly purchases of vegetables.  Dried apples were purchased 

in 11 (23%) of the monthly purchases of vegetables.  Purchases of dried apples were as high 

as 100%, as low as 0% but averaged about 8% of the monthly purchases of vegetables.  

Pickles were purchased in 8 (17%) of the monthly purchases of vegetables.  Purchases of 

pickles were as high as 100%, as low as 0% but averaged about 7% of the monthly purchases 

of vegetables.  Dried peaches were purchased in 5 (11%) of the monthly purchases of 

vegetables.  Purchases of dried peaches were as high as 20%, as low as 0% but averaged 

about 3% of the monthly purchases of vegetables.  Onions were purchased in 6 (13%) of the 

monthly purchases of vegetables.  Purchases of onions were as high as 81%, as low as 0% but 

averaged about 2% of the monthly purchases of vegetables.  Sour kraut was purchased in 1 

(2%) of the monthly purchases of vegetables.  Purchases of sour kraut were as high as 23%, 

as low as 0% but averaged less than 1% of the monthly purchases of vegetables.  Dehydrated 

potatoes and dehydrated mixed vegetables are listed in the Commissary Book as present at 

the post, but these articles were never sold to the commissioned officers. 

 The beverage ration was composed of coffee, tea and whiskey.  Beverage rations 

were purchased in 59 (95%) of the months between September 1856 and October 1861.  The 

most commonly purchased beverage was coffee totaling 94% of the monthly purchases with 

tea making up the remaining 6%.  Because whiskey was not part of the official Army ration 
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and therefore it can not be reduced to a specific number of rations purchased, it will be 

discussed as beverage ration independent of coffee and tea.  Rations of coffee and tea were 

purchased in 59 (95%) of the months between September 1856 and October 1861.  Coffee 

was the most commonly purchased beverage ration purchased by the Regular officers, 

followed by tea.  Purchases of coffee could be as high as 100%, as low as 0% but averaged 

about 94% of the monthly purchases of beverages.  Purchases of tea could be as high as 64%, 

as low as 0% but averaged about 6% of the monthly purchases of beverages.  Three types of 

coffee were available for purchase, Rio coffee, Java coffee and Costa Rica coffee.  The most 

commonly purchased coffee ration purchased by the Regular officers was Rio coffee, 

followed by Java coffee then Costa Rica coffee.  Purchases of Rio coffee could be as high as 

100%, as low as 0% but averaged about 84% of the total monthly purchase of beverages.  

Purchases of Java coffee could be as high as 100%, as low as 0% but averaged about 7% of 

the total monthly purchase of beverages.  Purchases of Costa Rica coffee could be as high as 

58%, as low as 0%, but averaged about 2% of the total monthly purchase of beverages.  The 

remaining 6% of the beverage ration was the purchase of tea discussed above.  Whiskey was 

also procured for extra issue to enlisted men and was made available for the commissioned 

officers to purchase.  Whiskey rations were purchased in 28 (45%) of the months between 

September 1856 and October 1862.  Two types of whiskey were available, common whiskey 

and superior whiskey.  Common whiskey was purchased in 26 (42%) of the monthly 

purchases.  Purchases of common whiskey could be as high as 100%, as low as 0% but 

averaged about 79% of the monthly purchases of whiskey.  Superior whiskey was purchased 

in 5 (8%) of the monthly purchases.  Purchases of superior whiskey could be as high as 100%, 

as low as 0% but averaged about 21% of the monthly purchases of whiskey. 
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 The seasoning ration was composed of sweeteners, vinegar and soap.  Seasoning 

rations were purchased in 62 (100%) of the months between September 1856 and October 

1862.  The most commonly purchased seasoning was sweetener followed by salt then 

vinegar.  Sweetener was purchased in 62 (100%) of the months between September 1856 

and October 1862.  During this period two main types of sweetener were available for 

purchase, sugar and molasses.  Sugar was the most commonly purchased sweetener totaling 

59% of the sweetener purchased, with molasses taking up the reaming 41% of the ration.  

Sugar was procured and purchased as crushed sugar, brown sugar and powdered sugar.  

Crushed sugar was the most commonly purchased sugar ration followed by brown sugar and 

then powdered sugar.  Crushed sugar was purchased in 57 (92%) of the monthly purchases of 

sugar.  Purchases of crushed sugar could be as high as 100%, as low as 0% but averaged 

about 37% of the monthly purchases of sugar.  Brown sugar was purchased in 52 (84%) of the 

monthly purchases of sugar.  Purchases of brown sugar could be as high as 100%, as low as 

0% but averaged about 21% of the monthly purchases of sugar.  Powdered sugar was 

purchased in 4 (6%) of the monthly purchases of sugar.  Purchases of powdered sugar could 

be as high as 35%, as low as 0% but averaged less than 1% of the monthly purchases of sugar.  

Molasses was also sold to commissioned officers at the post.  Molasses was purchased in 47 

(76%) of the monthly purchases of sweeteners.  Purchases of molasses could be as high as 

85%, as low as 0% but averaged about 41% of the monthly purchases of sweetener.  Two 

other articles were procured and purchased as seasonings, salt and vinegar.  Salt was 

purchased in 41 (66%) of the monthly purchases of seasonings, and vinegar was purchased in 

23 (37%) of the monthly purchases of seasonings. 
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 The non-consumable ration was composed of soap and candles.  Non-consumables 

were purchased in 62 (100%) of the monthly purchases between September 1856 and 

October 1861.  Soap was purchased in 59 (95%) of the monthly purchases of non-

consumables.  Candles were procured and purchased in two forms, sperm candles and 

adamantine candles.  Adamantine candles were the most commonly purchased candle 

ration, followed closely by sperm candles.  Adamantine candles were purchased in 33 (53%) 

of the monthly purchases of candles.  Purchases of adamantine candles could be as high as 

100%, as low as 0% but averaged about 51% of the monthly purchases of candles.  Sperm 

candles were purchased in 32 (52%) of the monthly purchases of candles.  Purchases of 

sperm candles could be as high as 100%, as low as 0% but averaged about 49% of the 

monthly purchases of candles.  Sperm candles were the only candles available for purchase 

from the post Commissary before November 1858.  Adamantine candles were first available 

for purchase in November 1858 and from then on replaced sperm candles as the primary 

candle ration purchased. 
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Table 6.7 
Mean Percentage of Food Group per Article Sold to Regular Officers, 1856-1861 

 
GROUP ARTICLES HIGH 

PURCHASE 
LOW PURCHASE AVERAGE 

PURCHASE 
MEAT Ham 100% 0% 43% 

 Fresh Beef 100% 0% 41% 
 Salt Pork 100% 0% 10% 
 Bacon 56% 0% 6% 

BREAD Flour 100% 0% 88% 
 Hard Bread 100% 0% 7% 
 Corn Meal 100% 0% 5% 

VEGETABLE Beans 100% 0% 35% 
 Rice 100% 0% 30% 
 Potatoes 99% 0% 13% 
 Dried Apples 100% 0% 8% 
 Pickles 100% 0% 7% 
 Dried Peaches 20% 0% 3% 
 Onions 81% 0% 2% 
 Sour Kraut 23% 0% 1% 
 Dehydrated Mixed 

Vegetables 
0% 0% 0% 

 Dehydrated 
Potatoes 

0% 0% 0% 

     
BEVERAGE Rio Coffee 100% 0% 84% 
 Java Coffee 100% 0% 7% 
 Costa Rica Coffee 58% 0% 2% 
 Tea 64% 0% 6% 
     
 Common Whiskey 100% 0% 79% 
 Superior Whiskey 100% 0% 21% 
     
SEASONING Molasses 85% 0% 41% 
 Brown Sugar 100% 0% 21% 
 Crushed Sugar 100% 0% 37% 
 Powdered Sugar 35% 0% <1% 
     
 Vinegar 100% 100% 100% 
 Salt 100% 100% 100% 
NON-
CONSUMABLES 

Soap 100% 100% 100% 

 Sperm Candles 100% 0% 51% 
 Adamantine 

Candles 
100% 0% 49% 
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Diet in the Volunteer Army Period, 1861-1866 

 

Enlisted Men 

 

 From November 1861 until July 1866 companies of the U.S. Volunteer Army 

garrisoned the post, this period will be referred to as the Volunteer Period.  The standard 

U.S. Army ration issued to enlisted men during the Volunteer Period at Fort Yamhill was 

composed of articles from the same six major groups (meat, bread, vegetables, beverage, 

seasoning and non-consumables) as the Regular soldiers, and the articles within these groups 

were the same they only differed in their amounts.  The meat ration at the post was 

composed of fresh beef and salt pork.  The bread ration was made up of flour, which was 

turned into bread at the post bakery.  Beans, rice and potatoes composed the vegetable 

ration.  Rio coffee and tea were issued as beverages.  Brown sugar, vinegar and salt were the 

only forms of seasoning.  And the non-consumable group was made up of soap, sperm 

candles and adamantine candles.  Although the Volunteer Period spans from November 1861 

to July 1866, the commissary records are incomplete after March 1862, therefore the 

Volunteer Period is only represented by the 5 months between November 1861 and March 

1862 (Table 6.8). 

 The meat ration during the Volunteer Period was composed of fresh beef and salt 

pork.  A meat ration was issued in 5 (100%) of the monthly issues between November 1861 

and March 1862.  The most commonly issued ration was fresh beef followed by salt pork.  

Both fresh beef and salt pork were issued in 5 (100%) of the monthly issues of meat.  Issues 

of fresh beef were as high as 72%, as low as 29% but averaged about 63% of the monthly 
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issues of meat.  Issues of salt pork were as high as 71%, as low as 28% but averaged about 

37% of the monthly issues of meat.  Overall the number of meat rations issued tended to be 

equal to the number of meat rations required to sustain the garrison (Figure 6.11).  During 

the Volunteer Period the meat ration was short in 3 (60%) of the monthly issues of meat with 

the longest period of shortage occurring during the three months between January 1862 and 

March 1862.  Conversely the meat ration was issued in excess in 2 months (40%) of the 

monthly issues of meat with the longest period of excess occurring during the two months of 

November and December 1861. 

Corporal Royal A. Bensell, Company D of the 4th California Volunteer Infantry, often 

described the meat ration as composed of salt pork and fresh beef (Barth 1959:7-8 and 26).  

Mutton was issued as the meat ration for April 9, 1862 to the amount of 10.66 ounces per 

man (Barth 1959:12).  During holidays such as the 4th of July, Thanksgiving and Christmas pig, 

 
 

Figure 6.11 Volunteer Soldier Meat Ration 
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turkey and chicken was purchased with the company fund and issued for that day’s meat 

ration (Barth 1959:76, 111 and 164).  By May 27, 1862 fresh meat appears to be such a rare 

occurrence that soldiers “forgot what fresh meat looked like” (Barth 1959:26). 

 Overall the number of meat rations issued tended to be equal to the number of meat 

rations required to sustain the garrison (Figure 6.11).  During the Volunteer Period the meat 

ration was short in 3 (60%) of the monthly issues of meat with the longest period of shortage 

occurring during the three months between January 1862 and March 1862.  Conversely the 

meat ration was issued in excess in 2 months (40%) of the monthly issues of meat with the 

longest period of excess occurring during the two months of November and December 1861. 

 The bread ration during the Volunteer Period was composed of flour only.  A bread 

ration, flour, was issued in 5 (100%) of the monthly rations of bread.  Hard bread and corn 

meal were not issued during the Volunteer Period.   Overall the number of bread rations 

issued tended to be equal to the number of bread rations required to sustain the garrison 

(Figure 6.12).  During the Volunteer Period the bread ration was never short between 

November 1861 and March 1862.  Corporal R.A. Bensell described the flour as damaged, 

wormy, sour and made miserable bread (Barth 1959:7-8 and 11).  Although fresh baked 

bread from the post bakery appears to be the standard bread ration, hard bread was also 

issued (Barth 1959:52).  The bread ration was increased to 24 ounces of bread per day on 
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Figure 6.12 Volunteer Soldier Bread Ration 
April 9, 1862 to make up for shortages among the other components of the ration (Barth 

1959:12). 

 The vegetable ration during the Volunteer Period was composed of beans, rice and 

potatoes.  A vegetable ration was issued in 5 (100%) of the monthly rations.  The most 

commonly issued vegetable ration was beans, followed by rice and potatoes.  Beans and rice 

were issued in 5 (100%) of the monthly rations of vegetables, potatoes were only issued in 2 

(40%) of the monthly rations of vegetables.  Issues of beans were as high as 76%, as low as 

38% but averaged about 59% of the monthly issues of vegetables.  Issues of rice were as high 

as 45%, as low as 3% but averaged about 23% of the monthly issues of vegetables.  Issues of 

potatoes were as high as 46%, as low as 0% but averaged about 17% of the ration.  

Dehydrated mixed vegetables and dehydrated potatoes were listed in the Commissary Book 

but were never issued to enlisted men.  
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 Overall the number of vegetable rations issued tended to fluctuate erratically while 

the number of vegetable rations required to sustain the garrison remained rather constant 

(Figure 6.13).  During the Volunteer Period the vegetable ration was never short but ranged 

from issues that were over twice the amount needed, in December 1861, to barely fulfilling 

the needs of the garrison in February 1862.  Vegetables, fresh or desiccated, were a rare 

issue between September 28, 1861 and March 28, 1862, during this time only one month of 

potatoes and a few heads of lettuce were issued (Barth 1959:8).  By July 1862 when potatoes 

were issued for breakfast on the 26th of the month, soldiers shed “tears of genuine joy” 

(Barth 1959:37).  At other times beans, rice and potatoes were a common issues and made 

up the vegetable ration of the diet.  Apples were also a favorite issue during the Volunteer 

Period (Barth 1959:61 and 111). 

The beverage ration during the Volunteer Period was composed of Rio coffee and 

tea.  A beverage ration was issued in 5 (100%) of the monthly rations with both Rio coffee 

and tea represented in each of those months.  Rio coffee was the most common beverage 

issue followed by tea.  Issues of Rio coffee could be as high as 100%, as low as 71% but 
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Figure 6.13 Volunteer Soldier Vegetable Ration 
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Figure 6.14 Volunteer Soldier Beverage Ration 
 

during the month of March 1862.  Conversely the beverage ration was issued in excess in 4 

months (80%) of the monthly issues of a beverage with the longest period of excess 

occurring during the four months between November 1861 and February 1862.  
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Figure 6.15 Volunteer Soldier Sugar Ration 
 

ration was composed of brown sugar.  Although molasses was listed in the Commissary Book, 

no rations of molasses were issued during the Volunteer Period.  Vinegar and salt were also 

issued in each of the 5 (100%) monthly rations. 

 Overall the number of seasoning rations issued tended to be equal to the number of 

seasoning rations required to sustain the garrison (Figure 6.15, 6.16 and 6.17).  During the 

Volunteer Period the sweetener ration was short in 3 (60%) of the monthly issues of 

sweetener with the longest period of shortage occurring during the three months between 

January 1862 and March 1862.  Conversely the sweetener ration was issued in excess in 2 

months (40%) of the monthly issues of sweetener with the longest period of excess occurring 

during the two months of November and December 1861 (Figure 6.15).  
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During the Volunteer Period the vinegar ration was short in 3 (60%) of the monthly issues of 

vinegar with the longest period of shortage occurring during the three months between 

January 1862 and March 1862.  Conversely the vinegar ration was issued in excess in 2 

months (40%) of the monthly issues of vinegar with the longest period of excess occurring 

during the two months of November and December 1861 (Figure 6.16). 

Overall the number of salt rations issued tended to be equal to the number of salt 

rations required to sustain the garrison (Figure 6.17).  During the Volunteer Period the salt 

ration was never short between November 1861 and March 1862. 

 

 
 

Figure 6.16 Volunteer Soldier Vinegar Ration 
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Figure 6.17 Volunteer Soldier Salt Ration 
 

 The non-consumable ration during the Volunteer Period was composed of soap and 

adamantine candles.  Both soap and adamantine candles were issued in 5 (100%) of the 

monthly rations.  No sperm candles were issued to enlisted men during the Volunteer Period. 

 During the Volunteer Period the soap ration was short in 3 (60%) of the monthly 

issues of soap with the longest period of shortage occurring during the three months 

between January 1862 and March 1862.  Conversely the soap ration was issued in excess in 2 

months (40%) of the monthly issues of soap with the longest period of excess occurring 

during the two months of November and December 1861 (Figure 6.18). 
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Figure 6.18 Volunteer Soldier Soap Ration 
 

 During the Volunteer Period the candle ration was short in 3 (60%) of the monthly 

issues of candle with the longest period of shortage occurring during the three months 

between January 1862 and March 1862.  Conversely the candle ration was issued in excess in 

2 months (40%) of the monthly issues of candles with the longest period of excess occurring 

during the two months of November and December 1861 (Figure 6.19). 
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Figure 6.19 Volunteer Soldier Candle Ration 
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Table 6.8 
Mean Percentage of Food Group per Article Issued to Volunteer Soldiers 

 
GROUP ARTICLES HIGH 

ISSUE 
LOW 
ISSUE 

AVERAGE 
ISSUE 

MEAT Fresh Beef 72% 29% 63% 
 Salt Pork 28% 71% 37% 
 Bacon 0% 0% 0% 
     

BREAD Flour 100% 100% 100% 
 Hard Bread 0% 0% 0% 
 Corn Meal 0% 0% 0% 
     

VEGETABLE Beans 76% 38% 59% 
 Rice 45% 3% 23% 
 Potatoes 46% 0% 17% 
 Dehydrated Mixed 

Vegetables 
0% 0% 0% 

 Dehydrated Potatoes 0% 0% 0% 
     

BEVERAGE Rio Coffee 100% 71% 94% 
 Tea 29% 0% 6% 
     

SEASONING Brown Sugar 100% 100% 100% 
 Molasses 0% 0% 0% 
     
 Vinegar 100% 100% 100% 
     
 Salt 100% 100% 100% 
     
 Pepper 0% 0% 0% 
     

NON-CONSUMABLES Soap 100% 100% 100% 
     
 Sperm Candles 0% 0% 0% 
 Adamantine Candles 100% 100% 100% 
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Commissioned Officers 

 

 The Volunteer officer’s ration was similar to that of commissioned officer of the 

Regular Period.  The ration was still composed of the six major groups, meat, bread, 

vegetables, beverage, seasoning and non-consumables.  During the Volunteer period the 

meat ration was composed of fresh beef, salt pork and ham.  The bread ration was composed 

of only flour that was turned into bread at the post bakery.  The vegetable ration was made 

of beans, potatoes, pickles and rice.  Rio coffee, Costa Rica coffee, tea, common whiskey and 

superior whiskey were purchased.  Seasonings purchased included brown sugar, crushed 

sugar, powdered sugar, molasses, vinegar and salt.  The non-consumables were composed of 

soap adamantine candles and sperm candles.  Although the Volunteer Period spans from 

November 1861 to July 1866, the data presented here only represents a portion of this 

period totaling the 5 months between November 1861 and March 1862 (Table 6.9). 

 The meat ration was composed of fresh beef, salt pork and ham.  Meat rations were 

purchased by commissioned officers in 5 (100%) of the months between November 1861 and 

March 1862.  Fresh beef was the most commonly purchased ration by the Volunteer officers, 

followed by salt pork then ham.  Fresh beef was purchased in 5 (100%) of the monthly 

purchases of meat.  Purchases of fresh beef were as high as 100%, as low as 46% but 

averaged about 76% of the monthly meat ration.  Salt pork was purchased in 2 (40%) of the 

monthly purchases of meat.  Purchases of salt pork were as high as 54%, as low as 0% but 

averaged about 14% of the monthly purchases of meat.  Ham was purchased in 2 (40%) of 

the monthly purchases of meat.  Purchases of ham were as high as 31%, as low as 0% but 

averaged about 10% of the monthly meat ration. 
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 The bread ration was composed of flour.  Bread rations were purchased by 

commissioned officers in 5 (100%) of the months between November 1861 and March 1862.  

Flour was the only purchased bread ration by the Volunteer officers.  Flour was purchased in 

5 (100%) of the monthly purchases of bread.  Purchases of flour were as high as 100%, as low 

as 100% and averaged about 100% of the monthly purchases of bread. 

 The vegetable ration was composed of beans, potatoes, pickles and rice.  Vegetable 

rations were purchased in 5 (100%) of the months between November 1861 and March 

1862.  Beans were the most common vegetable ration purchased by Volunteer officers, 

followed by potatoes, pickles and rice.  Beans were purchased in 3 (60%) of the monthly 

purchases of vegetables. Purchases of beans were as high as 77%, as low as 0% but averaged 

about 35% of the monthly vegetable purchases.  Potatoes were purchased in 2 (40%) of the 

monthly purchases of vegetables.  Purchases of potatoes were as high as 98%, as low as 0% 

but averaged about 33% of the monthly purchases of vegetables.  Pickles were purchased in 

5 (100%) of the monthly purchases of vegetables.  Purchases of pickles were as high as 100%, 

as low as <1% but averaged about 30% of the monthly purchases of vegetables.  Rice was 

purchased in 2 (40%) of the monthly purchases of vegetables.  Purchases of rice were as high 

as 9%, as low as 0% but averaged about 2% of the monthly purchases of vegetables.  Dried 

apples and peaches, dehydrated potatoes and mixed vegetables, onions and sour kraut were 

all listed in the Commissary Book as present at the post, but these articles were never sold to 

the commissioned officers during the Volunteer Period. 

 The beverage ration was composed of coffee, tea and whiskey.  Beverage rations 

were purchased in 5 (100%) of the months between November 1861 and March 1862.  The 

most commonly purchased beverage was coffee totaling 86% of the monthly purchases with 
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tea making up the remaining 14%.  Because whiskey was not part of the official Army ration 

and therefore it can not be reduced to a specific number of rations purchased, it will be 

discussed as beverage ration independent of coffee and tea.  Rations of coffee and tea were 

purchased in 5 (100%) of the monthly rations.  Coffee was the most commonly purchased 

beverage ration purchased by the Regular officers, followed by tea.  Purchases of coffee 

could be as high as 100%, as low as 29% but averaged about 86% of the monthly purchases 

of beverages.  Purchases of tea could be as high as 71%, as low as 0% but averaged about 

14% of the monthly purchases of beverages.  Two types of coffee were available for 

purchase, Rio coffee and Costa Rica coffee.  The most commonly purchased coffee ration 

purchased by the Volunteer officers was Costa Rica coffee, followed by Rio coffee.  Purchases 

of Costa Rica coffee could be as high as 100%, as low as 20%, but averaged about 84% of the 

total monthly purchase of beverages.  Purchases of Rio coffee could be as high as 10%, as low 

as 0% but averaged about 2% of the total monthly purchase of beverages.  The remaining 

14% of the beverage ration was the purchase of tea discussed above.  Whiskey was also 

procured for extra issue to enlisted men and was made available to for the commissioned 

officers to purchase.  Whiskey rations were purchased in 1 (20%) of the monthly purchases.  

Two types of whiskey were available, common whiskey and superior whiskey.  Common 

whiskey was purchased in 1 (20%) of the monthly purchases.  Purchases of common whiskey 

could be as high as 86%, as low as 0% but averaged about 86% of the monthly purchases of 

whiskey.  Superior whiskey was purchased in 1 (20%) of the monthly purchases.  Purchases of 

superior whiskey could be as high as 14%, as low as 0% but averaged about 14% of the 

monthly purchases of whiskey. 
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 The seasoning ration was composed of sweeteners, vinegar and soap.  Seasoning 

rations were purchased in 5 (100%) of the months between November 1861 and March 

1862.  The most commonly purchased seasoning was sweetener followed by salt and 

vinegar.  Sweetener was purchased in 5 (100%) of the monthly purchases.  During this period 

two main types of sweetener were available for purchase, sugar and molasses.  Molasses 

was the most commonly purchased sweetener totaling 52% of the sweetener purchased, 

with sugar taking up the remaining 48% of the ration.  Molasses was purchased in 4 (80%) of 

the monthly purchases of sweeteners.  Purchases of molasses could be as high as 81%, as low 

as 0% but averaged about 52% of the monthly purchases of sweetener.  Sugar was procured 

and purchased as crushed sugar, brown sugar and powdered sugar.  Crushed sugar was the 

most commonly purchased sugar ration followed by brown sugar and then powdered sugar.  

Crushed sugar was purchased in 5 (100%) of the monthly purchases of sugar.  Purchases of 

crushed sugar could be as high as 100%, as low as 5% but averaged about 39% of the 

monthly purchases of sugar.  Brown sugar was purchased in 2 (40%) of the monthly 

purchases of sugar.  Purchases of brown sugar could be as high as 24%, as low as 0% but 

averaged about 8% of the monthly purchases of sugar.  Powdered sugar was purchased in 1 

(20%) of the monthly purchases of sugar.  Purchases of powdered sugar could be as high as 

2%, as low as 0% but averaged less than 1% of the monthly purchases of sugar.  Two other 

articles were procured and purchased as seasonings, salt and vinegar.  Salt was purchased in 

1 (20%) of the monthly purchases of seasonings and vinegar was purchased in 3 (60%) of the 

monthly purchases of seasonings. 

 The non-consumable ration was composed of soap and candles.  Non-consumables 

were purchased in 5 (100%) of the monthly purchases between November 1861 and March 
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1862.  Soap was purchased in 4 (80%) of the monthly purchases of non-consumables.  

Candles were procured and purchased in two forms, sperm candles and adamantine candles.  

Adamantine candles were the most commonly purchased candle ration, followed closely by 

sperm candles.  Adamantine candles were purchased in 5 (100%) of the monthly purchases 

of candles.  Purchases of adamantine candles could be as high as 100%, as low as 26% but 

averaged about 85% of the monthly purchases of candles.  Sperm candles were purchased in 

1 (20%) of the monthly purchases of candles.  Purchases of sperm candles could be as high as 

74%, as low as 0% but averaged about 15% of the monthly purchases of candles. 
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Table 6.9 
Mean Percentage of Food Group per Article Sold to Volunteer Officers 

 
GROUP ARTICLES HIGH 

PURCHASE 
LOW 

PURCHASE 
AVERAGE 

PURCHASE 
MEAT Fresh Beef 100% 46% 76% 

 Salt Pork 54% 0% 14% 
 Ham 31% 0% 10% 
 Bacon 0% 0% 0% 
     

BREAD Flour 100% 100% 100% 
 Hard Bread 0% 0% 0% 
 Corn Meal 0% 0% 0% 
     

VEGETABLE Beans 77% 0% 35% 
 Potatoes 98% 0% 33% 
 Pickles 100% <1% 30% 
 Rice 9% 0% 2% 
 Dried Apples 0% 0% 0% 
 Dried Peaches 0% 0% 0% 
 Onions 0% 0% 0% 
 Sour Kraut 0% 0% 0% 
 Dehydrated Mixed 

Vegetables 
0% 0% 0% 

 Dehydrated Potatoes 0% 0% 0% 
BEVERAGE Costa Rica Coffee 100% 20% 84% 
 Tea 71% 0% 14% 
 Rio Coffee 9% 0% 2% 
 Java Coffee 0% 0% 0% 
     
 Common Whiskey 86% 0% 86% 
 Superior Whiskey 14% 0% 14% 
SEASONING Molasses 81% 0% 52% 
 Crushed Sugar 100% 5% 39% 
 Brown Sugar 24% 0% 8% 
 Powdered Sugar 2% 0% <1% 

     
 Vinegar 100% 100% 100% 
     
 Salt 100% 100% 100% 
     
NON-CONSUMABLES Soap 100% 100% 100% 
     
 Adamantine Candles 100% 26% 85% 
 Sperm Candles 74% 0% 15% 
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Storage and Issue of Subsistence Supplies 

 

Commissary Warehouse 

 

 The warehouse at Fort Yamhill was used both as a Commissary Warehouse and as a 

Quartermaster warehouse.  The structure was located on the north side of the parade 

ground along with the post guard house and adjutant’s office.  Based on measurements 

taken from the 1864 Davison map the commissary warehouse was a 24x40 foot structure 

with its long axis running parallel to the parade ground.  The building was drawn with eight 

doors or windows, one each on the east and west sides, two on the north and four on the 

south side of the building (Figure 6.20).  The opening to the east and west were probably 

windows as well as the two on the north.  The four openings in the south side of the 

structure were probably doors, but one or two could be windows.  In the 1856 Smith map a 

road branches off at the gate heading west and terminates on the south side of the 

warehouse suggesting that the warehouse doors were on the south side of the structure.  

The warehouse was probably frame and weather boarded vertically with a projecting roof, 

cottage-style, like the other buildings at the post.  Construction on the warehouse must have 

begun early because in a letter, by Capt. Smith to Capt. O.H.P. Taylor, dated February 10, 

1857 Taylor was advised to complete the quarters and storehouses already occupied (Adams 

1991:74).  The warehouse was repaired at least once, evidenced by Post Order No. 9 dated 

June 1860, that ordered lumber to be purchased so that repairs could be made to the 

commissary warehouse (FYOB 1856).  The commissary warehouse was still standing in 1916 

(Olson and Dole 2003:32). 
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Figure 6.20 
Detail of Commissary Warehouse from Davison Map, 1864 

 

 

Commissary Property 

 

 For the quarter ending June 30, 1859 the Commissary expended 100 envelopes, one 

commissary book, two memorandum books, one counter scale and weights, one brass 

faucet, one iron safe and five barrels of lime (Adams 1991:9 and 21).  This is only a small 

example of the items that were necessary for carrying out the business of the Subsistence 

Department; a more extensive list of what was typically needed can be found in Chapter 5.  
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The commissary book was used to record the reception, purchase, sales and issue of all 

subsistence stores.  This information was recorded monthly and detailed the specific quantity 

of each article on hand, received and issued or sold.  The memorandum book was used to 

record all orders of the Commissary and those orders from the post commander that 

pertained to the Subsistence Department.  The scales and weights were used to measure all 

subsistence stores issued and sold.  The brass faucet was used to issue vinegar, molasses and 

whiskey.  The iron safe suggests that currency was on hand, probably in the adjutant’s office.  

The five barrels of lime that were kept on hand may have had two functions.  The first use of 

lime was probably as a component of lime mortar that would have been used in the 

construction and repair of the fire place and hearth of the kitchen and in the bake oven.  The 

second potential use was as agricultural lime in the post garden.  During the 19th century lime 

was used to increase the pH of acidic soils, provide calcium to plants and improve the water 

penetration of acidic soils (Agriculture and Agri-Food Canada 2001).  Although both uses are 

possible it is more likely that the lime was used as agricultural lime because lime used in 

building construction would have been the property of the Quartermaster Department. 

 

 

Food Preparation 

 

Kitchen 

 

 A company kitchen was constructed on the south side of the parade ground centered 

and behind the company barracks and mess hall.  Based on measurements from the 1864 
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Davison map, the kitchen is a 16x20 ft building with a large chimney on the east end (Figure 

6.21).  On the map the kitchen is depicted with four openings for doors or windows, two on 

the north side, one on the west and one on the south.   

 It is unclear exactly when the permanent kitchen structure was erected at Fort 

Yamhill.  The construction of company quarters did not commence before May 6, 1856.  The 

Lt. W. B. Hazen map, drawn in 1856 and referenced in a letter by Lt. P. H. Sheridan on May 6. 

1856, depicts company quarters as four tent structures aligned in a north-south row east of 

the flag pole (Adams 1991:38).  There is no kitchen depicted on the Hazen map.  The 

presence of a completed kitchen is suggested in the inspection report of Major Osborn Cross, 

August 10, 1856. “The buildings are very plain and although framed, they could not have 

been made with logs at less price than their present cost.  There is nothing extra about  

them, nor too many for two full companies…” (Olson and Dole 2003:15).  This suggests that 

at this time at least a temporary company kitchen had been constructed.  Although the 

reasons are unknown, Post Order No. 47 dated October 5, 1856 banned confined soldiers 

from visiting the company kitchen (FYPO 1856). 
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Figure 6.21 Detail of Company Kitchen from Davison Map, 1864 
  

 The first reference to temporary kitchens occurs in December of that year.  Capt. A. J. 

Smith in a letter to Maj. W. W. Mackall on December 5, 1856 wrote “It is intended that the 

kitchens, mess rooms, &c. in the Soldiers quarters shall be in the basement.” and  “…for want 

of time we have had to construct temporary kitchens for the winter” (Adams 1991:72). The 

buildings were described as frame – weather- boarded vertically – with projecting roofs, 

cottage style (Adams 1991:41).  Again, no kitchen structure was depicted on the Smith map 

of 1856 (Adams 1991:42).  Nor is a kitchen structure depicted on a map entitled Diagram of 

the Grand Ronde Purchase, drawn in 1856 or 1857 (Adams 1991:43).  In a letter by Capt. 
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David A. Russell the permanent company quarters were described as still being constructed 

on January 22, 1858 (Adams 1991:73). 

 The C. Gardner map accompanying the Col. J. K. F. Mansfield report dated November 

10, 1858 is the first map that depicts the permanent kitchen structure.  The kitchen is 

depicted as a small rectangular structure that is centered to the south of the soldier’s 

quarters (Adams 1991:44).  In his report, Col. Mansfield also states that, “There are quarters 

sufficient for one company of soldiers, but deficient in the necessary mess room, without a 

modification which is about to be made” (Olson and Dole 2003:20).  The company kitchen 

was not listed in the inventory of buildings by Col. Mansfield but may be included under the 

term “quarters” which appears to encompass the barracks, mess hall and kitchen.  It appears 

that the permanent kitchen structure must have been completed between January 22, 1858 

when the quarters were described as “still being constructed” and November 10, 1858 when 

the Col. Mansfield inspection deemed the fort as “sufficient” and the C. Gardner map depicts 

a permanent structure. 

 Little documentary evidence has been located that references the use and repair of 

the kitchen between November 10, 1858 when the building was completed and April 25, 

1862 when the kitchen building begins to be described as derelict.  On April 25, 1862 

Corporal Royal A. Bensell of Company “D”, 4th California Infantry complains of the lack of 

inspections being made of the “cook house” and the “remidising” of the miserable cooking 

(Barth 1959:16).  On January 13, 1863 the enlisted men used the kitchen to stage a cat fight 

(Barth 1959:78).  On October 29, 1863 Capt. L. S. Scott inspected the kitchen (Barth 

1959:109).  And, on November 25, 1863 the kitchen was used to make a Thanksgiving Day 

feast (Bensell 1959:111).  The most detailed and accurate map was drawn by 2nd Lt. J. 
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Davison in a letter dated June 6, 1864.  The map depicted the kitchen in the same location as 

in the 1858 Gardner map.  On July 4, 1864 Pvt. “Bowery” lost the kitchen key down the privy 

hole, suggesting that the kitchen needed to be secured, implying it was still in use (Bensell 

1959:164). 

