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INTRODUCT ION 

Factors Inspiring the Study 

The welfare of the Greek letter organizations 

at Oregon State College has always been a matter of 

interest to the College Administrators. Supervision 

and advice have been given on social activities, hous- 

Ing and building programs, financial problems and the 

organization of a Cooperative Managers' Association. 

Assistance given along these various lines In- 

spired an Interest in finding whether there was a 

need of closer supervision of young and Inexperienced 

commissary managers who have the responsibility of 

planning palatable and well-balanced meals and of 

ordering food of suitable quality and quantity on a 

limited budget. 

An experiment was planned to ascertain whether 

the managers of the sororities needed help and to test 

the effect of supplementing their management with the 

services of an experienced dietitian trained in insti- 

tut lanai management. 

Review of Other Studies 

Hawley (1) in 1929 investIgated the need of 
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dietitians in charge of student diets. 'tThis study was 

undertaken partly for the purpose of determining whether 

the fraternities and sororities which are depended on 

in many colleges and universities to provide housing 

and food for the students were meeting their responsi- 

bilities. The food served there is seldom under the 

supervision of persons trained in food values." 

In her circular WNutritive Value and Cost of Food 

Served to College Students" Hawley compared and analyz- 

ed the results of the investigators at 93 institutions 

with extensive studies made in 1916 and 1926 by the 

Bureau of Home Economics, also with results of studies 

in 23 residence halls made by Hunt in 1926-27 at Wash- 

Ington State College. Hawley concludes that "Comparison 

of the nutritive value of diets planned by dietitians 

with those planned by persons untrained in food values 

shows that the dietitian's diets wore more nearly ade- 

quate In every respect." 

West (2) and Trump (3) report the results of the 

study of an experiment made in 1930 at Kansas State 

Agricultural College, where "the need of intelligent 

supervision of the food units" In the sorority and 

fraternity houses was recognized by the Administrators 

of the college and the sponsors of the various organiza- 

tions. Through the department of Institution Economics 



the services of a food director were made available to 

groups desiring assistance. The director planned 

palatable, well-balanced meals, purchased food supplies, 

gave sorne supervision to food preparation and kept an 

accurate record of food costs. A moderate monthly 

charge was made to participating groups to help defray 

the expenses of operating the plan. West (2) reports 

the success of the experiment and the continuation of 

the plan. 

Raitt (4), 1926, gives an account of an investi- 

gation of the cost and adequacy of diets for college 

women in twelve organized groups at the University of 

Washington. She found that sufficient protein and 

total calories were supplied but In several groups the 

amounts of calcium, phosphorus or Iron were below the 

standard. The average cost was 42 cents per person per 

day. 

Kramer and Grundmelr (5) in 1926 made a study of 

the food served In twenty organized groups at Kansas 

State College. The meals planned by untrained or In- 

experienced managers were found to be adequate In pro- 

tein and total calories but lacking in calcium In 70 

per cent of the groups, and in iron in over 50 per cent. 

In 1929 Grace (6) at Oregon State college studied 

the nutritive value and cost of food planned by the 



managers of nine sorority groups. Comparisons were 

made between the food value and food costs In these 

nine groups and value and costs in two Home Management 

Houses and one dormitory which was under the direction 

of a dietitian. It was concluded that: "Groups of 

college women can maintain a satisfactory standard of 

nutrition at a cost not exceeding 49 cents per day, 

providing knowledge of nutritive values and wise buying 

methods are employed." 

The studies made at these various Institutions 

show that the greatest criticism comes not from the 

fact that too much money is being spent for food in 

these groups, but that the diets planned by untrained 

persons are often lacking in essential minerals and 

vitamins and in some cases, are lacking in calories. 

PURPOSE OF THE STUDY 

With these references to the benefical effect 

of supervision of students' diets in other universities 

and colleges, the purpose of this study for Oregon 

State College was two-fold: 

1. TO make a comparison of the cost and ade 

quacy of food served in the sorority groups 

at Oregon State College 
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a. Under the syBtem of individual manage- 

ment now used in each group 

b. Under the centralized planning of menus 

and food purchasing by the food director 

specially trained in institutional 

management 

2. To find a means of giving more definite and 

practical assistance to the individual managers. 

PLAN OF PROCEDURE OF STUDY 

Participation of Sorority Groups 

Twelve organized sorority groups on the Oregon 

State College campus cooperated in making this study. 

These groups include Alpha Chi Omega, Alpha Gamma Delta, 

Alpha Omicron Pi, Beta Phi Alpha, Chi Omega, Delta 

Delta Delta, Delta Zeta, Gamma Phi Beta, Kappa Delta, 

Kappa Kappa Gamma, Pi Beta Phi and Sigma Kappa. 

System of Individual Management in Each Group 

In all groups there is an established uniform sys- 

tern of management. A commissary manager appointed in 

each group plans the meals, orders supplies and directs 

the work of the cook. The faculty financial adviser 

of the groups recommends that the commissary manager 
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chosen be an upper-class student in Home Economics. In 

some cases, however, because they need the financial 

assistance, students with no HQZ6 Economics training 

are appointed to manage the commissary. The student 

manager seldom continues her services for more than one 

year. The frequent changing of these managers Is doubt- 

less a handicap to efficiency. 

At the time this study was made five of the mana- 

gers were upper-class students majoring In Home Econom- 

ics, one was a Sophomore in Home Economics, two were 

Commercial students, one was a Sophomore in Vocational 

Education, and three were housemothers. 

Divisions of the Experiment 

This study was divided into two periods of four 

weeks each so that it would be possible to make compari- 

sons between individual management and centralized 

planning of menus and food purchasing as carried on by 

the food director. 

First Period - January 15 to February 11, 1932. 

This period will be referred to in the dis-' 

cussion as the first period or the period under individ- 

ual management. During this time the regular commissary 

manager In each group planned the meals, purchased 8up- 
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plies, directed the work of the cook, and took the in- 

ventories at the beginning and end of the period. A 

study of this individual management was made by the 

food director for the second period during regular 

scheduled visits to each house twice per week at which 

time conferences were held with the commissary manager. 

Copies of the menus used In each group were collected; 

detailed records were kept of amounts and cost of each 

item of food purchased, and of the number of meals 

served. Purchasing habits of the individual managers 

were studied, storage rooms inspected, and the use of 

left-over food noted. 

Second Period - February 12 to March 10, l932. 

This period will be referred to as the 

second period or the period under the centralized plan- 

ning of the menus and food purchasing by the food di- 

rector, who continued to make scheduled visits to the 

houses under investigation. 

In this period uniform menus for all of the houses 

were planned by the food director and submitted to each 

group one week in advance. In order tomake a study of 

comparative costs for all of the groups, changes in the 

menus submitted were permitted only when necessary; 

that is to allow for the use of left-overs, for sub- 

stitution for foods unpopular within the group, and for 



special party meals. If changes In the menus of the 

food director were made they were noted on the menu 

sheet and kept for reference ind study. Standard re- 

cipes were furnished to the cooks for new or unusual 

dishes on the menu. A uniform order for supplies for 

all groups co1d not be given by the food director be- 

cause of varying numbers in the different groups and 

the amount of supplies on hand. Each commissary mana- 

ger was furnished with an order sheet giving a list 

of supplies needed for the week's menus stating quanti- 

ties sufficient for serving twenty persons. From this 

list each manager ordered the foods needed. Specific 

directions in regard to cuts of meat, grades of canned 

goods, and other special directions for ordering were 

given on these sheets. Canned goods and staple supplies 

were ordered in as large quantities as could be conven- 

iently stored without waste. Extensive quantity buying 

was impractical for some groups because of the lack of 

suitable storage space. 

During the visits to the houses in this second 

period conferences were held with the managers for se- 

curing records of changes made in the menu, foods pur- 

chased, and number of persons served. Conferences were 

held also with the cooks, to whom were given direct1as, 

recipes, and suggestions for carrying out the menus sub- 



mitted. 

Methods 
2. Food Purchasing 

All fraternity and sorority groups on the Oregon 

State College campus are members of the Cooperative 

Managerst Association and under contract to purchase 

all food and supplies from this association. The ad- 

vantages of this arrangement are as follows: (1) All 

groups pay uniform prices and receive the benefit of 

wholesale buying. (2) Purchases may be made in small 

quantities if storage space and refrigeration are inade- 

quate. (3) The necessity of personal shopping on the 

part of the managers of the various houses is eliminated, 

due to the careful selections of desirable goods on the 

part of the manager of the association. There is in 

this study no question of better prices between the two 

periods or between different groups as all food used 

In both periods was purchased through the Cooperative 

Managers Association. 

Methods of Obtaining Data 

At the beginning and end of each period uniform 

mimeographed sheets were provided for inventories taken 

by the managers and food director. (Sample shown on 

page 10.) 



FOOD INVENTORY 

HOUSE 

_____ Cost 

Beverages 
Chocolate _________________ _________ 

Cocoa____________________ ________ 
Coffee 

-- - 
Postum 

-- 

Tea____________________ _______ 

Bread_______________________ _____ 

Breakfast Cereals 
Cornf lakes 
Cornmeal ______________ _______ 
Cream of Wheat ________ 
Grapenuts 

-- 

Hominy 
-- 

Puffed 
-- _______ 

Rice_________________ ______ 
Rolle ÖI1ï _______ 
Shredded Whiit _______ _______ 

Catsup________________________ ______ 
Chill Sauce _____________ _______ 
Cocoanut 

- 
Cornstarcff 

-- _______ 
-- _______ 

DTE __________ ____ 

Inoun Cot 

Fruit 
Canned 

Apricots __________ __________ 
Cherries 

- _________ 

Loganberr1es _______ 
peaches _____________ ________ 
Pears _________ 
PlneapIe 

-- _________ 

Plumes 
-- 

RaspberiTés _________ ________ 
5trawberrles 

-- 

Dried 
Dates__________________ _________ 

Ralsini ____________ _______ 

Fresh 

Apples________________ _________ 
Bananas _______________ _________ 
Lemons 

- 
Oranges ____________ _____ ___ 

Gelatine 
I 



- 11 - 

As has been stated throughout the two periods of 

eight weeks, two regular scheduled visits per week 

were made to each house, when copies of menus used were 

collected. Daily itemized records of food purchased 

were kept by the food director on sheets provided es- 

pecially for this purpose. (Sample shown on page 12.) 

The records of nuraber of meals served each day to re- 

sident members, pledges, employees, and guests were 

kept by the managers. (Sample shown on page 13.) 

ANALYSIS OF DATA OF STUDY 

Comparative Stu of Se leet Ion of Food 

Menus planned by dietitians for groips of college 

women are more or less uniform. They consist of a 

variety of foods which compare favorably with family 

standards suggested by Sherman (7) and Rose (8). 

An acceptable plan for an adequate breakfast for 

students consists of fruit 

fresh fruit two or three t: 

or both, bread, butter and 

or milk. Jam or preserves 

There should be variety in 

Lunch should consist 

every mornIng, Including 

Lines a week, cereal or eggs, 

choice of coffee, chocolate, 

may be added occasionally. 

all parts of the meal. 

of at least two of the follow- 



Organization _________________________________ 

Commissary Manager 

Week No. - - Dates included _____________ 

FOODS AND KITCHEN SUPPLIES PURCHASED DURING THE STATED PERIOD OF TIiE 

*)' 

! - - - 

:1I ii T ; z:I 

- i__i___ - 

- 
- --- - 

I 

H 
to 

I 



ORGAN IZAT ION 

Manager - 
Week No. ______ Dates _________________ 

NUMBER OF AI SERV 

IILl ' LUI ___ 

y 
; ' JIÏIUÌIIII1IUIRIII 
iI1I!IIuIlihIuIIIIIIIIIu1_____ _ 
!1IIIIIIIIIIIIIlIIIIII i 

IIIIINhIuIIIIIuIuIuR..p 
Remarks on special entertainment: 

H 



- 14 - 

ing foods: soup, a hot main dish, salad, dessert, 

always accompanied by bread and butter or sandwiches 

or a beverage. Whether or not two of the four dishes 

mentioned are sufficient depends on the foods used and 

the quantity served. A noon lunch high in calories is 

neither wise nor desirable for students. 

For dinner, a meat or meat substitute, two vege- 

tables - one green or yellow - a salad or Its equiva- 

lent, and a dessert should be included. Coffee may be 

served at least occasionally. A pint of milk per day 

used in cooking or as a beverage should be allowed for 

each person. 

Menus of Didividual Managers in First Period 

The menus of each individual manager were 

analyzed and classified. Since the scope of this study 

did not include the calculation of actual nutritive 

and caloric value of the food used, the adequacy of the 

diet In each group was judged accordIng to the general 

plan described above. 

The per capita costs per meal of the twelve 

sorority groups were divided into three classes accord- 

Ing to their relation to the average per capita cost 

for all of the groups. This average per capita cost 
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for the first period was 33.7 cents. (Chart III) All 

groups whose per capita cost came within 5 per cent of 

this amount were classified in the avers.ge cost class. 

Below Average Cost 

Five of the twelve groups had per 

capita costs below the average. These groups were 

Nos. 2, 3, 4, 9 and 11 whose per capita costs ranged 

from 27.3 cents in group 4 to 32.0 cents in group 9. 

In the meals planned by the five managers whose 

costs fell below the average there were certain out- 

standing points. Little variety was shown in the 

breakfasts and neither eggs nor meat were used. One 

manager did not plan cereals, although only one fail- 

ed to include milk or chocolate in the breakfast menus. 

Very little fresh fruit; was used in this class. In 

many cases the main fruit was apple sauce which was 

used several times in one week. One manager often 

omitted fruit for breakfast unless In the form or jam 

or preserves. Another manager considered oranges and 

fresh grapefruit a luxury. This manager occasionally 

used canned grapefruit, which was cheaper at 15 cents 

for a Number 2 can than the fresh fruit at 8 cents 

apiece. 

There was considerable difference in the manner 

in which the lunches of each manager in this class corn- 
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pared with the standard plan. One manager who had 

either a hot main dish or a soup in practically every 

lunch sometimes used potato balls, macroni salad or 

celery soup for the main part of the meal. Her fre- 

quent use of Inexpensive foods is outstandIng. Her 

dinner menus at times Included two stews in one week 

and always a meatless dinner each week. It was the 

policy of this manager, to serve an inexpensive dinner 

on the night when the pledges living out of the house 

were present. 

In this low cost class the use of cheaper cuts 

of meat for dinners, some meatless dinners, the use of 

only one vegetable, and frequent use of such inexpensive 

desserts as bread pudding reduced the cost. 

In this class salads were used sometimes at lunch 

but not often for dinner. One manager omitted the salad 

every night for dinner but substituted celery four 

nights in one week. The omission of salad eliminates 

one valuable source of minerals and vitamins. 

It Is noteworthy that every one of these five 

managers was ordering a sufficient amount of milk to 

supply each person wIti a pint or very nearly a pint 

per aay. 

Because the average cost was low - only 33.7 cents 

per day per person served - it might be expected that 
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a group whose per capita cost fell below that amount 

was probably inadequately fed because of small serv- 

Ings or the lack of sorne of the more expensive but 

essential foods such as fresh fruit, fresh vegetables 

and sufficient milk and dairy products. In the case 

of three of the groups, Nos. 2, 9 and il this made- 

quacy according to the standard was noted. In the 

other two groups in this class, Groups 3 and 4, the 

low cost can be accounted for by the evident thrifti- 

ness, and care of the managers. The meals served seem- 

ed to be adequate in nutrition and calories but were 

characterized by plain food sometimes lacking in inter- 

est and varieti. 

It is a significant fact that the two managers 

of Groups 3 and 4 were Home Economics Seniors. The 

manager of Group 9 was a Junior in Home Economics, 

who had had only two weeks of experience at commissary 

management when this study was started. The preceding 

manager had been extravagent and had been supplying 

meals beyond the limits of the budget and she was cut- 

ting costs to make up for her predecessor's folly. 

The manager of Group 2 was a Sophomore in Vocational 

Education untrained in meal planning and saving food 

money for house payments. The other one was a house- 

mother with experience but concerned by her responsi- 
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bility in keepir foods costs down in order to meet 

other hi expenditures. Sample menus of this group 

will be found on the following pages. 



HOUSE GROUP NO. IV 

Menus for the Week, January 29 to February 4, 1932. 

Breakfast 

FRIDAY 

Stewed Peaches 
Baking powder Biscuits 
jam 
Coffee or Milk 

SATL'BDAY 

Apple Sauce 
Toast and jam 
Coffee or Chocolate 

SUNDAY 

Orange s 
Cinnamon Rolls 
Jelly 
Coffee or Chocolate 

Lunch 

Baked Sweet potatoes 
with Marsbmellows 
Waldorf Salad 
Milk 

Stock Vegetable Soup 
Pear and Cheese Salad 
Milk 

(Tea) 
Mint Jello Salad 
Crackers 
Chocolate Fudge Cake 
Tea 

Dinne r 

Fried Smelt 
Scalloped Potatoes 
Stewed Tomatoes 
Fudge Apples with 
Chipped Cream 

Egg Cutlets 
Rudabagas 
Spanish String Beans 
Celery 
ruince Pie and Cheese 

Lamb Roast with Mint Jelly 
Browned Potatoes 
Gravy I 

Buttered Peas 
Celery co 

Apricot Bavarian I 

Cookies 
Coffee 



Breckfast 

MONDAY 

Apple Sauce 
Toast and Jam 
Coffee or Chocolate 

TUESDAY 

Canned Prunes 
Graham Muffins 

WEDNESDAY 

Apple Sauce 
Toasted Buns 
Jam 

TRIJR SDAY 

HOUSE GROUP NO. IV (Con't.) 

Lunch 

Cream of Tomato Soup 
Apricot and Cheese Salad 
Milk 

Creamed Corn with Bacon 
Carrot, Raisin and Nut 
Salad 
Milk 

Baked Beans 
Brown Bread 
Lettuce Salad with 
French Dressing 
Ìviilk 

Dinner 

Pork Steak and Apple Sauce 
Mashed Potatoes and Gravy 
Pease and Carrots 
Dill Pickles and Celery 
Pineapple Upside Down 
Cake and Coffee 

Smothered Liver and Onions 
Baked Sweet Potatoes 
Harvard Beets 
Ce le ry 
Fruit Cup and Cookies 

Roast Beef and Gravy 
Browned potatoes 
String Beans 
Celery 
Angel Cake and Coffee 

Fruit Stock Vegetable Soup Tamale Loaf I 

Toast and Jam Corn Bread and Honey Baked Squash 
Coffee and Chocolate Canned Apricots Beans 

C 

Milk Banana Cream pie 



HOUSE GROUP NO. III 

Menus for the Week, January 29 to February 4, 1932. 

Breakfas t 

FRIDAY 

Fruit 
Cereals 
Hot Biscuits 
Coffee or Chocolate 

SATITRflAY 

Fruit 
Cereals 
Toast 
Coffee or Chocolate 

SUNDAY 

Fruit 
Cereals 
Hot Biscuits 
Coffee or Chocolate 

Lunch 

Clam Chowder 
ßutterscotch Rolls 
Tea or MU.k 

Puffy Omelet 
Salad 
¡dilk 

Dinner 

Baked Salmon 
Mashed potatoes 
Carrot Salad 
Pears and Wafers 
C o ffe e 

Boiled Dinner 
Custard Pie 
C o ffe e 

Roast Beef 
Roast Potatoes 
Beets 
Lettuce Salad 
Ice Cream 
Coffee 

ro 
-J 

s 



Breakfast 

MONDAY 

Fruit 
Cereals 
T oa s t 
Coffee or Chocolate 

TUESDAY 

Fruit 
Cereals 
Toast and jam 
Coffee or Chocolate 

WEDNESDAY 

Fruit 
Cereals 
Toast 
Coffee or Chocolate 

THURSDAY 

Fruit 
Cereals 
Toast 
Coffee or Chocolate 

HOUSE GROUP NO. III (Con't.) 

Lunch 

Beef Hash 
Fruit Salad 
Milk 

Dinner 

Baked potatoes 
Spinach 
String Beans 
Cabbage 
Caramel Pudng 

Celery Soup Sliced Hot Tongue 
Pear, Cabbage and Cheese Scalloped potatoes 
Salad peas 
Tea or Milk Baked Apples 

Baked Beans 
Fruit Salad 
Biscuits 

Chicken and Rice Soup 
Salad 
Muffins 

Creamed Chicken in 
Toasted Bread Baskets 
Mashed Parsnips 
Prune Whip 

Swiss Steak and Gravy 
Mashed Potatoes 
Peas I 

Sliced Lettuce Salad 
Apple Pie and Cheese 
Coffee I 



HOUSE GROUP NO. II 

Menus for the Week, January 22 to January 28, l92. 

Bre akf a st 

FR]DAY 

Apple Sauce 
Dry Breakfast Food 
Toast 
Coffee or Milk 

SAT TJEDAY 

Apple Sauce 
Dry Breakfast Food 
Toast 
Coffee or Milk 

SUNDAY 

Bananas and Cream 
Toast and preserves 
Coffee or Milk 

Lunch Dinner 

Combination Vegetable Salad Vegetable Dinner 
Baking Powder Biscuits Baked potatoes 
Hot Chocolate Green Beans 

Cooked Tomatoes 
Bananas and Cream 

Baked Macaroni. 
Graham Crackers 
Loganberries 
Milk 

Apple and Celery Salad 
Hot ßutterhorns 
Tea 

Sausage and Gravy 
Scalloped potatoes 
Buttered. Carrots 
Chess Pie 

Beef Roast and Gravy 
Mashed Potatoes 
Lettuce Salad with 
French Dressing 
Pickle Relish 
Angel Food Cake 
C o ffe e 

ro 

s 



Breakfast 

MONDAY 

Cream of meat 
Toast and Preserves 
Coffee or Milk 

TUESDAY 

Sliced Oranges 
Dry Breakfast Food 
Toast 
Coffee or Milk 

WEDNESDAY 

Stewed Prunes 
Oatmeal Mush 
Toast 
Coffee or Milk 

T HUH SDAY 

Dry Breakfast Food 
Toast & Preserves 
Coffee or Milk 

HOUSE GROUP NO. II (Con't.) 

Lunch 

Cream of Tomato Soup 
C ra cke r s 
Apricots 

Omelet with Bacon 
Apple Sauce 
Gingerbread 
Milk 

Hash with Catsup 
Apr 1 C ot s 
Graham Crackers 

Dinner 

Creamed Tuna Fish on Toast 
parsiled Potatoes 
Pickled Beets 
Individual Lemon pies 

Meat Loaf and Catsup 
Buttered Rice 
Creamed Celery 
Prune Whip 

Breaded pork Chops 
Mashed potatoes and Gravy 
Vegetable Jello Salad 
Pumpkin Pie 
C o ffe e 

Clam Chowder Swiss Steak and Gravy 
Strawberries Mashed Potatoes I 

Crackers Scalloped Tomatoes 
Tapioca Pudding 
Coffee t 



HOUSE GROUP NO. XI 

Menus for the Week, January 29 to February 4, 1932. 

Breakfast 

FRIDAY 

Stewed Prunes 
Cream of Wheat 
Toast 
Coffee or Chocolate 

SATURDAY 

Sliced Oranges 
Wheat Flakes 
Hot Biscuits 
Coffee or Chocolate 

SUNDAY 

Lunch 

Vegetable Soup 
Carrot Salad 
Corn Bread and jam 
Sliced Oranges 
Cookies 

Potato Cakes 
Lettuce Salad 
Baked Apple 
Milk 

Dinner 

Boiled Salmon with Egg Sauce 
Baked Potatoes 
Green Beans and Spinach 
Individual Lemon Pie 
Coffee 

Lamb Stew 
Buttered Peas 
Banana and Nut Salad 
Peaches 
Cookies 

Stewed Apricots Bowl Mixer Fruit Baked Ham 
Shredded Wheat Cake with Chocolate Icing Sweet Potatoes 
Biscuits Stewed Corn 
Coffee and Chocolate Celery and Olives 

Ice Cream 
Wafers 

(J 

s 



Breakfast 

MONDAY 

Grapefruit 
Cream of Wheat 
Toast 
Coffee or Chocolate 

TUESDAY 

Prunes 
Wheat Flakes 
French Toast and Jelly 
Coffee or Chocolate 

WEDNESDAY 

Baked Apples 
Grapenut s 
Coffee or 

HOUSE GROUP NO. XI (C°flt t.) 

Lunch 

Creamed Celery Soup 
Sweet Potatoes and 
Apple Casserole 
Steamed Bread 

Cheese Fondue 
Toasted Sandwiches 
Fruit 
Chocolate or Milk 

Potato Chowder with 
Crackers 

Chocolate Cottage Cheese Salad with 
Pineapple and Prunes 
Milk 

THURSDAY 

Stewed Figs 
Cream of Wheat 
Toast 
Coffee or Chocolate 

Apple and Raisin Salad 
Doughnuts 
Tea or Milk 

Dinner 

Beef Stew and Dumplings 
Peas 
Lettuce Salad with 
io Island Dressing Toca Pudding 

Scraps of Ham with Cream Sauce 
Potatoes 
Baked Squash 
Stewed Tomatoes 
Scalloped Apple with 
Whipped Cream 

Fried Oysters with Lemon 
and Catsup 
pork Chops 
Baked potatoes 
Green Beans 
Cold Slaw 
Mapleriut Mold (Cr.Panelc 

Ham and Eggs 
Mashed Potatoes and Gravy 
Turnips and Carrots 
Orange Cup Cakes I 

Coffee 



HOUSE GROUP IX 

Menus for the Week, January 25 to January 31,1932. 

Breakfast Lunch Dinner 

MONDAY 

Fruit Bean Soup Vegetable Stew 
Cereals Jello Salad Maplenut Pudding 
Toast Crackers Coffee 
Coffee Milk 

TUESDAY 

Fruit Hash Baked Potatoes 
Cereals Apple Sauce Carrots 
Toast Milk or Tea Beets 
Coffee Custard 

WEDNESDAY 

Fruit Creamed Asparagus on Toast Pork Steak 
Cereals Fruit potatoes and Gravy 
Toast Tea Waldorf Salad 
Coffee Berry Pie 

Coffee 

THURSDAY 

Fruit French Toast Veal Birds 
Cereals Apple Sauce Potatoes and Gravy 
Toast Syrup Tomatoes 
Coffee Milk Ice Cream 

Coffee 



HOUSE GROUP NO. IX (Con?t.) 

Breakfast Lunch Dinner 

FRLXy 

Fruit Tuna Salad Pigs in Blankets 
Cereals Graham Muffins Carrot and Raisin Salad 
Toast Tea or Milk Bread Pudding 
Co f fe e 

SATURDAY 

Fruit Scrambled Eggs Mock Chicken Pie 
Cereals Raw Apples Pineapple and Cottage Cheese 
Toast Tea or Milk Salad 
Coffee Pumpkin Pie 

Coffee 

SUNDAY 

Fruit Waffles Roast Beef 
Cereals Coffee potatoes and Gravy 
Toast Buttered Peas 
Coffee Prune Pudding 

Coffee 

t'O 

¡ 
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Average Cost 

I three of the twelve groups the per 

capita cost per day came within 5 per cent of the gen- 

eral average of 33.7 cents. In Group 6 the cost was 

33.3 cents, in Group 7 it was 32.4 and in Group i lt 

was 3.O cents. 

The menus planned by the managers in this average 

cost class came much closer to meeting the standard re- 

quirements for adequate and Interesting meals than did 

the low cost class. 

Fresh fruit was served on the breakfast menu four 

to six times in one week in two groups and one of these 

managers gave a choice of two fruits every morning. 

Apple sauce was served five times for breakfast in oi.e 

week in Group 7. Cereals were served by all groups 

and jam or preserves, a hot bread and a milk beverage 

were always Included in the breakfast menu. 

An Interesting variety was evident in the lunches. 

The maIn dish included meat or fish, cheese or eggs. 

Desserts were often omitted occurring only once a week 

at one house and twice a week in the other two groups. 

Instead of desserts these managers served a salad near- 

ly every noon and often used sandwiches - which with a 

soup or hot dish, salad and milk, made a satisfactory 

lunch. 
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There was no uniformity in the dinners In this groip. 

Meat was used. seven times In the week by one manager and 

six times by the other two. Two managers planned a 

good variety of meat but the third manager used ham for 

three dinners in one week and pork in other forms in 

other meals. One week she served a salad with five din- 

ners and another week she had no dinner salads. Fresh 

root vegetables and raw vegetables in salads were used 

frequently. These groups had fresh rolls for dinner 

once each week. 