 Sometime between July 4, 1864 and February 15, 1865 the kitchen building 

deteriorated to such an extent that a new temporary kitchen was needed.  In a letter dated 

February 15, 1865, Capt. Scott wrote that “One small building to be used as a Comp’y Kitchen 

is being constructed for temporary purposes at this post.  It will be covered with boards, so 

that it can be taken down in the Spring.” (Adams 1991:73).  This temporary kitchen appears 

to have been completed by February 23rd, when Post Order No. 2 forbid confined soldiers 

from visiting the company kitchen. 

 

 

Kitchen Equipment 

 

 Although almost nothing is known about the kitchen equipment used at Fort Yamhill 

until 1865, some details about cooking equipment are known for Company A, 1st Oregon 

Infantry who were stationed at Fort Yamhill from July 1865 until June 1866.  For the year 

1865, Company A purchased eight camp kettles, eight coffee boilers, four fry pans, four tin 

pails and four basins (Adjutant General Reports 1865). 
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Cooking at Fort Yamhill 

 

 The only details about the cooking at Fort Yamhill come from the diary of Royal A. 

Bensell, Co. D, 4th California Volunteer Infantry who was stationed at the post from March 

20, 1862 until July 6, 1864 (Barth 1959).  The two primary forms of company cooking at Fort 

Yamhill appear to be stewing and roasting.  Stewing would have been done primarily at the 

company kitchen in a large pot or cauldron suspended over a fire on a swing arm crane that 

was secured to the fireplace wall.  Stews made of the meat and vegetable ration were 

probably the most common method of preparing meals.  On April 9, 1862 forty pounds of 

mutton was issued to make a stew that was intended to serve 60 men (Barth 1959:12).  A 

dish of pork and beans was prepared in April 1862 (Barth 1959:11) and could have been 

made by stewing the ingredients together in a large pot.  Roasting was the other dominant 

form of food preparation.  Roasting would have been conducted at the company kitchen by 

suspending the meat near the fire by a truss or spit.  Stewing was probably the preferred 

method of cooking the soldier’s ration, as opposed to roasting, because a large number of 

portions could be prepared quicker and more easily by stewing than by roasting.  Although 

stewing and roasting were the primary forms of cooking, it does appear that subsistence 

stores were issued to the enlisted men cold or maybe even uncooked.  Major Lugenbeel, 

during an inspection of the post in December 1862, recommended that warm stews be 

served for breakfast instead of cold beef (Barth 1959:74).  Individual enlisted men could have 

also prepared their own meals.  In several cases where enlisted men procured subsistence 

stores from the post sutler or foraging, the individual men themselves were left to their own 

devices as it pertains to cooking and probably prepared the meat over an open fire or 
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bartered with the company cook to prepare it for them in the kitchen.  The palatability of the 

meals appears to have varied with the quality of the cook and the ration.  The quality of the 

cooking may have varied but in general the cooking was described as miserable, and soldiers 

of the company often complained (Barth 1959:16 and 54).  Although once Bensell did 

describe the rations as “well cooked” (Barth 1959:86), he also described the company cook 

as a “bully cook”, someone that had little culinary skill or one that could only cook from a can 

(Barth 1959:118).   

 

 

Bakery 

 

 A post bakery was constructed near the south-western corner of the parade ground.  

The structure was just outside the post perimeter fence with the laundress quarters to the 

east and the post stables to the west.  Based on measurements from the 1864 Davison map, 

the bakery was a 16x20 ft building with a large bake oven on the south side (Figure 6.22).  On 

the map the bakery is depicted with three openings for doors or windows.  The opening on 

the north side was probably a door that opened toward the parade ground and the 

perimeter road.  The other two openings, one on each of the west and east sides of the 

structure, were probably windows that provided light and possibly ventilation.  The first 

depiction of the bake house derives from the Capt. A. J. Smith map included in a letter from 

Capt. Smith to Maj. W. W. Mackall in Benicia, California dated December 5, 1856 (Adams 

1991:42).  The map shows a rectangular structure south of the perimeter fort road and west 

of the “L-shaped” laundress quarters.  The building is shown as one structure with no 
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differentiation of the bake house from the bake oven. In the letter accompanying the map 

the fort buildings were described as frame – weather-boarded vertically – with projecting 

roofs, cottage style (Adams 1991:41).  An entry in the Fort Yamhill Council of Administration 

Book describes the bakehouse as “recently established” on December 31, 1856 (FYCAB 

1856).  The 1864 Davison map depicted the bakery in the same location as in the 1856 Smith 

map indicating a continuous use the bakery between December 1856 and June 1864.  In an 

entry dated October 8, 1862 Corporal Bensell records that “several boys are building a bake 

oven” (Barth 1959:58).  It is unclear from Bensell’s entry if the bake oven that was being 

 

Figure 6.22 
Detail of Bake House from Davison map, 1864 
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constructed was for the personal use of the soldiers who were constructing it or if this is a 

reference to repairs or modifications being made to the 1856 bake oven.  The representation 

of the bakery on the Davison map which post dates Bensell’s diary entry and the term 

“constructed” as opposed to “repair” suggests that the oven being constructed “by the boys” 

was a small personal oven and not the oven at the post bakery used to bake the bread for 

the entire company.  No reference to bakery construction or repair was entered into the Fort  

Yamhill Council of Administration Book between September 1856 and June 1866 (FYCAB 

1856). 

 

Bakery Equipment and Supplies 

 

 The expenses of the post bakery were paid for through the expenditure of the post 

fund.  The post fund was an account in the control of the company officers that was used to 

purchase articles that would benefit the company as a whole.  A tax on the post sutler and 

“savings” made on the flour ration contributed to the post fund which was used to pay the 

expenses of the bakery.  The sutler tax placed on the post sutler was levied monthly at 6 or 

10 cents per man for the average number of men stationed at the post during that month.  

The flour savings was the result of the difference in the flour ration issued and the amount of 

flour used to make bread.  In the U.S. Army Regulations each enlisted soldier was entitled to 

18 ounces of flour or bread, because of the ingredients added to the flour to make bread, 

such as water and yeast, less than 18 ounces of flour was needed to make 18 ounces of 

bread.  The difference between flour issued and flour used, referred to as “savings”, was 
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then theoretically calculated and credited to the post fund as “the sale of flour” back to the 

Subsistence Department. 

 Bakery expenses included the pay of a post baker and the purchase of bakery 

equipment and supplies (Table 6.10).  In order to properly bake bread several pieces of 

equipment are necessary and are listed in Chapter 6 under Bakery Equipment and will not be 

discussed here.  The bakery equipment that was purchased at Fort Yamhill included baking 

pans, brooms, scales and weights, sieves, wood and pad locks purchased from the post sutler 

and other merchants and soap and candles purchased from the post Commissary.  On several 

occasions baking pans were “repaired” at a cost to the post fund.  The baking supplies 

purchased included salt from the post Commissary and potatoes, hops, saleratus and malt 

from the post sutler and other merchants.  Flour was never purchased because it was issued 

to the soldiers as part of their ration at no expense to the post bakery.  From September 

1856 until April 1862 purchases for the post bakery are recorded in the FYCAB itemized, 

beginning in June 1862 and continuing until June 1866 the purchases for the post bakery are 

listed by a name only, such as “Commissary Bill” or by the name of the sutler or merchant 

 
Table 6.10 

Bakery Purchases, September 1856 to April 1866 
 

Bakery Equipment Purchased Bakery Supplies Purchased 
From Post 

Commissary 
From Sutler or 

Merchant 
From Post 

Commissary 
From Sutler or 

Merchant 
Soap Brooms Salt Salt 

Candles Baking Pans  Potatoes 
 Pad Lock  Hops 
 Scales  Saleratus 
 Weights  Malt 
 Sieves   
 Wood   
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who provided the goods, and included the total amount in dollars that was paid to settle the 

account but do not include a list of the individual items purchased. 

 

 

Baking at Fort Yamhill 

  

 Three general food types were prepared in the post bakery, bread, pastries and 

meats.  The primary function of the post bakery was to bake the garrison’s bread on a daily 

basis.  Bread was one of the most consistent articles of subsistence provided to both the 

enlisted men and the commissioned officers.  Bread that was issued was probably baked the 

same day it was issued or on the day before and stored so that the bread would become 

properly stale.  From the list of bakery equipment and supplies purchased, although some 

items are glaringly absent, baking at Fort Yamhill appears to follow the standard method of 

baking employed by the Army in the middle of the 19th century.  Potatoes, hops and malt 

would have all been used in making the head yeast and stock yeast, and wood was used to 

heat the oven.  Once the sponge was made and had fallen the salt would have been added 

along with water and mixed with sifted flour to make the dough proper.  After scaling, the 

dough was weighed and molded into the greased bread pans and left to proof before baking.  

The bakery was required to be cleaned daily and the floor swept as well as the bake oven.  

Thefts of bread and flour from the post bakery recorded by Bensell (Barth 1959:7-8) would 

have required the bakehouse to be locked or containers within the bakehouse to locked and 

hence the purchase of padlocks on at least two occasions.  The bakers must have either 

begun the days baking before sunrise, or continued baking after dark because they 
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purchased candles from the post Commissary on a regular basis.  They also purchased soap 

regularly that would have been used to clean the bakery equipment.  Several pieces of 

bakery equipment are missing from the purchases recorded in the FYCAB, namely rakes, 

peels, troughs, scrapers, shovels, brushes, hatchets, axes, saws, cauldrons and buckets.  

Some of these items were probably included in the purchases that were not itemized.  The 

quality of the bread produced at the post bakery varied.  Corporal Bensell records the bread 

rations as miserable or sour and made from damaged and wormy flour (Barth 1959:7-8 and 

11).  During holidays and other special occasions the post bakery was used to bake pastries 

and roast meats.  For Christmas Day in 1862 and on Thanksgiving in 1863 the garrison 

feasted on roast pig, turkey and chicken and a variety of pastries that were prepared at the 

post bakery (Barth 1959:76 and 111). 

 

 

Food Consumption 

 

Mess Hall 

 

 The garrison of the post ate their meals in a company mess hall.  The mess hall was 

constructed on the south side of the parade ground with the company barracks and company 

kitchen.  Based on the 1864 Davison map, the company mess hall building measured 30x40 

feet with a porch along the entire north side.  Six doors or windows open onto the porch and 

faced the parade ground.  Two doors or windows are on the south side of the building one of 

which is probably a door leading to the company kitchen.  One door or window is located on 
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each of the east and west walls of the structure (Figure 6.23).  The building that became the 

mess hall was originally designed as one of two company barracks.  In December 1856 the 

two structures were depicted as two large rectangular structures.  In a letter accompanying 

the map Capt. Smith wrote that “It is intended that the kitchens, mess rooms, &c. in the 

Soldiers quarters shall be in the basement [of the barracks buildings]” (Adams 1991:41).  In 

November 1858 Col. J.K. Mansfield inspected Fort Yamhill and concluded that “It [Fort 

Yamhill] was originally designed for two companies, but never completed therefore.  There 

are quarters sufficient for one company of soldiers, but deficient in the necessary mess 

room, without a modification which is about to be made” (Adams 1991:24).  Since the post  

 

Figure 6.23 
Detail of Mess Hall from Davison Map, 1864 
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was never completed for two companies the western barracks must have been converted 

into the mess hall at this time.  In a letter from Capt. L.S. Scott to Gen. M.C. Meigs, 

Quartermaster General of the U.S. Army, dated June 3, 1862 described the mess hall interior 

is described as “unfinished” suggesting that few modifications if any were made since 

November 1858 (Adams 1991:74).  Even though the mess hall interior was unfinished, was 

functioned as the company mess hall at least by August 25, 1862 (Barth 1959:47).  By June 6, 

1864 the structure was fully functioning as a company mess hall and was labeled as such on 

the 1864 Davison Map. 

 

 

Dining Utensils 

 

 Although almost nothing is known about how the soldiers dined specifically at Fort 

Yamhill until 1865, some details about dining are known for Company A, 1st Oregon Infantry 

who were stationed at Fort Yamhill from July 1865 until June 1866.  For the year 1865, 

Company A purchased 108 knives, 108 forks, 54 spoons, 54 plates and 50 tin cups (Adjutant 

General Reports 1865). 

 

 

Dining at Fort Yamhill 

 

 Dining at Fort Yamhill was regulated just like every other facet of military life.  The 

military schedule was kept in garrison by a series of “calls” given at set times throughout the 
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day (Table 6.11).  These calls signaled various duties as well as the serving of meals.  During 

the Regular Period, the garrison had two designated eating times, breakfast served at 7:00 

A.M and dinner served at 12:30 P.M.  The number of scheduled meals increased in the 

Volunteer Period from only two meals to include a third meal, supper.  During the Volunteer 

Period breakfast was served at 6:00 A.M., dinner at 12:00 noon and supper at 6:10 P.M. 

 
Table 6.11 

Representative Example of the Schedule of Calls and Duty at Fort Yamhill (FYPO 1856-1866) 
 

Regular Period, 1856-1861 Volunteer Period, 1861-1866 
CALL August 31, 1856 CALL April 1, 1862 

Reveille 5:00 A.M. Reveille Sunrise 
Stable Call 5:30   

Sick 6:45   
Breakfast 7:00 Breakfast 6:00 A.M. 

  Fatigue Call 7:00 
  Surgeon’s Call 7:30 

Guard Mounting 7:30 Guard Mounting 8:00 
Orderly Call and 

Recall 
12:00 Noon Recall from Fatigue 11:30 

Dinner 12:30 Dinner 12:00 Noon 
Fatigue 1:00 Fatigue Call 1:00 

  Recall from Fatigue 5:00 
Stable Call 5:00 Drill Call 5:15 

Recall 6:00 Recall from Drill 6:00 
  Supper 6:10 

Retreat 6:25 Retreat Sunset 
Tattoo 9:00 Tattoo 8:45 
Taps 9:30 P.M. Taps 9:15 P.M. 
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CHAPTER 7: DESCRIPTIVE ARCHAEOLOGY 

 

 The cultural material recovered from the company kitchen and post bakery will be 

discussed under two separate headings: architectural features and material culture.  The 

faunal remains from the officer’s quarters will be described as well, under a material culture 

heading but not the architectural features nor the remaining material culture not identified 

as faunal remains.  The officer’s quarters faunal remains are discussed here as they provide a 

point at which socio-economic comparisons can be made between commissioned officers 

and enlisted men.  The architectural features and non-faunal material culture recovered from 

the officer’s row excavations are outside the scope of this thesis and will not be discussed. 

 The 6,453 artifacts from the company kitchen, post bakery and officer’s row included 

in this study were identified, categorized and quantified in order to distinguish the fort 

period assemblage and to delineate activity areas within their associated features.  Sprague’s 

1980-1981 functional classification scheme was used to categorize artifacts by function 

(Sprague 1981).  These artifacts were then were described within the context of that 

functional category.  If the function of the artifact could not be determined based on 

morphological features or if the artifact’s archaeological context provided a more realistic 

interpretation, the artifact’s context was used to infer function.  Of the artifacts used in this 

study, functional categories were identified for 88 percent with the function of the remaining 

12 percent inferred by archaeological context.  This 12 percent (N=742 artifacts) represents 

almost exclusively vessel glass but also included barrels straps and iron cans.  It was not 

possible to identify the contents of these artifacts and thus their function, therefore these 
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items have been included in this study as artifacts of unknown function with the assumption 

that they most-likely pertain to subsistence activities based on their archaeological context. 

 

 

Company Kitchen 

 

 The company kitchen was included in the period military term “company quarters.”  

Company quarters referred to all building and features associated with the daily life of the 

enlisted soldier.  At Fort Yamhill, the company quarters referred to the company barracks, 

mess hall and kitchen.  This cluster of buildings was located on the southern side of the 

quadrangle approximately half the distance between officer’s row and the post stables and 

opposite the parade ground from the adjutant’s office, guardhouse and warehouse. 

 Preliminary archaeological testing of the company kitchen began in 2005 with a 2x4 

meter trench over what would later turn out to be the kitchen hearth.  Excavations 

continued in 2006 with the expansion of this trench to the west exposing the kitchen hearth 

and building foundations.  In the summer of 2007 excavations at the company kitchen 

concluded with the full exposure of the building’s foundations and interior as well as 

exploring the areas to the west and north of the kitchen proper.  Archaeological deposits at 

the company kitchen were relatively shallow ranging from only a few to 30 centimeters 

below the surface.  Block excavations encompassed an area of 95 square meters centered on 

the kitchen foundations and expanded to extend at least a full meter beyond these 

foundations.  Several archaeological features were excavated including the kitchen’s 

foundation, hearth, interior and exterior working areas and two porches. 
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Company Kitchen Architectural Features 

 

 Remnant foundations for the company kitchen measured 16’4” by 20’7”.  Made of 

locally quarried sandstone, the blocks were of variable dimensions in length but typically 

measured 20 to 23 inches wide.  Each stone was shaped into rectangular blocks using one 

and two inch wide chisels evidenced by the presence of chisel marks of this size found on a 

foundation block along the south wall of the structure.  The foundation in the north-east and 

south-east of the structure appears to have been only one course high.  Due to the sloping 

topography of the site at least two courses of stone were used in the north-west corner and 

possibly three courses of stone in the south-west.  These blocks were stacked with precision 

so that the exterior of the stone foundation was relatively smooth and formed a straight line.  

On the east end of the structure a stone foundation measuring 5’2” by 12’ represents the 

location of the kitchen firebox and chimney.  For structural support the foundation stones in 

this area are increased to 25” in width.  A smaller foundation of stone extends into the 

interior of the kitchen proper measuring 4’5” by 8’ to provide structural support for the brick 

hearth. 

 The remains of the kitchen fire box measured 3 feet deep and 8 feet wide with its 

walls made of sandstone and its floor of brick.  The amount of discarded brick in the area 

suggests that the entire fire box was made of dressed sandstone, and only the chimney and 

floor was made of brick.  The brick lined hearth remained 8 feet wide but extended into the 

kitchen structure another 4’5” almost doubling the cooking area and may suggest the use of 

down hearth cooking.  This extension of the brick hearth would have also served as a 
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precautionary measure against fire.  Much of the remaining brick in the hearth and fire box is 

burned out suggesting the soldiers practiced deferred maintenance.  The hearth was 

probably replaced at least once due to the lack of ‘Yamhill-type’ brick found in the intact 

hearth.  The ‘Yamhill-type’ brick was sand struck and molded with one indented side and is 

typically associated with primary construction at the site.  After the initial construction of the 

post was complete, brick that was used for repairs was of a standard brick, sand struck but 

without the indented side. 

 Two porch supports are located on the north side of the structure, one made of 

sandstone blocks and the other of ‘Yamhill-type’ brick.  The sandstone block supported the 

western part of the northern porch whereas the eastern part of the porch would have rested 

on the ground.  In the middle of the porch is found a line of ‘Yamhill-type’ bricks used to 

support the center of the porch and was probably a repair made shortly after the initial 

construction.  Beginning on the north-east corner and continuing west and then south, a 

pavement of river cobble outlines a 6’x20’ void on the north side of the structure.  Supported 

by the presence of river cobble found in test units in the barracks and mess hall excavations, 

this pavement probably covered the entire area between these buildings. 

 An additional porch support is located on the south side of the structure.  Made of 

sandstone blocks, the support is approximately the same size and in the same location as the 

sandstone support on the north side.  This porch probably led to the company privy or the 

primary refuse disposal area behind the company kitchen. 

 The local topography to the west of the kitchen is artificially flattened and measures 

approximately 16’x20’, the same size as the kitchen building.  A test trench revealed that this 

area was paved with small basalt river cobbles identical to those found on the north side of 



164 
 

the structure and in the interstices between the company kitchen, barracks and mess hall.  

Located just west and centered on the kitchen’s western wall is a single oak post.  Measuring 

about four inches in diameter the post was probably a support for roof that covered the 

paved area to the west of the company kitchen. 

 

 

 

 
 

Figure 7.1 Overview of Company Kitchen Feature; Facing East 
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Figure 7.2 Detail of River Cobble Walkway Outlining North Porch of Company Kitchen 
 

 
 

Figure 7.3 Detail of Company Kitchen Hearth 
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Figure 7.4 Detail of Porch Supports on South Side of Company Kitchen 
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Figure 7.5 

Detail Feature Map of Company Kitchen 
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Kitchen Material Culture 

 

 Four thousand seven hundred and seventy-six artifacts have been recovered from 

excavations conducted at the company kitchen that date to the period of the fort and for 

which a function could be determined.  These artifacts are divided into five functional 

groups; architecture, domestic, military, personal and unknown (Table 7.1).  The discussion 

of the artifacts presented here will be limited to artifact function as it pertains to the duties 

of the subsistence department as well as subsistence and non-subsistence activities 

performed at the company kitchen.  For an in-depth artifact description see Appendix I. 

 

Table 7.1 
Company Kitchen Artifact Totals and Percentages 

 
Artifact Group Number of Artifacts Percentages 
I. Architecture 1923 40.27% 
II. Domestic 1158 24.25% 
III. Military 39 0.81% 
IV. Personal 1096 22.95% 
V. Unknown 557 11.66% 
   

Total 4776 99.9% 
 

 During excavation of the company kitchen 2240 (46.9%) of the artifacts used in this 

study were mapped in place for which point provenienced data was recorded to the nearest 

centimeter and used to produce point-plot distribution maps for each artifact group and 

category.  The remaining 2536 (53.1%) of the artifacts used in this study are provenienced to 

the 1x1 excavation unit and were combined with the point provenienced data to produce 

artifact frequency distribution maps for each artifact group and category.  Both data sets  
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Figure 7.6 
Point-plot Distribution of Artifacts Recovered from the Company Kitchen 
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were then plotted over a schematic drawing of the company kitchen and the results are 

presented here.  Artifact distributions at the company kitchen suggest distinct activity area 

and disposal patterns around and within the structure.  Each pattern will be discussed in turn 

as the pattern is reflected by the concentration of a particular artifact group and/or category.  

The overall artifact pattern displayed at the company kitchen suggests the presence of 

activity areas on the north and west sides and in the interior of the structure with refuse 

disposal areas in the kitchen hearth and on the south side of the structure (Figures 7.1 and 

VI.1). 

 

Architectural Group Items 

 

 A total of 1922 architectural artifacts were recovered from the company kitchen.  

Architectural items are here defined as those objects related to the structural elements of 

the company kitchen such as door hardware, square nails and window glass.  The 

architecture group is composed of whole and fragmented square nails (n=1,298), window 

glass (n=603), door hardware (n=15) and lead pipe fragments (n=6).  One hundred and thirty  

 
Table 7.2 

Company Kitchen Architectural Group Items 
 

Category Number Percentages 
   
Door Hardware 15 0.78% 
Square Nails 1298 67.53% 
Window Glass 603 31.37% 
Lead Pipe 6 0.31% 

   
Total 1922 99.99% 
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whole and fragmented brick samples were also recovered during excavation but will only be 

noted here and not included in the artifact analysis. 

 As a whole the distribution of artifacts from the architecture group is relatively even 

across the company kitchen feature.  Door hardware items are distributed sparsely over the 

feature with two concentrations, one in the center of the kitchen and the other 

concentration on the south side of the kitchen (Figure 7.2 and VI.3).  Square nails appear to 

be more prevalent on the north side of the structure with one concentration of nails near the 

south-west corner of the kitchen (Figure 7.2 and VI.4).  In contrast to square nails, window 

glass is more abundant on the south side of the kitchen primarily in two concentrations near 

the south-west corner of the structure (Figure 7.2 and VI.5). 

 

Door Hardware 

 

 A total of fifteen artifacts recovered from the company kitchen have been identified 

as door hardware, including two two-part butt hinges, one brass key, one door knob spindle, 

one keyhole cover, one escutcheon and nine hinge screws. 

 The two two-part butt hinges that were recovered from the company kitchen were 

made of cast iron and measured 3.2 inches long by 1.8 inches wide (approximately 3.6 inches 

when open).  The hinges were made of cast iron and were put together with an iron pin and 

two knuckles.  The leaves have two countersunk screw holes each.  Hinges of this type were 

commonly used by joiners on doors and were common after the middle of the 18th century 

(Priess 2000:60).  The U.S. Army used butt hinges of this type measuring 3 ½ by 3 ½ inches for 

doors in company barracks structures (USWD 1861:232).  Nine hinges screws were 
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Figure 7.7 
Point-plot Distribution of Architectural Artifacts from the Company Kitchen 
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also recovered in two sizes, 15 and 16 gauges.  The screws have flat heads and would have 

been used to secure the hinge to the door and door frame.  Screws of this type were used for 

hinges in U.S. Army company barracks (USWD 1861:232). 

 One iron door knob stem was recovered from the company kitchen.  The stem is 

made of iron and measures 1.4 inches long.  Stems of this type were used on ceramic, glass 

and metal door knobs.  Two Bennington door knob fragments were recovered from the post 

bakery, and it is probable that these door knob types were used throughout the site.  

Bennington door knobs became popular during the middle of the 19th century and continued 

to be used into the early 20th century.  There is no mention of the use of door knobs in the 

Regulations, instead a variety of latches and bolts were used to secure the doors of company 

buildings (USWD 1861:232). 

 One brass skeleton-type ward key was recovered from within the kitchen 

foundation.  The key measures 3.46 inches in length and has a simple two notch key ward 

pattern.  The use of ward locks and keys declined in the late 1800s and were completely 

replaced by the pin tumbler lock n the 1940s. 

 An escutcheon and single keyhole cover were also recovered.  The escutcheon is 

made of iron and measures 0.88 inches tall with the typical “keyhole” shape in the center.  

Escutcheons were primarily a decorative element used to cover the rough cut hole made for 

the key to enter the door lock.  The keyhole cover is also made of iron but broken so an 

accurate length measurement is not possible.  The original function of the keyhole cover was 

to provide privacy by covering the keyhole from the inside of the door.  Keyhole covers were 

used on exterior doors to prevent rain and draughts from coming into the building through 

the keyhole.  Overtime keyhole covers began to be incorporated as a decorative element 
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with elaborate designs.  Within the company quarters, door locks were typically used for 

offices, store-rooms, mess-rooms and pantries.  All other doors were secured with latches 

(USWD 1861:232).  

 

 

Fastening Hardware 

 

 A total of 1,298 square nails, spikes and tack were recovered from the company 

kitchen.  One hundred and four of the square nails were whole and penny size was 

determined (Figure 7.7).  One thousand one hundred and eighty six square nails fragments 

were also recovered, 599 were represented by the head only and 587 were composed of just 

the shank.  Five machine-cut iron spikes and five brass tacks were also recovered.  All nails 

are of the American machine-cut type with a “common” square or rectangular head, dating 

roughly between 1820 and 1900. 

 In 1860 the U.S. War Department published a set of “regulations” detailing 

construction plans and materials needed for construction of barracks and quarters (USWD 

1861).  Although this document was designed to standardize the construction of military 

posts it was never officially adopted as “regulation” by the War Department.  Nevertheless, it 

can be used to discuss nail penny size and function during the period.  Function for penny 

sizes 3, 6, 8, 10 and 20 were determined using the manual discussed above.  Functional uses 

for penny sizes 2, 4, 5, 9, 12, 16, 30 and 40 were not listed in the regulations and could not 

be determined.  Not surprisingly the penny size with the largest excavated sample (10d) is 

also represented with the greatest variety of functions in the literature. 
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Table 7.3 
Company Kitchen Whole Nails and Spikes 

 
Square Nail/Spike Penny Size Number Function  

2d 2 -  
3d 10 Lathing for Plastering  
4d 4 -  
5d 1 -  
6d 9 Shingling  
8d 22 Furring for Lathing  
9d 6 -  

10d 32 Pillars, Roofing, Flooring, Stairs, 
Door and Window Frames, 
Bridging Joists,  
Weather-boarding and Battening 

 

12d 10 -  
16d 6 -  
20d 2 Framing, Roofing  

    
Total Whole Nails 104   

    
30d 3 -  
40d 1 -  

    
Total Whole Spikes 4   

 

 

Window Glass 

 

 A total of 603 fragments of clear window pane glass were recovered from the 

company kitchen.  These fragments ranged in thickness from 0.030 to 0.109 inches.  It has 

been argued that window glass thickness can be used as a tool for dating archaeological sites 

in the Pacific Northwest (Roenke 1978).  Window glass thickness dates from the company 

kitchen compare favorably to mid-nineteenth century sites excavated and represented in 

Roenke’s study.  All 605 window glass fragments were measured for thickness to the 
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thousands of an inch with a Carrera Precision digital caliper.  Results from these 

measurements were used to produce a window glass thickness frequency curve (Figure 7.8).   

 

Figure 7.8 
Company Kitchen Window Glass Thickness Frequency Curve 

 

 The primary mode of 0.072 inches (N=52) falls very close to the mode (0.075 inches) 

of the single strength window glass utilized in the Pacific Northwest from 1850-1865 (Roenke 

1978:72).  The secondary mode, 0.075 inches (N=47), and the tertiary mode, 0.074 inches 

(N=41), were also very close to the mode of single strength window glass used between 1850 

and 1865.  The mean window thickness was 0.071 inches.  It is probable that this glass would 

have come from window-sashes.  Window sashes used by the U.S. Army during the period 

were typically double hung with six lights, each light measuring 10x15 inches (USWD 

1861:220). 
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Brick 

 

 A sample of 130 whole and brick fragments were collected from the company 

kitchen.  Two main brick types were recovered from Fort Yamhill, Yamhill-type and Standard-

type.  The Yamhill-type measured 8 3/8 inches long by 4 inches wide and 2 1/8 inches thick 

and has a characteristic indentation on one side, measuring 7 3/8 inches long by 3 1/8 inches 

wide and 5/16 inch deep.  The Yamhill-type brick was manufactured at a brick yard in 

Ballston, Oregon just 15 miles east of the fort.  Yamhill-type bricks have been attributed to 

the earliest construction period at the post, c. 1856-1857 (Brauner 2010).  The standard-type 

brick measures 8 ¼ inches long by 4 inches wide and 2 1/8 inches thick.  The standard-brick 

lacks the characteristic indentation of the Yamhill-type brick and is flat on all six sides.  It is 

not known exactly when Standard-type bricks began to be used at the post, but it has been 

suggested that these bricks date after the original construction period (Brauner 2010).  

Corporal Bensell records that on October 23, 1862 that several privates were dispatched, 

presumably to Salem, Oregon, and returned “loaded with brick” (Barth 1959:61).  This 

suggests that brick was being procured from at least two sources, Yamhill-type bricks from 

Ballston and Standard-type bricks from Salem.  Both the Yamhill-type and Standard-type 

bricks were sand-struck molded bricks. 

 At the company kitchen bricks had three primary functions.  The most obvious is the 

use of brick as a construction material for the fireplace chimney.  Although almost nothing is 

known about the construction and style of the chimney, a scatter of brick fragments just east 

of the hearth location suggests that the chimney was made of brick.  Brick was also used in 

the construction of the kitchen hearth.  The archaeological remains of a 4’5” by 8’ brick 
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pavement is evidence of the presence of a brick hearth of similar size in the east end of the 

structure.  It is not known if the firebox itself was made of brick or locally quarried 

sandstone.  The lower sections of the firebox were certainly made of local sandstone as 

blocks from this feature are still intact.  But, at what point the sandstone firebox ends and 

the brick chimney begins is not known with certainty.  It is probable that most of the fire box 

was made of sandstone with only the top arch and chimney being made of brick.  The use of 

cheap and local building material (sandstone) is consistent with a pattern of “economical 

building materials” used throughout the site.  The third use of brick at the company kitchen 

was as porch supports.  A distinct line of bricks were uncovered under the northern porch 

and was used as a porch support.  The spacing of the bricks suggests that it was a repair or 

afterthought feature due to it being unevenly spaced between the east and west ends of the 

porch.  This feature includes Yamhill-type bricks suggesting that it was a “repair” completed 

during the early construction period of the fort, c. 1856-1857. 

Plumbing 

 

 A total of six lead pipe fragments were recovered.  The bore diameter for two of 

these fragments was measured, the larger of the two pipes had a bore diameter of 0.75 

inches and the smaller of the two had a bore diameter of 0.66 inches.  Corporal Bensell 

describes turning water in new pipe on January 13, 1863 suggesting the use of plumbing by 

at least this date (Barth 1959:79).  Water would have been a necessity for carrying out 

several of the functions at the company kitchen, namely cooking and cleaning.  A large 

cistern and water tower were constructed at the south-eastern corner of the post at the end 

of Officer’s Row.  Lead pipes would have been used to transport water to the officer’s 
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quarters and at least to the company kitchen if not to the entire company quarters.  Cut 

marks on the pipe fragments suggest the use of at least two cutting tools.  A jagged cut 

pattern on the edge of one pipe fragment suggests the use of shears and several of the pipe 

fragments have broad cut marks suggesting the use of an axe. 

 

 

Domestic Items 

 

 A total of 1158 domestic artifacts were recovered from the company kitchen.  

Domestic items are here defined as those objects related to the food preparation (culinary), 

food consumption (gustatory) and the food items consumed (subsistence) at the company 

kitchen (Table 8.4).  The domestic group is composed of culinary ceramics and utensils 

(n=11), gustatory ceramics and glassware (n=391) and subsistence items (n=748). 

 
Table 7.4 

Company Kitchen Domestic Group Items 
 

Category/Type Number Percentages 
   
Culinary 11 0.96% 

Utensils 7 0.60% 
Utilitarian Ware 4 0.34% 

Gustatory 391 34.0% 
Dinnerware 371 32.3% 
Glassware 20 1.74% 

Subsistence 748 65.0% 
Faunal Remains 744 64.7% 
Food Jars 3 0.26% 
Coffee Bean 1 0.08% 
   

Total 1150 99.99% 
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 As a whole, the distribution of artifacts from the domestic group is relatively even 

across the company kitchen feature with two concentrations of artifacts, one in the center of 

the company kitchen and the other in the company kitchen hearth (Figures 7.9 and VI.6).  

Culinary items are distributed sparsely over the feature with no significant concentrations 

present (Figures 7.9 and VI.7).  Gustatory artifacts appear to be more prevalent in the 

interior of the kitchen with one concentration of artifacts near the west end (opposite the 

hearth) of the kitchen (Figures 7.9 and VI.8).  Subsistence artifacts appear to be concentrated 

in the interior of the structure, in the kitchen hearth and near the south door depicted on the 

1864 Davison map (Figures 7.9 and VI.9). 
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Figure 7.9 
Point-plot Distribution of Domestic Artifacts at the Company Kitchen 

 
 



182 
 

Culinary 

 

 A total of eleven culinary artifacts were recovered from the company kitchen.  These 

items were seven cooking and serving utensils and four utilitarian ware vessels.  Culinary 

artifacts are defined here as objects used in the preparation and cooking of food stuffs.  The 

term culinary vessel is here used to refer to those utilitarian wares such as jugs, crocks and 

some bowls that would have been used primarily for food preparation and/or storage. 

 Culinary utensils recovered include knives, a whetstone, spoons, iron hook and an 

unidentified utensil handle.  Two iron knife blades were recovered.  Although the widths of 

the blades (1 inch) are consistent with table knives used during the 19th century, their 

archaeological context suggests they were used in food preparation.  One whetstone was 

also recovered and would have been used to sharpen these knives and other utensils as 

needed.  Two iron serving spoons were recovered and were probably used in the cooking or 

serving of food.  The spoons measure 8 5/16 and 8 3/8 inches long with wide and deep 

pointed bowls typical of serving spoons.  One hand forged iron “S” hook was recovered.  The 

hook was most-likely manufactured at the post blacksmith shop located in the south-west 

corner of the post.  “S” hooks of this type were typically used to suspend iron pots, kettles 

and cauldrons from chains over the open fire.  One unknown pewter utensil handle was also 

recovered.  Although the function and type of utensil is not known, the handle does have a 

hole molded into the handle so that the utensil could be hung. 

 Four culinary vessels were identified.  Four stoneware fragments representing four 

utilitarian vessels have been recovered from the company kitchen.  Although all fragments 

appear to be from hollowware vessels, each fragment is made of a different fabric and had 
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different slip decoration and glazes.  Two of the vessels have a buff-colored body, one with a 

flint enamel glaze the other a salt glaze.  The third vessel is unglazed with an orange-colored 

body, and the forth vessel is also unglazed but has a buff/gray body.  These vessels probably 

represent storage or mixing containers used for food preparation in the company kitchen. 

 

 

Gustatory 

 

 A total of 391 gustatory items were recovered from the company kitchen including 

dinnerware (n=371) and glassware (n=20).  Gustatory objects are here defined as artifacts 

related to the presentation and consumption of food.  Although these items were recovered 

from the company kitchen, which has a primarily a culinary function, the close proximity of 

the company kitchen to the mess hall and the presence of utilitarian ware ceramics at the 

company kitchen suggests that these items were probably primarily gustatory in function 

rather than culinary.  These items have also been classified as gustatory here in an attempt 

to conform to the more traditional classification of ceramics and glassware primarily used in 

the consumption of food. 

 

 

Dinnerware 

 

 Ceramic dinnerware is here defined as those vessels originally manufactured for use 

on the dining table.  Ceramic dinnerware was manufactured from several compositions of 
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clay with various amounts of additives and fired at various temperatures.  Only three general 

fabrics will be discussed here earthenware, ironstone and porcelain.  Although nineteenth 

century dinnerware was available in a large variety of functional categories, only four types 

were recovered and will be discussed, bowls, plates, saucers and an “unknown” type.  When 

specific functional categories could not be determined the vessel was categorized by its 

general form as hollow, flat or unknown.  The ceramic assemblage was also analyzed in 

reference to ceramic decoration types.  Six basic types of ceramic decoration were also 

observed, plain/undecorated, molded, transfer-printed, slipware, bandedware and 

Spongeware and are discussed below. 

 A total of 371 dinnerware ceramic fragments were recovered from the company 

kitchen.  These fragments represent three fabric types, earthenware, ironstone and 

porcelain.  Based on total number of fragments and Minimum Number of Vessel counts 

(MNV) earthenware was the most common ceramic type, followed by ironstone and then 

porcelain (Table 8.3). 

 

Table 7.5 
Ceramic Fragment Fabric Type 

 
Fabric Type Number of 

Fragments/MNV 
Percentages 

Fragments/MNV 
   
Earthenware 279/13 75.2%/54.2% 
Ironstone 91/10 24.5%/41.6% 
Porcelain 1/1 0.26%/4.2% 
   

Total 371/24 99.9%/100% 
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 A minimum of 24 vessels are represented in the collection and are categorized by 

fabric type (Table 8.3).  Within these three fabric types vessel form could be determined for 

several vessels.  Based on MNV counts, excluding vessels where the form is unknown, the 

collection contains a higher percentage of hollow vessels (60%) than flat vessels (40%) (Table 

8.4).  When these numbers are examined in conjunction with fabric type is becomes clear 

that the all of the six identified hollow vessels (100%) were composed of earthenware 

fabrics.  Conversely, the vast majority of the four identified flat vessels (75%) were made an 

ironstone fabric (Table 7.6). 

 

Table 7.6 
Ceramic Vessel Fabric and Form 

 
 Total Vessels (MNV) Percentages of Vessels 

Fabric Type Flat Hollow Unknown Flat Hollow Unknown 
       
Earthenware 1 6 6 8% 46% 46% 
Ironstone 3 0 7 30% 0% 70% 
Porcelain 0 0 1 0% 0% 100% 
       

Total 
(All Fabrics) 

4 6 14 16.6% 25% 58.3% 

 
 
 
 

 Of the 24 minimum vessels, function could be determined for ten vessels.  Of these 

ten vessels 60% are bowls, 30% are saucers and 10% are plates (Table 7.7).  These numbers 

are identical to those composed from vessel form (Table 7.6).  Bowls appear to be the 

preferred hollow vessel type and saucers for the flat vessels.  Plates were only represented 

by one vessel.  No evidence of ceramic cups was found in the company kitchen. 
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Table 7.7 
Ceramic Functional Types 

 
Functional Type MNV MNV Percentages 
   
Earthenware   

Bowl 6 25% 
Saucer 1 4.2% 
Unknown 6 25% 

Ironstone   
Plate 1 4.2% 
Saucer 2 8.3% 
Unknown 7 29.2% 

Porcelain   
Unknown 1 4.2% 

   
Total 24 100.1% 

 
 

 A total of seven different decoration types were found on the dinnerware ceramics 

recovered from the company kitchen (Table 7.8).  Based on MNV number the most common 

decoration type were molded relief designs found exclusively on the ironstone vessels.  The 

next most common type was transfer-printed designs, in blue ink, found exclusively on 

earthenware vessels.  Plain/undecorated earthenware, ironstone and porcelain vessels are 

grouped here by decoration type and were the next most common.  Slipware, bandedware 

and spongeware were the least commonly decoration types and were found exclusively on 

earthenware vessels. 
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Table 7.8 
Ceramic Decoration Types 

 
Decoration Type MNV MNV Percentages 

   
Earthenware   

Undecorated 3 12.5% 
Transfer-Printed 5 20.8% 
Slipware 2 8.3% 
Bandedware 2 8.3% 
Spongeware 1 4.2% 

Ironstone   
Molded 9 37.5% 
Plain 1 4.2% 

Porcelain   
Plain 1 4.2% 

   
Total 24 100% 

 

 

Glassware 

 

 A total of twenty clear glass tumbler fragments were recovered from the company 

kitchen.  These twenty fragments represent at least two vessels.  Both tumblers are pressed 

glass and are nine-sided with tapered bodies and scalloped panels on the tumbler’s lower 

body.  Descriptions of tumblers in 19th century catalogs included details about what to put in 

them that included ale, whiskey, soda water, iced tea or lemonade (Jones 2000:225).  Given 

the predominance of alcohol bottles at the site, these tumblers were probably used for 

alcohol consumption. 
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Subsistence 

 

 Subsistence articles include faunal remains, a single coffee bean and three cathedral-

type bottles.  Although several of the glass vessels and iron cans recovered from the 

company kitchen are probably related to subsistence activities at the post, the contents of 

these vessels could not be determined and therefore these articles will be left in the 

Unknown functional group. 

 

 

Faunal Remains 

 

 A total of 744 fragments of animal bone and teeth were recovered from the 

company kitchen (Table 7.9).  At least three domestic taxa are represented; cow (Bos taurus), 

pig (Sus scrofa domesticus) and chicken (Gallus gallus domesticus).  Cow was the most 

common faunal remains (NISP = 14) followed by pig (NISP = 4) and lastly chicken (NISP = 1).  

Several faunal remains could be identified as mammal but condition and the in ability to 

identify element resulted in categorizing these by their relative animal size.  For the purposes 

of discussion large size mammals are defined as cow, elk and horse sized; medium sized 

mammals as pig, sheep and deer sized; and small sized mammals as rabbit and squirrel sized.  

A total of 16 large-size and 14 medium-sized mammals were also recovered from the 

company kitchen.  Numerous bones show evidence of food processing.  Four of the bones 

display signs of butchering; one cow humerus and one cow radius have cut marks on the 

proximal ends of the shafts and two cow rib bones have been sawn at the medial shaft.  A 
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total of 469 bone fragments were recovered from the hearth feature and show evidence of 

extensive crushing and charring. 

 

Table 7.9 
Faunal Remains Recovered from Company Kitchen 

 
Taxa Element Butcher Marks Number 

    
Bos taurus Femur  4 

 Humerus Cut (1) 2 
 Ilium  1 
 Radius Cut (1) 1 
 Rib Saw (2) 2 
 Scapula  1 
 Thoracic Vertebrae  1 
 Tibia  1 
 Vertebrae  1 

Bos Total   14 
Sus scrofa domesticus Lower 3rd Molar  2 

 Rib  2 
Sus Total   4 

Gallus gallus domesticus Femur Charred (1) 1 
Gallus Total   1 

Mammalia Large Size Long Bone  11 
  Rib  2 
  Thoracic Vertebrae  1 
  Vertebrae  2 

Mammalia Medium Size Long Bone  13 
  Rib  1 

Mammalian Total   30 
Unknown Fragment Charred (468) 691 

Unknown Total   695 
    

Total for Company Kitchen   744 
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Non-Faunal Remains 

 

 Four other non-faunal food items were recovered from the company kitchen.  One 

roasted coffee bean was recovered from the kitchen hearth.  The coffee bean is unidentified, 

but is probably from Rio de Janeiro, Brazil as “Rio” coffee was the only type of coffee issued 

to enlisted men (FYCB 1856-1862).  Three cathedral-type bottle glass fragments were 

recovered from the company kitchen.  All three fragments are a different shade of aqua 

ranging from light to dark and all fragments originate from the body of cathedral-type 

bottles.  Based on differences observed in glass color, a minimum of three bottles are 

present.  Cathedral bottles of the period tended to contain pickles, honey, pepper sauce or 

pickled vegetables. 

 

 

Military Items 

 

 A total of 39 military related items were recovered from the company kitchen (Figure 

7.10).  Although these items have no apparent function within the Subsistence Department 

and the fort’s food ways system, these items are relevant when discussing the kitchen 

feature as a whole and the various activities that were carried out within and around the 

structure.  No concentrations of military artifacts were observed at the company kitchen.  

Military artifact distribution maps can be found in Appendix VI (Figures VI.10 – VI.13). 
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Table 7.10 
Company Kitchen Military Group Items 

 
Items Total Number of Artifacts Percentages 
Ammunition/Munitions 16 41% 
Uniform (Apparel) 23 58.9% 

   
Total 39 99.9% 

 

  

Ammunition/Munitions 

 

 A total of six round balls and two Minie balls were recovered from the company 

kitchen.  The round balls are of two calibers .36 (N=2) and .69 (N=4).  One Minie ball was a 

.58 caliber; the other was badly distorted therefore an accurate caliber size could not be 

measured.  Two specific gun types could be identified based on the caliber of the 

ammunition recovered.  The 1842 musket used a .69 caliber round ball (Bowyer 1992:106).  

Four .69 caliber (two measuring 0.65 and two measuring 0.66 inches) were recovered from 

the company kitchen.  The Navy Colt revolver was a popular firearm of the officers during 

this period and used a .36 caliber ball (Bowyer 1992:106).  Two .36 caliber balls (one 0.36 and 

the other 0.41 inches) were recovered from the company kitchen.  The most preferred 

cartridge for use by the military between 1855 and 1865 was the .58 caliber conical Minie 

ball.  The Minie ball was used for a number of rifles and rifled muskets, namely the 1855 rifle 

musket, during the period (Dixie 1990:520).  Two Minie balls were recovered from the 

company kitchen; one was .58 caliber (0.575 inches).  One French-style round-backed gun 

flint and seven percussion caps were also recovered from the company kitchen.  The model 

1842 musket was a flintlock gun that would have required the use of flint for firing.  The 



192 
 

percussion cap system replaced the flint ignition system in the 1850s (Nonte 1973:187-88).  

During this period the musket percussion cap was used with the 1855 rifle musket that fired 

the .58 caliber Minie ball (Bowyer 1992:106). 

 

 

Uniform 

 

 A total of 23 uniform parts and one accouterment item were recovered form the 

company kitchen.  These artifacts represent undergarments, trousers, suspenders, frock 

coat, waist belt, great coat, over coat, boots and knap/haversack.  Five white prosser 

undergarment buttons, three four-hole lead trouser buttons, one lead suspender button and 

one leather boot heel were all recovered from the company kitchen.  Although 

morphologically these items can not be identified as exclusively army issue or use, site 

context suggests that these items are military related.  Morphologically identified military 

uniform items include two General Service frock coat buttons (1854-84), one Infantry frock 

coat button (1840-50), one Dragoon frock coat button (1840-50), one Ordnance Staff frock 

coat button (1840-50), one brass epaulette fastening tab, two General Service overcoat 

buttons (1854-84), two “old” military issue great coat buttons (1820s-30s), one military issue 

Regulation 1839 Pattern belt plate (c. 1861), and a single haversack/knapsack D-shaped 

buckle.  
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Personal Items 

 

 A total of 1096 personal items were recovered from the company kitchen (Table 

7.11).  Although these items have no direct function within the Subsistence Department and 

the fort’s foodways system, these items, like the military related items, are relevant when 

discussing the kitchen feature as a whole and the various activities that were carried out 

within and around the structure.  Of particular interest here is the presence of alcohol 

bottles and tobacco pipes.  These items were related to consumption and at various times 

throughout U.S. Military history have been included as part of the ration.  When tobacco and 

alcohol were used by the military, it was procured and issued by the Subsistence 

Department.  Alcohol and tobacco will be briefly discussed here; the presence of the other 

personal items (namely artifacts of adornment, clothing, footwear, grooming, recreation, 

pastimes and medical) will be briefly noted.  For a more detailed description of all personal 

items see Appendix A. 

 
Table 7.11 

Company Kitchen Personal Group Items 
 

Groups Total Number of Artifacts Percentages 
Adornment 2 0.18% 
Clothing 5 0.46% 
Footwear 2 0.18% 
Grooming 39 3.6% 
Recreation and Pastimes 11 1% 
Medical 10 0.92% 
Indulgences 1027 93.6% 

Alcohol (992) (90.3%) 
Tobacco (36) (3.2%) 

   
Total 1096 99.9% 
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 Although artifacts from the personal group were scattered over the entire company 

kitchen feature, the majority of the artifacts tended to be grouped in the center and along 

the south side of the kitchen (Figures 7.10 and VI.14).  Alcohol bottle glass was concentrated 

in the center of the kitchen and along the south side of the structure (Figures 7.10 and VI.15).  

Tobacco pipe fragments on the other hand tended to be concentrated in the center of the 

kitchen and along the north side of the structure (Figures 7.10 and VI.16).  The other 

personal items such as artifacts of adornment, clothing, footwear, grooming, recreation, 

pastimes and medical tended to be spread sparsely over the kitchen feature (Figures 7.10 

and VI.17). 

 

 

Indulgences 

 

 A total of 1027 indulgence artifacts were recovered from the company kitchen.  This 

assemblage is 96.5% alcohol bottles with the remaining 3.5% being composed of tobacco 

pipes. 

   Alcohol consumption is represented by a total of 979 olive bottle fragments 

representing at least 11 different vessels(Table 7.12).  Olive bottle glass was mostly used for 

alcoholic beverages such as stout, ale, wine, champagne and whiskey prior to ca. 1870 (Fike 

1987:13).  Based on finish types recovered from the company kitchen champagne bottles are 

present.  Thirteen amber bottle fragments representing at least two vessels were also 

recovered.  Amber glass was typically used for alcoholic beverages such as beer and whiskey 

(Fike 
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Figure 7.10 
Point-plot Distribution of Personal Artifacts at the Company Kitchen 
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1987:13).  Corporal Royal A. Bensell mentions the consumption of beer, lager and whiskey at 

the post (Barth 1959:16 and 43) and spirits and fermented liquor were made available for 

sale by the post sutler (FYOB 1856-1865).  Whiskey was procured by the Subsistence 

Department for sale to officers and for “extra issues” to enlisted men who served on fatigue 

duties (FYCB 1856-1862).  It is unclear if the whiskey came in bottle or barrels. 

 

Table 7.12 
Company Kitchen Alcohol Bottles 

 
 
Glass Type 

Number of 
Fragments/MNV 

Percentages 
Fragments/MNV 

   
Olive 979/11 98.7%/84.6% 
Amber 13/2 1.3%/15.4% 
   

Total 992/13 100% 
 
 

 Tobacco consumption is represented by a total of 36 tobacco pipe bowl and stem 

fragments.  A total of 21 clay pipe bowl fragments, fourteen clay pipe stem fragments and 

one brass pipe bowl cover, representing 11 pipe types, were recovered from the company 

kitchen (Table 7.11).  Three general pipe types were recovered, clay one-piece (MNV=6), 

detachable stem (MNV=5), porcelain (MNV=1) and a brass spark cap to a composite-type 

pipe (MNV = 1).  Fourteen clay pipe stem fragments were also recovered and are 

representative of at least three different types.  All pipe stems are made of white 

earthenware; one stamped but unreadable, one stem is oval in cross-section and one pipe 

stem fragment has a molasses brown-color glaze. 
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Table 7.13 
Company Kitchen Clay Tobacco Pipe Bowls 

 
Type Fabric Decoration Finish Dates 
     
Effigy White Clay ? [Hat and Hair] None - 
Effigy Brown Clay Millard Fillmore Clear Glaze 1850-53 
Effigy Red Clay Lewis Cass Clear Glaze 1848, 1857-60 
Effigy Orange Clay Henry Clay Clear Glaze 1803-1852 
Geometric White Clay Rectangles None 1850s 
Geometric Dark Brown Clay Knobby Brown Slip 1829-1919 
Geometric Tan Clay Knobby Brown Slip 1829-1919 
Geometric Tan Clay Banded Rim None - 
T D White Clay TD with Laurel, Stars None Post 1750s 
Plain White Porcelain None Clear Glaze Post 1850s 

 
 

 

Other Personal Items 

 

 Other personal items include items relating to adornment, clothing, footwear, 

grooming, medical, recreational and personal tools.  A total of 69 artifacts from these seven 

categories were recovered from the company kitchen.  All of the artifacts discussed in this 

group are civilian-type artifacts.  The adornment items include one conical-shaped glided 

ornament and one decorative glided pin with a filigree design.  The clothing items include 

three (two black and one blue) prosser four-hole buttons; one pressed black-and-white glass 

dome-shaped button with a brass back shank; and one brass four-hole disk button.  The 

footwear category is composed of two shoe heels that are too small to be Army issue boots 

or bootees.  The grooming category is composed of thirty-seven mirror fragments, one 

baleen tooth comb and one-half of a pair of scissors.  A total of ten medicine bottle 

fragments were recovered representing at least five vessels (MNV = 5).  Recreational items 
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include two mouth harps and one tuning key for a string instrument.  The personal tool 

group is composed of a pocket knife, watch crystal and a fragment of sealing wax. 

 

 

Unknown 

 

 The unknown functional group consists of several artifact types that can be identified 

by form and will be discussed below as they do provide information about the food ways at 

Fort Yamhill.  These artifact types include vessel glass, barrels hoops, and iron cans.  Based 

on the archaeological context of these items (company kitchen) it is assumed that these item 

were most-likely associated with food storage. 

 Artifacts from the “unknown” functional group including vessel glass, barrels straps 

and iron cans tended to be distributed evenly over the kitchen feature with a few small 

concentrations of artifacts around the periphery of the structure (Figures 7.11 and VI.18).  

Vessel glass tended to be concentrated around the south-west corner of the company 

kitchen with a small concentration in the north-east.  Two concentrations are of interest, one 

on the west side of the structure near the door depicted on the 1864 Davison map and the 

other on the south side of the structure approximately two meters west of the southern door 

depicted on the same map (Figures 7.11 and VI.19).  Barrel straps tended to be distributed 

sparsely in the interior of the company kitchen and along the north side of the feature 

(Figures 7.11 and VI.20).  Iron cans were not common at the company kitchen and the few 

recovered were randomly scattered across the kitchen feature (Figures 7.11 and VI.21). 
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Figure 7.11 
Point-plot Distribution of Unknown Artifacts from the Company Kitchen 
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Vessel Glass 

 

 A total of 505 vessel glass fragments representing 13 vessels were recovered from 

the company kitchen.  This glass is represented by two primary glass colors; aqua (MNV = 9) 

and clear (MNV = 4).  Glass jars and bottles during the period often contained food related 

items such as beverages, sauces, seasonings and pickled items. 

 
 

Table 7.14 
Company Kitchen Unknown Group Items 

 
Glass Color Number of 

Fragments/MNV 
Percentages 

Fragments/MNV 
   
Aqua 303/9 60%/69.2% 
Clear 202/4 40%/30.8% 

   
Total 505/13 100%/100% 

 

 

Barrel Strap 

 

 A total of 29 barrel straps were recovered from the company kitchen.  The straps are 

of two main widths; 7/8 inch (N=20) and 1 inch (N=5).  Barrel straps were used for coopering 

on barrels that often contained salted meats, flour, potatoes, onions, and on casks 

containing whiskey, molasses and vinegar.  
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Table 7.15 
Company Kitchen Barrel Straps 

 
Barrel Strap Thickness 

(Inches) 
Total Number of Artifacts Percentages 

7/8 20 80% 
1 5 20% 
   

Total 25 100% 
 

 

Iron Can 

 

 Three iron cans were recovered from the company kitchen and date before 1880.  

The contents of these cans are unknown.  By 1870 the U.S. Army had experimented with 

purchasing and issuing 110 varieties of canned good in seven classes ranging from fruits, 

vegetables, jams, jellies to preserved meats, fish and shell fish (Wilson 1870:3-6).  Although 

canned goods did not have a significant impact on the Army ration until 1898, canned goods 

were supplied for purchase, to both enlisted men and officers, from the post sutler (Wilson 

1870:2).  Canned food may have been available, but it was little used during the period of the 

Civil War to supply the enlisted soldier, although the Subsistence Department did purchase 

canned goods for sale to officers and for hospital use (Risch 1962:450).  Canned foods were 

little used because of their high costs; neither enlisted men nor officers could afford to dine 

on canned goods for any considerable amount of time (Breck 1875:6). 
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Post Bakery 

 

 Preliminary investigations at the post bakery commenced with a Cesium 

Magnetometer survey of the area south of the parade ground (Figures 7.12 and 7.13).  A grid 

was laid over a large mound west of the laundress quarters and the area was surveyed in 1 

meter transects (McDonald 2007).  Results of the survey indicated that the mound contained 

copious amounts of magnetic materials configured in a distinct rectangular shape measuring 

3 by 4 meters.  Through excavation, this anomaly was later discovered to be the 

archaeological remains of the post bake oven.  Excavations began on the ‘bakery anomaly’ 

during the same 2007 field season exposing the eastern wall of the bake oven structure.  

Excavations continued in 2008 exposing the perimeter of the bake over structure and 

included several test units excavated north of the bake oven in search of the bake house.  In 

2009, excavations concluded with the full exposure of the interior and exterior of the bake 

oven as well as the vertical dimensions of the archaeological feature.  Archaeological 

features were visible at the ground surface and continued to a depth up to 90 cm below 

surface.  Although much of the feature was near the surface and context had been negatively 

affected, little subsurface disturbance seems evident and archaeological deposits appear to 

have remained intact (Figures 7.14-7.19). 

 The remnant foundation of the post bake oven measured 10’2” by 11’4”.  The 

foundations and partial walls of the bake oven were constructed of the same locally quarried 

sandstone as the company kitchen.  The foundation and outer walls of the post bake oven 

were constructed of at least four courses of sandstone blocks.  The sandstone blocks varied 

in size but measured between 20 to 26 inches long by 16 ¾ to 18 inches wide and 7 to 8 ½ 
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inches high.  Chisel marks located on several of the blocks in the south wall measured 5/8 

inch wide, these marks are considerably smaller than those observed on foundation blocks at 

the company kitchen.  These blocks were used to construct an ‘outer shell’ of quarried stone 

that was then filled with soil, sandstone rubble and basalt river cobbles.  Before the 

foundation was laid the ground was leveled by removing the top soil and excavating into the 

bedrock below.  The foundation of the eastern wall rested directly on the exposed bed rock 

but an error in the construction plans required that the western foundation be laid upon a 

soil fill.  As a result, the western foundation has sunk, and the wall has separated from the 

rest of the structure exposing a large crack near the south-western corner of the bake oven. 

 The baking chamber itself was located centered in the northern-half of the bake 

oven structure with the oven opening to the north.  The baking chamber measured 2’4” by 

4’4” with a brick lined floor and brick arch.  Although the brick floor is intact, only a few 

bricks remain from the baking chamber arch.  The arch was built upon a sandstone 

foundation within the baking chamber so that the lower walls of the arch were made of 

sandstone blocks and only the upper part of the arch was made of bricks.  Opening into the 

bake house, the bake oven door measured 17 inches wide.  Below the oven door the wall 

was lined with zinc plating that extended just below and approximately eight inches on either 

side of the oven door to protect against fire.  The charcoal remains of an intact floor board 

just below and to the west of the oven door suggests that the bake oven floor was only five 

to six inches above the bakehouse floor.  The walls of the bake oven were composed of 

sandstone blocks and basalt river cobbles.  The primary form and construction of the wall 

was made using sand stone blocks.  Basalt river cobbles were then placed within the walls, 

primarily in the back half of the structure.  The function of these basalt cobbles may have 



204 
 

been to improve the bake oven’s ability to retain and radiate heat during the baking process.  

The local sandstone used as the primary construction material for the bake oven would have 

been a poor retainer and radiator of heat compared the basalt cobbles. 

 The bake oven does not appear to have been repaired due to the presence of 

‘Yamhill-type’ used in the construction of the baking chamber.  Although this appears to be 

the original oven constructed in 1856, the structure does have some interesting anomalies 

contained within its construction.  The baking chamber itself is surprisingly small when 

compared to the overall size of the bake oven structure.  The baking chamber comprises of 

only about 5% of the oven feature with the remaining 95% of the area composed of the oven 

walls.  The entire southern half of the bake oven feature is composed of sandstone rubble 

and soil filled chamber that may have been the foundation for a chimney, but the function of 

this feature is unclear.  At approximately the mid-point of the southern wall the sandstone 

foundation is punctuated by the replacement of the dressed sandstone with basalt river 

cobbles and brick.  This feature measuring approximately 25 inches wide and 15 3/8 inches 

high appears to be a hastily executed repair or modification to the bake oven.  It original 

function may have been to provide a point of access to the interior of the structure either for 

repairs or modification. 

 The bake house itself has yet to be identified archaeologically.  Several test units 

were placed north of the bake oven feature in locations that should have exposed the bake 

house foundations, but no such feature was found.  A ledge protrudes from the north-west 

corner of the bake oven that may represent a support for a wood sill.  The ledge is made 

from a sandstone block that is protruding out from underneath the block stacked above it.  

This feature was purposely made, and the blocks do not appear to have shifted and the rest 
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of the walls are plumb.  The top surface of this ledge is at approximately the same elevation 

as the exposed bed rock on which the north-east corner of the bake oven in resting.  This 

may suggest that the sill for the bake house rested directly upon the exposed bed rock along 

the structure’s eastern side and upon sandstone blocks along its western side. 
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Figure 7.12 
Cesium Magnetometer Survey of Bakery Area (McDonald 2007:11) 
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Figure 7.13 
Cesium Magnetometer Survey Overlayed with Archaeological Features 
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Figure 7.14 Overview of Post Bakery Excavations; Looking South 
 
 

 
 

Figure 7.15 Detail of Post Bake Oven; Looking South 
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Figure 7.16 Detail Feature Map of Post Bake Oven 
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Figure 7.17 Detail of Post Bake Oven, South Wall 
 

 
 

Figure 7.18 Detail of Post Bake Oven, North Wall, Oven Door and Sill Support 
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Bakery Material Culture 

 

 One thousand four hundred and two artifacts have been recovered from excavations 

conducted at the post bakery that date to the period of the fort and for which a function 

could be determined.  These artifacts are divided into six functional categories; architecture, 

domestic, military, personal, administration and unknown.  The discussion of the artifacts 

presented here will be limited to artifact function as it pertains to the duties of the 

subsistence department as well as subsistence and non-subsistence activities performed at 

the post bakery.  For an in-depth artifact description see Appendix B. 

 

Table 7.16 
Post Bakery Artifact Totals and Percentages 

 
Artifact Group Number of Artifacts Percentages 
I. Architecture 777 55.8% 
II. Domestic 216 15.4% 
III. Military 7 0.49% 
IV. Personal 229 16.3% 
V. Administration 1 0.07% 
VI. Unknown 172 12.2% 
   

Totals 1402 99.9% 
 

 Point provenienced data was recorded for 502 (35.8%) of the artifacts recovered 

from the post bakery.  This point provenienced data was recorded to the nearest centimeter 

and used to produce point-plot distribution maps for each artifact group and category.  The 

remaining 900 (64.2%) artifacts recovered from the post bakery were provenienced to 1x1 

meter excavation units and were combined with the point provienced data to produce 

artifact frequency distribution maps for each artifact group and artifact category.  Both data 
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sets were then plotted over a schematic drawing of the post bakery and the results are 

presented here (Figure 7.20 and 7.21).  Artifact concentrations tended to the highest on the 

north and south sides of the bake oven with a sparse scatter of artifacts on the structure’s 

east and west sides.  Artifact concentrations were also higher in the baking chamber than in 

the rest of the oven structure.  Unfortunately excavations were limited to the bake oven 

structure with only one small 1x3 meter trench extending north into the bakehouse and 

another 1x8 meter trench running east-west across the junction between the bake oven and 

the bakehouse.  At this time it is not possible to comment on the distribution of artifacts 

within and around the bakehouse proper, except to state that both trenches located within 

the bake house produced copious amounts of artifacts in intact archaeological deposits.   
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Figure 7.19 
Point-Plot Distribution of Artifacts from the Post Bakery 
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Artifact distribution maps for each of the major artifact groups were also produced.  The 

distributional patterns in each map conform to the same general pattern presented in 

Figures 7.18 and 7.19.  Therefore, this data will be presented in Appendix VI (Figures F.22 to 

F.45) to avoid a loss of reading continuity in the main text. 

 
 

Figure 7.20 
Frequency Distribution of Artifacts from the Post Bakery 
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Architectural Items 

 

 The architecture group consists of artifacts relating to the bakery structures such as 

door hardware, fastening hardware, fire proofing, window materials and construction 

materials.  A total of 777 artifacts are included within this group (Table 7.15). The point plot 

and frequency distribution of architectural artifacts displays the same general pattern as the 

rest of the major artifact groups recovered from the post bakery (Figures F.22 and F.23). 

 

Table 7.17 
Post Bakery Architecture Group Items 

 
Artifact Type Number of Artifacts Percentages 
Door Hardware 6 0.77% 
Fastening Hardware 750 96.5% 
Window Glass 21 2.7% 
   

Total 777 99.9% 
 

 

Door Hardware 

 

 A total of six objects were recovered from the post bakery that have been 

categorized as door hardware including two Bennington-type door knob fragments (MNO=1), 

one hinge nail and three hinge screws.  The Bennington-type door knob became common 

during the middle of the 19th century and continued to be used into the early 20th century.  

There is no mention of the use of door knobs in the Regulations, instead a variety of latches 

and bolts were used to secure the doors of company buildings (USWD 1861:232).  The three 
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hinge screws are of the same size and type used for securing hinges in company barracks 

(USWD 1861:232).  There is no mention of hinge nails in the literature.  Hardware artifacts 

appear to be evenly distributed over the feature with small concentrations of artifacts in 

front of and in the baking chamber as well as immediately to the south of the bake oven 

(Figure F.24). 

 

 

Fastening Hardware 

 

 A total of 750 square nails and tacks were recovered from the post bakery.  One 

hundred and twenty-seven of the square nails were whole and included examples from 

penny sizes ranging from 3d to 20d (Table 7.18).  Six hundred and nineteen square nail 

fragments were recovered, 294 were represented by the head only and 325 were just the 

shank.  Four square tacks were also recovered from the post bakery.  All nails are of the 

American machine-cut type with a “common” square or rectangular head, dating roughly 

between 1820 and 1900.  Although square nails were wide spread over the bake oven they 

tended to be concentrated in the north-east corner of the feature where the junction 

between the bake oven and bake house would have been (Figure F.25). 

 In 1860 the U.S. War Department published a set of “regulations” detailing 

construction plans and materials needed for construction of barracks and quarters (USWD 

1861).  Although this document was designed to standardize the construction of military 

posts it was never officially adopted as “regulation” by the War Department.  Nevertheless, it 
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Table 7.18 
Post Bakery Whole Square Nails 

 
Square Nail Penny Size Number Function 

3d 19 Lathing for Plastering 
4d 9 - 
5d 4 - 

5d, Clasp 1 Clasping 
5d, Lozenge Head 1 - 

6d 12 Shingling 
7d 3 - 
8d 25 Furring for Lathing 
9d 4 - 

10d 13 Pillars, Roofing, Flooring, Stairs, 
Doors and Window Frames, 
Bridging Joists, 
Weather-boarding and Battening 

12d 22 - 
16d 5 - 
20d 9 Framing, Roofing 

   
Total Nails 127  

 

 

can be used to discuss nail penny size and function during the period.  Function for penny 

sizes 3, 6, 8, 10 and 20 were determined using the manual discussed above.  Function for 

penny sizes 2, 4, 5, 9, 12, 16, 30 and 40 could not be determined. 

 

 

Window Glass 

 

 A total of 21 fragments of clear window glass were recovered from the post bakery.  

These fragments ranged in thickness from 0.054 to 0.09 inches.  Unfortunately the sample of 

window glass from the post bakery was too small to be analyzed using the Roenke (1978) 
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dating method.  It is probable that this glass would have come from window-sashes.  