The manager of Group 6, was a Home Economics student 

with other practical training and experience in meal 

planning and purchasing. The manager of Group '7, was 

a student in Commerce and in Group 1, was a housemother. 

Menus for one week planned by the managers of these 

Groups of Average Cost are shown on the following pages. 



HOUSE GROUP NO. VII 

Menus for the Week, January 29 to February 4, 1932. 

Breakfast 

FRID 

Apple Sauce 
Toast 
Eggs 
C of fe e 

SATURDAY 

Apple Sauce 
Eggs 
Toast 
Coffee or Chocolate 
or Milk 

StTNDAY 

Orange s 
Muffins and jam 
Milk, Cocoa or Coffee 

Lunch Dinner 

1acaronj and Cheese Baked Salmon 
Pineapple and Cheese Salad Potatoes 
Tea Beans 

Chocolate Pudding 

Chili Beans 
Cold Slaw 
Fruit 
Milk 

Fruit Salad 
Minced Ham Sandwiches 
Cocoa 

Meat Loaf 
Potatoes 
Carrots 
Apple Betty 

Tomato Cocktail 
Creamed Chicken in pattie 

Shells 
Scalloped potatoes 
Peas 
Asparagus-Lettuce Salad 
Pineapple Ice Cream 
pattie 
Coffee 

t 



Bre akfa s t 
M ON DAY 

Apple Sauce 
Hot Cakes and Jam 
Cereals 
Coffee or Milk 

TUESDAY 

Apple Sauce 
Cereal and Jam 

Coffee or Milk 

WEDNESDAY 

Oranges 
Eggs 
Cereal and Jam 

Coffee or Milk 

THURSDAY 

Apple Sauce 
French Toast and jam 

Coffee or Milk 

HOUSE GROUP NO. VII (Con't.) 
Lunch 

Shrimp Wig1e 
Peaches and Coconut 

Tamale Pie 
Stuffed prunes 

Cheese Souffle 
Fruit Salad 

Tomato Soup 
Baked Apples 
Crackers and jam 

Dinner 

Roast Pork with Apple Sauce 
Potatoes 
Rudabaga s 
Tapioca Puddtng 

Leg of Lamb 
Mashed Potatoes 

Squash 
Lettuce Salad with 

1000 Island Dressing 
Birthday Cake and Coffee 

pork Sausages 
Fried Apples 
potatoes and Gravy 

S law 
Bread Pudding 

Breaded Veal 
Creamed potatoes 
Buttered Beets 
Lettuce Salad with S 

French Dressing 
Merangue pears and Coffee 



HOUSE GROUP NO. VI 

Menus for the Week, January 29 to February 4, 1932. 

Breakfas t 

FR IDAY 

Lunch 

Oranges Celery Soup 
Crea1s Cottage Cheese 
Toast and Jam Pear Salad 

Coffee, Milk or Choco:Ia 

SAT URDAY 

Baked Apples 
Biscuits and jam 
Cereals 
Coffee, Milk or 
Chocolate 

SUNDAY 

Prunes and Oranges 
French Toast 
Cereals 
Syrup, Jam and Jelly 
Coffee, Milk or 
Chocolate 

Macaroni and Cheese 
Plumes 
Rolls 
Chocolate 

Fruit Salad 
Sandwiches (Meat, Ham, 
Olive and Nut.) 
Tea 

Dinner 

Smelt 
Potatoes 
Tomatoes 
Pineapple, Nuts and 
Marchino with shipped 
Cream 

Ham 
Sweet potatoes 
Peas 
Pineapple Salad 
Cake and Coffee 

pork Chops 
Potatoes 
Be e t s 

Apple Sauce 
Squash Pie 
Coffee 



HOUSE GROUP NC. VI (Con't.) 

Breakfast Lunch 

MONDAY 

Apple Sauce and Raspberries potato Soup 
prunes Cheese Sandwiches 
Toast with Jam and Jelly Banana, Pineapple and 
Cereals Orange Sajad 
Coffee,Milk or Chocolate Milk 

TUES DAY 

Apples and Peaches 
Toast with Jam and Jelly 
Cereals 
Coffee, Milk or 
Chocolate 

WEDNESDAY 

Creamed Tuna 
Carrot Salad 
Rolls and Jam 
Milk 

Bananas Spanish Rice 
pancakes Raspberries 

up, Jam and Jelly, Honey Milk 
Cereals 
Coffee,Milk or coco1ate 

THURSDAY 

Peaches and Oranges Welch Rarebit 
Toast with Jam and Jelly Lettuce Salad 
Cereals Milk 
Coffee, Milk or 
Chocolate 

Dinner 

Ham Loaf 
potatoes 
Beans 
Lime Jello Salad 
Fruit Jello-Whipped cream 

Suc catos h 
Veal Stew Meat 
Potatoes 
Lettuce Salad 
Chocolate Pudding 

Squa s h 
Potatoes 
Tomatoes 
Pear Salad 
Cheese on Crackers 

I 

Ham with Noodles 
Parsnip8 
Potatoes 
Cut Fruit 
Cabbage Salad 



HOUSE GROUP NO. I 

Menus for the Week, January 29 to February 4, 1932. 

Breakfas t 

THURSDAY 

Oranges 
Dry Cereal 
Toast 
Marmalade 
Coffee or Milk 

FRIDAY 

Bananas 
Cooked Cereal 
Dry Cereal 
Toast and Marmalade 
Coffee or Milk 

SATURDAY 

Apple Sauce 
Dry Cereal 
Toast and Marmalade 
Coffee or Milk 

Lunch 

Ground Ham 
Egg Sandwiches 
potato Chips 
Waldorf Salad 
French Coffee 

Sausage 
Stuffed Baked Apples 
Gingerbread 

Chili Con Carne 
Cabbage Salad 
Milk 

Dinner 

Meat Loaf 
Hashed Brown Potatoes 
String Beans 
Lettuce Salad 
Stuffed Celery 
Carrot Pudding 

Pork Chops 
Mashed Potatoes 
Scaled Cabbage 
Beet Salad 
Pineapple Tapioca 

Vegetable Stew 
Mashed Potatoes 
Pickles 
Bananas and Cream I 

C, 

I 



HOUSE GROUP NO. I tCon't.) 

Breakfast Lunch 

SUNDAY 

Oranges Sandwiches 
Dry Cereals Salad 
But terhorns and Marmalade Cakes 
Coffee or Milk Milk 

MONDAY 

Canned Prunes 
Dry Cereal 
Toast and Marmalade 
Coffee or Milk 

TUESDAY 

Orange s 
Cooked Cereal 
Dry Cereal 
Toast and Marmalcde 
Coffee, or Milk 

WEDN ESÌAY 

Vegetable Soup 
Raisin MuffIns 
Milk 

Bacon and Eggs 
Sandwiche s 
Mixed Fruit 
Milk 

Apple Sauce Esau's Pottage 

Dry Cereal Caramel Rolls 
Toast and Marmalade Milk 
Coffee or Milk 

Dinner 

Veal Birds 
Mashed Potatoes 
Peas 
Bridge Salad 
Ice Cream and Coffee 

Roast Beef 
Mashed Potatoes 
Scalloped Corn with Tomat 
Carrot and Apple Salad 
Date Custard 

Baked Squash 
Spinach 

Salad Parsnip Patties 
3almon Salad 
Chocolate Pie 

Swiss Steak 
Mashed Potatoes 
Carrots 
Lettuce Salad 
Glorified Rice 
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Above Average Cost 

Four of the twelve groups, Nos. 5, 8, 

10 and 12, In the class above the average costs, with 

averages ranging from 36.3 cents In Group 8 to 40.5 

cents in Group 5 per person per day. The high cost 

was the result of: (1) the use of hIgh priced foods, 

(2) elaborate menus, (3) large quantities served, and 

(4) numerous dinner guests. The meals planned by the 

managers of groups 5 and 12 corresponded very favorably 

to the standards for good student feeding. They were 

well-balanced, had good variety, contrasts in flavor 

and an abundance of salads and fresh foods. However, 

the meals planned by the managers of Groups 8 and 10 

in this group did not at all justify the ugh experidi- 

ture for food. (Chart I.) One of these managers 

planned poorly at times - serving ach lunches as two 

fish dishes in the same meal or other undesirable com- 

binations of foods. She used fish frequently, especial- 

ly canned fish which is expensive. The amount spent 

for meat and fish was more than 5 per cent above the 

average for all of the houses. The amount spent for 

nuts, sweets and eggs was high, while the amount of 

money spent for dairy products, fresh fruits and vege- 

tables used were below the average. These facts in- 

dicate that, in spite of high expenditure, food may 

be inadequate and poorly balanced for good nutrition, 
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and that unless meals are carefully planned they will 

be monotonous and colorless. Kramer and Grundmeir 

(4) stated that: "Large amounts of money spent for 

certain foods may not mean that the supply was ade- 

quate but that expensive foods or fancy goods have been 

used extravagently." 

The manager of Group No. 8 whose costs were 2.6 

per cent above the averabe exceeded the average ex- 

penditure for meats even though she had a meatless din- 

ner every week. A great deal of' ham, veal and lamb was 

purchased all of which cost 23 to 25 cents per pound. 

Her luncheon main dish usually contained meat, fish or 

eggs. 

Milk or chocolate was included nearly every day for 

breakfast and lunch in these four groups. In most of 

the groups in the study only whole milk was purchased. 

Two of the managers in the above average cost class 

quite regularly bought cream in addition to milk. 

The manager of Group 5 was a student in the School 

of Commerce, with practical experience in management. 

Group 12 was managed by a Senior in Home Economics; 

Group 8 by a housemother and Group 10 by a Sophomore in 

Home Economics. 

Copies of menus for one week planned by the mana- 

gers in this class follow. 



HOUSE GROUP NO. V 

nu for the Week, January 29 to Februar 4, 1932. 

Breakfast 

FR IDAY 

3anana 3 
Hot Cereal 
Toast and Jam 
Coffee or Milk 

SATIThDAY 

Apricots 
Eggs 
Toast and Jam 
Coffee or Milk 

S U1mAY 

Grapefruit 
Hot Cereal 
Snails and Jam 
Coffee or Milk 

Lunch Dinner 

Parsnips Tuna Loaf 
Pear Salad Pineapple and Cottage Chee 
Milk Salad 

Cookies 
Milk 

Beef Stew Sausages and Gravy 
Fruit Cup Baked Squash 
Milk String Beans 

Lettuce Salad 
Lemon Custard 
C o f fe e 

Tuna Salad Roast Lamb and Gravy 
Sandwiches Browned Potatoes 
Cookies Peas 
Milk or Tea Carrot-Pineapple Salad 

Rolls 
Ice Cream c1 

Cookies and Coffee 



HOUSE GROUP NO. V (Con't.) 

Breakfast Lunch Dinner 

MONDAY 

Cherries 
Eggs 
Toast and jam 
Coffee or Milk 

TUESDAY 

Orange s 
Hot Cereal 
Toast and jam 
Coffee or Milk 

WEDNESDAY 

Loganberrie s 
Hot Cereal 
Toast and jam 
Coffee or Milk 

THURSDAY 

Oranges 
Hot Cereal 
Toast and Jam 
Coffee or Milk 

Chili Con Carne 
Sliced Orange Salad 
Hot Chocolate 

Cream cf Tomato Soup 
Sliced Banana Salad 

Pineapple -Cottage 
Salad 
Hot Gingerbread 
Hot Chocolate 

Meat Pie 
Beets 
Pineapple and Cottage 
Cheese Salad 
Apricot Whip 

Breaded pork Steak 
Browned Potatoes and Gravy 
Spinach 
Carrot Salad 
Je i io 

Cheese Roast Veal 
Mashed Potatoes and Gravy 
String Beans 
Celery 
Peach Salad 
Angel Food Cake 

Clam Chowder 
Sandwi che s 
Apricots and Pineapple 

Sausage and Gravy 
Baked Squash o 
Cauliflower g 

Asparagus Salad 
Peppermint Vhip 



HOUSE GROUP NO. XII 

Menus for the Week, February 4 to Februa II, 1932. 

Breakfas t 

FR IDAY 

Orange Halves 
Peaches 
Whole Wheat Biscuits 
Q.uince Honey 
Coffee or Milk 

SATURDAY 

Tomato Juice 
Raspberries 
Cereals 
Toast and jam 
Coffee or Milk 

SUNDAY 

Orange Halves 
Raspberries 
Nuggets 
Cereal 
Coffee or Milk 

Lunch 

Vegetable Noodles 
Open Face Sandwiche8 
Cabbage and Pickle Salad 
Milk 

Chili 
Apple Salad 
Tea 

Shrimp Salad 
Egg Sandwiches 
Fruit Cake 
Tea 

Dinner 

Meat Stew 
Mashed Potatoes 
Carrots 
Pickled Beets 
Celery 
Floating Island 

Meat Loaf 
potato Cakes 
parsnips 
Pear Salad 
French Cocoanut Cake 

Pork Chops 
Mashed Potatoes and Gravy 
Cinnamon Apples 
String Beans 
Lettuce Salad with 
1000 Island Dressing 
Rolls 
Ice Cream with 
Chocolate Sauce 

I-J 

I 



Breakfast 

MONDAY 

Apple Sauce 
Tomato Juice 
Cereal 
Biscuits and Honey 
Coffee or Milk 

TUESDAY 

Peaches 
Apple Sauce 
Sweet Buns (T) 
Cereal 
Milk or Coffee 

WEDNESDAY 

Pears 
Tomato Juice 
Hot Cross Buns 
Cereal 
Milk or Coffee 

THURSDAY 

Peaches 
Strawberries 
Cereals 
W.W.Biscults and Jelly 
Milk or Coffee 

HOUSE GROUP NO. XII (Can't.) 

Dinner 

Hash Pies in Blankets 
Pineapple and Cottage Jashed Potatoes 
Cheese Salad Creamed Cabbage 
Milk Lettuce Salad 

Butterscotch Pudding 

German Macaroni Hamburger patties 
Sausage Balls Mashed Potatoes and Gravy 
peach Salad Baked Squash 
Milk Banana Salad 

Jello with Cream 

Hamburgers Beef Roast 
Potato Chips Mashed Potatoes and Gravy 
Celery Stewed Tomatoes 
Chocolate Lettuce and Eg Salad 

Boston Cream Pie 

Fried Eggs Roast pork and Apple Sauce 
Scalloped potatoes Browned potatoes and Gravy I 

Apple and Celery Salad peas 
Tea Lettuce with 1000 Island 

Dressing I 

- Rolls and Butter 
Chocolate Pie 



HOUSE GROUP NO. VIII 

Menus for the Week, February 5 to February 12, 1932. 

Ere akfas t 

FRLA 

Eggs 
Toast 
Coffee or Milk 

SATURDAY 

Banana s 
Cereals 
Toas t 
Coffee or Milk 

SUNDAY 

Grape fruit 
Map lebars 
Coffee or Milk 

Lunch Dinner 

Corn Chowder Tuna 
Cut Fruit Creamed Peas 
Muffins Stowed Tomatoes 
Tea Spinach 

Hot Biscuits and Honey 
Coffee 

Tuna and Peas (reheated) 
Eg Salad 
Raisin Bread 
Tea or Milk 

Ground Ham and Sardine 
Sandwiche s 
Ice Cream 
Frosted Wafers 

Beef Steak 
Potatoes and Gravy 
Carrots 
Custard 

Roast Lamb 
Potatoes and Gravy 
Peas 
Salad 
Ice Cream 

s 



Breakfast 

MONDAY 

Eggs 
Cereals 
Toas t 
Coffee or Milk 

TUESDAY 

Prunes 
Cereal 
Toast 
Coffee 

WEDNESDAY 

Apple Sauce 
Cereal 
Toast and Bacon 
Coffee or Milk 

THURSDAY 

Cereal 
Toast and Bacon 
Coffee or Milk 

HOUSE GROUP NO. VIII (Oon't.) 

Lunch Dinner 

Mutton Broth Beef Loaf and Gravy 
Gingerbread Boiled Potatoes 
Cherries Carrots 
Milk Sljöed Bananas with Cream 

Hash 
Pears 
Milk or Tea 

Prunes Stuffed with 
Cottage Cheese 
Corn Muffins and Jam 
Tea or Milk 

Cold Mutton 
Creamed Potatoes with 
Cheese in Casserole 
Spinach 
Apple Upside Down Cake 
Coffee 

Macaroni and Cheese and 
Tomatoes 
Cabbage and Pineapple Salad 
Fruit Juice Jello 

Shrimp Creamed with Peas Veal Loaf 
Cherry, Pear and Pineapple Squash 
Salad String Beans 'p. 

Rye Bread Celery s 

Tea or Milk Pineapple Whip 



HOUSE GROUP NO. X 

Menus for the Week, February 1 to February 7, 1932. 

Breakfast Lunch 

MONDAY 

Fruit Coffee Cake 
Cereals Pear Salad with Cheese 

Chocolate Pudding 
Milk 

TUESDAY 

Fruit Chipped Beef on Toast 
Cereals Lettuce Salad 

Fruit 
Milk 

WEDNESDAY 

Fruit potato Soup 
Eggs Lettuce Sandwiches 
Cereals Fruit 

Milk 

Dinner 

Swiss Steak 
French Fried potatoes 
Carrots and Peas 
Lemon Pie 

Spanish Rice 
Str1n Beans 
Fruit Salad 
Jelly Roll 

Breaded Veal 
Baked Potatoes 
Squash Salad 
Date Pudding 

s 

c-fl 



THURSDAY 

Fruit 
Cereals 

FR IDAY 

Fruit 
Cereals 

SATURDAY 

Fruit 
Cereals 

SUNDAY 

Fruit 
Eggs 
Cereals 

HOUSE GROUP NO. X (Con't.) 

Breakfast _____ 

Cheese Souffle 
Cabbage Salad 
Orange s 
Milk 

Vegetable Soup 
Nut ßread 
Ban an as 
Milk 

Cream of Celery Soup 
Cottage Cheese 
Fruit 

Dinner 

Meat Loaf 
Creamed Potatoes 
Boiled Onions 
Asparagus Salad 
Fruit Jello and Cookies 

Fish 
Baked Potatoes 
Corn 
Apple Salad 
Gi nge rbr e ad 

Sausages 
Potatoes 
Lima Beans 
Cabbage Salad 
Tapioca pudding 

Veal Birds * 

Baked Potatoes 
Creamed Celery 

O) 

Tomato Jello Salad 
Ice Cream 
Coffee 



Menus Planned by Food Director in Second Period 

The menus planned for this period were based on 

the plan generally accepted by dietitians as desirable 

for women students. It was the aim of the food director 

to supply a diet nutritionally adeqce, well-balanced, 

and as varied as possible in kinds of food used, flavor, 

texture and aesthetic appeal. However, market supplies 

of fresh food were limited in the late winter months. 

Fresh vegetables obtainable at reasonable prices were 

celery, lettuce, and cabbage and the winter root vege- 

tables. It was possible to secure fresh spinach during 

the last two weeks of the study. The supply of cauli- 

flower and brussels sprouts were uncertain, rather poor 

in quality and high in price. Fresh tomatoes were not 

handled at this season by the Cooperative Store manager. 

Cucumbers and radishes were secured in March at the 

request of the food director, in order to add a touch 

of variety and color to a Sunday dinner salad. The 

supply of fresh fruit was limited to bananas, apples, 

oranges and grapefruit. Toward the close of the study 

it was possible to secure rhubarb. 

A choice of several foods was given occasionally 

to allow for preferences in the different groups. When 

certain foods were not specified for a combination salad, 
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soup or fruit cup, opportunity was given to allow for 

the use of favorite combinations and bits of left- 

overs, Menus used for two weeks are given on pages 

49 to 52. 

When the groups are classified into the three 

classes with costs based on their relationship to the 

average per capita cost in the second period, the ar- 

rangement is somewhat different from that of' the first 

period. The average per capita cost per person served 

in the second period was 35.4 cents. 

The following sunmary is given for the division 

of the groups into the three classes. 

First Period 

Ave. Per Capita 
Cost33.7 Cents 

Below Average Cost Goups ,,4,9,1 

Average Cost Groups 1,6,7 

Above Average Cost Groups 5,8,10,12 

Second Period 

Ave. Per Capita 
Cost 35.4 Cents 

t Uroups ,4 

Groups 3,5,6,7,8,12 

Groups 1,9,11,10 

There are six groups whose costs came within 

5 per cent of that average. They were Nos. 3, 5, 6, 

7, 8 and 12. of these groups Nos. 6 and '7 were in the 

average cost group in Period I, No. 3 was in the group 

below average and the others, Nos. 5, 8 and 12 were 

in the group above average. in the group below average 

groups 2 and 4 with per capita costs of 29.7 and 30.6 



Breakfast 

FR IDAY 

Loganberries or 
Stewed Apricots 
Choice of Cereals 
Toast and Preserves 
Coffee, Cocoa or Milk 

SATURDAY 

KEN US FOR WEEK 0F FEBRUARY 19 - 25 

Lunch 

Cheese and Rice Souffle 
Grapefruit-Orange Salad 
French DressIng 
Tea or Milk 

Dinner 

Lamb Chops cr Baked Salmon 
Scalloped Potatoes 
Buttered Carrots 
Mixed Pickles 
Rolls and Jelly 
Marshmallov Fruit VCriip 

Oranges Creamed Asparagus and Eggs Pot Roast of Beef and Gravy 
Rolled Oats- on Toast Browned Potatoes 
Hot Biscuits and Jam Baked Stuffed Apples Mashed Rutabagas 
Coffee, Cocoa or Milk Cocoa or Milk Head Lettuce Salad 

Cottage Pudding with 
Chocolate Sauce 

SUNDAY 

Bananas and Cream Toasted Sandwiches 
Puffed Cereal Waldorf Salad 
Baked Eggs Rolled Cookies 
Cinnamon Rol:Is Tea or Chocolate 
Coffee, Cocoa or Milk 

Creamed Chicken on Biscuit 
or Roast Veal 
Glazed Sweet Potatoes 
Buttered Peas 
Asparaii Salad 
Rolls 
Ice Cream arid Coffee. 

co 

i 



MENUS FOR WEEK OF FEBRUARY 19 - 25 (Oon't.) 

Breakfast Lunch Dinner 
MONDAY 

Green Gage Plums 
Cream of Wheat with Dates 

J- Toa t. 

Coffee, Cocoa or Milk 

TUESDAY 

Stewed Prunes or Peaches 
Choice of Cereals 
Coffee Cake and JelJy 
Coffee, Cocoa or MIlk 

WEDNES1D 

Orange s 
Choice of Cereals 
Scrambled Eggs 
Toast and Preserves 
Coffee, Cocoa or Milk 

9'HTTRST)ÀY 

Chicken Noodle Soup 
Crackers 
Pear and Cheese Salad 
Graham Muffins 
Milk 

Meat Loaf 
Brovn Gravy 
Mashed Potatoes 
Buttered Parsnips 
Perfectior. Salad 
Cherry Pie 

Boston Baked and Lima BeansEaked Peanut Squash with Bacì 
Catsup Scalloped Cabbage 
Brown Bread Head Lettuce (1000 Island) 
Fruit Cup* Dutch Apple Cake 
Tea or Milk Lemon Sauce 

Vegetable Soup* Pork Chops and Gravy 
Toasted Crackers Riced otatoes 
Cottage Cheese and Fresh Spinach 
Lettuce Salad Pickle Relish and Rolls 
Peaches and Milk Ice Cream 

Apricots or Apple Sauce Corn Pudding Liver and Bacon or Frankftirtera 
Wheat Flakes Whole Wheat Rolls Baked Potatoes 
Toast and Jam Jelly Buttered Beets i 

Coffee, Cocoa or Milk Fresh Baked Rhubarb Cabbage and Celery Salad , 

Sugar Cookies and Tea Chocolate Cake and Coffee O 
* - Use any left-cvers on hand. i 

Note: Bread and butter are to be included in every lunch sjnd dinner where special 
bread is not stated. 



Breakfast 

FRThAY 

Sliced Peaches 
Cocked Wheat Hearts 
Pep 
Toast and Jelly 
Coffee or Milk 

sAmTmr)Av 

ìIENUS FOR WEEK OF MARCH 5 - II 

Lunch 

Apple Fritters and Syrup 
Hunter's Salad 
(Peas, Cheese, Pickles) 
Milk 

Banana Boston Baked Bean8 
Shredded Wheat Catsup 
Cinnamon or Plain Toast Celery Sticks 
Coffee, Cocoa or Milk Fruit Macedoine 

SUNDAY 

Grapefruit 
Scrambled Eggs 
Hot Cross Buns 
Coffee or Milk 

Salmon Salad 
Relish Sandwiches 
Chocolate or Tea 

Dinner 

Chicken Hollandaise 
Mashed Potatoes 
Buttered Green Beans 
Combination Fruit Salad 
Fruit Dressing 
Date Pudding with 
Whipped Cream 

Meat Croquettes, Liver or 
Hamburg Balls 
Cream Corn 
Grapefruit and Date Salad 
Caramel Nut Blanc Mange 

Baked Ham Steak, Apple Wedges 
Scalloped potatoes 
Cucumber and Radish Salad 
Parker House Rolls 
Strawberry Sundae 
Coffee 

I 

CJi 

H 
I 



Breakfast 

MONDAY 

Oranges 
Cornmeal Mush or 
Puffed Cereal 
Toast and Preserves 
Coffee or Milk 

TUESDAY 

Apple Sauce 
Cornf lakes 
Hot Biscuits 
Honey or Syrup 
Coffee or Milk 

MEN US FOR WEEK OF MARCH 5 - li (Con' t.) 

Lunch Dinner 

Creamed Chipped Beef Veal Patties with Bacon 
Shredded Lettuce with Mashed Potatoes and Gravy 
French Dressing Buttered Cabbage with Parsley 
Royal Ann Cherries Golden Glow Salad 
Spice Cup Cakes and IJk Chocolate Cream Roll 

Noodle Soup 3wjss Steak with Tomato Sauce 
Toast Sticks Mashed Potatoe8 
Asparagus and Egg Salad Harvard Beets 
Milk Celery and Olives 

Rhubarb Pie or Shortcake 

WEDNESDAY 

Stewed Apricots or Peaches Creamed Carrots and Celery Pot Roast of Beef 
Rolled Oats Raisin Bread Baked Potatoes and Gravy 
Toast and preserves Loganberries Fresh Spinach 
Coffee or Milk Milk Pear and Nut Salad 

Raspberry Jello 
THURSDAY 

Sliced Oranges Pineapple and Cottage Pork Chops and Brown Gravy 
Bacon Cheese Salad Candied Sweet Potatoes 
French Toast and Syrup Graham Muffins Breaded Tomatoes 
Coffee and Milk Tapioca Pudding Waldorf Salad 

Milk Apricot Marshmallow Fluff 
. - Tise any left-overs on hand. 
Note : Bread and Butter are to be included in every lunch and dinner where special i 

bread is not stated. 
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respectively, again, are classified as they were in the 

first pericd. 

In the group above average, Group 10 is the only 

one who is so classified in both periods. In the first 

period Group No. i was in the average group and Groups 

Nos. 9 and 1]. were in the low class. 

Food purchased by Individuai Managers in First riod 

During the two pericds of the study food prices 

at the Cooperative Managers' Êrcciation were practically 

stationary and were uniform for all purchasers. There- 

fore, the main factors which affected food costs were: 

choice of food, quantity purchased, quality or grade 

and individual differences in methods of purchasing. 

Choice 
2. 

The choice of food was the moat 

important factor and was largely responsible for the 

variation in costs in the different groups, as shown 

in the summary on page 48. The relationship between 

selection and cost of food in this study is brought out 

in the discussIon of menus used, the class±fication 

being based on the division of the twelve groups in re- 

lation to per capita cost of food. 

Quantlty Purchased. Important factors determin- 

ing the quantity of supplies purchased and kept on hand 
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are: the amount of storage space, its location, tempera- 

ture and ventilation. For the storage of canned goods 

only two of the twelve houses had specially ventilated 

rooms in the basement. At four houses an unventilated 

basement corner was partitioned off for storage. Four 

other houses had large storage cupboards in the base- 

ment, some of which viere In the same room with the fur- 

nace or laundry tubs. At the two remaining houses there 

was no basement storage, but canned goods, as well as 

all other supplies, were kept upstairs usually on 

shelves in the kitchen or serving room. 