Window sashes used by the U.S. Army during the period were typically double hung with six 

lights, each light measuring 10 x 15 inches (USWD 1861:220).  Excavations at the post bakery 

were primarily focused on the bake oven as opposed the bakehouse itself.  Therefore it is not 

surprising that the window glass count was relatively low since bake ovens did not have 

windows.  The highest concentration of window glass was recovered north of the bake oven 

in what would be the bake house area (Figure F.26). 

 

 

Zinc Plating 

 

 A total of 119 zinc plating were collected from the post bakery.  This zinc plating 

appears to have been used as a precautionary measure against fire.  The sheets of zinc were 

probably used to cover the wood floor just outside the bakery oven and to protect it from 

embers. 

 

 

Brick 

 

 A total of 92 whole brick and brick fragments were collected from the post bakery.  

These bricks have been classified into three general types, Yamhill-type bricks (n=35), 

standard-type bricks (n=29) and unknown type-bricks (n=28).  These are the same types of 
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bricks as those used in the construction of the company kitchen.  For a description of the 

bricks and their historical background see Appendix A. 

 

 

Domestic Items 

 

 The domestic group consists of those items that pertain to the household and its 

associated activities.  Domestic items include objects relating to food preparation (culinary), 

food consumption (gustatory), food stuffs (subsistence) and domestic furnishings 

(illumination, heating and storage).  A total of 216 domestic items are included within this 

group (Table 7.19).  The distribution of domestic artifacts displays the same general pattern 

as the rest of the major artifact groups recovered from the post bakery (Figures VI.27 and 

VI.28). 

 

Table 7.19 
Post Bakery Domestic Group Items 

 
 

Group Total Number of Artifacts Percentages 
Culinary 4 1.86% 
Gustatory 47 21.7% 
Subsistence 139 64.3% 
Illumination 1 0.46% 
Heating 24 11.1% 
Storage 1 0.46% 

   
Total 216 99.9% 
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Storage Chest 

 

 A storage chest lock was recovered from the post bakery.  The lock is made of iron 

and measures 4.09 by 2.16 inches and is attached to the chest wall with by four nails, one at 

each corner of the lock plate.  The key appears have been broken off in the lock and may 

explain why the lock and/or chest was discarded.  Although it is unclear what at the bakery 

would need to be secured in a storage chest, likely items included scales and thermometers.  

Several padlocks were also purchased with the post fund for use at the post bakery (FYCAB 

1859-1866). 

 

 

Culinary Items 

 

 A total of four culinary items were recovered from the post bakery.  Culinary items 

are defined here as objects used in the preparation and baking of food stuffs and include a 

single dough cutting knife made of sheet iron used to separate and mold the dough into 

loaves before baking; one forged iron hook used for storing equipment on wall or suspended 

from the rafters; one brass clock face molding with attachments for a hinge, the clock was 

necessary for keeping track of baking time; and one rectangular metal file was most-likely 

used for sharpening a wood cutting axe.  Culinary items tended to be distributed along the 

southern and eastern sides of the bake oven (Figures F.27 and F.29).  The highest 
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concentrations of culinary items were near the south-east corner of the bake oven and the 

south-east corner of the bake house. 

Gustatory Items 

 

 A total of 47 gustatory items were recovered from the post bakery including 46 

fragments of dinnerware and one utensil.  Gustatory objects are here defined as artifacts 

related to the presentation and consumption of food.  Gustatory items tended to be 

distributed along the northern and southern sides of the bake oven (Figures F.27 and F.30).  

The highest concentrations of gustatory items were near the south-eastern corner of the 

bake oven and along the juncture between the bake oven and the bakehouse. 

 

 

Dinnerware 

 

 Dinnerware is here defined as those vessels originally manufactured for use on the 

dining table.  Two fabric types are represented in the post bakery dinnerware assemblage, 

earthenware and ironstone.   Only two vessels could be identified to their functional 

category, one plate and once saucer.  When specific functional categories could not be 

determined the vessel was categorized by its general form as hollow, flat or unknown.  The 

ceramic assemblage was also analyzed in reference to ceramic decoration type.  Three basic 

types of ceramic decoration were also observed, plain/undecorated, molded and transfer-

printed and each is discussed below. 
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 A total of 46 dinnerware ceramic fragments were recovered from the post bakery.  

These fragments represent two fabric types, earthenware and ironstone.  Based on total 

number of fragments and Minimum Vessel Number (MNV) ironstone was the most common 

ceramic type, followed by earthenware (Table 7.20). 

 

Table 7.20 
Post Bakery Ceramic Fragments Fabric Type 

 
Fabric Type Number of 

Fragments/MNV 
Percentages 

Fragments/MNV 
   
Earthenware 4/2 8.7%/22.2% 
Ironstone 42/7 91.3%/77.8% 
   

Total 46/9 100%/100% 
 

 

 A minimum of 9 vessels are represented in the collection and are categorized by 

fabric type (Table 8.18).  Within these two fabric types vessel form could be determined for 

several vessels.  Based on MNV counts, excluding vessels where the form is unknown 

(22.2%), the collection contains a higher percentage of flat vessels (77.8%) than hollow 

vessels (0%), (Table 7.21).  When these numbers are examined in conjunction with fabric 

type is becomes clear that the all of the seven identified flat vessels (100%) were composed 

of an ironstone fabric (Table 8.19).  No hollow vessels were observed in the post bakery 

collection. 
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Table 7.21 
Post Bakery Ceramic Vessel Fabrics and Forms 

 
 Total Vessels (MNV) Percentages of Vessels 

Fabric Type Flat Hollow Unknown Flat Hollow Unknown 
       
Earthenware 0 0 2 0% 0% 100% 
Ironstone 7 0 0 100% 0% 0% 
       

Total 
(All Fabrics) 

7 0 2 77.8% 0% 22.2% 

 

 Within the 7 minimum vessels, function could be determined for only two vessels, 

one plate and one saucer.  Flat vessels, saucers and plates appear to be the preferred 

ceramic type used at the post bakery.  It is also possible that other flat vessels such as 

platters were also present but were not observed. 

 A total of three different decoration types were found on the dinnerware ceramics 

recovered from the company kitchen (Table 7.22).  Based on MNV number the most 

common decoration type were molded relief designs found exclusively on the ironstone 

vessels.  The next most common type was transfer-printed designs, in blue and black ink, 

found exclusively on earthenware vessels.  Plain ironstone vessels were the least common 

decoration type. 

Table 7.22 
Post Bakery Ceramic Decoration Types 

 
Decoration Type MNV MNV Percentages 

   
Earthenware   

Transfer-Printed 2 22.2% 
Ironstone   

Molded 6 66.7% 
Plain 1 11.1% 

   
Total 9 100% 
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Utensils 

 

 The utensil was a single fork tine made of sheet steel.  It was probably a three prong 

fork since a similar example was recovered from one of the officer’s privies. 

 

Subsistence 

 

 The only subsistence articles recovered from the post bakery were faunal remains.  

Although several of the glass vessels and iron cans recovered from the post bakery are 

probably related to subsistence activities at the post, the contents of these vessels could not 

be determined, and therefore these articles will be left in the Unknown functional group. 

 

Faunal Remains 

 

 A total of 139 fragmented faunal remains were recovered from the post bakery 

(Table 7.23).  At least two domestic taxa are represented; cow (Bos taurus) and pig (Sus 

scrofa domesticus).  Beef was the most common faunal remains (NISP = 14) followed by pig 

(NISP = 1).  Several faunal remains could be identified as mammal but condition and the in 

ability to identify element resulted in categorizing these by their relative animal size.  For the 

purposes of discussion large size mammals are defined as cow, elk and horse sized; medium 

sized mammals as pig, sheep and deer sized.  Faunal remains tended to be distributed 

over the entire bake oven feature with the highest concentration of faunal remains along the 

southern wall of the bake oven (Figure F.27 and F.31). 
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 Numerous bones show evidence of food processing.  Four of the bones display signs 

of butchering.  One cow centroquartal bone has a cut mark on its distal articulating surface.  

This cut was probably made as the butcher disassembled the leg from the thick flank.  Two 

scapulas were sawn at the scapular neck where the butcher would have been separating the 

neck from the chuck rib.  One unknown vertebrae has two saw marks cutting the vertebral 

body in thirds vertically.  This meat cut is unknown. 

 

Table 7.23 
Post Bakery Faunal Remains 

 
Taxa Element Cut of Meat Butcher 

Marks 
Number 

Bos taurus Ilium Sirloin  2 
 Metatarsus Leg Cut (1) 1 
 Rib Rib  2 
 Sacrum Rump  1 
 Scapula Neck/Chuck Saw (2) 4 
 Thoracic Vertebrae Rib  1 
 Tibia Thick Flank  2 
 Vertebrae Rib/Sirloin Saw (1) 1 

Bos Total    14 
Sus scrofa domesticus Rib Loin/Hand  1 

Sus Total    1 
Mammalia Large Size Long Bone   3 

  Rib Rib  5 
  Thoracic Vertebrae Rib  1 
  Vertebrae Rib/Sirloin  2 

Mammalia Medium Size Long Bone   2 
Mammalian Total    13 

Unknown Fragment   111 
Unknown Total    111 

Total for Post Bakery    139 
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Heating and Illumination 

 

 A total of 24 cast iron stove fragments were recovered from the post bakery.  

Fragments represent the top, sides, door frame, grate and several unidentified features of 

the stove.  One fragment of chimney glass for a lantern was also recovered from the post 

bakery. 

 

 

Military 

 

 A total of seven military related items were recovered from the post bakery including 

four ammunition and three uniform related items.  Although these items have no apparent 

function within the Subsistence Department and the fort’s food ways system, these items are 

relevant when discussing the bakery feature as a whole and the various activities that were 

carried out within and around the structure.  Military items were scattered evenly over the 

bake oven feature with no concentrations of artifacts observed (Figure F.32 and F.33). 

 

 

Ammunition/Munitions 

 

 A total of one round ball and two bullets were recovered from the post bakery.  The 

round ball measures 0.30 inches and is probably a .28 caliber round ball for a pistol.  The two 

bullets are of different calibers.  One bullet measures 0.40 inches and is probably a .36 



227 
 

caliber bullet.  The other bullet measures 0.30 inches and is probably a .28 caliber bullet.  

Both the .28 caliber round ball and .28 caliber bullet were probably used in the Colt Model 

1855 Sidehammer Pocket Pistol (also known as the Root Model or Root Revolver).  The use of 

this caliber dates from 1855 until the firearm caliber was changed to a .31 caliber in 1861 

(Hackman 2009).  The .36 caliber bullet was probably used in the Navy Colt revolver, several 

models were available and used by the U.S. Military.  One percussion cap was recovered 

from the post bakery.  The percussion cap firing system replaced the flint ignition system in 

the 1850s and was the most common ignition system used during the period the fort was 

occupied.  Ammunition/munition artifacts were sparsely distributed over the bake oven 

feature with no artifact concentrations (Figure F.32 and F.35). 

 

 

Uniform 

 

 A total of three uniform parts were recovered from the post bakery.  There artifacts 

represent, under garments, frock coat and boots.  A single white prosser button, commonly 

used on undershirts and drawers, was recovered, and one brass boot heel plate was also 

recovered and was probably used to reinforce the Army issue Jefferson boot or a bootee.  

Both the prosser button and brass boot heel plate, although not military issue, are military 

related based on site context.  One General Service frock coat button (1854-1884) was also 

recovered.  Uniform related artifacts were also distributed sparsely over the bake oven 

feature with no distinct artifact concentrations (F.31 and F.34). 
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Personal Items 

 

 The personal group consists of those items that were not military issue.  Personal 

items include objects relating to adornment, footwear, grooming, indulgences and 

recreation.  A total of 229 personal items are included within this group.  Personal items 

tended to be distributed over the entire bake oven feature with concentrations of artifacts in 

the baking chamber and near the north-east corner of the bake oven (Figures 7.20, F.36 and 

F.37). 

 

Table 7.24 
Post Bakery Personal Group Items 

 
Groups Total Number of Artifacts Percentages 

Adornment 1 0.43% 
Footwear 1 0.43% 
Grooming 1 0.43% 
Indulgences 225 98.2% 

Alcohol (220) (96%) 
Tobacco (5) (2.1%) 

Recreation and Pastimes 1 0.43% 
   

Total 229 99.9% 
 

 

Adornment, Footwear, Grooming, Recreation and Pastimes 

 

 A total of four items, one for each category, make up less than 2% of the total 

personal item group.  These items include one blue bugle bead, one leather shoe heel, one 

piece of mirror glass and one white china ceramic marble.  These personal items tended to 
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be sparsely distributed over the bake oven feature with no distinct artifact concentrations 

(Figures 7.20 and F.40). 

 

 

Indulgences 

 

 Indulgence items, namely tobacco and alcohol, make up the remaining 98% of the 

personal item group.  Nine alcohol bottles were recovered from the post bakery.  Eight of the 

bottles are of the dark olive type that typically contained alcoholic beverages such as stout, 

ale, wine, champagne and whiskey prior to ca. 1870 (Fike 1987:13).  Two of the bottle 

finishes suggest that champagne and wine or brandy was present.  One, near complete, aqua 

bourbon bottle was also recovered.  The bottle was embossed with “FOR, / MEDICINAL / 

PURPOSES” but the bottle’s context suggests that it was consumed as an indulgence item.  

Three tobacco pipe bowl fragments and two tobacco pipe stem fragments were also 

recovered.  The three pipe bowl fragments are of the “knobby” type, ca. 1829-1912.  Both 

stems are plain, one white and the other buff in color.  Alcohol bottle fragments were 

distributed across the bake oven feature with the highest concentration of artifacts near the 

bake oven door on the north side of the structure (Figures 8.18 and VI.38).  Tobacco pipe 

fragments were distributed sparsely across the feature with no distinct artifact 

concentrations (Figures 7.20 and F.39). 
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Administration 

 

 One pen nib, metal sharpened points for a quill pen, was recovered from the post 

bakery.  This was probably used for the daily recording of the amount of flour used, the 

number of loaves of bread baked and bakery expenses.  A Council of Administration, which 

met every other month, was responsible for keeping accurate accounts of all funds expended 

by the post bakery as well as accounting for the “company savings of flour” which 

contributed to the post and regimental funds (FYCAB 1859-1866). 

 

 

Unknown 

 

 The unknown functional group consists of several artifact types within this group 

that can be identified by form but not by function.  These items will be discussed below as 

they do provide information about the food ways at Fort Yamhill.  These artifact types 

include vessel glass, barrels hoops and iron cans.  Based on the archaeological context of 

these items (post bakery) it is assumed that these item were most-likely associated with food 

storage and preparation.  Unknown items were scattered over the bake oven feature with no 

concentrations of artifacts observed (Figure 7.20, F.41 and F.42). 
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Vessel Glass 

 

 A total of 51 vessel glass fragments representing 8 vessels were recovered from the 

post bakery (Table 7.25).  This glass is represented by three primary glass colors; aqua (MNV 

= 5), clear (MNV = 2) and purple (MNV = 1).  Glass jars and bottles during the period often 

contained food related items such as beverages, sauces, seasonings and pickled items.  

Vessel glass tended to be distributed sparsely over the bake oven feature with highest 

concentration of artifacts in the bake house area north of the bake oven feature (Figures F.41 

and F.43). 

 
 

Table 7.25 
Post Bakery Unknown Vessel Glass 

 
Glass Color Number of 

Fragments/MNV 
Percentages 

Aqua 36/5 70.5%/62.5% 
Clear 14/2 27.4%/25% 
Purple 1/1 1.96%/12.5% 

   
Total 51/9 99.9%/100% 

 

Barrel Strap 

 

 A total of 21 barrel straps were recovered from the post bakery.  The straps are of 

four main widths; 5/8 inch (N=1), 1 inch (N=1), 1 1/8 inch (N=1) and 1 ¼ (N=5).  Barrel straps 

were used for coopering on barrels that contained salted meats, flour, potatoes, onions, and 

in casks containing whiskey, molasses and vinegar.  Barrels strap fragments tended to be 



232 
 

distributed sparsely over the bake oven feature with the highest concentration of artifacts 

near the north-eastern corner of the bake oven (Figures F.41 and F.44). 

 

Table 7.26 
Post Bakery Barrel Straps 

 
Barrel Strap Thickness 

(Inches) 
Total Number of Artifacts Percentages 

5/8 1 12.5% 
1 1 12.5% 

1 1/8 1 12.5% 
1 1/4 5 62.5% 

   
Total 8 100% 

 

 

Iron Can 

 

 Four iron cans were recovered from the post bakery that date before 1888.  The 

contents of these cans are unknown.  Iron cans tended to be distributed sparsely over the 

bake oven feature with no concentrations of artifacts observed (Figures F.41 and F.45). 
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Officer’s Quarters 

 

 For comparative purposes and to better understand the subsistence patterns of the 

enlisted soldier, 275 fragments faunal remains recovered from the officer’s quarters (House 

02 and House 03) will be analyzed and discussed. 

 A total of 275 fragmented faunal remains were recovered from the company kitchen 

(Table 7.27).  At least three domestic taxa and one wild taxa are represented; cow (Bos 

taurus), pig (Sus scrofa domesticus), chicken (Gallus gallus domesticus) and deer (Odocoileus 

sp.).  Beef was the most common faunal remains (NISP = 22) followed by chicken (NISP = 9), 

deer (NISP = 5) and pig (NISP = 9).  Six bones were identified and belonging to the class Aves, 

but further identification was not possible.  An additional 23 faunal remains were identified 

as large-size mammal (cow, horse, and elk), 28 identified as medium-size mammal (pig, 

sheep, and deer) and 3 identified as small-size mammal (rabbit, rodent, and squirrel).  A total 

of 175 fragments were unidentified. 

 A total of nine bones show evidence of butchering, six cow, one chicken, one large-

sized mammal and one medium-sized mammal.  Two cow humerus have saw marks.  One 

humerus was sawn through the humoral head, the other was sawn through at the distal end 

just before the joint.  One cow ilium displays evidence of butchering with a saw mark across 

the ilium shaft.  One cow rib was has a saw mark on the medial shaft and one cow rib 

fragment has cut marks.  The only chicken bone with evidence of butchering is tibiotarsus 

with a single cut mark on a distal condyle.  Two long bones, one each from a medium-sized 

and large-sized mammal, have been sawn across the shaft of the bone to make a cross cut; 

the taxa and element are unidentified.  One chicken femur shows extensive charring. 
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Table 7.27 
Officer’s Quarters Faunal Remains 

 
Taxa Element Cut of Meat Cultural 

Marks 
Number 

Bos taurus Cervical Vertebrae Neck  1 
- Femur Edge Bone Saw (1) 1 
- Humerus Clod Saw (2) 4 
- Illium Rump Saw (1) 3 
- Lumbar Vertebrae Sirloin  2 
- Metacarpal Shin  1 
- Radius Clod  4 
- Rib Rib Saw (1), 

Cut (1) 
3 

- Tibia Thick Flank Saw (2) 3 
Bos Total    22 

Sus scrofa domesticus Rib Loin/Hand Saw (1) 4 
Sus Total    4 

Gallus gallus domesticus Femur Thigh Charred (1) 3 
- Humerus Wing  2 
- Lacrimal Head  1 
- Radius Wing  1 
- Tibiotarsus Leg Cut (1) 1 
- Ulna Wing  1 

Gallus Total    9 
Odocoileus sp. Ilium Rump  5 

Odocoileus Total    5 
Aves Acetabulum   1 

- Humerus Wing  1 
- Unknown   4 

Aves Total    6 
Mammalia Large Size Lumbar Vertebrae Sirloin  1 

- - Long Bone Clod 
(Foreshank) 
Cross Cut (1) 

Saw (1) 16 

- - Rib Rib Cut (1) 4 
- - Vertebrae Rib/Sirloin  2 

Mammalia Medium Size Long Bone Hand Cross 
Cut (1) 

Saw (1) 25 

- - Rib Rib  3 
Mammalia Small Size Rib Rib  3 

Mammalian Total    54 
Unknown Fragment   175 

Unknown Total    175 
Total for Officer’s Quarters    275 
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CHAPTER 8: DISCUSSION 

 

U.S. Army System of Adaptive Subsistence 

 

 The procurement of supplies at Fort Yamhill involved an adaptive strategy with 

various options built into the systems to insure that adequate supplies would be available for 

issue to the troops.  The primary method for procuring supplies was for the Commissary 

General of Subsistence to procure supplies in the open market of the eastern states and have 

the quartermaster’s department transport the rations to the distant posts along the frontier.  

In the Pacific Northwest, Fort Vancouver functioned as the main supply depot for the U.S. 

Army, with a Commissary of Subsistence with the rank of captain in charge procuring 

supplies.  All supplies shipped from the east were received at Fort Vancouver and then 

distributed throughout the region.  This was the preferred system of procuring supplies in 

Oregon during the 1850s due to the fact that if a local contractor in Oregon failed to make 

deliveries, the commissary would find it impossible to purchase stores locally either at Fort 

Yamhill (Risch 1962:306).  If supplies were not available to be sent from Fort Vancouver or 

the supplies were unable to be transported, Commissaries at Fort Yamhill were allowed to 

enter into contracts with local farmers and merchants or purchased goods on the open 

market within the area around the fort (RAUS 1857:Par. 944).  This option allowed 

Commissaries to adapt to the available resources in the local environment and to difficulties 

in the transportation system.  Using this system, the Commissary at Fort Yamhill only 

procured certain articles of the ration from Fort Vancouver, while others he procured from 
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the local farmers and merchants around the post, and some articles of the ration were 

procured from both sources. 

 The Commissary at the Fort Yamhill procured ham, hard bread, corn meal beans, 

dehydrated mixed vegetables, dehydrated potatoes, dried peaches, pickles, sour kraut, 

coffee, tea, whiskey, crushed sugar, powdered sugar and adamantine candles exclusively 

from the Commissary of Subsistence at Fort Vancouver.  These items tended to be of the 

type that were easy to transport and preserved well.  Most of these items were procured by 

government contract from producers in the eastern states, collected at shipping ports such 

as Boston and New York and then shipped to the west coast by way of the Isthmus of 

Panama or around Cape Horn.  Through the Isthmus, goods from New York could reach the 

Pacific coast in about a month, but if ship travel was required to go around Cape Horn it 

would take over five months to the posts along this frontier. 

 Commissaries at Fort Yamhill also procured supplies from the nearby community 

through local contract and open market purchase.  These items included fresh beef, bacon, 

lamb, mutton, turkey, chicken, eggs, venison, oysters, beets, cabbage, squash, milk, pepper 

and butter.  Most of these items were difficult to preserve and did not travel well.  For 

example, the large scale shipping of refrigerated goods did not occur until the 1870s (Barth 

1959) which required non-canned milk to be procured locally and meat transported on the 

hoof would lose at least 10% of its consumable mass due to the rigors of transport (USWD 

1864:30) making the procurement of fresh meat a more cost effective alternative.  Most of 

these items were procured specifically for their fresh quality.  Lamb, mutton, turkey, chicken, 

eggs, venison, beets, cabbage, squash, milk and butter were all procured for issue to the sick 
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and injured in the post hospital because they were easier to digest than the standard army 

ration due to their fresh qualities. 

 Certain items were procured from both the Commissary at Fort Vancouver and 

through local contract and open market purchase.  These items included salt pork, flour, rice, 

potatoes, dried apples, onions, brown sugar, molasses, salt, vinegar, soap and sperm candles.  

All of these items would have been considered easily transportable and articles that 

preserved well.  These articles represent subsistence stores that were generally procured 

from Fort Vancouver but when these supplies or transport of them was unavailable from that 

post, Commissaries at Fort Yamhill procured these items more locally to fill shortages in the 

ration.  The procurement of these items is an example of how the U.S. Army procurement 

system was supposed to function properly, particularly along the frontier. 

 Other “official” sources of subsistence stores included the produce from the post 

garden and cattle owned and raised on post property or property rented from local 

inhabitants for the purpose of grazing.  Both the practice of growing a post garden and 

raising cattle were designed to make the post self-sufficient.  During the 1850s nearly all 

frontier posts were designed and encouraged to be self-sufficient in order to reduce the 

supply demands put on the Subsistence Department and to reduce the cost of transporting 

supplies by the Quartermaster’s Department (Utley 1967:36).  Fort Yamhill participated in 

both the practice of subsistence farming and the raising of subsistence cattle.  Potatoes and 

“Garden Sass” were grown at the post garden (Barth 1959:110), and beef cattle were raised 

on local pastures (FYPO 1856-1866).  These methods would have been particularly efficient 

and productive at Fort Yamhill because of the post’s location near a highly agriculturally 

productive valley with good soil, grazing grasses and clean water. 
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 In cases where the Subsistence Department was unable to provide adequate 

subsistence, the soldier was allowed to procure supplies from a government approved 

merchant, the post sutler, or from the local environment through foraging.  The post sutler 

was rarely used as a source to procure subsistence stores on a regular basis.  This was in 

large part because the cost for goods sold by the sutler was usually too high for the soldier to 

afford.  Instead of purchasing subsistence stores from the post sutler, soldiers tended to 

purchase items such as condiments and sauces that would be added to the Army issued 

rations.  This appears to be true at Fort Yamhill evidenced by the presence of numerous 

bottle and jar glass and iron cans found at the company kitchen and post bakery. 

 One of the most common artifacts purchased from the post sutler and recovered 

from the company kitchen and the post bakery were alcohol bottles and tobacco pipes.  The 

consumption of alcohol and tobacco was a common occurrence in the Army during the 

period but was not considered part of the U.S. Army ration.  Until the 1830s alcohol was 

included in the Army ration as the beverage component.  In 1832, as part of the temperance 

movement during the period, alcohol was replaced with coffee in the ration.  Although 

alcohol consumption was generally frowned upon and was considered to have no scientific 

foundation for inclusion in the soldier’s diet (Ordronaux 1863:97), the temperate indulgence 

of tobacco was considered to promote the good spirits and general health of the men 

(Horsford 1864:28).  These qualities of tobacco were so attractive to the U.S. Army that in 

1865 tobacco became part of the official Army ration and was required to be procured by 

commissaries of subsistence (Breck 1875).  Although tobacco became part of the ration and 

was required to be on hand, the soldier was still required to purchase his tobacco ration from 

the Subsistence Department at cost prices. 
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 Soldiers also procured subsistence stores from the environment through foraging.  

When not on duty, soldiers often obtained leaves of absence in order to participate in both 

recreational and subsistence hunting and gathering, usually referred to as foraging.  Although 

foraging is better documented in the armies campaigning in the east during the American 

Civil War, foraging along the frontier would have been a productive method of procuring 

subsistence stores in rural areas.  It has been put forward that it was difficult for enlisted 

men to procure food through foraging because furloughs were given infrequently and 

soldiers could only forage at the end of the day or on off days (Luecke 1990:48).  Although 

this may have been true, Corporal Bensell records numerous accounts of foraging for 

subsistence supplies (Barth 1959).  His most common accounts include fishing for salmon and 

trout and gathering several types of berries including strawberries and blackberries.  To date 

no archaeological evidence has been recovered to support Bensell’s claims.  Although this 

option was available it does not appear that food stuffs gathered through foraging 

contributed significantly to the diet of soldier at Fort Yamhill. 

 Luecke (1990:48) argues that because officers did not need permission to hunt or 

fish that they were more likely to dine on game than enlisted men.  Dr. Rodney Glisan, the 

post’s surgeon, commented on the presence of game such as canvas-back duck, mallard 

duck, blue-winged teal, green-winged teal, brown crane, killdeer, plover, snipe, black brant, 

Canada goose, white-fronted goose, blue grouse, quail, partridge, or Virginia pheasant, black 

tail and white tail deer, elk, brown and cinnamon bears (Glisan 1874:493).  The only 

archaeological evidence of subsistence foraging at Fort Yamhill was recovered from the 

officer’s quarters.  Four illium fragments (NISP = 4) were recovered from white or black-tailed 

deer (Odocoileus sp.) were recovered from excavations at the second and third officer’s 
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houses.  The presence of four individuals suggests that subsistence hunting was more than 

just a recreational activity.  Interestingly, all specimens are fragments of the illium with no 

other identified elements in the collection.  This may represent a personal or social status 

preferences for meat cuts, in this case rump cuts.  This may also be the result of cultural 

disposal patterns, taphonomic processes or the inability to identify other elements in the 175 

unidentified faunal remains recovered from the officer’s quarters. 

 

 

Enlisted Man’s Diet 

 

Army Ration 

 

 The enlisted man’s diet at Fort Yamhill generally conformed to the prescribed ration 

in the U.S. Army regulations of the period.  The soldiers were issued and consumed the 

standard rations of fresh beef, salt pork, flour (bread), hard bread, beans, rice, coffee, tea, 

brown sugar, vinegar, salt, soap, sperm candles and adamantine candles.  What was not 

provided by the Subsistence Department was often purchased from the post sutler through 

foraging.  

 The enlisted men were issued fresh beef, salt pork and bacon.  Fresh beef (47%) and 

salt pork (48%) were the most common meat rations and tended to be issued in equal 

amounts over time.  Fresh beef and salt pork were the staple meat rations of the soldier’s 

diet.  Fresh beef procured locally and salt meat procured from the Commissary of 

Subsistence at Fort Vancouver, insured a steady meat ration at the post.  The issue of bacon 
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was a much less common occurrence and only comprised about 5% of the total meat ration.  

It is unclear exactly why the issue of bacon was so much lower than that of fresh beef or salt 

pork at Fort Yamhill, but it could be that since bacon was only procured locally, that bacon 

was not as readily available as the other meats in the area.  Bacon was also not a common 

meat issue for the Army in general (Billings 1993:136), and soldiers tended to prefer the issue 

of fresh beef or salt pork to bacon (USWD 1901:32). 

 Flour, which was baked into bread, was the main bread ration being issued >99% of 

the time.  Hard bread, the only alternative bread ration for the enlisted man, was issued very 

rarely.  The bulk of the issues of hard bread occurred between September 1856 and May 

1857.  This period coincides with the period of greatest construction at the post and may 

indicate that even though the bakery was “recently completed” in December 1857, fresh 

baked bread was not readily available.  These issues of hard bread, and the only other issues 

of hard bread at the post in February 1859, August 1860 and September 1860, could also 

have been issued to troops as their bread ration while detailed on detached service. 

 The vegetable ration was composed of beans and rice.  Beans were the most 

common issue comprising the vegetable ration 66% of the time.  The Commissary cost for 

beans (0.64 cents per ration) and rice (0.65 cents per rations) were about the same.  

Therefore, the predominance of the issue of beans over rice could be due to unequal 

availability of the stores but was probably a response to soldier preferences.  Almost 

unanimous, soldiers in the U.S. Army preferred rations of beans over rice (USWD 1901:62).  It 

was said that “rice is thought insipid without milk, but pork and beans make a favorite dish 

and quite nutritious” (USWD 1901:155).  Rice was so disliked that is was common that 

soldiers did not eat their ration and sold it back to the Subsistence Department as “savings” 
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that were deposited into the post fund and used to purchase additional subsistence stores 

and other items (Barth 1959:9).  Desiccated potatoes and desiccated vegetables were 

available as early as July 1959 but were never issued to the enlisted ranks, and fresh potatoes 

were available as early as December 1857, but were not issued until December 1861 after 

the Regular Army left the post.  Potatoes were only issued for two months during the 

Volunteer Period and are not listed on the Fort Hoskins commissary stores price list 

suggesting their absence at Fort Hoskins (Figure 8.3).  Although Corporal Bensell does 

mention the procurement of potatoes through contract and their cultivation at the Fort 

Yamhill post garden, he repeatedly commented on their lack of issue (Barth 1959:8, 12 and 

37).  These items appear to have been procured as “special diet” articles for issue to patients 

at the post hospital and as markers of socio-economic status for the commissioned officers, 

both of which will be discussed later. 

 The beverage ration was composed of almost exclusively Rio coffee with a few issues 

of tea.  Although coffee was a more expensive beverage ration for the Subsistence 

Department it was greatly favored over tea by the enlisted men (USWD 1901:62).  Since 

October 25, 1832, coffee became the primary beverage ration and was substituted for the 

allowance of rum, whiskey or brandy (Risch 1962).  Coffee, or tea, served with every meal 

was considered an essential of army life by nearly every soldier from this date on.  Corporal 

Bensell does not mention a single issue of tea between March 1862 and July 1864 but does 

often mention the issue of coffee (Barth 1859).  Tea made up such an insignificant part of the 

beverage ration and was served so rarely that Pvt. John D. Billings stated “it [tea] does not 

merit any particular description.  In the latter part of the war [Civil War], it was rarely seen 

outside hospitals” (Billings 1993:129). 



243 
 

 The seasoning ration was composed of brown sugar, vinegar and salt.  All three of 

these rations were mutually exclusive and were necessary rations and issued in each and 

every month.  Alternative sweeteners such as molasses were available as early as March 

1857 but were never issued.  This is probably because molasses did not become part of the 

official ration until August 1863.  Although it was never issued at Fort Yamhill and was not a 

common ration in the rest of the Army, when it was available it was highly preferred over the 

other rations (USWD 1901:32) and tended to be served with boiled rice (Billings 1993:138).  

Vinegar and salt were also one of the only consistently issued articles of the ration.  Vinegar 

was an essential part of an Army diet that lacked issues of fresh fruits, vegetables and other 

articles with antiscorbutic properties.  Although knowledge of proper nutrition during this 

period was limited, the one aliment that was well understood (at least how to cure and 

prevent it) was the vitamin C deficient known as scurvy.  Vinegar was issued as an 

antiscorbutic ration as early as 1785 (Risch 1962:9).  Although most soldiers understood salt 

simply as a seasoning to break the monotony of the army diet, civilian doctors, Army 

surgeons and the Army Staff understood salt in more nutritional terms.  Salt was viewed as 

necessary for the proper function of the circulatory system, its influence on “secretions, and 

for the various purposes where soda is required as a base…” (Horsford 1864:4). 

 The non-consumable ration was composed of soap, candles and after 1865 tobacco.  

Soap was issued as an attempt to promote good physical hygiene.  The same soap was also 

used to clean the soldier’s mess kit and clothing as soldiers were usually responsible for their 

own cooking and laundry.  While in garrison soap was generally used for personal hygiene.  

Candles were issued in two types, sperm candles and adamantine candles.  Sperm candles, 

made for the waxy oil and fat of sperm whales, were part of the soldier’s ration as far back as 
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the first uniform ration established on November 4, 1775 (Risch 1962:9).  Adamantine 

candles, made from highly processed animal fat, on the other hand were first “officially” 

introduced to the army ration in July 1861 and quickly became the dominant candle type 

used by the Army because of their slow burning properties.  Sperm candles were used 

exclusively at Fort Yamhill from March 1856 until August 1858 when they were completely 

replaced by adamantine candles.  The adoption of the adamantine candle was of great 

benefit to the Army at Fort Yamhill as the candle lasted longer and cost less than half as 

much as sperm candles (Figure 8.3).  Candles were the only light source provided by the 

Subsistence Department at Fort Yamhill, lamp oil was not used. 