The climatic conditions in Corvallis are such 

that refrigeration Is not necessary dux'ing the nine 

months of the school year. However three of the twelve 

houses have ice boxes, none of which are used In the 

winter except fcr storage. None of the houses have 

electric refrigeration. Practically all of the kitchens 

have built-in coolers, although most of them are no 

larger than family size and much too small for the 

needs of a large group. One cf the newer houses has 

an excellent pantry cooled by circulation of air and 

quite adequate for perishable foods. 

The majority of managers kept at least a part 

of the supplies locked against the invasion of hungry 

members, but in many cases the lock protected only the 
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cooler and cases of fresh fruits, there being free 

access to the store of canned goods. Some managers 

made available a supply of crackers, cereals, milk and 

left-over foods for bed-time lunches. 

The wholesale purchase of supplies by the mana- 

ger of the Cooperative Association gave to each group 

the advantage of quantity buying. However, supplies 

could be ordered from the storeroom as needed in small 

amounts at prices only slightly higher than those chang- 

ed for large amounts. In the twelve groups eight managers 

bougit oranges in the half case and four groups usually 

bought them by the dozen. The purchases by the dozen was 

not confined to the small groups. One large group with 

O members purchased both oranges and eggs by the dozen 

because there was no storage room for the crates except 

in the basement which was warm and could not be locked. 

App'es were purchased by the box in every group, and 

two or three managers saved a little by ordeiing three 

boxes at one time. 

Each manager had a standing order for milk to be 

delivered daily and for butter delivered twice a week. 

An interesting discovery was made concerning the milk 

delivery and charges. The contract was let for the 

year at the price cf 25 cents per gallon. The dairy 

charged at that rate if an even number of gallons were 
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purchased. The charge was 26 cents for a single gallon. 

Half gallons were deliveroci in two quart bottles, for 

which a straight charge of 8 cents per quart was made, 

Because of this practice, a group receiving one and 

a half gallons of milk per day was paying 26 cents for 

the gallon and 16 cents for the two quarts, totaling 

42 cents. Tuis was 3.? cents more per day than shculd 

have been paid at the contract price of 25 cent8 per 

gallon, and only 9 cents less than would have been paid 

for two gallons of milk. 

Meat was purchased daily by weight or number of 

servings. Managers of large groups usually bought whole 

hams and legs of veal and lamb. Due to the demand for 

roasts or Swiss steaks the manager of the Association 

purchased extra lots of loins, rounds or legs, anc chucks 

or shoulders of beef, and cf pork, lamb and veal. Other 

kinds of meat often used were hamburger and sausage, 

stews, chops of all kinds, ham, and occasionally fish, 

liver and frankfurters. Chicken was considered a luxury 

by some managers and was rarely used. 

Seven of the twelve managers bought eggs in half- 

case lots cf fifteen dozen - thus saving one cent per 

dozen. The other seven managers bought in lots ranging 

from two to five dozen. One large group who used a great 

many eggs ordered them in dozen lots three or four times 
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a week. In thIs case the choice between storage on a 

small open porch or in a warm basement room made the 

plan of buying In small lots seem wise. 

Root or underground vegetables were usually pur- 

chased In five or ten pound lots with the exception of 

potatoes, which were purchased in 100-pound sacks. 

Carrots, because of their many uses, were usually kept 

on hand. One manager bought parsnips, rutabagas and 

squash by number to avoid having any left over. Lettuce 

was purchased daily by three managers of large groups. 

One manager ordered six heads every day, much of which 

was wasted because the lettuce used for salad foundation 

was not eaten. There was also considerable waste and 

loss of crispness of lettuce caused by careless storage 

In many of the houses. Some of the managers who were 

economizing on food used little lettuce and ordered 

only once a week. 

Q,ualIty or Grade, The quality of foods ordered 

from the Cooperative Managers' Association had a greater 

effect on costs than did the quantity ordered. One 

desirable grade of fresh foods was purchased by the 

manager of the association but canned goods were carried 

In stock In fancy, choice and standard grades. The re- 

sponsibility of selection of goods high, low or medium 

In quality and price rested with the individual managers. 
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The use of cannìed ßoocls is quite a larae factor during 

the winter months when there is a limited supply of fresh 

fruits and veetab1es on the market. Four of the twelve 

managers, Groups 4, 8, 9 and 11, reported that they 

usually specified the grade desired when ordering. Manage' 

of Group 8 asked for a medium grade and Group 9 often 

asked for the cheapest grade. Nanagers 4 and. 11 spec!- 

fled certain grades for certain purposes. The managers 

of eight groups reported that no specifications were 

given except in a few cases for fruit for pies or for 

sorne special style of pack. If no grade speclflcat1ais 
were given, the manager of the association filled the 

order with the grade usually purchased or with the best grade 

to make sure that the quality was satisfactory. Less 

expensive grades might have been chosen for sorne pur- 

poses if the manager had been more experienced In pur- 

chasing. Three of the managers who specified certain 
grades for different purposes were in the class below 

average per capita cost. This fact helps to shot tnat 
the choice of quality is one factor in determining food 

cost. 
Individual Differences in Methods of purchasing. 

One half of the managers purchased most of their canned 

goods in size No. 2 or 2, the other half purchased in 

size No. 10. The number to be served in the variais 
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groups regulated the size of the can selected. No. 10 

cans of small fruits and vegetables will make 24 to 

26 servings of one half cup each. For small groups of 

ten or fifteen members or large groups of 30 members 

the No. 10 size was not practical unless it was desired 

to have some left over for other use. If it was practical 

to purchase No. 10 size there was economy In doing so. 

There was a difference of .6 cent less per serving of 

string beans when purchased in No. 10 cans than an 

equal amount in No. 2 cans of the same brand and grade. 

Solid pack tomatoes in No. 10 cans cost .2 cent less 

per serving than when purchased in No. 2 cans. 

The basis for purchasing by case or can lots 

seemed to depend very largely on one of two factors: 

the financial condition of the group and the amount 

of storage space. Two of the twelve managers purchased 

only the number of cans needed from day to day; only 

one group purchased canned goods entirely in case lots. 

The others bought fruits and vegetables most commonly 

used by the case and those Infrequently used in single 

cans. There was a difference of five to fifteen cents 

In the price of a case of canned goods and the same 

number of separate cans. 

The practices of buying many of the miscellaneous 

foods were largely determined by the assistance given 
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at the cooperative store. A number of foods were pur- 

chased in bulk and put up In five-pound packages at 

the store, giving the houses the advantage of bulk 

prices. Rice, rolled oats, dried fruit, coffee, cocoa, 

gelatine and brown sugar were hatidled In this way. 

Vinegar and salad oil were purchased by the barrel by 

the manager of the Association, then sold by the gallon 

to the various groups. Salad dressing could be purchased 

at prices little more per gallon than had. to be paid for 

the oil. Sorne of the managers found that the ready-made 

salad dressing was more satisfactory and no more expensive 

than that made at the house. The same decision was made 

concerning bread and rolls due to the fact that very few, 

if any, of the kitchens were equipped with electric mix- 

Ing machines. Olives and pickles were purchased In bulk, 

in pint or quart lots as needed. The amount of these 

relishes used by some of the groups would warrant their 

purchase In gallons - but there probably would have been 

a greater waste and loss because of excessive use than 

would have been saved by purchase in larger amounts. 

Food. Purchased under Supervision of Food Director 

in Second Period. During the second period when the 

meals were planned by the food director, the actual 

ordering of supplies was still done from each house by 
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the individual managers. As has been mentioned, this 

was the only practical method by which to handle this 

part of the problem because of the difference in num- 

bers in each group, because it was impossible for the 

director to visit each kitchen every day to check 

supplies on hand and supplies needed. Printed sheets 

with directions and amounts of supplies needed for the 

week were distributed with the menus. Q,uantities given 

were sufficient for 20 persons, which was the average 

number served in all of the groups. Any specifications 

on sIze, brand or style of pack of canned goods, cuts 

of meat, etc., were given on these sheets. It was re- 

commended that all canned goods frequently used. be 

purchased in case lots. The importance and convenience 

of quantity buying was emphasized. 

Many of the faulty practices of individual mana- 

gers were pointed out to them and corrected in visits 

to the houses. In the houses with few members where 

the storage space was limited the expenditure of a large 

amount of money in quantities of case goods, seemed un- 

necessary and Impractical. 

The milk situation in relation to the extra charge 

for half gallon orders was adjusted in the second period. 

The managers who were getting one and a half gallons 

daily ordered instead one gallon one day and two galls 



- 62 - 

the next, so that only gallon containers were used and the 

use of bottles and the extra charge were eliminated. This 

resulted in an average saving of one dollar per month for 

groups using the half gallons. 

Wholesale purchasing was done by the manager of 

the cooperative association for all of the groups there- 

fore, it is difficult to give definite figures on exact 

amounts saved as a result of ordering these goods in 

large quantities from the storeroom, In comparing one 

group with another or in comparing one period with 

the other. Groups 5 and 12 - whose nwîibers were large 

and whose per capita cost were above the average, did 

more quantity buying than other groups. Group 9 whose 

manager did little quantity buying, was in the class 

of below average cost. It was quite evident from the 

menus planned for these groups that the choice of food 

rather than the method of buying was responsIble for 

the difference in food costs. On the other hand, the 

fact that Groups 8 and 10 in the above average class 

and Group 4 in the belovi average class, whose menus 

do not correspond to their cost, indicate that buying 

methods made a difference. Manager of Group 4 bought 

a great many things in quantity and managers of Groups 

8 and 10 did not. The smallest amount of stored food 

in any of the groups was in the storeroom of Group 10. 
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Comparison of prices in the First and Second Periods 

All of the purchasing for the eight weeks of the 

study was clone at the cooperative store. The prices of 

most foods remained practically uniform throughout the 

two periods. There were a few items on which ehanes 

were made. Butter dropped two cents per pound on Jan- 

uary 22 at the end of the first week of the first period 

and eggs dropped one cent per dozen at the end of the 

second week of the first period. Because of the adjust- 

ment of milk charges, more milk was furnished in pro- 

portion to the amount spent in the second period than 

In the first. 

The price of fresh grapefruit varied in the two 

periods. DurIng the first period only Florida russets, 

size 64, at 8 cents each were carried In stock at the 

cooperative store. Because of the high rate of 4 cents 

per serving very few of the managers were using fresh 

grapefruit. On discussing the situation with the maria- 

ger of the store in the second period, it was found that 

California Imperial Valley grapefruit, size 80's, could 

be secured for 4 cents each. These were carried in stock 

at the store from that time on and proved more satis- 

factory In size and price than the larger more expensive 

size. At this price the fresh grapefruit was less ex- 

pensive per serving than the canned which was being used 
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by most of the croups. 

Comparative Study of Food Costs 

Total Food Costs 

A detailed account of the money used by each group 

for each kind of food In the first and second periods 

is shown on Chart I. These amounts have been reconciled 

with the inventories at the beginning and end of each 

period. The number of meals served and the per capita 

costs per meal are shown on Charts II and Ifl. A sum- 

mary of Charts I, II and III Is given on the following 

page. The average aniount spent for food for four weeks 

was l9O.l4 in the first period and l97.72 in the sec- 

and period. An average of 20.7 persons were served in 

the first period and 19.6 in the second period. (Chart 

II) In both periods five of the twelve groups, Nos. 

1, 5, 7, 11 and 12, exceeded tills average cost but also 

exceeded the average number of persons served per meal 

in both periods. 

A wide variation is shown In the amount spent for 

food in the different groups. In the first period the 

highest cost was 348.96 in Group 12, and the lowest was 

123.86 in Group 4. In the second period the highest 

was 32O.12, also in Group 12, and the lowest, l39.5O 
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A SUM1ARY OF CHARTS I, II and III 

- 
FlrstPerlod Second Period --- 
Ave. No.Per Kve. No. 

Cost persons Capita Cost persons Capita 
Group of served Cost of served Cost 
No. Food per meal per day Food per meal per day 

i 256.48 27.5 3Z.O 289.45 24.0 42.9 

2 180.19 19.7 31.8 171.61 20.5 29.7 

3 142.90 l6.3 31.2 139.50 14.5 54.2 

4 123.86 16.2 27.3 147.55 17.1 30.6 

5 251.83 22.1 40.5 209.75 21.1 35.3. 

6 187.96 20.2 33.3 210.21 19.2 357 

7 200.32 21.9 32.4 197.43 20.7 33.9 

8 175.71 17.1 36.3 158.87 15.9 35.4 

9 131.53 14.5 32.0 154.69 14.6 37.5 

10 164.13 14.7 39.o 151.69 14.4 37.5 

11 214.64 24.8 30.6 221.86 21.0 37.5 

12 348.96 33.9 36.o 320.12 32.4 35.1 

First period Second period 
Average Amount Spent -- _____________ 

for Food l90.14 4197.72 
Average No. Persons 

Served per Meal 20.7 19.6 
Average Per Capita Cost 

per Day 33.7 35.4 
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In Group 3. There is a definite relationship between 

the amount of money used for food and the number of 

persons served In each group. In seven groups, Nos. 

2, 3, 5, 7, 8, 10 and 12, the food costs were higher 

In the first period than in the second. In the remain- 

Ing five groups, Nos. 1, 4, 6, 9 and 11, costs In the 

second period were higher. 

The following explanation Is given of terms 

used on Chart II: 

Members. Include all resident members who are 

served regularly three meals a day. 

Employees. Include the persons who are receiving 

their board as part wages for the services they render. 

The housemother, cook and one or two house boys make up 

this group. 

Pledges. Include those who live in other places 

and take only a part of their meals with the group. In 

all of the groups these pledges pay a uniform rate of 

3.0O per month, for which they receive twelve meals dur- 

ing the month. 

Guests. Include those persons served who are not 

included in the three groups mentioned above. Rushees, 

faculty members and friends are invited as guests. 
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SU1ThIARY OF CHART n 
First Period 

Average total meals served 1330 

Average number meals per 
day 62.3 

Average number persons 
per meal 20.7 

Average number non-paying 
people served per meal 3.9 

Second period 

- 1244 

58.9 

19 6 

4.0 

The total number of meals served for each period 

is shown on Chart II. The division of this total into 

the number served to members, to employees, to pledges 

and to guests is also shown. In addition there is ven 

number of meals served: (1) to persons eating regular- 

'y, including members and employees, (2) to paying 

persons including members and pledges, (3) to non- 

paying persons including employees and guests. 

In the first period the average of the total 

number of meals served was 1330 or 62.3 meals per day 

with 20.7 persons per meal. In the second period the 

average of the total number of meals served was 1244 

or 58.9 meals per day with 19.6 persons per meal. A 

week-end holiday including Monday, February 22, in the 

second period accounted partly for the decrease in the 

number served in that period. 

An average number of 3.9 non-paying persona 
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(employees and guests) was served in each group during 

the first period. This average was 4 persons in the 

second period. This indicates that a slightly greater 

number Of guests was served in the second period .nce 

the number of employees remained the same. The effects 

of the various numbers served in the two periods will 

be discussed under per capita costs. 

E Capita Food Costs 

The average per capita cost per day was 33.7 

cents in the first period and 35.4 cents in the second 

period, as is shown by the following summary. These 

figures are based on the total number of meals served 

during the four-week periods, and include guests as 

well as members, pledges and employees. (Summary of Per 

Capita Food Costs on page 69.) 

There is a variation in the fIrst period of 13.2 

cents between the lowest and the highest costs in the 

different groups. Group 4 had the lowest per capita 

cost per day, 27.3 cents and Group b had the highest, 

40.5 cents per day. The menus of the two managers 

of these groups do not show as much variation in selection 

and variety of food as the difference in costs wouad indi- 

cate. However, the total cost of food in Group 5 was 

over 100 per cent greater than the total cost in Group 4. 
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SUMìvARY OF PER CAPITA FOOD COSTS 

For Total Ideals Served For Members and p1oees 
Group Onl 
No. '!ist period 3cond Period FIrst Period Second Perf. 

1 33.0 42.9 35.7 46.2 

2 31.8 29.7 36.0 33.3 

3 31.2 34.2 33.9 35.4 

4 27.3 30.6 28.5 31.8 

5 40.5 35.1 44.4 38.7 

6 33.3 35.7 38.1 43.8 

7 32.4 33.9 34.8 37.5 

8 36.3 35.4 41.4 39.3 

9 32.0 37.5 35.7 37.5 

10 39.6 37.5 43.2 41.7 

11 30.6 37.5 33.0 40.2 

12 36.6 35.1 37.8 36.3 

Ave .for 
Group 33.7 35.4 36.9 38.4 
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The number served was only 6 per cent greater. The 

difference in cost then was due largely to quantity 

and quality of food served, the use of more expensive 

foods, and of food accessories in Group 5. Chart I 

shows that Group 5 spent approximately twice as much 

for bread and rolls, three times as much for canned 

fruit, twice as much for fresh fruit, three times as 

much for canned vegetables and many times more for 

ice cream and for miscellaneous foods than was spent by 

Group 4. 

In the second period the variation in per capita 

ccsts ranged from 29.7 cents in Group 2 to 42.9 cents 

in Group 1. Group 4 again had a low per capita cost 

of 30.6. Aside from these extreme variations from the 

average of 35.4 cents, the cost in the other groups 

ranged from 33.9 in Group 7 to 37.5 cents per capita per 

day in Groups 9, 10 arid 11. Since the same menus were 

used, this uniformity of costs should have been shown 

in all groups. The low cost in Group 2 is explained 

by the omission of parts of the meal as planned on the 

uniform menus in order to reduce the cost. Some undeter- 

mined factor - probably number of meals reported - rais- 

ed the cost in Group 1. Three hundred fewer meals were 

reported served In this group without any decrease in 

membership. 
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The widest variation In per capita costs between 

the first and second period was shown in Group 1, with 

a difference of 9.9 cents per person per day. Compari- 

son of menus used In the tvio periods would not explain 

so great a difference in cost. The least variation lxi 

per capita costs between the first and second period 

was shown in Group 8, with a differer.ce of .9 cent per 

person per day. There Is a very small variation of 

1.5 cents also between the costs for the twc periods 

in both Groups 7 and 12,. This might be Interpreted as 

close relationship between standards of food selection 

and purchasing on the part of the food director and the 

managers of these three groups. 

When the per capita cost for resident members 

and employees only is calculated for the two periods 

the average costs are raised from 33.7 to 36.9 cents 

in the first period, end from 3.5.4 to 38.4 in the 

second period. The effect on food costs of the number 

of meals served to guests Is shown by comparisons of 

per capita costs calculated by these two plans. 

This comparison brings out some interesting 

facts in relation to the food budget and its adequacy 

to meet the cost of meals served in al). groups. The 

standard amount of 40 cents per person per day was 

agreed upon several years ago by all groups as an ade- 
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quate budget for the cost of raw food. This budget Is 

calculated on the basis of number of persons eating 

regularly in the group and Includes only resident 

members and regular employees. Pledges living ait of 

the house pay 3.00 per month for food eaten at the 

house, so that they are not included in the budget. 

No extra allowance is made for guests. Since practical- 

ly all guests are invited for dinner, the cost of enter- 

taining is greater than if it were divided evenly be- 

tween the other less expensive meals. When per capita 

costs were calculated on the basis of number of meals 

served to resident members and employees, according to 

the amount budgeted, it was found that during the two 

periods of the study the 40-cent budget was adequate 

during the first period In all groups except Groups 

5, 8 and 10. (Chart III) The per capita cost in Group 

5 was 44.4 cents wIth 61 guests, in Group 8 was 41.4 

cents with 28 guests and in group 10 was 43.2 cents with 

22 guests. 

In the second period the 40-cent budget was ade- 

quate in all houses except four. The per capita cost 

in Group i was 46.2 cents with 80 guests, 43.8 cents 

In Group 6 with 103 guests, 41.7 cents in Group 10 

with 33 guests and 40.2 in Group 11 with 57 guests. 

The large number of guests served in the second period 
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accounts for the Inadequacy of the budget. Groups 5 

and 8, who exceeded the budget on their own planning, 

kept within It in the second period. 

The conclusions drawn from these facts may be 

sunirnarlzed: the 40-cent budget Is adequate in the 

majority of groups for feeding a reasonable number of 

guests In addition to the number of members and employees 

eating regularly. The 40-cent budget is apparently In- 

adequate (1) In groups where the membership is small 

and. the proportion of guests served Is large, ar1d (2) 

in groups where menus are elaborate and many expensive 

foods are used. However, in spite of this calculation 

the fact remains that when tota]. number of meals 'erved 

are considered the budget was not exceeded except by 

.5 cent per person in Group 5 in the first period and 

by 2.9 cents by Group i In the second period. The 

budget is made on the total number of members and em- 

ployees belonging to the group. The number of guests 

served in most groups Is balanced by the number of mem- 

bers absent at various times for which no reductIon in 

board is made. 
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Percentage Distribution of Food Expenditures 

Comparison of the money and the percentage dis- 

tribution of food expenditures for each group is shown 

on Charts IV and V. The amount spent for kitchen 

supplies has been taken from the total amount shown 

on Chart I in order to consider only food items in 

the percentage distribution of costs. This would make 

the study comparable to similar studies made in other 

institutions. The foods used were divided into ten 

classes. These classes, and the items included in each 

class are listed below: 

1. Dairy products 
milk, cream, ice cream, cheese 

2. EggS 
3. Fats 

butter, cooking fats, salad oil and dress- 
Ing 

4. Fruits 
canned, dried and fresh 

5. Grain products 
bread and rolls, breakfast cereals, corn- 
meal, crackers, flour, macaroni, noodles, 
spaghetti and tapioca. 

6. Leat, fish and poultry 
fish, canned and fresh 
meat, cured and fresh 
poultry 

7. Nuts 
walnuts, almonds, peanuts, etc. 
cocoanut and peanut butter 

E. Sweets 
sugar, molasses, syrup, jam, jellies, pre- 
serves and honey 

9. Vegetables 
canned, dried and fresh 
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10. i,'ilscellaneous 
beverages, cookies, doughnuts, catsup, 
chill sauce, cream dessert powders, ex- 
tracts, 'e1atine and jello, kitchen bou- 
quet, leavening agents, marshmallows, mar- 
chino cherries, olives, pickles, pimen- 
toes, salt, canned soup, spices, vinegar, 
sauces and others not listed 

Dairy Product8. The average per cent spent for 

dairy products In the first period was 13. The high- 

est per cent was 18.82 spent by the manager of Group 

11 and the lowest was 10.96 per cent, spent by the 

manager of Group 10. The least amount of milk purchased 

was by the manager of Group 8 who was buying only one 

gallon of milk a day for 16 people while No. 11 was huy- 

ing three gallons and one pint for 22 people. This 

group paid 26.52 for milk alone - the highest amount 

paid for this item by any group. Although Group 8 spent 

21.95 which was 12.63 per cent of the total food ex- 

penditures, for dairy products, only $7.28 of that 

amount was spent for milk. 0f the balance, 7.60 was 

spent for ice cream, 4.36 for cheese and l.71 for 

cream. 

There is an Interesting relationship In Groups 

10 and il, between the percentage spent for dairy pro- 

ducts, and that spent for other classes of food. 

Group 10 spent only 10.96 per cent for milk, cream, 
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cheese and ice cream but had a per capita cost of 39.6 

cents for each meal. Group 11, with a low per capita 

cost of only 30.6 cents used 18.82 per cent for dairy 

products alone. With a per capita cost as low as 

30.6 cents per day plenty of milk was needed to assist 

in making up for the deficIency of other foods. 

Under the management of the food director, the 

range of percentages spent for dairy products was from 

11.69 in Group 10 to 16.91 in Group 5 with an average 

of 14.29. This was .53 per cent higher than the average 

under individual management. 

Eggs. The average percentage spent for eggs 

was 3.0 per cent of the total food cost In the first 

period and 2.9 per cent In the second. This difference 

was partly due to the slightly lower average price and 

to purchasing in half case rather than by the dozen. 

The per cent spent for eggs in the first period ranged 

from .87 per cent in Group 9 to 4.24 per cent in Group 

10. In the second period the range was 2.31 per cent 

in Group 5 to 3.74 in Group 11. Eggs are a good 

source of iron, phosphorus and of vitamins A and D, 

and at prevailing prices were inexpensive sources of 

these valuable elements. 

Fats. per cents spent for fats which included 



- 77 - 

butter, cooking fats, oil and salad dressing, do not 

vary widely in amounts used in the different groups 

nor In the two periods. Butter was used by all of 

the groups for the table and for seasoning vegetables. 

The average expenditure for fats was 10.19 per cent 

In the first period and 9.6 per cent in the second. 

This was due to the reduction In the price of butter 

and not to the amount of butter used. 

Fruits. In nine groups - all except Nos. 1, 

2 and 3 - the percentage of food costs spent for 

fruit by the food director exceeded that spent by 

the Individual managers. The average percentages 

were 12.3 In the first period and 13.61 in the second. 

This condition corresponds with most comparisons made 

between the diets planned by dietitians and those 

planned by students. However, the relatively high 

ercentage used for fruits by these managers is very 

creditable. 

Grain products. In sclte of the fact that 

breakfast cereals were unpopular with the groups at 

some of the houses, the individual managers spent a 

higher percentage for grain products than did the food 

director. In the second period more of the inexpensive 

and energy-giving cooked cereals were used. This class 
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of food also Included bread and all of the other cereal 

products as well as breakfast cereals. 

It is interesting to note that 9.76 was the hiwi- 

est percentage expenditure for cereals and was made by 

Group 2, whose per capita cost was below the average. 

The lovrest expenditure for cereals was 5.22 per cent 

made in Group 8 whose per capita costs were above the 

average. In a low-cost diet, when fresh fruits and vege- 

tables are lacking, the less expensive whole-grain cer- 

eals and breads help make up the needed supply of calories, 

minerals and vitamins, but are not suitable substitis 

for the fresh foods. 

Meat, tish and Poultry. The average percentages 

spent for these foods was almost the same in the two 

periods. There was, hoviever, a range of almost 10 per 

cent in the first period between Group i which spent 

the lowest or 16.92 per cent and Group 10 which spent 

the highest or 26.71 per cent. In the second period 

the range was between 19.91 per cent in Group 2 and 

25.20 per cent in Group 10. Group 10 had the highest 

per cent for meats in both periods. The menus of this 

group show that meat and fish were sometimes used at 

luncheon. The average of 21 per cent spent for meats 

by all groups on the Oregon State College campus was 

similar to the amount spent by college groups on other 
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campuses. 

Nuts. Amounts spent 

among the different groups. 

individual managers was one 

as the percentage spent by 

Sweets. The average 

for nuts were most variable 

The percentage spent by 

and one half times as higli. 

the food director. 

of 3.64 per cent spent for 

seets, including jams, preserves and honey, was exceed- 

ed in the first period by the manager of Group 9, who 

used 4.8 per cent for these items. Group 2 used the 

least or only 2.04 per cent for sweets. 

In the second period the average was 3.39. Group 

9 spent the lowest per cent which was 2.44 and Group i 

spent the highest which was 4.58. 

vegetables. The average per cent spent for vege- 

tables was 17.81 in the first period and 17.83 in the 

second. In the first period Group i had the lowest per- 

centage expenditure for meat and the highest for vege- 

tables, which was 21.45 per cent. The lowest per cent 

used for vegetables was 15.10 per cent in Group 9. 

In the second period, Group 8 used the highest 

per cent for vegetables and the lowest for fats. 

Miscellaneous. The miscellaneous percentages, 

due to the large number of items included were quite 

variable. The average expenditure was nearly the same 

in both periods - 8.86 in the first and 8.39 in the 
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second -. The extremes in individual groups ran from 

the lowest in both periods in Group No. 4 to the 

highest in Group 12 in the first period and in Group 

11 in the second. 

It is to be expected that Group 4 with a low 

per capita cost would spend little on food accessories, 

and that NO. 12 with a high per capita cost would use 

a higher percentage for these items. 

Variation of Percentage Expenditures In the Second 

Period 

The variation of percentage expenditures in the 

different groups when uniform menus were planned by the 

food director in the second period can be explained in 

this manner. The fact that in spite of the willingness 

on the part cf most of the managers to cooperato and 

follow menus as given, it was sometimes wise or neces8ary 

to make some changes or substitutions in the menus. 

These changes were made because there were left-over 

foods, special plans for guest meals, or general and 

personal dislikes of a group for certain foods, such 

as liver, parsnips, or tapioca. in certain groups 

parts of the menu were often omitted in order to cut 

down the cost of the meal. These omissions were usually 

the salad,essert or the rolls, or some accessory 
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added to give Interest and variety to the meal. 