 

 

Supplements to the Soldier’s Ration 

 

 Soldiers also supplemented their issued ration with food stuffs purchased from the 

post sutler.  Although it is not known for certain what was available from the post sutler it is 

likely these articles included tobacco, mustard, pepper, syrup, pickles, preserved meats, 

fruits, vegetables and assorted catsups (FSCAB 1856-1859).  Between the company kitchen 

and the post bakery three cathedral jars, seven iron cans and fragments from at least 21 

unidentified clear and aqua glass bottles and jars were recovered.  Cathedral jars of the 

period typically contained pickles, honey, pepper sauce or pickled vegetables.  All three of 

the Cathedral jars were recovered from the company kitchen with one of these jars almost 

identical to a cathedral jar recovered from Fort Hoskins that was identified as containing 

pickles (Bowyer 1992:103).  The 21 other unidentified glass vessels probably contained 
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beverages, sauces, seasoning and pickled items.  The seven iron cans, three from the kitchen 

and four from the post bakery, could have contained a wide variety of articles.  By 1870 the 

U.S. Army had experimented with purchasing and issuing 110 varieties of canned goods in 

seven classes ranging from fruits, vegetables, jams, jellies to preserved meats, fish and shell 

fish (Wilson 1870:3-6), condensed milk and canned pie fruits were some of the most 

common.  Two of the cans were of the key opened type typically associated with fish and 

shell fish (Rock 1984:100-103).  A single can of oysters was procured (probably from the post 

sutler) by the Commissary at Fort Yamhill for issue to the sick and injured at the post hospital 

(FYCB 1856-1862).  The Fort Hoskins Commissary Account Book (1862-65) lists canned pie 

fruits available for purchase from the post Commissary at 25.25 cents per pound in 1863.  

Besides canned and bottled goods enlisted men also purchased fresh goods such as meat.  

Faunal remains of pig (Sus sp.) and chicken (Gallus sp.) were recovered from excavations at 

the company kitchen.  Neither of these items were standard rations and must have been 

purchased by the soldiers themselves and cooked at the company kitchen.  Corporal Bensell 

records several instances of soldiers purchasing meat from the post sutler including venison, 

pig and mutton (Barth 1959:80 and 164).  With the average soldier’s pay around 13 dollars a 

month (USWD 1862:15), it was difficult for them to purchase goods from the post sutler on a 

regular basis. 

 Soldiers were also allowed and even encouraged to forage for subsistence stores.  

Operating on the army theory of efficiency which state that soldiers should in every way 

attempt to provide for themselves by either purchasing or foraging (Davis 2003:5), the 

soldiers at Fort Yamhill often hunted game and gathered wild produce.  Corporal Bensell 

records several accounts of hunting deer, grouse, squirrel and quail with mixed results (Barth 
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1959:98 and 109).  He also mentions the variety of fish in the streams, specifically trout and 

salmon, and that these fish were in such abundance that one soldier caught 72 “salmon 

trout” in one day (Barth 1959:88).  In addition to hunting and fishing one of Corporal 

Bensell’s favorite pastimes was gathering wild produce such as strawberries, 

blackberries/dewberries, huckleberries, salmonberries, sallalberries, cherries and various 

kinds of nuts (Barth 1959:26, 35, 43, 59, 150 and 167). 

 

 

Commissioned Officer’s Diet 

 

Purchases and Foraging 

 

 The commissioned officer’s diet at Fort Yamhill appears to conform to the diet of 

most officers stationed on frontier posts.  Although this appears to be the case, it is difficult 

to standardize the officer’s diet due to the fact that the officers were only limited by what 

was available from the post commissary, the post sutler or from local merchants (Davis 

2003:27).  With a few exceptions, the bulk of the officer’s diet was composed of the same 

subsistence stores as the enlisted men including fresh beef, salt pork, bacon, flour (soft 

bread), hard bread, beans, rice, potatoes, Rio coffee, tea, brown sugar, vinegar, salt, soap, 

sperm candles and adamantine candles.  Officers also dined on other articles purchased by 

the Subsistence Department but reserved for those of commissioned rank including ham, 

cornmeal, dried apples, pickles, dried peaches, onions, sour kraut, Java coffee, Costa Rica 

coffee, common whiskey, superior whiskey, molasses, crushed sugar and powdered sugar. 
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 In the Regular Period commissioned officers preferred ham (43%) over fresh beef 

(41%), salt pork (10%) and bacon (6%) as their meat ration.  Ham was the most expensive 

meat ration available at the post followed by fresh beef and salt pork (the cost of bacon is 

unknown).  The ranking of the officer’s meat preferences parallels their relative economic 

values with officers purchasing more meat rations with higher economic value than those of 

a lower cost.  During the Volunteer Period the meat ration preferences changed so that 

commissioned officers preferred fresh beef (76%) over salt pork (14%) and ham (10%) with 

no purchases of bacon during this period.  Although purchases of fresh beef increased and 

ham decreased this probably had less to do with socio-economic conditions at the post than 

it did with supply difficulties in procuring ham which was exclusively procured from 

contractors in the east and shipped through the Commissary of Subsistence at Fort 

Vancouver.  Salt pork, which was the cheapest of the meat rations, composed only 10% 

(Regular Period) and 14% (Volunteer Period) of the meat ration for the officers, which was 

considerably less that that of the enlisted men which salt pork made up 48% and 37% of their 

meat ration respectively. 

 In the Regular Period the officer’s bread ration was dominated by flour [soft bread] 

(88%) with only a few purchases of hard bread (7%) and cornmeal (5%).  During the 

Volunteer Period the bread rations was composed of exclusively flour (soft bread).  The 

ration of bread was the only article of Army diet that the commissioned officers and the 

enlisted men had in common on a regular basis.  All bread consumed at the post was baked 

at the post bakery and was baked in bulk with no opportunity for officers to have bread 

baked to order.  If such items were desired they would have been procured from a 

professional baker or bakery near the post.  This was not possible at Fort Yamhill since the 
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post was not located in a close enough vicinity to a commercial bakery to procure fresh 

bread on a daily basis. 

 During the Regular Period the vegetable ration was predominantly composed of 

beans (66%), rice (30%), potatoes (13%), dried apples (8%), pickles (7%), dried peaches (3%), 

onions (2%) and sour kraut (1%).  During the Volunteer Period beans remained the dominant 

vegetable rations (35%), but potatoes (33%) and pickles (30%) became much more common 

with the purchases of rice falling to only 2%.  Beans, rice and potatoes were probably the 

stable vegetable rations with dried apples, dried peaches, pickles, onions and sour kraut 

purchased and consumed for their antiscourbutic properties. 

 The Regular officer beverage ration was composed of Rio coffee (84%), Java coffee 

(7%), Costa Rica coffee (2%) and tea (6%).  During the Volunteer Period, the commissioned 

officers consumed Costa Rica coffee (84%), tea (14%) and Rio coffee (2%).  Although coffee 

was the dominant beverage for both the enlisted soldier and the commissioned officer 

during the 19th century, commissioned officers also supplemented their coffee ration with 

rations of whiskey from the Commissary of Subsistence.  During the Regular Period 

commissioned officers purchased rations of common whiskey (79%) and superior whiskey 

(21%) and during the Volunteer Period officers purchased the same types and nearly the 

same quantities of common whiskey (86%) and superior whiskey (14%).  Superior whiskey 

appears to have been reserved for the exclusive use of the commissioned officers with 

common whiskey issued as part of the extra or fatigue duty rations and for use in the post 

hospital.  The issues and sales of whiskey from the Subsistence Department demonstrates 

that even within a socially restricted commodity social status was still differentiated.  It was 

not enough for commissioned officers to have greater access to whiskey, but their social 
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status also required that they have access to whiskey of a higher quality than that which was 

issued to the men of enlisted rank, no matter how infrequent those issues may have been. 

 During both periods molasses was the preferred sweetener of the commissioned 

officers followed by crushed sugar, brown sugar and powdered sugar.  What is interesting 

here is that molasses, although it was restricted to use by the commissioned officers, cost 

considerably less per ration (0.21 cts) than did brown sugar (1.68 cts).  Molasses was never 

issued as part of the enlisted man’s ration, and therefore its lack of availability to the enlisted 

man was enough to make it a status symbol even though it cost less than the enlisted man’s 

brown sugar ration.  The officer’s other sweetener rations, namely crushed sugar and 

powdered sugar cost considerably more than a ration of brown sugar and were clearly only 

affordable by the commissioned officers.  Although brown sugar was purchased by 

commissioned officers, it ranked third during both the Regular and Volunteer Periods and 

would have been considered the cheapest of the sweetener rations. 

 Commissioned officers also procured subsistence stores through foraging and 

probably purchased goods from the post sutler.  Unfortunately none of the journals or 

memoirs of the commissioned officers that served at the post provide much information 

about their diet.  Archaeological investigations of the officer’s quarters yielded 275 

fragments of animal bones, 40 of which have been identified by taxa.  Domestic taxa 

comprised 87.5% of the identified faunal remains and included remains of cow (Bos taurus), 

pig (Sus scrofa domesticus) and chicken (Gallus gallus domesticus).  The remaining identified 

remains were five deer ilium fragments (Odocoileus sp.) representing five individuals.  This is 

the only evidence known to date that the commissioned officer’s were participating in 

subsistence hunting.  It is probably that commissioned officers were also procuring 
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subsistence stores from the post sutler, and the recovery several type of bottles and jars 

from the officer’s quarters excavations supports this conclusion.  The analysis of these 

remains is outside the scope of this research and will not be discussed here. 

 

 

Differences in Diet During the Regular and Volunteer Periods 

 

 The diet of both the enlisted soldier and the commissioned officer appears to have 

been negatively impacted by the outbreak of the Civil War in 1861.  Overall, the variety of 

subsistence stores available for issue and purchase was reduced, and subsistence stores that 

could be procured locally were issued in greater quantities while those that were imported 

from the eastern states were reduced or eliminated from the ration. 

 During the Volunteer Army Period the variety of articles in the enlisted man’s diet 

dropped 13.3%, and the commissary at Fort Yamhill relied more heavily on articles that could 

be procured locally as opposed to those procured by the Commissary General of Subsistence 

in the eastern states and shipped to the Pacific Northwest.  Before the outbreak of the war 

the meat ration was dominated by the issue of salt pork and included rations of bacon and 

the vegetable ration was composed of beans and rice.  After the outbreak of the war fresh 

beef became the dominant meat ration with a reduction in issues of salt pork and bacon was 

no longer issued.  Although beans and rice continued to dominate the vegetable ration, they 

were considerably reduced and replaced by potatoes (Table 8.1). 
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Table 8.1 
Regular and Volunteer Enlisted Soldier Diet 

 
  MEAN PERCENTAGE OF ISSUE 

GROUP ARTICLE REGULAR SOLDIER VOLUNTEER SOLDIER 
    

Meat Fresh Beef 47% 63% 
 Salt Pork 48% 37% 
 Bacon 5% 0% 
    

Bread Flour 99% 100% 
 Hard Bread <1% 0% 
    

Vegetable Beans 66% 59% 
 Rice 34% 23% 
 Potatoes 0% 17% 
    

Beverage Rio Coffee 96% 94% 
 Tea 4% 6% 
    

Seasoning Brown Sugar 100% 100% 
    
 Vinegar 100% 100% 
    
 Salt 100% 100% 
    

Non-consumables Soap 100% 100% 
    
 Sperm Candles 45% 0% 
 Adamantine Candles 55% 100% 

 

 The diet of the commissioned officer was also affected by the Civil War.  During the 

Volunteer Army Period the variety of articles in the commissioned officer’s diet dropped 

26.6% and also relied more heavily upon locally procured stores.  Before the outbreak of the 

war the meat ration was dominated by the issue of ham and included rations of bacon, and 

the vegetable ration was mainly composed of beans and rice with a few issues of potatoes.  

After the outbreak of the war fresh beef became the dominant meat ration, and bacon was 
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no longer issued.  Although beans continued to dominate the vegetable ration, rice was 

almost completely replaced by potatoes (Table 8.2). 

 With the outbreak of the Civil War and the recall of the Regular Army to fight in the 

eastern states, the variety of subsistence stores was reduced, and commissaries tended to 

procure subsistence stores from local sources as opposed to having stores shipped from the 

eastern states.  Subsistence stores procured from the Commissary General and shipped to 

the Pacific Northwest such as salt pork, ham, cornmeal, beans, rice, dried peaches, onions, 

sour kraut, crushed sugar and Java coffee all decreased in issues and purchases during the 

Volunteer Period.  But those articles that were procured locally such as fresh beef, potatoes 

and molasses all increased in issues and purchase.  As the Subsistence Department struggled 

with providing subsistence stores to the armies on campaign in the east small frontier posts 

west of the Mississippi such as Fort Yamhill were left to procure their own subsistence 

supplies within their local environment. 
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Table 8.2 
Regular and Volunteer Commissioned Officer Diet 

 
  MEAN PERCENTAGE OF PURCHASE 
GROUP ARTICLE REGULAR OFFICER VOLUNTEER OFFICER 
    
Meat Ham 43% 10% 
 Fresh Beef 41% 76% 
 Salt Pork 10% 14% 
 Bacon 6% 0% 
    
Bread Flour 88% 100% 
 Hard Bread 7% 0% 
 Cornmeal 5% 0% 
    
Vegetable Beans 35% 35% 
 Rice 30% 2% 
 Potatoes 13% 33% 
 Dried Apples 8% 0% 
 Pickles 7% 30% 
 Dried Peaches 3% 0% 
 Onions 2% 0% 
 Sour Kraut 1% 0% 
    
Beverage Rio Coffee 84% 2% 
 Java Coffee 7% 0% 
 Costa Rica Coffee 2% 84% 
 Tea 6% 14% 
    
 Common Whiskey 79% 86% 
 Superior Whiskey 21% 14% 
    
Seasoning Molasses 41% 52% 
 Brown Sugar 21% 8% 
 Crushed Sugar 37% 39% 
 Powdered Sugar <1% <1% 
    
 Vinegar 100% 100% 
    
 Salt 100% 100% 
    
Non-consumables Soap 100% 100% 
    
 Sperm Candles 51% 15% 
 Adamantine Candles 49% 85% 
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Socio-Economic Differences in Diet 

 

 Socio-economic differences are clearly visible between the diet of the enlisted man 

and the commissioned officer.  The commission officers consumed many of the same articles 

as the enlisted men, namely fresh beef, salt pork, bacon, flour, hard bread, beans, rice, 

potatoes, Rio coffee, tea, brown sugar vinegar, salt, soap and both sperm and adamantine 

candles.  Although officers of the commissioned rank shared sixteen food types in common 

with the enlisted men, they also consumed fourteen food types that were specifically 

reserved for the officers’ consumption.  These items included ham, corn meal, dried apples, 

dried peaches, sour kraut, onions, pickles, Java coffee, Costa Rica coffee, common whiskey, 

superior whiskey, crushed sugar, powdered sugar and molasses.  All of these items cost 

considerably more than the same type of articles issued to the enlisted men (Table 8.3). 

 When the total cost of the ration is calculated for the Regular Soldier, Regular 

Officer, Volunteer Soldier and Volunteer Officer it becomes clear that the officers in both 

periods were consuming a diet that cost considerably more than what the enlisted men were 

issued (Table 8.4).  Figures in Table 9.4 were calculated by multiplying the average issue of a 

ration article by the cost of that article in the FHCAB (1862-1865) and then totaled for that 

ration group.  It was assumed that the prices for subsistence stores remained constant over 

time and that the subsistence prices at Fort Yamhill were the same as those at Fort Hoskins.  

Although these data sets are comparable between officers and enlisted men within the 

Regular and Volunteer Periods, comparison between these periods is likely to result in error 

based on the fact that the prices for goods probably changed over time and prices for several 

of the articles are unknown. 



255 
 

Table 8.3 
Prices for Subsistence Department Stores at Fort Hoskins, c. June 1863 

(FHCAB 1862-1865) 
 

Subsistence Article Cost per Unit Cost per Ration* 
   
Salt Pork 10 ct (lb) 7.5 ct 
Fresh Beef 8 ct (lb) 10 ct 
Bacon ** - 
Ham 16 ct (lb) 12 ct 
Flour 3.13 ct (lb) 3.52 ct 
Hard Bread 7 ct (lb) 5.25 ct 
Beans 8 ct (qt) 0.64 ct 
Rice 6.5 ct (lb) 0.65 ct 
Hominy 4.5 ct (lb) 0.45 ct 
Pickles 1.65 ct (lb) 13.2 ct*** 
Pie Fruit 25.25 ct (lb) **** 
Rio Coffee 15.25 ct (lb) 1.52 ct 
Costa Rica Coffee 15 ct (lb) 1.5 ct 
Java Coffee 30 ct (lb) 3 ct 
Common Tea 70 ct (lb) 1.05 ct 
Green Tea 17.25 ct (lb) 0.25 ct 
Common Whiskey 75 ct (gal)  2.3 ct 
Superior Whiskey 250 ct (gal) 7.8 ct 
Brown Sugar 11.25 ct (lb) 1.68 ct 
Crushed Sugar 12.5 ct (lb) 1.87 ct 
Powdered Sugar 15 ct (lb) 2.25 ct 
Molasses 87.5 ct (gal) 0.21 ct 
Syrup 87.5 ct (gal) **** 
Vinegar 9 ct (qt) 0.36 ct 
Salt 3 ct (qt) 1.8 ct 
Coarse Salt 2 ct (qt) 1.2 ct 
Adamantine Candles 24 ct (lb) 0.3 ct 
Sperm Candles 51 ct (lb) 0.63 ct 
Soap 7 ct (lb) 0.28 ct 

 
*Ration size based on Ration Prescribed in July 1861  
**Prices not listed in Fort Hoskins Commissary Account Book 
***Based on Ration of 1873 
****No Ration Amount Prescribed between 1855 and 1865 

 
 
  



256 
 

Table 8.4 
Average Cost of the Daily Ration at Fort Yamhill, in Cents 

 (Based on Prices in FHCAB 1862-1865) 
 

Group Regular 
Soldier* 

Regular 
Officer** 

Volunteer 
Soldier*** 

Volunteer 
Officer**** 

     
Meat 8.67 10.46 9.08 9.85 
Bread 3.53 3.67 3.52 3.52 
Vegetable 0.64 1.33 0.53 4.19 
Beverage 1.50 5.04 1.49 4.51 
Seasoning 1.68 1.79 3.17 3.15 
Non-Consumables 0.71 0.47 0.58 0.63 

     
Total 16.73 22.76 18.37 25.85 

 
*Does not include issues of bacon 
**Does not include purchases of bacon, potatoes, dried apples, dried peaches, onions and 
sour kraut 
***Does not include issues of potatoes 
****Does not include purchases of potatoes 
 

 

 The average cost of the enlisted man’s ration during the American Civil War was 

about 20 cents.  The cost of the ration at Fort Yamhill compares favorably with this figure and 

demonstrates that the rations consumed along the frontier were about the same if not less 

expensive than their eastern counterparts.  The lower cost of the ration, compared to the 

Civil War average, at Fort Yamhill was probably the result of supplies being more readily 

available from the local environment.  This would have impacted the cost of the ration in two 

ways; first Commissaries would have avoided the highly inflated prices for food stuffs 

contracted from suppliers in the east, and second, the cost of transporting all those supplies 

from Boston and New York to San Francisco (a 5,249 mile journey by water) would have been 

greatly reduced or eliminated.  In almost every group and category officer’s, during both the 
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Regular Period and the Volunteer Period, consumed a diet that cost more than their enlisted 

men. 

 Differences between the officers and enlisted men were also observed in faunal 

remains recovered from the officer’s quarter, company kitchen and the post bakery and in 

the cuts of meat that were represented by these remains.  Although faunal remains were 

recovered representing several taxa including cow (Bos sp.), pig (Sus sp.), chicken (Gallus sp.) 

and deer (Odocoileus sp.) only the faunal remains identified as cow (Bos sp.) represented a 

large enough sample of material to be discussed statistically and therefore will be discussed 

in greater detail below (Tables 8.5 and 8.6).  The other faunal remains will only be noted and 

briefly discussed. 

 Beef cuts recovered from the officer’s quarters contained a higher percentage of cuts 

from the forequarters (59%) than the hindquarters (41%).  The faunal remains from the 

company kitchen on the other hand contained a higher percentage of cuts from the 

hindquarters (57%) than the forequarters (43%).  And, the faunal remains recovered from 

the post bakery are more similar to the officer’s assemblage than those from the company 

kitchen (57% forequarter and 43% hindquarter) (Table 9.5).  Unfortunately, the faunal 

remains from the post bakery could be attributed exclusively to neither the officers nor the 

enlisted men since the post bakery could have been used by both groups to roast meats. 

 The faunal remains were further identified by specific meat cut within each feature 

showing differences in meat cuts between the archaeological features (Table 9.6).  Officer’s 

tended to dine on the clod (36.7%), rump, rib and thick flank (all 13.6%) cuts of meat.  The 

enlisted men tended to consume meat cuts such as the edge bone (28.6%), clod (21.4%) and 

brisket (14.2%).  Although it is not known which group consumed the meat prepared at the  
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Table 8.5 
Beef and Pork Meat Cuts by Section, Totals and Percentages by Feature 

 
 
Taxa 

Section 
of Animal 

Officer’s 
Houses 

Company 
Kitchen 

Post 
Bakery 

     
Beef (Bos) Forequarters 13 / 59% 6 / 43% 8 / 57% 
 Hindquarters 9 / 41% 8 / 57% 6 / 43% 
     
Pig (Sus) Forequarters 4 / 100% 4 / 100% 1 / 100% 

 

 

post bakery certain meat cuts were found in higher abundance at this feature than others 

including the neck/sticking piece (28.6%), rib (21.4%) and the sirloin and thick flank (both at 

14.2%).  Although there are observable differences in the specific cuts of beef between the 

officers and enlisted men, it is unknown if these differences are attributed to socio-economic 

status, personal preference or both.  Because beef was purchased by the head, butchered by 

post personnel and issued by the pound (as opposed to by the cut) it is not possible to assign 

economic values to the specific cuts of beef at Fort Yamhill, and it is unknown if such values 

were given to the meat cuts by the military.  Although specific values can not be assigned to 

beef cuts, it is likely that commissioned officers were given the more desirable cuts; cuts that 

would be considered higher in economic value and thus reflect higher socio-economic status. 
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Table 8.6 
Meat Cut Totals and Percentages by Feature 

 
 

Taxa 
Historic 

Meat Cut 
Officer’s 
Houses 

Company 
Kitchen 

Post 
Bakery 

     
Beef (Bos) Neck/Sticking Piece 1 / 4.5% 1 / 7.1% 4 / 28.6% 
 Edge Bone 1 / 4.5% 4 / 28.6% 0 / 0% 
 Clod 8 / 36.7% 3 / 21.4% 0 / 0% 
 Rump 3 / 13/6% 1 / 7.1% 1 / 7.1% 
 Sirloin 2 / 9% 1 / 7.1% 2 / 14.2% 
 Shin 1 / 4.5% 0 / 0% 1 / 7.1% 
 Rib 3 / 13.6% 1 / 7.1% 3 / 21.4% 
 Thick Flank 3 / 13.6% 1 / 7.1% 2 / 14.2% 
 Brisket 0 / 0% 2 / 14.2% 0 / 0% 
 Leg 0 / 0% 0 / 0% 1 / 7.1% 
     
Pig (Sus) Loin 4 / 100% 2 / 50% 1 / 100% 
 Head 0 / 0% 2 / 50% 0 / 0% 
     
Chicken (Gallus) Head 1 / 11.1% 0 / 0% 0 / 0% 
 Wing 4 / 44.4% 0 / 0% 0 / 0% 
 Thigh 3 / 33.3% 1 / 100% 0 / 0% 
 Leg 1 / 11.1% 0 / 0% 0 / 0% 
     
Deer (Odocoileus) Rump 5 / 100% 0 / 0% 0 / 0% 

 

 

 It is clear from the faunal and archival record that socio-economic differences were 

present in the diet of the enlisted men and commissioned officers.  The commissioned 

officers at the post made between $70 and $53 a month for captains and lieutenants of 

dragoon companies and between $60 and $45 a month for captains and lieutenant of 

infantry companies.  This was three to five times the $13 a month pay of privates within 

these companies (USWD 1862:15-16).  It comes as no surprise then that officers were 

purchasing more goods and goods of higher economic value than enlisted men, being that 

they could afford it. 
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Company Kitchen 

 

 The company kitchen was a 16x20 foot stand alone structure with a fireplace and 

hearth on the east end of the structures long axis.  The building had three doors one on each 

of the north, west and south sides of the structure and one door or window on the north 

side.  A large concentration of window glass surrounding the southern door suggests that this 

door was bordered by glass lights that were designed to let in natural light.  We know that 

lights were used on exterior doors of the officer’s quarters at the site.  The company kitchen 

had a full length porch on its north side and a smaller porch on its south side.  On the west 

side of the kitchen proper was an outdoor work area paved with river cobble and covered 

with a timber roof that also measured 16x20 feet (Figure 8.1).  Although the kitchen at Fort 

Yamhill is similar in layout and content to company kitchens presented in U.S. Army 

regulations (USWD 1861: Plate XI), it is unique in that it was constructed as a stand alone 

structure.  Other posts in the area, such as Fort Hoskins (1856-1865) have their company 

kitchens constructed within the barracks structure, on the first floor or in a wing or basement 

of the company barracks.  The basement was the intended location for the company kitchen 

at Fort Yamhill but for want of time the kitchen was built as a separate structure behind the 

company barracks. 

 The archival record indicates that the several company kitchens may have been 

constructed at Fort Yamhill.  We know that the first permanent structure in the location of 

the company kitchen was constructed before November 1858.  This structure is still present 

in June 1864 but according to a letter from Capt. L.S. Scott a “temporary” kitchen was 

needed by February 1865.  The company kitchen feature excavated at Fort Yamhill most 
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certainly dates between November 1858 and February 1865.  The “company kitchen(s)” used 

from March 1856 to November 1858 and from February 1865 to June 1866 are unknown and 

were probably “temporary” structures that would leave little archaeological evidence. 

 
 

Figure 8.1 Schematic Map of Company Kitchen 

 

 

Company Kitchen Spatial Analysis 

 

 Several patterns of activity can be observed in the spatial distribution of artifacts at 

the company kitchen, these areas are marked Area A through Area E (Figure 8.2).  Areas A 
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and B contained high concentrations of animal bone fragments and probably represent areas 

of food processing and disposal.  Area A is located just west of the company kitchen in the 

area described above as the exterior work area.  This area has a river cobble pavement and 

was covered by a timber structure to provide shelter from the weather.  The presence of 

large concentrations of faunal remains from this area suggests that animals may have been 

processed in this area before being cooked in the company kitchen proper.  Area B contained 

the highest concentration of animal bone from the company kitchen feature.  Almost all of 

the faunal remains recovered from Area B were charred and highly fragmented suggesting 

that they were heavily processed for bone marrow extraction and then subsequently 

disposed of in the kitchen hearth. 

 Area C contained high concentrations of gustatory ceramics and alcohol bottle glass.  

Area C, located in the center of the company kitchen, may represent the presence of missing 

or rotting floor boards that would have allowed broken artifacts to have been lost below the 

structure.  Artifacts from this area may represent the location of a primary trash deposit 

after the company kitchen was “abandoned” after 1864. 

 Area D, located in the area of the north porch, contains the highest concentrations of 

tobacco pipe fragments.  The next highest concentration is in Area B, the kitchen hearth and 

in Area C, the kitchen proper.  The concentration of tobacco pipe fragments in Area D 

probably represent the leisurely activities of the company cooks smoking tobacco pipes on 

the north porch as they waited for the company rations to cook.  The concentration of 

tobacco pipes in Area B and C probably represent the breakage and discard of tobacco pipes 

and suggests that company cooks were smoking tobacco as they prepared the company’s 

meals.  Just as interesting as the presence of concentrations of tobacco pipe fragments in 
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Areas B, C and D is the almost complete absence of tobacco pipe fragments in the southern 

half of the company kitchen and Area E (the primary refuse disposal area).  The tobacco pipe 

refuse pattern observed at the company kitchen suggests that the location where tobacco 

pipe fragments are recovered most-likely represents the area where they were most heavily 

used as opposed to a secondary refuse deposit. 

 The last area of interest, Area E, represents the primary refuse disposal area at the 

company kitchen.  The area contained high concentrations of window glass, alcohol bottle 

fragments, personal objects such as mirror glass and medicine bottles and vessel glass 

fragments probably related to subsistence.  This area on the south side of the company 

kitchen would have been away from the parade ground and “outside” the post.  Daily police 

duty would have required soldiers to keep the formal areas of the post clean but this might 

not have extended to the less “observable” areas behind post buildings and away from the 

parade ground.  Area E probably represents the area where trash was primarily deposited 

before it was transported to the post dump that was directly down slope west of the post.  

What is noticeably absent in this area is faunal remains and concentrations of gustatory and 

culinary ceramics, items that would have been included as refuse but were apparently 

deposited elsewhere. 

 As mentioned above Area D has a high concentration of tobacco pipe fragments.  

What is noticeably absent in this area is another indulgence related artifact, the alcohol 

bottle.  The lowest concentrations of alcohol bottle glass are in Area D and may indicate a 

refuse disposal pattern that was intended to obscure the consumption of alcohol at the 

company kitchen.  Tobacco consumption, an indulgence activity that was endorsed by the 

military, is clearly visible on the parade ground side of the company kitchen and is largely 
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absent from the hidden opposite side.  Conversely, alcohol bottle glass, an indulgence 

activity discouraged and often banned at military posts, is nearly absent on the parade 

ground side of the kitchen but is abundant on the opposite or hidden side of the structure.  

To the observer from the parade ground, which was the center of military life, indulgence 

related activities would have appeared to be dominated by the consumption of tobacco with 

little to no consumption of alcohol.  The consumption of alcohol, although permitted at Fort 

Yamhill, must have been frowned upon and would have needed to be consumed covertly in 

an attempt to display propriety. 

 
 

Figure 8.2 Areas of Artifact Concentrations at Company Kitchen 
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Kitchen Artifact Pattern 

 

 The artifact pattern for the company kitchen shows a high percentage of 

architectural items (40.27%) followed by domestic items (24.25%), personal items (22.65%) 

and military items (0.81%).  The remaining 11.66% of the collection is composed of artifacts 

that are identified but for which a function is unknown such as vessel glass, iron cans and 

barrel straps.  Although the contents of these items are unknown it is reasonable to assume 

that they contained subsistence stores.  If these items are added to the functionally 

identified domestic group items the total domestic group would be increased to 35.91%.  

This pattern is similar to the pattern typically described as the “frontier artifact pattern” 

(South 2002:144). 

 The kitchen’s primary function was to prepare the soldier’s ration for consumption, 

at least 24.25% but probably 35.91% of the artifacts recovered are related to this activity.  

These items include fragments of ceramic jugs, bowls, plates, iron knives and spoons, glass 

tumblers, bottles and jars and faunal remains.  All of these items represent the preparation 

of food, food consumption or the food items themselves.  Eleven culinary utensils including 

knives, a whetstone fragment, spoons, an iron hook, an unidentified utensil handle and 

fragments of four stoneware utilitarian vessels were also recovered from the company 

kitchen and are all related to food preparation. 

 A total of 24 gustatory ceramic vessels were recovered from the company kitchen.  

Earthenware vessels were the most common (54.2%) followed by ironstone (41.6%) and then 

porcelain (4.2%).  What is of interest to note here is that at Fort Hoskins ironstone was only 

observed in the officers’ ceramic assemblage (Bowyer 1992:55).  It is unknown why ironstone 
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ceramics were common in the kitchen (bakery and officers’) assemblage at Fort Yamhill and 

completely absent in the barracks assemblage but present in the officer’s assemblage at Fort 

Hoskins.  Perhaps the status differences in ceramic type observed at Fort Hoskins were not 

present in the ironstone ceramics used at Fort Yamhill.  Ironstone at Fort Yamhill was likely 

military issue due to the fact that during this period ironstone ceramics became popular for 

their durability, and the U.S. Army quickly adopted its use at military posts throughout the 

West (Fontana and Greenleaf 1962:92).  Hollow dinnerware vessels comprised 25%, and flat 

dinnerware vessels comprised 16.6% of the total dinnerware assemblage, with the remaining 

58.4% composed of vessels with unidentified vessel shapes.  When the vessels of unknown 

shape are removed from the sample, hollowware vessels comprise 60% and flatware vessels 

40% of the assemblage.  This vessel type ratio is very similar to the dinnerware assemblage 

recovered from the Fort Hoskins barracks, where hollowware vessels comprised 52.2% and 

flat vessels 47.8% of the assemblage (Bowyer 1992:54).  Unfortunately, all other comparisons 

between the dinnerware assemblages recovered from Fort Yamhill and Fort Hoskins are not 

possible due to differences in artifact classification.  In the Fort Yamhill assemblage 75% of 

the flat vessels were made of ironstone, and 100% of the hollowware vessels were made of 

earthenware.  This difference may be due to military preference or might be the result 

differences in availability of ceramic vessel types and forms during the occupation of the fort. 

 A total of 1285 subsistence related artifacts were also recovered from the company 

kitchen.  The vast majority of these artifacts (N=744) are faunal remains and will be discussed 

elsewhere.  Four of the remaining items include one coffee bean and three fragments of 

cathedral bottle glass typically associated with containing pickles, honey, pepper sauce or 

pickled vegetables.  The 537 remaining items are composed of 505 fragments of vessel glass, 
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29 barrel strap fragments and three iron cans.  Although the contents of these items are 

unknown, based on their archaeological context it is possible to assume they contained 

subsistence related goods. 