All such changes or omissions were noted on the 

menu sheet, and in checking these changes lt is found 

that the managers who made the greatest number of 

changes varied the farthest from the average expendi- 

tures In the second period. Group 4 and Group 2, whose 

costs are low, frequently omitted a part of the menu 

as planned by the director. 

During the last week of the study Groups 2, 5, 6, 

7 and 11 entertaIned numbers of guests at special formal 

leap-year dinners, and sorne of the groups also had 

initiation dinners. On such occasions it seemed fair 

to allow the manager to plan her ovin menu with the ap- 

proval of the food director. An effort was made to 

keep the expense as nearly uniform as possible. 

Comparison with Other Studies 

Studies Included for Comparison 

A recent study by Trump (3) which is the most 

nearly comparable to the one herein descrIbed, was 

made in 1930 at Kansas State Agricultural College (3). 

In this study a food director planned the meals for 

three organized college groups, as explained in the 

review of literature. The average of percentage 

expenditures of these three groups included In this 
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study are given on Chart VI. 

Hunt (1 - page 13) reports the average food 

consumption and percentage expenditures in 7 studies 

from dining halls under supervision of a dietitian, 

and 16 studies from the sorcrities, fraternities, and 

clubs at V'ashington State College. 

Kramer and Gru.ndmeir (5) and Raitt (4) fur- 

nished the data for other studies in 1926, the results 

of which are listed on Chart VI. There are included 

the results of investigations made in 1926 at Kansas 

State Agricultural College with 20 groups of college 

students; and at the University of Washington with 12 

organized houses for college women. These studies were 

made on diets planned by managers within the student 

groups with no assistance from a directing dietitian. 

Grace (6), in her study made at Oregon State 

Co1le,e in 1929 shows the average percentage expendi- 

tures for one week for 9 sororities under individual 

management, and a dormitory under the management of a 

trained dietitian. 

Comparison Prices 

Figures given by the Monthly Labor Review (9) 

and also by Louis L. Dublin (10), Statistician for 

the Metropolitan Life Insurance Company, show that food 
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prices in the United States remained fairly stationary 

from 1926 until 1929, since which time there has been 

a decrease of 27.7 per cent in the price of food as a 

whole. This change in prices would affect the amount of 

money spent, but should not greatly affect the percent- 

age expenditures if the decrease h&s been uniform for 

all classes of foods. 

Comparison of Oregon State College Study with 

Other Studies 

The average percentage distribution of expendi- 

tures for d'ferent classes of food on the Oregon State 

College campus, under centralized planning and super- 

vision of the menus and food purchasing is very similar 

to the average percentage expenditures for organized 

groups at Kansas State Agricultural College under the 

man.gement of a dietitian. The main difference appears 

in a slight increase spent for each kind of protein 

food reported in the Kansas Study (2), where the expendi- 

tures distribution for this type of food was 23.5 per 

cent for meat, 4.1 per cent for eggs, and 15.0 per cent 

for milk and Its products. At Oregon State College the 

expenditure was 21.98 per cent for meat, 2.9 per cent 

for eggs and 14.29 per cent for milk. The Kansas Study 
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included one croup of men, which would account for the 

use of greeter amounts of meat. The meals planned by 

a dietitian at Oregon State college in 1929 for a 

women's dormitory used 28 per cent of the expenditure 

for meat and eggs, and the dietitian at Washington State 

College in 1926 used 25 per cent for meat and eggs. 

The average per cent spent for milk in the nine 

sorority croups in 1929 on this campus was 1l.3 per 

cent of the food expenditure. The calculation by Grace 

(6) of the food value of the diet in these groups showed 

that adequate calcium was being supplied by that amount. 

Since there was an increase of 2.43 per cent in the ex- 

penditure for milk in the first period and. an increase 

of 2.96 per cent in the second period of this study it 

Is safe to conclude that the amount of milk used sup- 

plied adequate calcium. These averages also correspond 

favorably with the 14 per cent which was spent for 

milk and its products at the Oregon State College dormi- 

tory in 1929. 

The per cent spent for butter and other fats varied 

in the different studies from 9.2 per cent reported In 

1930 by Trump (3) to 16 per cent for the dormitory report- 

ed in 1929 by Grace (6). The per cents used for butter and 

other fats In the two periods of the present study are 

9.6 in the first period and 10.19 in the second. The 
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great reduction in the price of butter in 1932 in com- 

parison to the prices in recent years and In propor- 

tion to the prices of other foods, would indicate that 

the amounts of butter used in the sorority groups this 

year equaled or exceeded the amount which Is satisfact-. 

ory and desirable. 

The per cents of food expenditure used for grain 

products and for sugars and sweets do not vary widely 

among the groups at the various schools. The Individ- 

ual managers of organized groups in the Kansas Study 

(4) spent the highest or 12.5 per cent of their food 

costs for grain products and 7 per cent for sugar and 

sweets. The lowest proportion spent for grain products 

was 6 per cent for the dormitory in the study by Grace 

(6), and the lowest spent for sugar was 2.5 per cent 

used by the food director In the study by Trump (3). 

In every case where comparison can be made In the same 

school between the expenditure for menus planned by 

dietitians and those planned by untrained or inexperi- 

enced managers, the per cents spent for cereals and 

sugars are less for menus planned. by a trained dietitian 

than those planned by untrained or inexperienced managers. 

The sororities and fraternities at Washington State 

College reported by Hunt (1) spent a proportion for 

grain products which was 50 per cent higher than that 
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spent by the dietitian planning for the dcrmitory. At 

Kansas State Agricultural College the untrained mana- 

gers used 7 per cent for sugar and sweets, and the 

dietitian used only 2.5 per cent. 

Each of the food directors at the State Colleges 

of Kansas, Washington and Oregon, used 31 per cent of 

the total expenditures for fruits and vegetables. The 

average per cent used by the Individual managers of 

organized groups at Washington State College and Oregon 

State College came within one per cent of this f1ure. 

The lowest per cent was used by the organized groups at 

Kansas State College in 1926 (5) with 24.2 

per cent. All of these figures greatly exceed the 

family standards of 15-18 per cent for fruits and vege- 

tables gIven by Sherman (7). 

The managers of the sorority groups in 1932 used 

over 8 per cent of their food. money for miscellaneous 

items, which is about one fourth more than that u8ed 

by any other groups. It is dIfficult to explain this 

difference because of the large number of Items in- 

eluded. It would indicate however that there was 

varIety In the meals planned. 

Sherman's Standards. The percentage expenditure 

for meals planned for adult groups do not correspond 

closely with family standards set up by Sherman (7). 
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Family $tandards include allowance for children of 

whose food requirements differ somewhat from those of 

the adults in college groups. 

The average percentages spent for food on the 

Oregon State College campus compare very favorably with 

those of managers and dietittans in other colleges 

and universities. The percentage expenditures for 

fruits, vegetables, and milk are the highest or ammg 

the highest In the groups; meat expenditures are aver- 

age; and fats, sugars, and. cereals are low. These corn- 

pansons show that the foods supplying protein, miner- 

als, and vitamins are being used in quantities which 

would indicate that the supply of these food elements 

is adequate and that on the whole the calories from 

fats and sweets are not excessive. 

Per Capita Costs 

There is an interesting variation in the per 

capita costs in the different groups under different 

management. The ranbe was from 46.1 cents per day at 

Kansas State Agricultural College under the food 

director to 3.7 per day at Oregon State College in 

1932 under individual management. 

Comparison of per capita costs over a period of 

years is not conclusive when there is a variation in 
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prices. A general comparison made by the U. S. Eu.reau 

of Labor Statistics (9) shows that prices have remain- 

ed fairly stationary from 1926 to 1929. Since 1929 

there has been an avcrae decrease of 27.7 per cent in 

food costs. When this decrease Is considered, the 

per capita costs at Oregon State College in 1932 are 

not low in proportion to those quoted In other studies 

and would not indicate that the diet was inadequate be- 

cause of low cost meals. 

An increase of 27.7 per cent over the 33.7 per 

capita cost of the first period in 1932 shows that the 

same meals would have cost 43 cents per capita In 1929. 

Grace (6) concludes as a result of her study that 

"groups of college women can maintain a satisfactory 

standard of nutrition at a cost not exceeding 49 cents 

per day, provided knowledge of nutritive values and wise 

buying methods are employed." She states that 34 cents 

(1929 prices) per capita is too low for interest through- 

out the year. The average cost for the groups in that 

year was 40.7 cents. 

SU1ARY AND CONCLUSIONS 

1. The first period of individual management in 

each house was studied for four weeks. Menus used were 
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analyzed and compared with the general plan used by 

dietitians for adequate feeding of college women. 

Records were kept of food costs and number of meals 

served. 

2. The second period of centralized planning 

and supervision of the menus and food purchased was 

managed for four weeks by a food director trained in 

institutional economics. 

3. Comparisons of food costs in the two periods 

show the following: 

Comparison of Individual Management and Centralized 

Planning and Supervision by a Food Director of the 

Menus and Food Purchasing for Twelve Sororities at 

Oregon State College 

1. The average total cost of food 

First PerIod - $190.14 

Second Period - l97,72 

2. Average number of persons served per meal 

First Period - 20.7 

Second Period - 19.6 

3. Average per capita cost per day 

First Period - 33.7 

Second Period - 35.4 
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4. Summary of division of sorority groups into 

classes according to per capita costs 

First period Second Period 
No. Groups No. Groups 

a. Cost below average 5 groups 2 groups 

b. Average per capita cost 3 groups 6 groups 

o. Cost above average 4 groups 4 groups 

5. Average percentage distribution of expendi- 

tures 

First period Second Period 

Dairy products 13.76 14.29 

Eggs 3.00 2.90 

Fats 10.19 9.60 

Fruit 12.30 13.61 

GraIn products 7.53 7.10 

Meats 21.51 21.98 

Nuts 1.15 .79 

Sweets 3.64 3.39 

Vegetables 17.81 17.83 

Miscellaneous 8.86 8.39 

The percentage distribution of expenditures was 

nearly the same in the first period under Individual 
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management and in the second period under centralized 

planning and supervision by the food director. 

The distribution of expenditures under central-' 

ized planning corresponded more closely to the stan- 

dards of other dietitians than did the distributIon 

under individual iaiîagement. 

6. The difference between the expenditures under 

individual management and under planning and supervision 

of the food director is much greater in certain groups 

for the two periods than is shown by the difference in 

averages for all of the groups. These differences are 

due (a) to the non-conformance of certain individual 

managers to the accepted general plan used by dietitians 

for adequate feeding of college women, (b) to selection 

of food and balance of food nutrients, (c) to quality 

and quantity of food purchased. Food prices at the 

Cooperative Storeroom which were uniform for all groups 

and nearly stationary during the eight weeks of the 

study did not materially affect the cost under the 

different plans of management in the first and secd 

periods. 

7. The budget of 40 cents per day per person, 

uniform for all groups, Is adequate for feeding members, 

employees and guests in the majority of houses. 
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Comparison of the Two plans of Ianagement 

Advantages of Individual ianagement in First Period 

1. Gives group opportunity to set and maintain 

own standards and adopt scale of living in 

keeping with financial condition. 

2. Allows freedom of group to appoint manager 

needing financial aid. 

3. Affords close contact of manager with problems 

of the cornissary In the kitchen and dining 

room. 

4. Provides for the student manager good experl- 

ence in management and opportunity to develop 

executive ability, and chance to earn all or 

part of living expenses. 

Disadvantages of Individual Management In First 

Period 

1. Necessitates frequent change of managers. 

2. Results In expensive mistakes of untraIned 

and inexperienced or extravagent managers. 

3. May result In Inadequate nutrition in order 

to meet other house expenses. 

4. Results In lack of sufficient time for super- 

vision and planning on the part of student 
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carrying a full school program. 

5. ives no opportunity to check ability and. 

competency of manager before election to 

office. 

6. Makes appointment of manager to office based 

on: 

a. Popularity of student 

b. Necessity of work to lessen expense 

Advantages of Centralized Planning and supervIsion 

of Menus and Food Purchasing by Food Director In 

Second Period 

1. Maintains standards for adequate nutrition 

In each group. 

2. Affords greater saving to group through more 

quantity buying, advance planning, knowled 

of market conditions and of general food 

economics. 

3. Gives to each group the benefit of training 

and experience of food director. 

4. Gives advantage of broader viewpoint, greater 

interest In and more attention to the food 

problems than is given by some untrained 

student managers. 
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5. Makes possible close study of special and gen- 

eral problems followed by adjustment of un- 

2atisfactory conditions. 

6. Gives to student manager the opportunity for 

practical training and experience under direct- 

ion of a competent dietitian. 

Disadvantages of Centralized P1annin and Super- 

vis i 

1. Results in objections of groups to imiforrn menus. 

2. Causes group to feel loss of liberty in plan- 

ning and spending own money for food. 

3. Gives limited personal supervision of food 

selection and preparation. 

4. Causes difficulty in making allowances for 

special entertaining and individual problems. 

A Method of Giving More Definite and practical Assistance 

to the Individual Managers. 

1. Neither independent individual management nor 

centralized planning of' menus as carried on in 

this study, is entirely satisfactory for all 

groups. 

2. A more satisfactory method of supervision 

would be a combination of the two plans, where. 
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by the supervising director, as a member of 

the working staff at the Cooperative Managerst 

Association, would assist and advise individ- 

ual commissary managers in their planriin and 

purchasing. 

3. This arrangement would: 

a. Allow groups to retain their individuality. 

b. Give definite assistance in solving 

specific and general problems. 

c. Lessen the responsibility of busy student 

managers. 

d. Give student managers the advantage 

obtaining valuable experience under 

supervision. 

e. Save waste of money resulting from expen- 

s±ve mistakes of careless or inexperi- 

enced managers. 

f. Give to house groups the benefit of 

assistance of one who made a close study 

of special problems in the field of sor- 

ority house management and institutional 

e con orn i ce. 