 The remaining 3058 non-subsistence related artifacts recovered from the company 

kitchen include 1923 architectural items, 39 military related artifacts and 1096 personal 

items.  The architecture group was dominated by square nails, window glass, a few items of 

door hardware and lead pipe fragments.  The presence of nail sizes used in framing, weather-

boarding and battening, furring and shingling suggest that the company kitchen was 

constructed in the same “cottage-style” as the other buildings at the post (Olson and Dole 

2003), and the presence of lead pipes suggests that the company kitchen had water piped to 

the structure from the post cistern.  The military group was comprised of uniform parts and 

ammunition artifacts.  Dates from these artifacts suggest that military personnel at Fort 

Yamhill were clothed in outdated uniforms from the Mexican War and armed with older 

model firearms such as the model 1842 flintlock musket.  The personal group artifacts are 

those related to civilian adornment, clothing and footwear as well as non-descript artifacts 

related to grooming, recreation and medicinal purposes.  The civilian adornment, clothing 

and footwear items found at the kitchen are probably related to the presence of visiting non-

military personnel or soldier’s wives who served as the post laundresses.  The grooming and 

medicinal items probably belonged to a soldier who either lost or discarded them.  The 

recreational and indulgence related artifacts, namely alcohol and tobacco, are probably 

associated with the kitchen’s secondary function as a recreational room for the enlisted men.  

Sometime between 1863 and 1865 the company kitchen became derelict as a result of the 

deferred maintenance.  During this period the company kitchen began to be used to house 
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recreational activities for the enlisted men such as holding cat fights and other gambling 

activities (Barth 1959:78).  A large number of alcohol bottle glass fragments were recovered 

from the company kitchen and suggests that the consumption of intoxicating beverages 

accompanied these activities.  Second only to square nails, alcohol bottle fragments were the 

most common artifact recovered from the company kitchen and almost double the number 

of subsistence related vessel glass fragments.  Even though the alcohol was generally 

frowned upon, the consumption of alcohol must have been a common form of recreation at 

the post (Barth 1959). 

 

 

Fort Yamhill Post Bakery 

 

 The post bakery was a small 16x20 foot structure with a large bake oven on the 

south end of the building’s long axis.  The building also had one door opening to the north 

and one window on the east and west sides of the structure.  The bake oven at Fort Yamhill 

does not conform to any known bake ovens of the period (Greene 1974, Ketchum 1979, 

Luecke 1990 and USWD 1864).  The bake oven is a small structure measuring 10’2” by 11’4” 

with a baking chamber measuring only 2’4” by 4’4”.  This is radically different than bake 

ovens in the literature of the period which typically had a baking chamber measuring 9’4” by 

12’ (USWD 1864:27).  The difference in oven chamber size is probably related to the number 

of loaves of bread and by extension the number of men those loaves were meant to feed.  

The bake ovens in the literature were intended to produce approximate 2,100 rations of 

bread in a twelve hour work day (USWD 1864:36), where as the bake oven at Fort Yamhill 
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was capable of producing approximately 180 rations in the same period of time.  As Fort 

Yamhill was intended to garrison two companies (approximately 110 to 128 men) the post 

bakery would have been able to produce more than enough to supply the post, and an oven 

with a bigger baking chamber would have been wasteful and unnecessary. 

 Architecturally the Fort Yamhill bake oven is also very different from the standard 

U.S. Army oven.  Ovens were typically constructed entirely of brick, lime and sand from the 

foundations up to the chimney (USWD 1864:24).  But at Fort Yamhill the oven was 

constructed from a variety of materials with the brick restricted in use to the baking chamber 

arch, floor and chimney.  The remaining parts of the oven, the foundations and main body, 

were made from locally quarried sandstone and basalt river cobbles.  The materials used in 

the construction of the bake oven may help explain why the oven walls at Fort Yamhill 

measured 3’8” thick, nearly three times as thick as the 18 inch brick walls of the standard 

Army oven.  If sandstone blocks 18 inches thick were used to make the body of the oven, 

they would not have been capable of absorbing and radiating enough heat to properly bake 

the bread.  Therefore, the oven walls were increased in thickness and filled with basalt river 

cobbles, which would retain heat better than sandstone, in an attempt to increase the oven’s 

heat retention and thus baking efficiency. 
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Figure 8.3 Schematic Map of Post Bakery 
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Bakery Artifact Pattern 

 

 The artifact pattern for the company kitchen shows a high percentage of 

architectural items (55.8%) followed by personal items (16.3%), domestic items (15.4%), 

military items (0.49%) and administrative items (0.07%).  The remaining 12.2% of the 

collection is composed of artifacts that are identified but for which a function is unknown 

such as vessel glass, iron cans and barrel straps.  Although the contents of these items are 

unknown it is reasonable to assume that they contained subsistence stores.  If these items 

are added to the functionally identified domestic group items the total domestic group 

would be increased to 27.6%.  This pattern is similar in its ratios to the artifact pattern 

observed at the company kitchen and described by South (2002:144) and the frontier 

pattern. 

 The bakery’s primary function was to bake the garrison’s daily bread ration.  At least 

15.4% but probably 27.6% of the artifacts recovered from the post bakery are related to this 

function.  Surprisingly only a few artifacts directly related to the baking process were 

recovered, a single dough cutting knife and a brass clock face.  Other items recovered and 

probably associated with baking include and iron hook possibly used to hand a peel, brush or 

rake and a metal file that could have been used to sharpen axes. 

 Roasting meat appears to be the other main function of the post bakery.  A total of 

139 bone fragments were recovered from the post bakery.  Only 15 of these could be 

identified by taxa, 14 cow and 1 pig.  Although the cuts of meat that these bones represent 

has been discussed above, it is important to note here that their appears to be a preference 

for roasting certain meats at the post bakery as opposed to cooking them by other means at 
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the company kitchen or officer’s quarters.  The neck/sticking piece, rib and sirloin were the 

most dominant meat cut found at the post bakery and all three of these cuts were found in 

lower amounts at the company kitchen and officer’s quarters.  Although it is unclear which 

population, the officers or enlisted men, consumed the meats roasted at the post bakery it is 

clear that necks/sticking piece, rib and sirloin cuts were preferred roasted as opposed to 

prepared by other means. 

 A total of nine gustatory ceramic vessels were recovered from the post bakery.  

Comprised of earthenware and ironstone, flat and unknown vessels and decorated with 

transfer-prints, molded patterns or plain, the ceramic assemblage from the post bakery is 

very similar to the kitchen assemblage.  The major difference between the two assemblages 

is the preponderance of flat vessels (77%) recovered from the post bakery as opposed to the 

40% recovered from the company kitchen.  The difference in vessel shapes from the two 

features most-likely has to do with the function of ceramics.  At the company kitchen the 

ceramic hollow vessels were probably used for consuming soups and stews or used as mixing 

vessels during food preparation.  At the post bakery, the ceramic probably do not represent 

food consumption or preparation but rather food presentation.  These flat vessels were 

probably platters and plates used to transport and serve roasted meats at the company mess 

hall and officer’s quarters. 

 A total of 215 subsistence related artifacts were also recovered from the company 

kitchen.  The vast majority of these artifacts (N=139) are faunal remains and will be discussed 

elsewhere.   The 76 remaining items are composed of 51 fragments of vessel glass, 21 barrel 

strap fragments and four iron cans.  Although the contents of these items are unknown, 

based on their archaeological context it is possible to assume they contained subsistence 



273 
 

related goods.  The barrels straps are probably from flour barrels which were common “on 

hand” at the post bakery (FYCAB 1859-1866).  The glass vessels and iron cans probably 

contain food stuffs such as pie fruits or seasonings used in baking pastries and roasting 

meats. 

 The remaining 1015 non-subsistence related artifacts recovered from the company 

kitchen include 777 architectural items, 7 military related artifacts, 229 personal items and 

one administrative item.  The assemblage of non-subsistence related artifacts recovered 

from the post bakery is very similar in content and artifact ratios as the company kitchen 

assemblage.  A few exceptions are the presence of a china marble, one iron pen nib, a .28 

caliber bullet, a .28 caliber round ball, and one medicinal bourbon bottle.  With the exception 

of the pen nib, which was probably used in the bookkeeping of the bakeries accounts, all of 

these items are probably associated with recreational activities.  Soldier’s probably played 

marbles during any “down time” in the baking process.  The .28 caliber bullet and round ball 

were recovered near the oven door in conjunction with a nearly complete, but shattered, 

medicinal bourbon bottle that dates to after 1865.  The context and date of these items 

suggest that the bottle, after being consumed, might have been used for target practice 

during the waning days of the fort’s occupation. 

 

 

Post Bakery Spatial Analysis 

 

 Unlike the excavations at the company kitchen, where the entire feature was 

exposed, excavations at the post bakery focused primarily on the bake oven feature with 
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only two small trenches extending into the bake house.  Because of the limited excavations 

at the post bakery very little is known about the spatial distribution of artifacts and only a 

general discussion of this distribution and its cultural meanings will be discussed here.  

Artifact distributions at the post bakery were concentrated in three general areas; 1) behind 

the bake oven, 2) in front of the bake oven along the junction between the bake oven and 

the bake house, and 3) in the baking chamber of the bake oven.  In all three areas the 

artifacts tended to be a mix of all artifact groups; architecture, domestic, military, personal 

and unknown.  Only the area behind the bake oven had a higher concentration of artifacts 

from a particular group.  In this area, the highest concentrations of faunal remains were 

recovered indicating that the post bakers were disposing of the meat waste behind the post 

bakery.  This pattern of refuse disposal is similar to refuse disposal patterns observed at the 

company kitchen and may be indicative of the U.S. Army during the 19th century.  At both the 

company kitchen and post bakery the primary refuse disposal area appears to be the areas 

that are away and hidden from the parade ground.  These areas may have been the primary 

location for refuse to be deposited before being collected and disposed of at the post dump.  

The practice of temporarily storing refuse “behind” the structure and out of site would have 

been consistent with the militaries policies of cleanliness (USWD 1861: par. 116). 
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CHAPTER 9:  CONCLUSION 

 

Summary 

 

 The primary goal of this thesis was the examination of the U.S. Army foodways 

system at Fort Yamhill through the archival and archaeological record.  The procurement, 

preparation and consumption of food are a necessity of life and would have required the 

daily attention of the officers, cooks, bakers and enlisted men.  At frontier posts such as Fort 

Yamhill the daily foodways routine was often the only activity that would have been available 

to occupy the soldier’s time.  Subsistence activities of the U.S. Army would have been a 

constant necessity and therefore requires a more comprehensive and through study. 

 Subsistence supplies were procured from several sources including the Commissary 

of Subsistence at Fort Yamhill, through local contracts with farmers and merchants and 

subsistence farming at the post garden.  Officers and enlisted men supplemented their diets 

with items purchased from the post sutler and wild game and produce harvested from the 

local environment.  This diversification food procurement sources guaranteed that soldiers 

would always be provided with subsistence stores, no matter how meager they might have 

been.  Within the procurement system only certain subsistence articles were procured from 

certain sources.  Articles that tend to preserve and ship well were procured from the eastern 

states through Fort Vancouver, and those articles of the diet were required to be fresh 

and/or did not ship well were procured from local farmers and merchants. 

 The soldiers at Fort Yamhill consumed a complete and nutritious diet with only a few 

instances of ration shortages and the issue of spoiled subsistence stores.  The soldiers at Fort 
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Yamhill ate much the same diet as the rest of the U.S. Army.  The major differences between 

the diets of soldiers stationed at frontier posts and those marching in a campaign were the 

freshness of the subsistence stores.  Trussel (1997:124) found that rates of digestive aliments 

at Fort Hoskins were far fewer than the national average and concluded that the soldier’s 

health at these Trans-Mississippi forts was probably better than their eastern counterparts.  

The lower rates of digestive ailments and better general health of the soldiers at these 

western posts was probably the result of cleaner water and a more complete and fresher 

diet.  The analysis of the ration issued to the soldiers at Fort Yamhill indicates that, at least in 

the Regular Period, shortages in the ration were uncommon.  Although the basic needs of 

the soldier were met by the Army rations, his wants were not.  Soldiers often supplemented 

their ration with foods purchased from the post sutler.  The also foraged for fish, wild game 

and native nuts and berries.  These foods do not appear to make significant contributions to 

the caloric intake of the soldiers, but they certainly increased the soldiers’ morale.  The most 

common “consumable” that supplemented the soldier’s ration was alcohol.  Both the 

archaeological and archival records are thick with examples of alcohol consumption and 

probably represents the single largest supplement to the soldier’s ration. 

 If the enlisted men at Fort Yamhill were eating well, the officers were eating better.  

The diet of the commissioned officer at Fort Yamhill was only limited by what was available 

for purchase.  Where enlisted men consumed the bare minimum to sustain a health army, 

officers dined on a rich diet of luxury goods that were unaffordable by the men of the 

enlisted ranks.  The officers also displayed a preference for certain cuts of beef that were 

uncommon at the enlisted men’s quarters.  Although it is unknown if this difference in beef 

cuts represents social or economic difference or personal preference it is clear that a division 
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in beef consumption practices existed between the enlisted men and the commissioned 

officers. 

 The Civil War (1861-1865) had a significant impact on the foodways at Fort Yamhill, 

and probably at other posts in the Pacific Northwest as well.  With the outbreak of the War 

subsistence stores from the eastern states began to reduce in quantity and were replaced by 

subsistence stores procured from more local farmers and merchants.  Not only did the 

procurement source of subsistence stores change during the Volunteer Period but so did the 

types and varieties of subsistence stores.  Articles that could only be procured from the 

Commissary of Subsistence in the eastern states (for example ham) were quickly replaced by 

subsistence stores that could be procured locally (such as beef).  The variety of subsistence 

stores from the enlisted man’s ration dropped from 15 to 13 articles (13.3%), and the articles 

in the officer’s diet dropped from 30 to  22 (26.6%) with the outbreak of the Civil War.  The 

need to provide subsistence stores for the armies of the east clearly had an impact on the 

foodways of these Trans-Mississippi military posts. 

 The full exposure of the company kitchen and bakery features with their associated 

artifact assemblages have presented the opportunity to more holistically understand the 

architecture of these structures at U.S. Army posts during the period as well subsistence and 

non-subsistence activities that were performed at the structures.  The architecture of both 

the company kitchen and the post bakery show significant differences from the U.S. Army 

regulations for these structures.  These structures also display differences in form from other 

mid-19th century bakeries and kitchens at other posts in the Trans-Mississippi West.  These 

differences demonstrate that although the U.S. Army was a highly regimented organization, 

a certain level of variability existed from site to site.  The exact cause for this variability is 
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unknown but the possibilities are many and include the environment, unit discipline and 

training, individual ingenuity, training and personal idiosyncrasies of commanding officers 

and availability of resources just to name a few (Geier et al 2006:2). 

 

 

Suggestions for Further Research 

 

 The research presented here is only the first step in understanding the U.S. Army 

foodways system during the 19th century.  The primary focus of this thesis is the description 

of the U.S. Army foodways at Fort Yamhill, Oregon and to observe, quantify and report on 

the subsistence patterns in the archival and archaeological records.  It is suggested that 

further research be conducted examining the foodways system at other military post of 

similar date and function so that comparisons can be made and general empirical laws 

developed and tested.  Documentary sources indicate that Fort Yamhill was in most ways 

typical of the small frontier posts in the Pacific Northwest, but this has yet to be examined 

archaeologically.  The diets consumed by both the officers and enlisted men stationed at the 

post included the usual articles of subsistence prescribed in the U.S. Army Regulations as well 

as other articles procured by the soldier’s themselves from the post sutler, local merchants 

and through foraging.  Each of these sources for food stuffs should be examined more closely 

in particular what was made available for purchase by the post sutler.  Further research on 

the U.S. Army foodways at Fort Yamhill could be pursued through the location and 

examination of the journals of the soldiers who were stationed at the post.  To date only one 

enlisted man’s journal has been located and utilized in the present study.  Hundreds of 
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soldiers served at the post over its ten years of operation some of whom certainly recorded 

details of their daily lives in journals.  The discovery of only one journal would provide 

invaluable information about the daily lives of the soldiers who served at this post. 
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APPENDIX A: COMPANY KITCHEN ARTIFACT DESCRIPTIONS 

 
Introduction 

 
A total of 5,376 artifacts were recovered during excavations at the company kitchen, of 
which, only 4,776 artifacts could be identified by function.  For the remaining 600 artifacts, 
function could not be determined or the artifact dated to the post-fort period and would 
have little relevance to the subject of this thesis.  A total of five functional artifact groups are 
present; architecture, domestic, military, personal and unknown.  Each group will be 
discussed in turn and the artifacts categorized within the group described.  Minimum 
number of objects (MNO) and minimum number of vessels (MNV) counts are provided were 
applicable. 

 
 

Table A.1 
Company Kitchen Artifact Totals and Percentages 

 
Artifact Group Total Number of Artifacts Percentages of Total Number of Artifacts 
I. Architecture 1923 40.27% 
II. Domestic 1158 24.25% 
III. Military 39 0.81% 
IV. Personal 1083 22.65% 
V. Unknown 570 11.93% 
   

Total 4776 99.9% 
 

 
 

Architecture 
 
The architecture group consists of artifacts relating to the kitchen structures such as door 
hardware, fastening hardware, plumbing materials, window materials, construction materials 
and construction tools.  A total of 1,923 artifacts are included within this group. 
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Table A.2 
Company Kitchen Architecture Group Totals and Percentages 

 
Artifact Type Total Number of Artifacts Percentage of Total 
Door Hardware 15 0.77% 
Fastening Hardware 1298 67.28% 
Plumbing 6 0.46% 
Window Glass 603 31.34% 
Construction Tools 2 0.15% 
   

Total 1924 100% 
 
 

Door Hardware 
 
A total of fifteen artifacts that were recovered from the company kitchen have been 
identified as door hardware, including two hinges, one brass key, one door knob spindle, one 
keyhole cover, one escutcheon and nine hinge screws (Figure A.1).  The two iron flag-type 
hinges are nearly identical with the more complete hinge measuring 3.2 inches long by 1.8 
inches wide (Figure A.1a and b).  One brass skeleton key was recovered (Figure A.1c).  The 
key has an oval bow with three decorative bands on the shank and a simple single banded 
collar.  The key bit has a simple pattern with one rectangular key ward on the distal and 
proximal sides of the bit.  The key measures 3.46 inches in length.  A single door knob spindle 
was also recovered (Figure A.1f); the spindle is made of iron and measures 1.4 inches long.  
The one keyhole cover recovered is only a fragment and is made of iron (Figure A.1d).  The 
escutcheon is made of iron and measures 0.88 inches tall with the typical “keyhole” shape in 
the center (Figure A.1e).  Lastly, nine hinge screws were also recovered one measuring 15 
gauge and three measuring 16 gauge (Figure A.1g). 
 
 

Fastening Hardware 
 
A total of 1,298 square nails, spikes and tacks were recovered from the company kitchen 
(Figure A.2).  One hundred and four of the square nails were whole and included examples 
from eleven penny sizes ranging from 2d to 20d (Table A.3).  One thousand one hundred and 
eighty six square nail fragments were recovered, 599 were represented by the head only and 
587 were just the shank.  Five spikes were also recovered.  Four whole spikes, measuring 30d 
and 40d, and one shank.  Three brass tacks with dome-shaped heads were also recovered 
but are represented by the heads only. 
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Figure A.1 
Company Kitchen Door Hardware; Representative Sample 

 
 

 
 

Figure A.2 
Company Kitchen Square Nails; Representative Sample 
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Table A.3 
Company Kitchen Whole Square Nails and Spikes 

 
Square Nail/Spike Penny Size Number of Whole Nails/Spikes 

2d 2 
3d 10 
4d 4 
5d 1 
6d 9 
8d 22 
9d 6 

10d 32 
12d 10 
16d 6 
20d 2 

  
Total Nails 104 

  
30d 3 
40d 1 

  
Total Spikes 4 

 
 

Plumbing 
 
A total of six lead pipe fragments were recovered.  The bore diameter for two of these 
fragments was measured, the larger of the two pipes had a bore diameter of 0.75 inches and 
the smaller of the two had a bore diameter of 0.66 inches.  One lead pipe fragment is 
perforated by three iron square nails.  Two of the pipe fragments are rectangular in shape 
and appear to be trimming waste.  Three of the pipe fragments show cut marks.  Two of the 
fragments appear to have been cut using an axe while one fragment shows evidence of being 
cut with shears. 
 
 

Window Glass 
 
A total of 603 fragments of window pane glass were recovered from the company kitchen 
feature.  These fragments ranged in thickness from 0.030 to 0.109 inches.  Table A.4 shows 
categories of window pane thickness and their relative counts. 
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Table A.4 
Company Kitchen Window Glass Fragments 

 
Window Pane Thickness (Inches) Total Number of Fragments 

0.030 to 0.039 6 
0.040 to 0.049 41 
0.050 to 0.059 23 
0.060 to 0.069 120 
0.070 to 0.079 329 
0.080 to 0.089 65 
0.090 to 0.099 13 
0.100 to 0.109 6 

  
Total 603 

 
 

Brick 
 
A total of 130 whole bricks and brick fragments were collected from the company kitchen 
excavations.  These bricks have been classified into three general types, Yamhill-type bricks 
(N=11), standard-type bricks (N=27) and unknown-type bricks (N=92).  A representative 
sample can be seen in Figure I.3.  The Yamhill-type brick measures 8 3/8 inches long by 4 
inches wide by 2 1/8 inches thick.  The Yamhill-type brick has a characteristic indentation on 
one side, measures 7 3/8 inches long by 3 1/8 inches wide and 5/16 inch deep.  The Yamhill-
type brick was manufactured at a brick yard in Ballston, Oregon a small town 15 miles west 
of the fort (Brauner 2010).  The standard-type brick measures 8 ¼ inches long by 4 inches 
wide by 2 1/8 inches thick.  The standard-brick is flat on all six sides.  Both the Yamhill-type 
and Standard-type are sand-struck molded bricks.  These bricks were collected as samples 
and generally considered to be part of the archaeological feature rather than an artifact.  
They are described here due to variation in the sample, but they will not be included in the 
artifact totals. 
 
 

Construction Tools and Tool Maintenance 
 
One wood drill bit made of iron was recovered.  The drill bit measures 3/8 inch in diameter 
and tapers into square shaft where it would have been mounted into a wooden handle for 
use. One ferrule was also recovered from the company kitchen.  The ferrule is in the form of 
a small cap with a diameter of 1.08 inches.  The ferrule has a small rectangular hole for which 
the tang of the tool would pass through into the handle.  The size and shape of the hole is 
consistent with the size and shape of a file tang that was recovered from the post bakery. 
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Figure A.3 
Company Kitchen Bricks; Representative Sample 

 
 
 

Domestic Items 
 
The domestic group consists of those items that pertain to the house and its associated 
activities.  Domestic items include objects relating to food preparation (culinary) and food 
consumption (gustatory) and furnishings.  A total of 1158 domestic items are included within 
this group. 
 

 
Table A.5 

Company Kitchen Domestic Artifact Totals and Percentages 
 

Group Total Number of Artifacts Percentages 
Culinary 11 0.94% 
Gustatory 391 33.76% 
Subsistence 748 64.59% 
Illumination 8 0.69% 

 
Total 1158 99.9% 
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Culinary 
 

A total of 11 culinary artifacts were recovered from the company kitchen (Figure A.4).  These 
items included cooking and serving utensils (N=7) and utilitarian wares (N=4). 
 

 
 

Figure A.4 
Company Kitchen Culinary Items; Representative Sample 

 
 

Utensils 
 
A total of seven culinary utensils were recovered from the company kitchen.  One small iron 
“S” hook was recovered from the company kitchen.  It appears to be hand-foraged and was 
probably manufactured at the post blacksmith shop.  One fragment of a whetstone was also 
recovered the stone is a light gray in color and measures 1.54 inches wide, the overall length 
of the stone is unknown due it being broken.  Two iron knife blades were recovered from the 
feature.  Both are only fragments of the blade but the blade width can be measured.  Blade A 
measures 1 inch wide and was attached to a wood or bone handle with an iron rivet.  Blade B 
also measures 1 inch wide but was attached to a wood or bone handle with a brass rivet.  
Two iron spoons are also part of the collection.  Spoon A measures 8 5/16 inches long with a 
pointed bowl tip and a wide handle.  The transition between the handle and the stem in 
spoon A is sudden.  Spoon B measures 8 3/8 inches long with a less pointed bowl tip and 
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narrower handle.  The transition between the handle and the stem in spoon B is constant.  
One unknown utensil handle was also recovered.  The width of the handle is narrower than 
the two spoons discussed above but has a single hole in the handle’s center, presumably for 
hanging.  The transition between the handle and stem is gradual. 
 

 
Utilitarian Ware 
 
Four utilitarian stoneware fragments representing four vessels have been recovered from 
the company kitchen.  All fragments appear to be from hollowware vessels.  These vessels 
probably represent storage or mixing containers used for food preparation in the company 
kitchen.  MNV = 4. 
 
Stoneware Vessel Type-1 is a body fragment made of a buff-colored fine-grained stoneware 
fabric with brown flint enamel glaze on the interior and exterior of the vessel.  MNV = 1. 
 
Stoneware Vessel Type-2 is also a body fragment made of a buff-colored stoneware fabric 
but the fabric is coarse grained and the vessel has a brown salt glaze on the interior surface 
of the vessel.  MNV = 1. 
 
Stoneware Vessel Type-3 is a body fragment made of an orange-colored medium-grained 
stoneware fabric and is unglazed in the interior and exterior of the vessel.  MNV = 1. 
 
Stoneware Vessel Type-4 is a fragment of a lid handle made of a gray-colored fine-grained 
stoneware fabric and is unglazed on the interior and exterior of the vessel.  MNV = 1. 
 
 

Gustatory 
 
A total of 391 gustatory artifacts were recovered from the company kitchen.  These items 
included dinnerware (N=371) and glassware (N=20). 
 
 
Dinnerware 
 
A total of 371 dinnerware fragments were recovered from the company kitchen.  Over 75% 
(N=279) were earthenware fragments representing a minimum of thirteen vessels; six vessels 
were identified as bowls (46%), one as a saucer (8%) and the other six were unidentified by 
vessel type (46%). Just over 25% (N=91) of the fragments were ironstone fragments 
representing a minimum of ten vessels; two saucers (20%), one plate (10%) and seven vessels 
of unknown form (70%).  Less than 1% (N=1) of the dinnerware ceramic fragments were 
porcelain representing one vessel with an unknown form. 
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Table A.6 
Company Kitchen Dinnerware Types and Percentages 

 
 Total Vessels (MNV) Percentages of Vessels 
 Flat Hollow Unknown Flat Hollow Unknown 

Earthenware 1 6 6 8% 46% 46% 
Ironstone 3 0 7 30% 0% 70% 
Porcelain 0 0 1 0% 0% 100% 
       

Total 4 6 14 16.6% 25% 58.3% 
 

 
Earthenware 
 
A total of 279 earthenware fragments were recovered from the company kitchen.  These 
represented a minimum of thirteen vessels; one saucer, six bowls and six vessels of unknown 
form.  Undecorated, transfer-print, slipware, bandedware, spongeware and flow blue vessels 
are all represented (Figure A.5). 
 

 
 

Figure A.5 
Company Kitchen Earthenware Ceramics; Representative Sample 
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Earthenware Vessel Type-1.  Blue transfer-printed Saucer.  Fabric is white earthenware with 
a pearlware glaze.  The pattern is unidentified but the center motif is romantic with small 
figures, water and fanciful buildings.  The boarder of the pattern is represented by a scrolling 
leaf pattern.  This type of central motif was produced between 1793 and 1870 with its peak 
production between 1831 and 1851 (Samford 1997:6).  The vessel measures 6 inches in 
diameter.  Pearlware glaze vessels were most common between 1780 and 1840.  This vessel 
is represented by 46 fragments; 15 rim, 16 body, 9 base and 6 foot-ring fragments.  Boarder 
design is very similar to a Lintin cup plate of Thomas Godwin, d. 1845 (Synder 2003:46).  
MNV = 1. 
 
Earthenware Vessel Type-2.  Blue Slipware Bowl.  Fabric is white earthenware with a 
pearlware glaze.  The slipware pattern is represented by simple light blue band on the 
outside of the vessel parallel to the rim.  Pearlware glaze vessels were most common 
between 1780 and 1840.  The vessel is represented by one rim fragment.  MNV = 1. 
 
Earthenware Vessel Type-3.  Green Slipware Bowl.  Fabric is white earthenware with a 
pearlware glaze.  The slipware pattern is represented by simple light green band on the 
outside of the vessel parallel to the rim.  Pearlware glaze vessels were most common 
between 1780 and 1840.  The vessel is represented by one rim and one body fragment.  MNV 
= 1. 
 
Earthenware Vessel Type-4 (A).  Banded Bowl.  Fabric is white earthenware with a pearlware 
glaze.  Banded bowls of this type date between 1855 and 1865.  The vessel is represented by 
four cross-mended foot-ring fragments.  Similar bowls were recovered from the officer’s 
privy at Fort Hoskins (Brauner and Stricker 2006:79).  MNV = 1. 
 
Earthenware Vessel Type-4 (B).  Banded Bowl.  Fabric is white earthenware with a pearlware 
glaze.  Banded bowls of this type date between 1855 and 1865.  The vessel is represented by 
one foot-ring fragment.  Similar bowls were recovered from the officer’s privy at Fort Hoskins 
(Brauner and Stricker 2006:79).  MNV = 1. 
 
Earthenware Vessel Type-5.  Blue Transfer-print Flatware Vessel.  Fabric is white 
earthenware and glazed.  The pattern is unidentified but contains the image of a stone 
bridge.  The vessel is represented by one base fragment.  MNV = 1. 
 
Earthenware Vessel Type-6.  Blue Spongeware Vessel.  Fabric is white earthenware with a 
glaze.  The pattern is unidentified but may be a floral design.  The vessel is represented by 
one rim fragment. 
 
Earthenware Vessel Type-7.  Blue Transfer-Print Vessel.  Fabric is white earthenware with a 
glaze.  The pattern is unidentified but contains the image of the sun with broad rays.  The 
back of the fragment has an unreadable impressed trade mark.  The vessel is represented by 
one base fragment.  MNV = 1. 
 



301 
 

Earthenware Vessel Type-8.  Blue Transfer-Print Vessel.  Fabric is white earthenware with a 
glaze.  The pattern is unidentified but contains the image of a flower with five petals.  The 
vessel is represented by two fragments.  MNV = 1. 
 
Earthenware Vessel Type-9.  Flow Blue Hollowware Vessel.  Fabric is white earthenware with 
a glaze.  The pattern is unidentified but contains a floral pattern on the interior of the vessel 
and a landscape motif on the exterior.  The vessel is represented by three fragments; two 
rims and one body.  MNV = 1. 
 
Earthenware Vessel Type-10.  Undecorated Bowl.  Fabric is white earthenware with a glaze.  
The bowl is plain but has a “flared” rim.  The diameter of the bowl measures 5 7/8 inches.  
The vessel is represented by fifteen rim fragments.  MNV = 1. 
 
Earthenware Vessel Type-11.  Undecorated Bowl.  Fabric is white earthenware with a glaze.  
The bowl is plain with a “straight” rim.  The angle of the bowl’s body increases about a third 
of the way and gives the vessel and angular appearance.  The diameter of the bowl measures 
6 1/8 inches.  The vessel is represented by eight rim and fourteen body fragments.  MNV = 1. 
 
Earthenware Vessel Type-12.  Unknown Hollowware Vessel.  Fabric is white earthenware 
with a pearlware glaze.  The vessel is represented by two foot-ring fragments.  MNV = 1. 
 
 
Ironstone 
 
A total of 91 ironstone fragments were recovered from the company kitchen (Figure A.6).  
These represented a minimum of ten vessels; two saucers, one plate, six unidentified 
hollowware vessels and one vessel of unknown shape.  Undecorated and molded vessels are 
represented.  MNV = 10. 
 
Ironstone Vessel Type-1.  Unknown Vessel.  Fabric is white ironstone with a glaze.  The vessel 
is molded with the “Maddock’s Pear” pattern, produced by John Maddock 1842-1855 
(Wetherbee 1985:22).  The vessel is represented by one body fragment.  MNV = 1. 
 
Ironstone Vessel Type-2.  Unknown Hollowware Vessel.  Fabric is white ironstone with a 
glaze.  The vessel is molded with the “Sharon Arch” pattern, produced by J. Wedgwood, 
Tunstall Davenport & Co., Longport.  Reg. April 12, 1861 (Dieringer 2001:136).  The vessel is 
represented by one body fragment.  MNV = 1. 
 
Ironstone Vessel Type-3.  Unknown Hollowware Vessel, probably a mug or cup.  Fabric is 
white ironstone with a glaze. The vessel is molded with two simple bands just under the rim.  
The body of the vessel appears to be paneled.  This vessel is represented by one rim 
fragment.  MNV = 1. 
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Ironstone Vessel Type-4.  Unknown Hollowware Vessel.  Fabric is white ironstone with a 
glaze.  The vessel is molded with a floral or leaf pattern, but remains unidentified.  This vessel 
is represented by one body fragment.  MNV = 1. 
 
 

 
 

Figure A.6 
Company Kitchen Ironstone Ceramics; Representative Sample 

 
 
 
Ironstone Vessel Type-5.  Unknown Hollowware Vessel.  Fabric is white ironstone with a 
glaze.  The vessel is molded with floral or vine-type motif, unidentified.  This vessel is 
represented by one body fragment.  MNV = 1. 
 
Ironstone Vessel Type-6.  Unknown Hollowware Vessel.  Fabric is white ironstone with a 
glaze.  The vessel is molded with the “Union Shape” pattern, produced by T. & R. Boote, Reg. 
Aug., 22 1856 (Dieringer 2001:13).  MNV = 1. 
 
Ironstone Vessel Type-7.  Plain Round Plate.  Fabric is white ironstone with a pearlware glaze.  
The diameter of the plate is 9 ¾ inches.  This vessel is represented by four rim, one body and 
four base fragments.  MNV = 1. 
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Ironstone Vessel Type-8.  Fluted saucer.  Fabric is white ironstone with a glaze.   The vessel is 
molded in a “fluted” pattern.  The diameter of the dish is 5 5/8 inches.  The vessel is 
represented by two fragments.  MNV = 1. 
 
Ironstone Vessel Type-9.  Saucer.  Fabric is white ironstone with a glaze.  The vessel is molded 
with an ogee-like pattern on the exterior of the vessel.  The diameter of the vessel is 5 ½ 
inches.  The vessel is represented by a single rim fragment.  MNV = 1. 
Ironstone Vessel Type-10.  Unknown Hollowware Vessel.  The Fabric is white ironstone with a 
tin glaze.  The vessel is molded with a vine, rope or ribbon motif around the rim.  The vessel 
is represented by single rim fragment.  MNV = 1. 
 
Ironstone Trademark Type-1.  Unknown Flatware Vessel.  Fabric is white ironstone with a 
glaze.  Fragment has the Royal Arms mark but is missing the bottom half with the 
manufactures name.  This is the only trademark in the ceramic collection from the company 
kitchen. 
 
 
Porcelain 
 
Porcelain Vessel Type-1.  Unknown Vessel.  The vessel is represented by a single body 
fragment. 
 
 
Glassware 
 
A total of twenty clear glass tumbler fragments were recovered from the company kitchen 
(Figure A.7).  These twenty fragments represent at least two vessels.  Both tumblers are 
pressed glass and are nine-sided with tapered bodies and scalloped panels on the tumbler’s 
lower body.  MNV = 2. 
 
 

Subsistence 
 
Subsistence articles include faunal remains and a single coffee bean.  Several of the glass 
vessels and iron cans recovered from the company kitchen are probably related to 
subsistence activities at the post.  Unfortunately the contents of these vessels could not be 
determined and therefore these articles will be left in the Unknown Glass and Unknown 
Metal functional groups. 
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Figure A.7 
Company Kitchen Glass Tumblers; Representative Sample 

 
 

 
Faunal Remains 
 
A total of 744 fragmented faunal remains were recovered from the company kitchen (Table 
A.7).  At least three different taxa were identified for nineteen bones; Bos 74% (N=14), Sus 
21% (N=4) and Gallus 5% (N=1).  An additional 16 faunal remains were identified as large-size 
mammal (cow, horse, elk) and 14 identified as medium-size mammal (pig, sheep, deer).  
Three of the bones display signs of butchering; two with cut marks and one with a saw mark.  
A large proportion of the bone (N=469) were highly fragmented and showed evidence of 
being charred.  A total of 695 fragments were unidentified.  Butcher mark descriptions used 
in table I.7: Cut refers to marks on bone made by knives, cleavers or axes.  Saw refers to 
marks on bones made by a meat saw.  Charred refers to bones that were heavily burned. 
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Table A.7 
Company Kitchen Faunal Remains 

 
Taxa Element Butcher Marks Number 

Bos taurus Femur  4 
- Humerus Cut (1) 2 
- Ilium  1 
- Radius Cut (1) 1 
- Rib Saw (2) 2 
- Scapula  1 
- Thoracic 

Vertebrae 
 1 

- Tibia  1 
- Vertebrae  1 

Bos Total   14 
Sus scrofa domesticus Lower 3rd Molar  2 

 Rib  2 
Sus Total   4 

Gallus gallus domesticus Femur Charred (1) 1 
Gallus Total   1 

Mammalia Large Size Long Bone  11 
- - Rib  2 
- - Thoracic 

Vertebrae 
 1 

- - Vertebrae  2 
Mammalia Medium Size Long Bone  13 

- - Rib  1 
Mammalian Total   30 

Unknown Fragment Charred (468) 691 
Unknown Total   695 

Total for Company Kitchen   744 
 
 
Non-Faunal Food Remains 
 
One coffee bean was recovered from the company kitchen.  The coffee bean was collected 
from an ash deposit within the kitchen hearth and was probably roasted resulting in it being 
preserved. 
 
 
Cathedral-Type Bottle 
 
Three cathedral-type bottle glass fragments were recovered from the company kitchen.  All 
three fragments are a different shade of aqua ranging from light to medium to dark and all 
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fragments originate from the body of cathedral-type bottles.  Based on differences observed 
in glass color, a minimum of three bottles are present.  Cathedral bottles of the period 
tended to contain pickles, honey, pepper sauce or pickled vegetables.  MNV = 3. 
 
 

Illumination and Miscellaneous 
 
Lantern 
 
A total of eight chimney glass fragments were recovered from the company kitchen. 
 
 
Coinage 
 
A single 1853 Seated Liberty Quarter Dollar was recovered from the company kitchen. 
 
 

Military 
 
The military group consists of items relating to the identification and function of military 
personnel.  Military items include objects relating to warfare (firearms and ammunition), 
clothing and identification (uniform).  A total of 39 items are included within this group.   
 
 

Table A.8 
Company Kitchen Military Group Totals and Percentages 

 
Items Total Number of Artifacts Percentages 
Ammunition/Munitions 16 41% 
Uniform (Apparel) 22 56.4% 
Accouterment 1 2.5 

   
Total 39 99.9% 

 
 

Ammunition/Munitions 
 
A total of six round balls and two Minie balls were recovered from the company kitchen.  The 
round balls are of two calibers .36 (N=2) and .69 (N=4).  One Minie ball was a .58 caliber, the 
other Minie ball was badly distorted therefore an accurate caliber size could not be 
measured.  Two specific gun types could be identified based on the caliber of the 
ammunition recovered.  The 1842 musket used a .69 caliber round ball (Bowyer 1992:106).  
Four .69 caliber (two measuring 0.65 and two measuring 0.66 inches) were recovered from 
the company kitchen.  The Navy Colt revolver was a popular firearm of the officers during 
this period and used a .36 caliber ball (Bowyer 1992:106).  Two .36 caliber balls (one 0.36 and 
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the other 0.41 inches) were recovered from the company kitchen.  The most preferred 
cartridge for use by the military between 1855 and 1865 was the .58 caliber conical Minie 
ball.  The Minie ball was used for a number of rifles and rifled muskets, namely the 1855 rifle 
musket, during the period (Dixie 1990:520).  Two Minie balls were recovered from the 
company kitchen; one was .58 caliber (0.575 inches). 
 
A total of one French-style round-backed gun flint and seven percussion caps were recovered 
from the company kitchen.  The model 1842 musket was a flintlock firearm that would have 
required the use of flint for firing.  The percussion cap system replaced the flint ignition 
system in the 1850s (Nonte 1973:187-88).  During this period the musket percussion cap was 
used with the 1855 rifle musket that fired the .58 caliber Minie ball (Bowyer 1992:106).  
Examples of ammunition/munitions can be seen in Figure A.8. 
 

 
 

Figure A.8 
Company Kitchen Ammunition and Munition Artifacts 

 
 

Uniform 
 
A total of 23 uniform parts were recovered form the company kitchen.  These artifacts 
represent undergarments, trousers, suspenders, frock coat, waist belt, great coat, over coat, 
boots and knap/haversack (Figure A.9). 
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Figure A.9 
Company Kitchen Military Uniform Parts; Representative Sample 

 
 

Undergarments 
 
A total of five white prosser buttons were recovered from the company kitchen.  Prosser 
Button Type-1 was a small three-hole button often used on the collar of under shirts.  This 
shirt collar button measured 0.316 inches in diameter.  The remaining buttons, Prosser 
Button Type-2 (0.399 inches), Prosser Button Type-3 (0.438 inches) (N=2) and Prosser Button 
Type-4 (0.511 inches) were all four-hole buttons with a recessed face.  These type buttons 
were often used on undershirts and drawers (Bowyer 1992:90).  These garments would have 
been worn under the frock coat and trousers of the Regulation uniform. 
 
 

Trousers 
 
A total of three lead trouser buttons were recovered from the company kitchen.  All three 
buttons are of the same type and size.  Lead Button Type-1 (0.501, 0.522 and 0.531 inches) 
(N=3) is a four-hole lead cast one-piece button.  These one piece cast white metal buttons 
date between 1800 and 1860.  Buttons of this size was commonly used on soldier’s trousers 
(Olsen 1963:522) but may have also been used on a soldier’s work shirt (Bowyer 1992:110). 
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Suspenders 
 
A single lead suspender button was recovered from the company kitchen.  Lead Button Type-
2 (0.572 inches) is a single-hole lead cast one-piece button.  The button is conical in 
trapezoid-shape in cross-section with concentric rings on the sloping sides.  The button face 
is recessed. 
 
 

Frock Coat 
 
A total of five frock coat buttons and one epaulette attachment fragment were recovered 
from the company kitchen.  The frock coat buttons include two general staff buttons, one 
lettered infantry and one letter dragoon button and one ordnance staff button. 
 
Uniform Button Type-1 is an Army, General Service dress coat (frock coat) breast button.  
The buttons are convex, two-piece with a diameter of 0.735 and 0.774 inches.  Breast 
buttons on the regulation frock coat had a diameter of 0.75 (3/4) inches.  Identical to Tice’s 
GEN215 (Tice 1997:141), the front has the spread eagle device with a lined shield at the 
center. The backmark is similar to Plate D 14-10, dated 1854-1884 (Brinckerhoff 1972:7, Tice 
1997:141 and 143).  The backmark is unreadable and the manufacturer is unknown.  Two 
buttons of this type are in the collection.  MNV = 2. 
 
Uniform Button Type-2 is an Army, Infantry dress coat (frock coat) breast button.  The button 
is high convex, two-piece with a diameter of 0.766 inches.  Breast buttons on the regulation 
frock coat had a diameter of 0.75 (3/4) inches.  Identical to Tice’s GI215A69 (Tice 1997:110), 
the front has the symmetrical spread eagle device, with upraised wings and an “I” in a 
recessed shield on its breast.  Identical to Plate D 4-7, dated 1840s-1860s (Tice 1997:110-
111).  The backmark reads “�� SCOVILLS & Co. �� / SUPERFINE” and is a depressed mark 
between two rings.  The “N” in “SUPERFINE” is reversed.  Identical to Plate B-7 11, dated c. 
1840s (Tice 1997:31 and 33).  Manufactured by Scovills & Company, 1840-1850.  One button 
of this type is in the collection. 
 
Uniform Button Type-3 is an Army, Dragoon dress coat (frock coat) breast button.  The 
button is high convex, two-piece with a diameter of 0.768 inches.  Breast buttons on the 
regulation frock coat had a diameter of 0.75 (3/4) inches.  Identical to Tice’s DR215A (Tice 
1997:127), the eagle is symmetrical with a recessed shield.  The front has the spread eagle 
device with a “D” in the shield at the center.  Similar to Plate D 10-14, dated 1840s-1861 (Tice 
1997:127 and 129).  The backmark reads “- SCOVILLS & Co. - / SUPERFINE” and is a depressed 
mark between two rings.  The backmark is similar to Plate B7-13, dated about 1840s (Tice 
1997:31 and 33).  The button was manufactured by Scovills & Company, 1840-1850.  One 
button of this type is in the collection. 
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Uniform Button Type-4 is an Army, Ordnance Staff, dress coat (frock coat) breast button.  
The button is convex, two-piece with a diameter of 0.77 inches.  Breast buttons on the 
regulation frock coat had a diameter of 0.75 (3/4) inches.  Identical to Tice’s ORD215Am1 
(Tice 1997:153-154), the front device consists of two cannon tubes on a lined field which are 
crossed at right angles with a bomb at the top.  The title “ORDNANCE CORPS” is on a buckled 
garter encircling the button center.  A single ring surrounds the cannon barrels.  The front is 
identical to Plate D-18 15, dated c. 1851 (Tice 1997: 152 and 154).  Backmark reads “�� 
SCOVILLS & CO. �� / SUPERFINE” and is a depressed mark between two rings.  The “N” in 
“SUPERFINE” is reversed.  The backmark is identical to Plate B-7 11, dated c. 1840s (Tice 
1997:31 and 33).  The button was manufactured by Scovills & Company, 1840-1850.  This 
button was worn by the specialized branches of the staff corps, in this case the Ordnance 
Department (Woodhead 1998:101).  One button of this type is in the collection. 
 

 
Epaulet Attachment 

 
A single brass fastening tab used to secure the epaulet to the uniform shoulder was 
recovered from the company kitchen.  During this time enlisted men in full dress wore a 
brass epaulet affectionately called “scales” (Brinckerhoff 1972:9).  The scales were a brass 
seven-tiered epaulet that began at the collar and ended at the shoulder with a large brass 
crescent.  Commissioned officers wore a cloth epaulette displaying their rank. 
 
 

Overcoat 
 
A total of two overcoat buttons were recovered from the company kitchen. 
 
Uniform Button Type-5 is an Army, General Service, overcoat breast button.  The button is 
convex, two-piece with a diameter of 0.791 inches.  Breast buttons on the regulation 
overcoat had a diameter of 0.875 (7/8) inches.  Identical to Tice’s GEN215A30 (Tice 
1997:141), the device is a spread eagle with a lined shield at the center, dated 1854-1884 
(Brinckerhoff 1972:7, Tice 1997:141 and 143).  The backmark reads “� SCOVILL MFG CO � / 
WATERBURY” raised mark in a depressed channel.  The backmark is identical to Plate B 8-4, 
dated 1855-1860 (Tice 1997:34-35).  The button was manufactured by Scovill Manufacturing 
Company, 1850-c. 1970.  One button of this type is in the collection. 
 
Uniform Button Type-6 is an Army, General Service, overcoat breast button.  The button is 
flat, two-piece with a diameter of 0.875 inches.  Breast buttons on the regulation overcoat 
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had a diameter of 0.875 (7/8) inches.  The device on the front of the button is a spread eagle 
with a lined shield at the center.  No backmark is present and the date and manufacture are 
unknown.  One button of this type is in the collection. 
 
 

Great Coat 
 
A total of two great coat buttons were recovered from the company kitchen. 
 
Uniform Button Type-7 is an Army, General Service, great coat breast button.  The button is 
flat, two-piece with a diameter of 0.783 inches. Identical to Tice’s GEN200A1 (Tice 1997:140), 
the front device is a “U . S” surmounted by an eagle grasping arrows with left talons and a 
wreath below, with the arrows pointing toward the button center.  The button is identical to 
Plate D 14-3, dated late 1820s – early 1830s (Tice 1997:140 and 142).  The backmark reads 
“UNITED / STATES” raised mark between two rings of dots.  No date.  Manufacturer is 
unknown.  Two buttons of this type are in the collection. 
 
 

Waist Belt Buckle 
 
A single waist belt buckle was recovered from the company kitchen. 
 
Waist Belt Buckle Type-1 is an Army, General Service, Belt Plate.  Described as the Regulation 
1839 Pattern the buckle is oval with a die-struck rolled brass face and lead filled.  The buckle 
measures 2.25 x 3.5 inches.  The front device is a large “U S” surrounded by an oval boarder.  
The back has two brass stud belt hooks but the makers stamp is missing and the 
manufacturer unknown. The front device dates the buckle to c. 1861 (O’Donnell and 
Campbell 1996:206). 
 
 

Haversack/Knapsack 
 
One D-shaped buckle and one brass slide adjustment from a haversack/knapsack were 
recovered from the company kitchen.  The D-type buckle is made of brass with an iron 
tongue and measures 1.05 x 1.08 inches.  The slide adjustment is made of brass with a 
molded twisted-rope design and measures 2.00 x 0.88 inches.  These items tended to be 
associated with the haversack and knapsack (Herskovitz 1978:87). 
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Boot 
 
One leather boot heel was recovered from the company kitchen.  The heel measures 2.5 
inches wide.  Military footwear during the period came in two forms the Jefferson Boot 
(USWD 1851:Par. 75) and the ankle boot or bootee (USWD 1851: Par. 75 and Lord 1963:310).  
These same boots and bootees were present in the uniform regulations of 1857 and 1861 
(USWD 1857:Par. 75 and USWD 1861:Par. 1498). 
 
 

Personal 
 

The personal group consists of those items that were not military issue.  Personal items 
include objects relating to adornment, civilian clothing and footwear, grooming, indulgences, 
medical, recreational and personal tools.  A total of 1082 personal items are included within 
this group. 

 
 

Table A.9 
Company Kitchen Personal Group Totals and Percentages 

 
Categories Total Number of Artifacts Percentages 

Adornment 2 0.18% 
Clothing 5 0.46% 
Footwear 2 0.18% 
Grooming 39 3.6% 
Indulgences 1014 93.6% 

Alcohol (979) (90.3%) 
Tobacco (35) (3.2%) 

Recreation and Pastimes 11 1% 
Medical 10 0.92% 
   

Total 1083 99.9% 
 

 
 

Adornment, Clothing, Footwear and Grooming 
 
A total of 48 artifacts from these four categories were recovered from the company kitchen.  
All of the artifacts discussed in this group are civilian-type artifacts.  The adornment items 
include one conical-shaped glided ornament and one decorative glided pin with a filigree 
design.  The clothing items include three (two black and one blue) prosser four-hole buttons; 
one pressed black-and-white glass dome-shaped button with a brass back shank; and one 
brass four-hole disk button.  The footwear category is composed of two shoe heels that are 
too small to be Army issue boots or bootees.  The fragmentary nature of the leather limits  
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Figure A.10 
Company Kitchen Personal Group Items; Representative Sample 

 
further description.  The grooming category is composed of thirty-seven mirror fragments, 
one baleen tooth comb and one-half of a pair of scissors (Figure A.10). 

 
 

Indulgences 
 
A total of 1,014 indulgence type artifacts were recovered from the company kitchen.  Alcohol 
consumption is represented by a total of 979 olive bottle fragments representing at least 
nine difference vessels and 13 amber bottle fragments representing one vessel (Figure A.11).    
Tobacco consumption is represented by a total of 35 tobacco pipe bowl and stem fragments.  
At least 11 tobacco pipe types are represented with both earthenware and stoneware pipes 
present (Figure A.12). 
 
 

Alcohol 
 
Amber Bottle Glass 
 
The 13 amber glass fragments are represented by two shoulder, four body, one base and five 
unidentified melted fragments.  Amber glass had a general application but was typically used 
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for alcoholic beverages such as beer and whiskey and became widely used after ca. 1860 
(Fike 1987:13).  MNV = 1. 
 
 
Olive Bottle Glass 
 
The 979 olive glass fragments are represented by 11 finish, 39 neck, 171 shoulder, 728 and 
30 base fragments.  Olive glass was mostly used for alcoholic beverages such as stout, ale, 
wine, champagne and whiskey prior to ca. 1870 (Fike 1987:13). 
 
 
Olive Bottle Finish Types 
 
A total of nine different finish types were recovered from the company kitchen.  These nine 
finish types are used to represented the minimum number of vessels (MNV=9).  All 
descriptions of finish types derive from Fike (1987:8).  A total of 11 finish fragments were 
recovered from the company kitchen.  All types have an applied lip and with no mold seams 
observed, dating all bottle finishes to before 1900 (Polak 2005:39).  MNV = 9. 
 
Olive Bottle Finish Type-1 is a Double Oil or Mineral-type.  MNV = 5. 
 
 

 
 

Figure A.11 
Company Kitchen Alcohol Bottles; Representative Sample 
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Olive Bottle Finish Type-2 is a Champagne-type.  MNV = 1. 
 
Olive Bottle Finish Type-3 is a Ring or Oil-type.  MNV = 1. 
 
Olive Bottle Finish Type-4 and Type-5 are English Ring-type.  Although these two fragments 
are of the same shape, they are two different shades of olive green glass and therefore 
represent two different vessels.  MNV = 2.  
 
 
Olive Bottle Neck Types 
 
A total of four different neck types were recovered from the company kitchen and are made 
of dark olive glass unless otherwise noted.  A total of 39 neck fragments were recovered 
from the company kitchen.  The lack of seam lines on the bottle necks suggests that the 
bottles date prior to 1860 (Polak 2005:39).  MNV = 4. 
 
Olive Neck Type-1 has a straight taper from shoulder to finish.  MNV = 1. 
 
Olive Neck Type-2 tapers from shoulder to finish but has a slight bulge.  MNV = 1. 
 
Olive Neck Type-3 tapers from shoulder to finish but has an exaggerated bulge.  MNV = 1. 
 
Olive Neck Type-4 tapers from shoulder to neck with a slight bulge but the bottle is made of 
a lighter olive glass than Type-2.  MNV = 1. 
 
 
 
Olive Bottle Body Types 
 
Four bottle body types are identified from the fragments recovered from the company 
kitchen.  A total of 728 olive bottle body fragments were recovered, 596 representing round 
bottles and 132 representing paneled bottles.  MNV = 4. 
 
Olive Bottle Body Type-1 is a free-blown round bottle, dates prior to 1860 (Polak 2005:21).  
MNV = 1. 
 
Olive Bottle Body Type-2 was blown is a Rickets’ style four-piece mold, dated 1821-1880 
(Polak 2005:25).  MNV = 1. 
 
Olive Bottle Body Type-3 is a three-part mold blown bottle, dating 1821-1880 (Polak 
2005:25).  MNV = 1. 
 
Olive Bottle Body Type-4 is a molded four-sided square paneled case bottle.  MNV = 1. 
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Olive Bottle Base Types 
 
Five bottle base types are identified from the fragments recovered from the company 
kitchen.  A total of thirty olive bottle base fragments were recovered, ten from paneled 
bottles and twenty from round bottles.  MNV = 5. 
 
Olive Bottle Base Type-1 is the base part of a round bottle made from a four-part Rickets’-
type mold.  The base, made by a separate mold piece, has the molded lettering “A R”.  
Lettering molded in the center of the base began to occur in the 1860s (Jones 1971:72).  
MNV = 1. 
 
Olive Bottle Base Type-2 is part of a round free-blown bottle.  The base has a conical bare 
sand pontil mark.  One base fragment has this type of base.  MNV = 1. 
 
Olive Bottle Base Type-3 is part of a round mold-blown bottle.  The base, made by a separate 
mold piece, has an unidentified molded letters or numbers.  Lettering molded in the center 
of the base began to occur in the 1860s (Jones 1971:72).  MNV = 1. 
 
Olive Bottle Base Type-4 is part of a paneled mold-blown bottle.  The base is square in shape 
with chamfered corners and a circular push up.  MNV = 1. 
 
Olive Bottle Base Type-5 is part of a paneled mold-blow bottle.  The base is square in shape 
with chamfered corners and a raised circular footring that serves as the vessels resting point.  
MNV = 1. 
 
 
 

 
Tobacco 

 
A total of 21 clay pipe bowl fragments, fourteen clay pipe stem fragments and one copper 
pipe bowl cover, representing 11 pipe types, were recovered from the company kitchen.  
Three general pipe types were recovered, earthenware (MNV=6), composite (MNV=5), 
porcelain (MNV=1) and one metal spark cap from a composite pipe was also recovered.  
Fourteen clay pipe stem fragments were also recovered and are representative of at least 
three different types.  All pipe stems are made of white earthenware; one stamped but 
unreadable, one stem is oval in cross-section and one pipe stem fragment has a molasses 
brown glaze.  Total pipe MNV = 13. 
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Figure A.12 
Company Kitchen Tobacco Pipes; Representative Sample 

 
 
Earthenware 
 
Clay Pipe Type-1 is made of white earthenware with a series of raised, wide, vertical 
rectangles encircling the upper portion of the bowl, combined with raised lines on the base.  
This pipe type has been found at Lower Fort Garry, Selkirk, Manitoba dating to after the 
1850s (Bradley 2000:112).  MNV=1. 
 
Clay Pipe Type-2 is made of white earthenware with “T D” in raised lettering encircled by 12 
stars on the back of the bowl.  The front bowl seam is molded with laurel leaves.  “T D” pipes 
are an extremely common and copied decoration type that dates back at least to the mid 
1700s (Bradley 2000:112).  MNV=3. 
 
Clay Pipe Type-3 is made of white earthenware with a molded effigy design.  Although the 
figure’s face is missing a hat and hair are observed.  MNV=1. 
 
Clay Pipe Type-4 is made of buff earthenware with a simple band around the rim of a plain 
bowl.  MNV = 1. 
 
Clay Pipe Type-5 is a Millard Fillmore presidential campaign effigy pipe.  Composite pipe, the 
fabric is brown clay with the interior and exterior of the bowl glazed.  The pipe is most-likely 
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made in Germany and manufactured between 1850 and 1853 (Pfeiffer et al 2007:17).  MNV = 
1. 
 
Clay Pipe Type-6 is a Lewis Cass presidential campaign effigy pipe.  A composite pipe, the 
fabric is red clay with the interior and exterior of the bowl glazed.  The pipe was made in 
Germany and manufactured as early as 1848.  Lewis Cass was the U.S. Secretary of State in 
1848 and 1857-1860.  Cass lost the 1848 Presidential election to Zachary Taylor (Pfeiffer et al 
2007:16).  Three Lewis Cass presidential pipes were recovered from Fort Hoskins, dating 
1856-1865 (Bowyer 1992:94).  MNV = 1. 
 
Clay Pipe Type-7 is a Henry Clay presidential campaign effigy pipe.  A composite pipe, the 
fabric is orange clay with the interior and exterior of the bowl glazed.  The pipe was made in 
Germany by Grossalmerode.  The pipe could have been manufactured as early as 1824 
during Clay’s first presidential campaign or during either of his two other unsuccessful 
attempts in 1832 and 1844.  The pipe probably dates from the 1844 presidential campaign.  
Clay was a prominent American politician during the period, 1803-1852 (Pfeiffer et al 
2007:12).  MNV = 1. 
 
Clay Pipe Type-8 is a “knobby-type” pipe.  A composite pipe the fabric is dark brown clay with 
the interior and exterior of the bowl glazed.  Decoration on the pipe bowl is a random scatter 
of molded “knobs” and has an applied dark brown slip.  This pipe type is attributed to the 
John Taber pottery in New Hampshire, 1829-1912 (Pfeiffer 1982:83).  MNV = 1. 
 
Clay Pipe Type-9 is also a “knobby-type” pipe.  The fabric is tan clay with the interior and 
exterior of the bowl with slipped dark brown and then glazed.  Decoration on the pipe bowl 
is a random scatter of molded “knobs” and has an applied a dark brown slip.  This pipe type is 
attributed to the John Taber pottery in New Hampshire, 1829-1912 (Pfeiffer 1982:83). MNV = 
1. 
 
 
 
Porcelain 
 
Clay Pipe Type-10 is made of white porcelain and plain, but the bowl is glazed.  MNV = 1. 
 
 
Unknown 
 
Clay Pipe Type-11 is a composite pipe represented by a brass spark cap.  Spark caps were 
typically used on porcelain and wooden pipe bowls.  A comparative spark cap was recovered 
from Lower Fort Garry, Selkirk, Manitoba and dates to the 1870s (Bradley 2000:122-123).  
MNV = 1. 
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Medical, Recreation and Personal Tools 
 
A total of twenty-one artifacts from these three categories were recovered from the 
company kitchen.  A total of ten medicine bottle fragments were recovered representing at 
least five vessels (MNV = 5).  Recreational items include two mouth harps and one tuning key 
for a string instrument.  The personal tool group is composed of a pocket knife, a watch and 
a fragment of sealing wax (Figure A.13). 
 

 
 

Figure A.13 
Company Kitchen Medical, Recreational and Personal Tools; Representative Sample 

 
 

Medicine Bottles 
 
A total of ten medicine bottle fragments, representing at least five vessels, were recovered.  
Three finishes (described below) were recovered as well as one aqua neck fragment.  Five 
(one paneled and two round) aqua body fragments were also recovered.  One of the round 
body fragments is embossed with “TOR”.  The one panel body fragment is also embossed but 
unreadable.  Two base fragments were recovered (one described below); both are round in 
shape and aqua in color.  One base is very irregular and suggests that it was free-blown; the 
other is very regular in shape and may have been mold blown.  One cobalt blue body 
fragment was also recovered.  MNV = 10. 
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Medicine Bottle Type-1 is an aqua bottle with an unknown body shape.  The finish on the 
bottle is the wide prescription type (Fike 1987:8) with a spool just below the finish.  The neck 
and finish are handmade.  The bore diameter measures 0.405 inches.  MNV = 1. 
 
Medicine Bottle Type-2 is a clear bottle with a paneled body shape.  The finish on the bottle 
is the wide prescription type (Fike 1987:8).  The bore diameter measures 0.369 inches.  MNV 
= 1. 
 
Medicine Bottle Type-3 is an aqua bottle with a round body shape.  This bottle is represented 
by a single round base with a diameter of 1.077 inches.  The base has a blow-pipe pontil 
mark.  MNV=1. 
 
Medicine Bottle Type-4 is a cobalt blue bottle with a round body shape.  This bottle is 
represented by a single body fragment.  Cobalt blue bottles are typically associated with 
patented medicines and poisons (Polak 2005:536).  MNV = 1. 
 
Medicine Bottle Type-5 is an aqua bottle with an unknown body shape.  The vessel is 
represented by two fragments of the same bead-type finish (Fike 1987:8).  The bore 
diameter measures 0.514 inches.  MNV = 1. 
 
 

Recreational Items 
 
A total of three recreational items were recovered from the company kitchen.  Two mouth 
harps and one iron “tuning key” that may be from a guitar, fiddle or violin. 
 
 

Personal Tools 
 
A total of eight artifacts have been classified as personal tools.  One folding three inch pocket 
knife blade, six fragments of watch crystal (MNV = 1) and one fragment of red sealing wax. 
 
 

 
Transportation 

 
Horse Equipment and Maintenance 

 
A total of three artifacts were recovered reflecting animal transportation and husbandry.  A 
single tooth from a horse comb was recovered.  The comb tooth measures 1.645 inches.  
Two horseshoe nails were also recovered.  Penny size could not be measured since both nails 
are only fragments with attached heads. 
 

 
 



321 
 

Unknown 
 

The unknown functional group consists of several artifact types that can be identified by 
form and will be discussed below as they do provide information about the food ways at Fort 
Yamhill.  These artifact types include vessel glass, barrels hoops, and iron cans.  Based on the 
archaeological context of these items (company kitchen) it is assumed that these item were 
most-likely associated with food storage and preparation. 
 
 

Vessel Glass 
 
A total of 518 vessel glass fragments representing 14 vessels were recovered from the 
company kitchen (Figure A.14).  This glass is represented by three primary glass colors; 
amber (MNV = 1), aqua (MNV = 9) and clear (MNV = 4). 
 
 

 

 
 

Figure A.14 
Company Kitchen Unknown Vessel Glass; Representative Sample 
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Table A.10 
Unknown Vessel Glass Totals and Percentages 

 
Glass Color Total Number of Artifacts Percentages 

   
Aqua 303 60% 
Clear 202 40% 

   
Total 505 100% 

 
 

Aqua Vessel Glass 
 
Three hundred and three fragments of aqua vessel glass were recovered from the company 
kitchen.  These fragments represent a minimum of nine vessels in two types round and 
paneled.  Although several of the bottle fragments do contain embossed lettering, none of 
the bottles’ contents are known.  All of the bottle finishes were applied and date before 
1900.  MNV = 9. 
 
 
Aqua Bottle Finish Types 
 
A total of four aqua bottle finish fragments represent two types of bottle bases.  MNV = 4. 
 
Aqua Bottle Finish Type-1 is from a dark aqua bottle with an applied (tooled) plain, broad 
sloping collar (Polak 2005:42).  MNV = 2. 
 
Aqua Bottle Finish Type-2 is from a light aqua bottle with an applied (tooled) ring or oil finish 
(Fike 1987:8).  MNV = 2. 
 
Aqua Bottle Body Types.  Two aqua bottle body types were recovered from the company 
kitchen.  A total of 94 paneled body fragments were recovered representing at least two 
vessels (MNV =2).  A total of 189 round body fragments were recovered representing at least 
two vessels (MNV =2). 
 
 
Aqua Bottle Base Types 
 
A total of seven aqua bottle base fragments represent five different types of bottle bases.  
MNV = 7. 
 
Aqua Bottle Base Type-1 is from a light aqua mold-blown round bottle with a flat base and no 
kick-up.  The diameter of the bottle base measures 2.99 inches.  MNV = 1. 
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Aqua Bottle Base Type-2 is from a light aqua hand-blown bottle with an uneven base and a 
very large kick-up (2.47 inches deep).  The diameter of the bottle base measures 2.36 inches.  
MNV = 1. 
 
Aqua Bottle Base Type-3 is from a dark aqua paneled bottle with a rectangular shape 
(probably square) and chamfered corners.  MNV = 1. 
 
Aqua Bottle Base Type-4 is from a light aqua paneled bottle with fluted oblong shape (Fike 
1987:10).  The base has a blowpipe pontil mark and probably had a tooled lip.  MNV = 1. 
 
Aqua Bottle Base Type-5 is from a light aqua paneled bottle.  The bottle base shape is an 
eight-sided polygon.  MNV = 3. 
 
 

Clear Vessel Glass 
 
Two hundred and two clear vessel glass fragments were recovered from the company 
kitchen.  MNV = 4. 
 
 
Clear Bottle Finish Types 
 
A total of three clear bottle finish fragments were recovered from the company kitchen 
representing two types of finishes.  MNV = 2. 
 
Clear Bottle Finish Type-1 is folded-over bead-type finish (Fike 1987:8).  The diameter of the 
bore measures 0.857 inches.  MNV = 1. 
 
Clear Bottle Finish Type-2 is the prescription-type finish (Fike 1987:8).  The diameter of the 
bore measures 0.746 inches.  MNV = 1. 
 
Clear Bottle Body Types 
 
A total of two clear bottle body types were recovered from the company kitchen.  A total of 
30 paneled body fragments were recovered representing at least one vessel (MNV = 1).  A 
total of 96 round body fragments were recovered representing at least three vessels (MNV = 
3).  Total Clear Bottle Body Types MNV = 4. 
 
 
Clear Bottle Base Types 
 
A single clear bottle base fragment was recovered.  The bottle base is round in shape.  MNV = 
1. 
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Barrel Strap 
 
A total of 29 barrel straps were recovered from the company kitchen.  The straps are of two 
main widths; 7/8 inch (N=20) and 1 inch (N=5).  Barrel straps were used for coopering on 
barrels that contained salted meats, flour, potatoes, onions, and in casks containing whiskey, 
molasses and vinegar.  These straps were also used on wood buckets. 
 
 

Table A.11 
Barrel Strap Totals and Percentages 

 
Barrel Strap Thickness 

(Inches) 
 

Total Number of Artifacts 
 

Percentages 
   

7/8 20 80% 
1 5 20% 
   

Total 25 100% 
 
 

Iron Can 
 
A total of 12 iron can fragments were recovered from the company kitchen (Figure A.15).  
Two can types are identified by iron can caps.  Iron Can Type-1 is a regular hole-in-cap round 
shaped can.  Iron Can Type-2 is a hand=soldered hole-in-cap round can with stamped can 
ends.  Hole-in-cap cans were available as early as 1820 and stamp can ends were introduced 
in 1847 and were common until the 1880s (Rock 1984:100-103).  Iron Can Type-3 is a square 
can but the artifact’s condition limits further analysis.  MNV = 3. 
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Figure A.15 
Company Kitchen Iron Cans; Representative Sample 

 
 

Lead Drippings 
 
A total of ten fragments of lead drippings were recovered from the company kitchen.  These 
could represent waste from sealing lead pipe or ammunition manufacture. 
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APPENDIX B: POST BAKERY ARTIFACT DESCRIPTIONS 
 

Introduction 
 
A total of 2,252 artifacts were recovered during excavations at the post bakery, of which, 
only 1,402 artifacts could be identified by function.  For the remaining 850 artifacts, function 
could not be determined or the artifact dated to the post-fort period and would have little 
relevance to the subject of this thesis.  A total of six functional artifact groups are present; 
architecture, domestic, military, personal and unknown.  Each group will be discussed in turn 
and the artifacts categorized within the group described.  Minimum number of objects 
(MNO) and minimum number of vessels (MNV) counts are provided were applicable. 
 
 

Table B.1 
Post Bakery Artifact Totals and Percentages 

 
Artifact Group Total Number of Artifacts Percentage of Total Collection 
I. Architecture 777 55.8% 
II. Domestic 216 15.4% 
III. Military 7 0.49% 
IV. Personal 229 16.3% 
V. Administration 1 0.07% 
VI. Unknown 172 12.2% 
   

Totals 1402 99.9% 
 
 

Architecture 
 

The architecture group consists of artifacts relating to the bakery structures such as door 
hardware, fastening hardware, fire proofing, window materials and construction materials 
(Figure II.1).  A total of 777 artifacts are included within this group. 
 
 

Door Hardware 
 
A total of six artifacts that were recovered from the post bakery have been identified as door 
hardware, including one door knob, one hinge nail and three hinge screws.  One Bennington-
type door knob fragments was recovered from the post bakery.  The knob is made from red 
and white clay mixed together to give the knob a polished mahogany appearance when 



327 
 

glazed.  The diameter of the knob measures 2.20 inches.  One 5d hinge nail and one 7 GA and 
one 9 GA hinge screw were also recovered.  One additional hinge screw is also part of the 
collection but its gauge size is unknown. 
 
 

Table B.2 
Post Bakery Architecture Artifact Group Totals and Percentages 

 
Artifact Type Total Number of Artifacts Percentage of Total 
Door Hardware 6 0.77% 
Fastening Hardware 750 96.5% 
Window Glass 21 2.7% 
   

Total 777 99.9% 
 

 
 

Figure B.1 
Post Bakery Architectural Items; Representative Sample 
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Fastening Hardware 
 
A total of 750 square nails and tacks were recovered from the post bakery.  One hundred and 
twenty-seven of the square nails were whole and included examples from penny sizes 
ranging from 3d to 20d (Table B.3).  Six hundred and nineteen square nail fragments were 
recovered, 294 were represented by the head only and 325 were just the shank.  Four square 
tacks were also recovered from the post bakery. 
 
 

Table B.3 
Post Bakery Square Nail by Penny Size 

 
Square Nail Penny Size Number of Whole Nails 

3d 19 
4d 9 
5d 4 

5d, Clasp 1 
5d, Lozenge Head 1 

6d 12 
7d 3 
8d 25 
9d 4 

10d 13 
12d 22 
16d 5 
20d 9 

  
Total Nails 127 

 
 

Zinc Plating 
 
A total of 119 zinc plating were collected from the post bakery.  This zinc plating appears to 
have been used as a precautionary measure against fire.  The sheets of zinc were used to 
cover the wood floor just outside the bakery oven and to protect it from embers. 
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Window Glass 
 
A total of twenty-one fragments of window pane glass were recovered from the company 
kitchen feature.  There fragments ranged in thickness from 0.054 to 0.09 inches.  Table B.4 
shows categories of window pane thickness and their relative counts. 
 
 

Table B.4 
Post Bakery Window Glass by Thickness 

 
Window Pane Thickness (Inches) Total Number of Fragments 

 
0.050 to 0.059 

 
9 

0.060 to 0.069 6 
0.070 to 0.079 3 
0.080 to 0.089 2 
0.090 to 0.099 1 

 
Total 

 
21 

 
 

Brick 
 
A total of 92 whole brick and brick fragments were collected from the post bakery.  These 
bricks have been classified into three general types, Yamhill-type bricks (N=35), standard-
type bricks (N=29) and unknown type-bricks (N=28).  These are the same types of bricks as 
those used in the construction of the company kitchen.  For a description of the bricks and 
their historical background see Appendix A. 
 
 

Domestic Items 
 

The domestic group consists of those items that pertain to the household and its associated 
activities.  Domestic items include objects relating to food preparation (culinary), food 
consumption (gustatory), food stuffs (subsistence) and domestic furnishings (illumination, 
heating and storage).  A total of domestic 216 items are included within this group. 
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Table B.5 
Post Bakery Domestic Group Totals and Percentages 

 
 

Group Total Number of Artifacts Percentages 
Culinary 4 1.86% 
Gustatory 47 21.7% 
Subsistence 139 64.3% 
Illumination 1 0.46% 
Heating 24 11.1% 
Storage 1 0.46% 

   
Total 216 99.9% 

 
 

 
Furnishings 

 
Storage Chest 
 
A storage chest lock was recovered from the post bakery.  The lock is made of iron measures 
4.09 by 2.16 inches and attached to the chest wall with by four nails, one at each corner of 
the lock plate.  The key appears have been broken off in the lock and may explain why the 
lock and/or chest was discarded (Figure B.2). 

 
 

Culinary 
 

A total of 4 culinary artifacts were recovered from the company kitchen.  These items 
included utensils associated with baking (Figure B.2). 
 
 
Dough Cutting Knife 
 
One dough cutting knife was recovered from the post bakery.  The knife is made of sheet iron 
with one side rolled-up to form a handle. 
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Iron Hook 
 
One forged iron hook was recovered from the post bakery.  The hook appears to be hand-
made, probably at the post blacksmith shop just west of the bakery. 
 
 
Clock 
 
One brass clock face was recovered from the post bakery.  The diameter of the brass ring 
measures approximately 5.03 inches.  A rectangular cut-out and the remnants of solder mark 
where the hinge would have been located.  This would have allowed access to the clock face. 
 
 

 
 

Figure B.2 
Post Bakery Furnishing and Culinary Items; Representative Sample 
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Tool Maintenance 
 
Metal File 
 
A single metal file ware recovered from the post bakery.  The file is only a fragment but 
contains part of the blade and tang.  The file is rectangular in cross-section and measures 
0.642 inches wide by 0.173 inches thick.  No file teeth are visible due to corrosion. 
 
 

Gustatory 
 
A total of 47 gustatory artifacts were recovered from the company kitchen.  These items 
included dinnerware (N=46) and utensils (N=1). 
 
 

Dinnerware 
 
A total of 46 dinnerware fragments were recovered from the post bakery (Figure B.3).  Over 
8.7% (N=4) were earthenware fragments representing a minimum of two vessels, both  
 

 
 

Figure B.3 
Post Bakery Dinnerware Ceramics; Representative Sample 
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unidentified.  Just over 91.3% (N=42) of the fragments were ironstone fragments 
representing a minimum of seven vessels; one saucer (14.3%), one plate (14.3%) and five 
flatware vessels (71.4%). 

 
 

Table B.6 
Post Bakery Dinnerware Types and Percentages 

 
 Total Vessels (MNV) Percentages of Vessels 
 Flat Hollow Unknown Flat Hollow Unknown 

Earthenware 0 0 2 0% 0% 100% 
Ironstone 7 0 0 100% 0% 0% 

       
Total 7 0 2 77.7% 0% 22.2% 

 
 
Earthenware 
 
A total of 4 earthenware fragments were recovered from the post bakery.  The fragment 
assemblage is composed of body fragments and all are transfer-printed wares.  These 
represent a minimum of two vessels with unknown body shapes.  MNV = 2. 
 
Earthenware Vessel Type-1 is a blue transfer-printed vessel of unknown shape.  Fabric is 
white earthenware and glazed.  The pattern is also unidentified but the motif consists of 
flowers and a lake.  MNV = 1. 
 
Earthenware Vessel Type-2 is a black transfer-printed vessel of unknown shape.  Fabric is 
white earthenware and glazed.  The pattern is unidentified and the motif appears to be 
floral.  MNV = 1. 
 
 
Ironstone 
 
A total of 42 ironstone fragments were recovered from the post bakery.  The fragment 
assemblage is composed of 12 rims, 21 body, 5 footring and four base fragments.  These 
represented a minimum of seven vessels; one saucer, one plate and five unidentified 
flatware vessels.  Undecorated and molded vessels are represented.  MNV = 7. 
 
Ironstone Vessel Type-1.  Plain Round Plate.  Fabric is white ironstone and glazed.  The 
diameter of the plate is approximately 9 ¾ inches.  MNV = 1. 
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Ironstone Vessel Type-2.  Unknown Flatware Vessel.  Fabric is white ironstone and glazed.  
The molded pattern is “Triple Border” attributed to James Edwards of Burslem, England, 
dates between 1842 and 1882 (Wetherbee 1985:21 and 41).  MNV = 1. 
 
Ironstone Vessel Type-3.  Unknown Flatware Vessel.  Fabric is white ironstone and glazed.  
The molded pattern is “Cambridge Shape” registered by Wedgwood and Davenport, England 
in 1853, but potted in 1856 (Wetherbee 1985:50).  MNV = 1. 
 
Ironstone Vessel Type-4.  Unknown Flatware Vessel.  Fabric is white ironstone and glazed.  
The molded pattern is “Pearl Sydenham”  registered by J. & G. Meakin, dates from 1851 to 
present (Wetherbee 1985:55).  MNV = 1. 
 
Ironstone Vessel Type-5.  Unknown Flatware Vessel.  Fabric is white ironstone and glazed.  
The molded pattern is “Lafayette Shape” registered by J. Clementson, dates from 1839 to 
1864 (Wetherbee 1985:66).  MNV = 1. 
 
Ironstone Vessel Type-6.  Unknown Flatware Vessel.  Fabric is white ironstone and glazed.  
The molded pattern is unidentified but contains two lines molded around the circumference 
of the vessel near the rim.  MNV = 1. 
 
Ironstone Vessel Type-7.  Unknown “Fluted” saucer.  Fabric is white ironstone and glazed.  
The molded pattern is unidentified but contains “dished flutes” tapering from rim to the 
center.  MNV = 1. 
 
Ironstone Trademark Type-1 is from a large flat vessel probably a platter.  The vessel is white 
ironstone and glazed.  An impressed backmark is present and reads “IRONSTONE/CHINA/E. 
CHALLINOR & Co”.  This is the mark of Edward Challinor of Fenton and Staffordshire, 
England, dates between 1853 and 1860 (Godden 2001:137). 
 
Ironstone Registry Mark Type-1 is from a flat vessel probably a plate.  The vessel is white 
ironstone and glazed.  An impressed “P” registry mark is present on the base of the 
fragment.  Many potters used this letter and meaning varied. 
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Utensils 
 
Fork 
 
A single fork tine or prong was recovered from the post bakery.  The prong is made of sheet 
steel.  Forks of the period tended to have three prongs and a wood or bone handle.  A similar 
three prong fork with a wooden handle was recovered from an officer’s privy at the fort. 
 
 

Subsistence 
 
The only articles of subsistence recovered from the post bakery were faunal remains.  
Several glass vessels and iron cans recovered from the post bakery are probably related to 
subsistence activities at the post.  Unfortunately the contents of these vessels could not be 
determined and therefore these articles will be included in the Unknown Glass and Unknown 
Metal functional groups. 
 
 

Faunal Remains 
 
A total of 139 fragmented faunal remains were recovered from the post bakery (Table B.7).  
At least two different taxa were identified for fifteen bone; Bos 93% (N=14) and Sus 7% 
(N=1).  An additional 11 faunal remains were identified as large-size mammal (cow, horse, 
elk) and two identified as medium-sized mammal (pig, sheep, deer).  Four of the bones 
display signs of butchering, all with saw marks.  A total of 111 fragments were unidentified. 
 
 
 

Heating 
 

Stove or Range 
 
A total of 24 cast iron stove or range fragments were recovered from the post bakery 
(Figures B.4 and B.5).  Fragments represent the top, sides, door frame, grate and several 
unidentified features of the stove/range. 
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Table B.7 
Post Bakery Faunal Remains 

 
Taxa Element Butcher Marks Number 

Bos taurus Ilium  2 
 Metatarsus Cut (1) 1 
 Rib  2 
 Sacrum  1 
 Scapula Saw (2) 4 
 Thoracic Vertebrae  1 
 Tibia  2 
 Vertebrae Saw (1) 1 

Bos Total   14 
Sus scrofa domesticus Rib  1 

Sus Total   1 
Mammalia Large Size Long Bone  3 

  Rib  5 
  Thoracic Vertebrae  1 
  Vertebrae  2 

Mammalia Medium Size Long Bone  2 
Mammalian Total   13 

Unknown Fragment  111 
Unknown Total   111 

Total for Post Bakery   139 
 

 
 

Figure B.4 
Cast Iron Stove Fragments Recovered from the Post Bakery, Representative Sample 
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Figure B.5 
Cast Iron Stove Fragments Recovered from the Post Bakery (“Continued”), 

Representative Sample 
 
 

Illumination 
 

Lantern 
 
A total of one chimney glass fragments were recovered from the post bakery. 
 
 

Military Items 
 

The military group consists of items relating to the identification and function of military 
personnel.  Military items include objects relating to warfare (firearms and ammunition), 
clothing and identification (uniform).  A total of 7 items are included within this group (Figure 
B.6). 
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Table B.8 

Post Bakery Military Group Totals and Percentages 
 

Items Total Number of Artifacts Percentages 
Ammunition/Munitions 4 57% 
Uniform (Apparel) 3 43% 

   
Total 7 100% 

 

 
 

Figure B.6 
Military Items Recovered from the Post Bakery 

 
 

Ammunition/Munitions 
 
A total of one round ball and two bullets were recovered from the post bakery.  The round 
ball measures 0.30 inches and is probably a .28 caliber round ball for a pistol.  The two bullets 
are of different calibers.  One bullet measures 0.40 inches and is probably a .36 caliber bullet.  
The other bullet measures 0.30 inches and is probably a .28 caliber bullet.  Both the .28 
caliber round ball and .28 caliber bullet were probably used in the Colt Model 1855 
Sidehammer Pocket Pistol (also known as the Root Model or Root Revolver).  The use of this 
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caliber dates from 1855 until the firearm caliber was changed to a .31 caliber in 1861 
(Hackman 2009).  The .36 caliber bullets was probably used in the Navy Colt revolver, several 
models were available and used by the U.S. Military. 
 
One percussion cap was recovered from the post bakery.  The percussion cap firing system 
replaced the flint ignition system in the 1850s and was the most common ignition system 
used during the period the fort was occupied. 
 
 

Uniform 
 
A total of three uniform parts were recovered from the post bakery.  These artifacts 
represent undergarments, boots and a frock coat. 
 
 

Undergarments 
 
A single prosser button was recovered.  The button was a four-hole white prosser button 
with a recessed face.  The button diameter measures 0.369 inches.  This type of button was 
often used on undershirts and drawers (Bowyer 1992:90), garments that would have been 
worn under the frock coat and trousers of the Regulation uniform. 
 
 

Frock Coat 
 
A single frock coat button was recovered from the post bakery.  The button is a U.S. Army, 
General Service dress coat (frock coat) breast button.  The button is convex, three-piece with 
a diameter of 0.755 inches.  Breast buttons on the regulation frock coat had a diameter of 
0.75 (3/4) inches.  Identical to Tice’s GEN215A (Tice 1997:141), front has the spread eagle 
device with a lined shield at the center.  Similar to Plate D 14-10, dated 1854-1865 (Tice 
1997:141 and 143).  The backmark reads “EXTRA / QUALITY” depressed mark with large 
letters between two rings.  Similar to Plate B9-11, dated c. 1860 (Tice 1997:34 and 36).  
Manufactured by Scovill Manufacturing Company, 1850-c. 1970.  One button of this type is in 
the post bakery collection. 
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Boots 
 
One brass boot heel plate was recovered from the post bakery.  The heel plate measures 
approximately 1.96 inches wide.  Heel plates were a common addition to the Army issue 
Jefferson boot or bootee in an attempt to increase the longevity of the footwear. 
 
 

Personal Items 
 

The personal group consists of those items that were not military issue.  Personal items 
include objects relating to adornment, footwear, grooming, indulgences and recreational.  A 
total of 229 personal items are included within this group. 

 
 

Table B.9 
Post Bakery Personal Group Totals and Percentages 

 
Groups Total Number of Artifacts Percentages 

Adornment 1 0.43% 
Footwear 1 0.43% 
Grooming 1 0.43% 
Indulgences 225 98.2% 

Alcohol (220) (96%) 
Tobacco (5) (2.1%) 

Recreation and Pastimes 1 0.43% 
   

Total 229 99.9% 
 

 
Adornment, Footwear and Grooming 

 
Only one item of adornment was recovered from the post bakery, a single blue bugle bead.  
The bead has a diameter of 0.073 inches and measures 0.416 inches long.  Footwear is 
represented by a single leather shoe heel recovered from the post bakery.  The heel is only a 
fragment and accurate measurements can not be made, but size suggests that it belonged to 
the shoe of a woman or child.  Grooming is represented by a single fragment of mirror glass 
Figure B.7). 
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Figure B.7 
Personal Items Recovered from the Post Bakery, Representative Sample 

 
 

Indulgences 
 
A total of 225 indulgence type artifacts were recovered from the post bakery.  Alcohol 
consumption is represented by a total of 197 olive bottle fragments and 23 aqua bottle 
fragments representing at least nine difference vessels (Figure B.8).  Olive bottle glass was 
mostly used for alcoholic beverages such as stout, ale, wine, champagne and whiskey prior to 
ca. 1870 (Fike 1987:13).  The aqua bottle fragments are all attributed to a single bourbon 
bottle.  Tobacco consumption is represented by a total of 5 tobacco pipe bowl and stem 
fragments (Figure B.6). 
 
 

Alcohol 
 
Bourbon 
 
Bourbon Bottle Type-1.  One nearly complete aqua bourbon bottle was recovered from the 
post bakery.  The finish is tooled with a plain broad sloping collar.  The bottle body shape is 
square with flat chamfered corners.  Embossed lettering is present on at least three sides of 
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the bottle and reads “WILSON, FAIRBANKS & Co / SOLE AGENTS // OLD BOURBON / WHISKEY 
// FOR, / MEDICINAL / PURPOSES”.  The base is square and has a large hemi-spherical kick-
up.  The bottle measures 10 inches by 2 7/8 inches and dates between 1865 and 1875 (Polak 
2005:333).  The bottle is made up of 23 fragments; 1 finish, 3 shoulder, 18 body and one base 
fragment.  MNV = 1. 
 

 
 

Figure B.8 
Alcohol Bottle Recovered from the Post Bakery; Representative Sample 

 
 
Olive Bottle Finishes 
 
A total of four bottle finishes were recovered from the post bakery.  These four finishes 
represent three minimum vessels.  MNV = 4. 
 
Olive Bottle Finish Type-1 is a double oil or mineral type finish with a down-tooled string rim.  
The neck is also present and is bulged.  No mold seams on the neck suggest that the body 
was made before 1860 (Polak 2005:39).  MNV = 1. 
 
Olive Bottle Finish Type-2 is a champagne-type.  MNV = 1. 
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Olive Bottle Finish Type-3 is straight brandy or wine-type finish with a down-tooled string 
rim.  MNV = 2. 
 
 
Olive Bottle Neck Types 
 
A total of six neck fragments were recovered from the post bakery.  Two difference neck 
types are present, bulged and straight.  Based on differences in neck shape, glass thickness 
and glass color five different necks were are represented.  MNV = 5. 
 
 
Olive Bottle Body Types 
 
A total of 162 body fragments were recovered from the post bakery.  Two different body 
types are present, round and paneled.  Based on differences in body shape, glass thickness 
and glass color four different bodies were represented.  MNV = 4. 
 
 
Olive Bottle Base Types 
 
A total of 25 base fragments were recovered from the post bakery.   
 
Olive Bottle Base Type-1 is a free-blown round bottle.  The base has a conical kick-up with a 
sand pontil mark.  A total of three base fragments have this type of base.  Based on base 
shape at least three bottle are represented.  MNV = 3. 
 
Olive Bottle Base Type-2 is a mold-blown round bottle.  The base is completely flat with no 
kick-up.  Two bottle fragments have this base type.  Based on glass thickness two vessels are 
identified.  MNV =2. 
 
Olive Bottle Base Type-3 is a mold-blown round bottle.  The base has no pontil mark.  Six 
bottle fragments have this base type.  Based on glass thickness and color six vessels are 
identified.  MNV = 6. 
 
 

Tobacco 
 
A total of three composite earthenware pipe bowl and two white earthenware pipe stem 
fragments were recovered from the post bakery.  The three composite pipe bowl fragments 
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are all of the “knobby” type.  The fabric is red earthenware.  The bowls are all slipped with a 
brown slip and then glazed.  This pipe type is attributed to the John Taber pottery in New 
Hampshire, 1829-1912 (Pfeiffer 1982:83).  Two earthenware pipe stem fragments are also 
part of the collection.  Both stems are made of earthenware, one buff and the other white in 
color.  Tobacco pipe MNV = 3. 
 
 

Recreation 
 
Only one recreational artifact was recovered from the post bakery.  One white china marble 
with red, black and green lines in three groups of three lines each, one thick line flanked by 
two thinner lines of the same color, each group of colored lines intersecting at right angles.  
Dates between 1850 and 1860 (Baumann 1991:36). 
 
 

Administration 
 

Pen 
 
One iron pen nib was recovered from the post bakery (Figure B.6f). 
 
 

Unknown 
 

The unknown functional group consists of several artifact types within this group that can be 
identified by form and will be discussed below as they do provide information about the food 
ways at Fort Yamhill.  These artifact types include vessel glass, barrels hoops, and iron cans.  
Based on the archaeological context of these items (post bakery) it is assumed that these 
item were most-likely associated with food storage and preparation. 
 
 

Vessel Glass 
 
A total of 51 vessel glass fragments representing 8 vessels were recovered from the post 
bakery.  This glass is represented by three primary glass colors; aqua (MNV = 5), clear (MNV = 
2) and purple (MNV = 1). 
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Table B.10 
Unknown Vessel Glass Totals and Percentages 

 
Glass Color Total Number of Artifacts Percentages 

Aqua 36 70.5% 
Clear 14 27.4% 
Purple 1 1.96% 

   
Total 51 99.9% 

 
 

Aqua Glass 
 
A total of 36 aqua glass fragments are represented by one neck, four shoulder, 27 body, 
three base and one unknown fragment.  Round and paneled vessels are present.  Based on 
vessel body shape, glass color and glass thickness five vessels are represented.  MNV = 5. 
 
 

Clear Vessel Glass 
 
A total of 14 clear vessel glass fragments are represented by eight body and six unknown 
fragments.  Round and paneled vessels are present.  Based on vessel body shape two vessels 
are represented.  MNV = 2. 
 
 

Purple Vessel Glass 
 
One purple glass fragment was recovered from the post bakery.  The fragment is part of a 
paneled body with 12 sides.  MNV = 1. 
 
 

Barrel Strap 
 
A total of 21 barrel straps were recovered from the post bakery.  The straps are of four main 
widths; 5/8 inch (N=1), 1 inch (N=1), 1 1/8 inch (N=1) and 1 ¼ (N=5).  Barrel straps were used 
for coopering on barrels that contained salted meats, flour, potatoes, onions, and in casks 
containing whiskey, molasses and vinegar.  These straps were also used on wood buckets. 
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Table B.11 
Barrel Strap Totals and Percentages 

 
Barrel Strap Thickness 

(Inches) 
 

Total Number of Artifacts 
 

Percentages 
   

5/8 1 12.5% 
1 1 12.5% 

1 1/8 1 12.5% 
1 1/4 5 62.5% 

   
Total 8 100% 

 
 

Iron Can 
 
A total of 5 iron can fragments were recovered from the post bakery (Figure B.7).  Four can 
types are identified. 
 

 
 

Figure B.9 
Iron Cans Recovered from the Post Bakery; Representative Sample 
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Round Can 
 
Iron Can Type-1 is a round-type iron can measuring 3 inches high with base diameter of 2.5 
inches.  The can has stamped can ends and lap side seam.  Method of manufacture dates the 
can between 1847 and 1888 (Rock 1984:102).  The end of the can has three puncture marks 
from a small blade knife. 
 
Iron Can Type-2 is a round-type can measures approximately 9 inches in diameter.  The can 
has stamped can ends, dated after 1847 (Rock 1984:102). 
 
 

Rectangular Can 
 
Iron Can Type-3 is a rectangular key opened can.  Can dimensions are unknown.  Dates to 
after 1866 (Rock 1984:100-101). 
 
Iron Can Type-4 is a rectangular key open can.  Can dimensions are unknown.  Dates to after 
1866 (Rock 1984:100-101). 
 
 

Lead 
 
A total of six unidentified lead objects were recovered from the post bakery.  Four of these 
items are lead drippings.  These could represent waste from sealing lead pipe.  One lead 
strap was also recovered.  The fragments measures 2 inches wide and has three nail holes in 
a line on one end.  A single lead alloy label was recovered.  The label measures 3.152 inches 
long.  The label is embossed with “544_ / M W & Co. 80 [inside a diamond] / OAKLAND / 
CALIF. / MADE IN GERM [ANY]”.  M W & Co. may stand for Mallory Wheeler Lock Company in 
New Haven, CT. They were manufactures of door hardware from 1834 to 1913 (Eastwood 
1982:121). 
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APPENDIX C: OFFICER’S QUARTERS FAUNAL DESCRIPTIONS 
 
 

Introduction 
 
For comparative purposes and to better understand the subsistence patterns of the enlisted 
soldier, 275 fragments faunal remains recovered from the officer’s quarters (House 02 and 
House 03) will be analyzed and discussed. 
 
 

Domestic 
 

Subsistence 
 

Faunal Remains 
 
A total of 275 fragmented faunal remains were recovered from the company kitchen (Table 
III.1).  At least four different taxa were identified from forty bones; Bos 55% (N=22), Sus 10% 
(N=4), Gallus 22.5% (N=9) and Odocoileus 12.5% (N=5).  Six bones were identified and 
belonging to the class Aves, but further identification was not possible.  An additional 23 
faunal remains were identified as large-size mammal (cow, horse, elk), 28 identified as 
medium-size mammal (pig, sheep, deer) and 3 identified as small-size mammal (rabbit, 
rodent, squirrel).  Nine of the bones display signs of butchering; two with cut marks and 
seven with saw marks.  A total of 175 fragments were unidentified.  Butcher mark 
descriptions used in table III.1: Cut refers to marks on bone made by knives, cleavers or axes.  
Saw refers to marks on bones made by a meat saw.  Charred refers to bones that were 
heavily burned. 
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Table C.1 
Faunal Remains Recovered from Officer’s Quarters 

 
Taxa Element Cut of Meat Cultural Marks Number 

Bos taurus Cervical Vertebrae Neck  1 
- Femur Round Saw (1) 1 
- Humerus Clod Saw (2) 4 
- Illium Rump Saw (1) 3 
- Lumbar Vertebrae Sirloin  2 
- Metacarpal Shin  1 
- Radius Clod  4 
- Rib Rib Saw (1), Cut (1) 3 
- Tibia Thick Flank Saw (2) 3 

Bos Total    22 
Sus scrofa domesticus Rib Loin/Hand Saw (1) 4 

Sus Total    4 
Gallus gallus domesticus Femur Thigh Charred (1) 3 

- Humerus Wing  2 
- Lacrimal Head  1 
- Radius Wing  1 
- Tibiotarsus Leg Cut (1) 1 
- Ulna Wing  1 

Gallus Total    9 
Odocoileus sp. Ilium Rump  5 

Odocoileus Total    5 
Aves Acetabulum   1 

- Humerus Wing  1 
- Unknown   4 

Aves Total    6 
Mammalia Large Size Lumbar Vertebrae Sirloin  1 

- - Long Bone Clod 
(Foreshank) 

Cross Cut 
(1) 

Saw (1) 16 

- - Rib Rib Cut (1) 4 
- - Vertebrae Rib/Sirloin  2 

Mammalia Medium Size Long Bone Hand Cross 
Cut (1) 

Saw (1) 25 

- - Rib Rib  3 
Mammalia Small Size Rib Rib  3 

Mammalian Total    54 
Unknown Fragment   175 

Unknown Total    175 
Total for Officer’s Quarters    275 
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APPENDIX D: POST FORT OCCUPATION AND UNIDENTIFIED CULTURAL MATERIAL 
 

Introduction 
 

A total of 741, 92 from the company kitchen and 649 from the post bakery, were also 
recovered.  The artifacts either remain unidentified or have been identified but date to the 
post-fort period (after c. 1866). 

 
Company Kitchen 

 
 

Pastimes and Recreation 
 Ammunition 
  .22 caliber bullet      1 
  .25/.20 caliber bullet casing, fired    1 
 
Commerce and Industry 
 Monetary System 
  United States Penny, d. 1984     1 
 
Unknowns 
 Glass 
  Burned, fragments      15 
 
 Organic 
  Faunal 
   Baleen ring       1 
 
 Metal 
  Cupric (Brass) 
   Rivet       1 
   Tack       2 
 
  Ferrous, fragments      69 
 
 Synthetic 
  Plastic, fragments      1 
 
         Total 92 
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Post Bakery 
 

 
Personal 
 Pastimes and Recreation 
  .22 caliber bullet casing      2 
  Shotgun shell, 20 gauge      1 
  Shotgun shell, unknown gauge     1 
 
Architecture 
 Materials 
  Mortar, fragments      1 
 Hardware 
  Wire nails       24 
 Landscaping 
  River cobble, basalt      1 
  Agates        3 
 
Commerce and Industry 
 Animal Husbandry 
  Barbed wire, fragments      10 
  Wire fencing, fragments      16 
Unknown 
 Metal 
  Iron can, post c. 1880      6 
  Washer        1 
  Ferrous, wire       31 
  Ferrous, fragments      282 
 Mineral 
  Unknown, various      8 
  Basalt cobble, sample      1 
  Sandstone, sample      12 
  Chalk, fragment       1 
  Quartz, fragment      3 
 Synthetic 
  Plastic        3 
 Organic 
  Wood, fragments      3 
  Pitch, burned       16 
  Charcoal, fragments      216 
 Soil 
  Samples       7 
 
         Total 649 
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APPENDIX F:  ARTIFACT DISTRIBUTION MAPS 
 

Introduction 
 

 Several artifact distribution maps from the company kitchen and the post bakery are 
included here.  These maps, although important in understanding the use of space at these 
features, display spatial information that is better presented in the artifact distribution maps 
included in Chapter 8.  Therefore, in order to preserve readability in the main text, these 
maps are included here and are referenced in the text where relevant. 
 
 

Company Kitchen 
 

 
Figure E.1 

Frequency Distribution of Artifacts at Company Kitchen 
 



353 
 

 
Figure E.2 

Frequency distribution of architectural artifacts at company kitchen 
 

 
Figure E.3 

Frequency Distribution of Hardware Artifacts at Company Kitchen 



354 
 

 
Figure E.4 

Frequency Distribution of Square Nails at the Company Kitchen 

 
 

Figure E.5 
Frequency Distribution of Window Glass at the Company Kitchen 
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Figure E.6 

Frequency Distribution of Domestic Group Artifacts at the Company Kitchen 
 

 
Figure E.7 

Frequency Distribution of Culinary Artifacts at the Company Kitchen 
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Figure E.8 

Frequency Distribution of Gustatory Artifacts at the Company Kitchen 
 

 
Figure E.9 

Frequency Distribution of Subsistence Artifacts at the Company Kitchen 
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Figure E.10 

Point-plot distribution of military artifacts at the Company Kitchen 
 

 
Figure E.11 

Frequency Distribution of Military Artifacts at the Company Kitchen 
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Figure E.12 

Frequency Distribution of Uniform Artifacts at the Company Kitchen 
 

 
Figure E.13 

Frequency Distribution of Ammunition/Munitions Artifacts at the Company Kitchen 
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Figure E.14 

Frequency Distribution of Personal Artifacts at the Company Kitchen 
 

 
Figure E.15 

Frequency Distribution of Liquor Bottle Fragments at the Company Kitchen 
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Figure E.16 

Frequency Distribution of Tobacco Pipe Fragments at the Company Kitchen 
 

 
Figure E.17 

Frequency Distribution of Other (Personal) Artifacts at the Company Kitchen 
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Figure E.18 

Frequency Distribution of Unknown Artifacts at the Company Kitchen 
 

 
Figure E.19 

Frequency Distribution of Unknown Vessel Glass at the Company Kitchen 
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Figure E.20 

Frequency Distribution of Barrels Straps at the Company Kitchen 
 

 
Figure E.21 

Frequency Distribution of Iron Cans at the Company Kitchen 
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Figure E.22 

Point-Plot Distribution of Architectural Artifacts at the Post Bakery 
 

 
Figure E.23 

Frequency Distribution of Architectural Artifacts at the Post Bakery 
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Figure E.24 

Frequency Distribution of Hardware Artifacts at the Post Bakery 
 

 
Figure E.25 

Frequency Distribution of Square Nails at the Post Bakery 
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Figure E.26 

Frequency Distribution of Window Glass at the Post Bakery 
 

 
Figure E.27 

Point-plot Distribution of Domestic Artifacts at the Post Bakery 
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Figure E.28 

Frequency Distribution of Domestic Artifacts at the Post Bakery 
 

 
Figure E.29 

Frequency Distribution of Culinary Artifacts at the Post Bakery 
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Figure E.30 

Frequency Distribution of Gustatory Artifacts at the Post Bakery 
 

 
Figure E.31 

Frequency Distribution of Subsistence Artifacts at the Post Bakery 
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Figure E.32 

Point-plot Distribution of Military Artifacts at the Post Bakery 
 

 
Figure E.33 

Frequency Distribution of Military Artifacts at the Post Bakery 
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Figure E.34 

Frequency Distribution of Uniform Artifacts at the Post Bakery 
 

 
Figure E.35 

Frequency Distribution of Ammunition/Munitions Artifacts at the Post Bakery 
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Figure E.36 

Point-plot Distribution of Personal Artifacts at the Post Bakery 
 

 
Figure E.37 

Frequency Distribution of Personal Artifacts at the Post Bakery 
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Figure E.38 

Frequency Distribution of Alcohol Bottles at the Post Bakery 
 

 
Figure E.39 

Frequency Distribution of Tobacco Pipes at the Post Bakery 
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Figure E.40 

Frequency Distribution of Other (Personal) Artifacts at the Post Bakery 
 

 
Figure E.41 

Point-plot Distribution of Unknown Artifacts at the Post Bakery 
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Figure E.42 

Frequency Distribution of Unknown Artifacts at the Post Bakery 
 

 
Figure E.43 

Frequency Distribution of Vessel Glass at the Post Bakery 
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Figure E.44 

Frequency Distribution of Barrel Straps at the Post Bakery 
 

 
Figure E.45 

Frequency Distribution of Iron Cans at the Post Bakery 