CHART - i: 

COST OF FOOD USED 

Group No. i No. 2 No. 3 No. 4 No. No. 6 No. 7 No. 8 No. 9 No. 10 No. 11 No. 12 

_4Q_ j_ A B A B A B A B A B A B A B A B A B A B A B 

BeverageE 5.54 6.70 4.34 4.34 5.41 4.9 4.25 4.67 6.02 2.13 2.60 3.O 3.70 3.00 5.30 4.25 4.99 3.01 2.47 2.52 3.72 ,O1 b.70 6.07 

Bread and rolls 11.44 14.91 9.41 6.63 6.74 7.32 5.09 5.75 10.13 8.45 7.02 7.j5 10.03 12.73 6.14 6.80 5.02 5.58 4.34 4.27 9.02 10.43 17.36 14.21 

Brealcfaet coreal8 3.82 1.41 1.40 3.13 1.66 1.28 .3 1.08 2.01 1.55 1.15 1.49 2.04 1.23 1.84 1.47 3.60 2.44 .79 1,36 2.96 1,74 1,29 1.33 

Other cereal products 3.58 4.98 6.45 4.17 1.83 1.91 3.66 2.74 6.81 3.12 3.9 6.24 6,91 4.88 1.10 1.26 2.71 2.00 4.52 1.76 5.07 5.32 6,31 8.40 

Butter 22.18 21.48 13.38 12.87 9.66 9.10 9.24 8.58 12.94 12.14 11.90 10.33 17.34 13.38 9.26 8.02 9.72 8.56 8.96 10.66 14.24 15.58 22.42 20.28 

Cheese 1.91 4.77 1.30 2.77 1.80 1.21 2,41 1.86 2.80 1.75 2.97 2.79 2.05 4.41 4.36 1.79 .69 1.40 1.85 3.19 2.95 2.86 2.95 4.03 

Milk 21.71 22.99 16.04 l.84 13.10 13.52 14.28 14.28 18.18 17.92 21.56 21.56 14.28 19.86 7.28 7.28 13.65 14.28 11.76 11.76 26.52 18.76 19.27 17.84 

Cream 1.00 .60 None .30 None .30 None .30 4.23 2.8.5 1.19 1.3 1,37 None 1,71 3.18 .1 1.07 None None .7. None 13.89 17.29 

Egge 7.77 8.03 5.40 4.95 4.24 3.48 5.20 6.55 6.5 4.85 6.45 4.96 7.96 4.75 4.30 4.12 3.75 4.40 6.92 5.09 5.65 8.23 8.16 7.63 

' Fats 1.47 .84 2.45 1.38 2.80 2.34 3.97 355 3.00 1.82 1.84 355 1.55 1.67 1.07 1.51 2.58 4.41 2.63 1.00 .67 .87 3.81 3.80 

Fruit, canned 13.79 18.44 23.62 15.05 13.63 9.61 6.25 7.75 16.06 16.08 9.99 12.66 13.94 18.00 10.52 11.8 5.68 14.15 6.72 10.26 11.08 11.59 27.92 2j.68 

Fruit, dried 2.06 1.14 1.19 .99 .5 1.03 1.79 1.22 1.85 2.78 1.64 1.06 1.90 1.20 .92 .0 .26 1.68 2.22 .68 2.03 2.70 2.97 3.46 

Fruit, fresh 15.19 14.29 6.39 6.78 11.08 8.63 10.76 10.76 12.85 11.15 14.20 4,58 8.44 7.68 834 6.33 6,82 9,74 11.49 8.08 10,05 10.90 17.62 

Ice creaxn 11.15 13.05 2.65 3.45 1.70 1.75 2,10 4.30 14.60 12.47 3.O 8.95 6.80 3,60 6.60 9.2 3,40 7.65 4,2 2.60 9.95 8.70 7.40 8.05 

Honey, Jam, pre8orves 3.80 6.75 1.21 2.69 4.80 2.16 .88 1.55 3.80 5.00 4.65 4.65 2.25 2,20 3.45 1.95 1.60 1,75 3.40 1.25 .50 4.08 2.80 1.75 

Fish, canned 3.05 1.16 2.75 2.30 .90 2.20 .95 3.36 4.20 4.95 3.35 3.60 2.30 3.00 .97 2.05 1.81 3.50 3.55 2.01 6,85 3.15 4.25 6.72 

Fish, fresh 2.85 1.76 None None 1.73 .60 1.69 1.88 4.40 1.40 1.38 3.09 3,90 1.22 1.30 1.32 1.17 None 3.83 1.10 3.95 None .44 1.90 

Meat, cured 2.80 15.12 4.79 3.55 1.45 4.23 2.78 3.37 3.96 4,65 8.17 8.44 4.18 2,00 5.16 3.91 .80 5.55 9.23 7.18 8.04 6.57 4.48 15.95 

Meat, fresh 33.96 39.53 28.57 27.87 22.07 23.68 21.37 22.72 36.71 35.94 22.62 30.30 41.43 41.80 31.37 29.39 21,60 23.'19 26.91 27.54 28.11 34.79 67.07 42.97 

Nuts None .95 .73 1.00 1,85 1,12 2,47 1.00 1.57 1,20 1.55 1.80 2,05 1.59 1.71 .39 3.83 2.05 3.77 1.35 .58 1.14 4.09 5.96 

Salad oil and dressing 6.80 5.45 2.85 3.00 2,27 2.15 1,71 1.58 7.25 4.67 3.97 4.80 4.18 3.67 3,40 3.80 2,30 3.75 3.14 3.38 3.04 4.50 8.49 7.25 

Sugar and syrup 3.46 4.45 2.40 3.66 3.27 2.99 3.78 4.08 2.82 2.66 2.85 2.93 4.24 3.04 3.24 3.03 4.66 2.01 4.16 3.16 5.00 3.47 9.24 7.54 

Vegetables, canned 25.98 19.49 21.56 15.93 12.31 15.32 10.44 15.19 32.05 17.70 17.69 13.24 12.78 11.05 17.20 17.06 11.48 13.42 16.59 16.13 16.03 9.95 32.22 31.14 

Vegetab1e, dried 2.00 .22 .33 .31 .38 .65 .69 .34 1.02 .52 .99 .37 .43 .36 None .32 .55 .39 .18 .49 .40 .26 1.03 .65 

Vegetables, fresh 26.08 32.52 10.47 11.42 9.64 10.01 10.58 13.89 14.22 17.01 17.11 18.59 16.47 18.60 16.82 15.77 7.67 12.85 12.07 14.13 18.04 27.97 23.65 20.95 

Miscellaneous 18.65 25.13 7.01 14.96 6.84 6,96 1.48 4.04 19.50 10.35 14.28 15.70 7.62 10.20 11.99 9.34 10.41 7.36 8.89 6.72 20.10 24.28 33.11 19.42 

Kitchen supplies 4.44 1.29 3.50 2.27 1.19 .94 .94 1.16 2.39 2,94 3.25 2.96 2.05 1.55 2.02 1.19 1.12 1.12 1.24 1.61 1.31 1.86 4.74 4.23 

Totals 256.48 269.451b0.19 171.61 142.90 139.50 13.86 147.55 251.b3 209.75 1b7.96 210.21 200.j2 197.43 175.71 158.87 131.53 154.69 164.1 151.69 214.64 221.b6 348.96 320.12 

o Column A, - First Period 

: - Column B, - Second Period 



CHART - II 

N1JBR OF MEALS SERVED 

Group No. i No, 2 No. 3 No. 4 No. 5 No. 6 No. 7 No. 8 No. 9 No. 10 No. 11 No, 12 Average 

A° Bi_A B A B A B A B A B_ A B A B A B A B A B A B A B 

Membere 182ô 1255 925 1051 1394 1229 1467 1027 89 88 1608 2446 1330 
164 1288 858 1110 1309 1179 1322 960 892 83 1318 2296 1244 

Employees 335 246 336 249 302 250 251 243 24 252 33 20 280 
310 252 324 271 308 252 246 245 22 252 336 336 282 

Pledges 85 114 74 17 94 128 60 140 69 78 1O 30 83 
68 117 31 16 62 87 90 94 3 91 9 28 66 

Guests 85 42 38 45 67 90 63 28 49 22 43 52 52 
80 67 9 42 101 103 82 40 33 33 5'! 65 49 

Totals 2325 1657 1373 1362 1857 1697 1841 1438 1222 1237 2091 2848 1745 

- 2022 1724 1222 1439 1780 1621 1740 1339 1230 1211 1770 272.5 1651 

Meals served to reeident mexnbers 2155 1501 1261 1300 1696 1479 1718 1270 1104 1137 1943 2766 1610 
.nd employees 1874 1540 1182 1381 1617 1431 1568 1205 1144 1087 1654 2632 1526 

Meais served to paying people 1905 1369 999 1068 1488 1357 1527 1167 928 963 1713 2476 1329 
(members and pledges) 1632 1405 889 1126 1371 1266 1412 1054 945 926 1377 2324 1310 

Meals served to non-paying people 420 288 374 294 369 340 314 27]. 294 274 378 372 332 
(guests and employees) 390 319 333 313 409 3.55 328 285 285 285 393 401 341 

Average number of meals served 83.0 59.1 49.0 48.6 66.3 60.6 65.7 51.3 43.6 44.1 74.6 101.7 62.3 
per day 72,2 61,5 43.6 51.3 63.5 57.b 62.1 47.8 43.9 43.2 63.2 . 97.3 58.9 

Average number of persons served 27.6 19,7 16.3 16.2 22.1 20.2 21.9 17.1 14.5 14.7 24.8 33.9 . 
20.7 

per meal 24.0 20.5 14.5 17.1 21.1 19.2 20.7 15.9 14.6 14.4 21.0 32.4 19.6 
Average number of members and 25.6 17.0 15.0 15.4 20.1 17.6 20.4 15,1 13.]. 13.5 23.1 32.9 19.0 

emp1oyee served per mea]. 22.3 18.3 14.0 16.4 19.2 17.0 18.6 14.3 13.6 12.9 19.6 31.3 18.1 
Average number of paying people 22.6 16.2 11.8 12.7 17.7 16.1 18.1 13.8 11.0 20.3 29.4 16.7 

served per meal 19.4 16.7 10.5 13.4 16.3 15.0 16.8 12.5 11.2 11.0 16.3 27.6 15.5 
Average number of non-paying 5.0 3.5 4.5 3.5 4.4 4.1 3.8 3.3 3.5 3.3 4.5 4.5 3.9 

people served per meal 4.6 3.8 4.0 3.7 4.8 4.2 3.9 3.4 3.4 3.4 4.7 4.8 4.0 

o _ Column A - First Period 
Co1un B - Second Period 



CHART - III 

PER CAPITA COSTS 

Group N o. i No. 2 No. 3 No. 4 No. 5 No. 6 No. 7 No. 8 No. 9 No. 10 No. 11 No. 12 Totala Average 

Total cost of food 
£ 

256.48 
B A 

10.19 
B A 

142.90 
B A 

l23.36 
B A 

251.53 
B A 

1b7.96 
B A 

200.32 
B A B A 

131.53 
B A B 

214,64 
R A ______ 

2281.71 
______ 

348.96 190.14 175.71 164.13 
289.45 171.61 139.0 147.55 2O9.7 210.21 197.43 156.87 14.69 151.69 221.86 320.12 2372.73 197.72 Total number of meals 5erved 2325' 1657 1373 1362 1657 1697 1841 1438 1222 1237 2091 2848 20948 1745.6 

2022 1724 1222 1439 1780 1621 1740 1339 1230 1211 1770 2725 19823 1651.9 Per capita cost per meal per person 11.0 10.6 10.4 09.1 13.5 11.1 10.8 12.1 10.7 13.2 10.2 12.2 11.24 served (IncluQee guest8) 14.3 09.9 11.4 10.2 11.7 12,9 11.3 11.8 12.5 12.5 12.5 11.7 11.89 Per capita coat per day per person 33.0 31.8 31.2 27.3 40.5 33.3 32.4 36.3 32.0 39.6 30.6 36.6 33.7 served 42.9 29.7 34.2 30.6 35.1 35.7 33.9 35.4 37.5 37.5 37.5 35.1 35.4 Per capita cost per meal for resident 11.9 12.0 11.3 09.5 14.8 12.7 11.6 17.1 11.9 . 14.4 11.0 12.6 12.3 members and employees 15.4 11.1 11.8 10,6 12.9 14,6 12.5 12.5 13.9 13.4 12.1 12.8 Per capita cost per day for resident 35.7 36.0 33.9 28.5 44.4 38.1 34.8 41.4 35.7 43.2 33.0 37.8 36.9 members and employees 4.2 33.3 35.4 31.8 38.7 43.8 37.5 39.3 37.5 41.7 40.2 36.3 38.4 Per capita cost per cieal for members 13.4 13.1 14.3 11.5 16.9 13.8 13.1 15.0 14.1 17.0 12.5 14.0 14.0 
and pledges 17.7 12.2 15.6 13.1 15.2 16.6 13.9 15.0 16.3 16.3 16.1 13.7 15.1 

Per capita cost per day for members 40.2 39.3 42.9 34.5 50.7 41.4 39.3 45.0 42.3 51.0 37.5 42.0 42.1 
and pledges 53.1 36.6 46.8 39.3 45.6 49.8 41.7 45.0 48.9 48.9 48.3 38.1 45.1 

o _ Column A, First Period 
+ - Column B, Second Period 



CHART - IV 

MONEY DISTRIBUTION OF FOOD EXPENDITURES 

roup No, i No. 2 No. 3 No, 4 No. 5 No. 6 No.7 No. 8 No. 9 No. 10 No. 11 No, 12 

A° B A B A B A B A B A B A B A B A B A B A B A B 

Dairy products 35.77 19.99 16.60 18.79 39.80 28.77 24.50 21.95 17.89 17.86 40.17 43.51 
41.41 22.36 16.78 20.74 34.99 34.83 27.87 21.50 24.40 17.55 30.32 47.21 

Eggs 7.77 5.40 4.24 5.20 6.55 6.45 7.96 4.30 3.75 6.92 5.65 8.16 
8.03 4.95 3.48 6.55 4.85 4.98 4.75 4.12 4.40 5.09 8.23 7.63 

Fats - butter, cooking fat, 30.45 18.68 14.73 14.92 23.19 17.71 23.07 13.73 14.60 14.73 17.95 34.72 
salad oil and dresßing 27.77 17.25 13.59 13.71 18.63 18.68 16.72 13.33 16.72 15.04 20.95 31.33 

Fruits - fresh, canned & dried 31.04 31.20 25.26 13.55 30.67 22.78 20,42 19.12 12.27 18.68 21.19 41.79 
33.87 22.82 19.27 19.73 31.71 27.92 27.64 20.42 22.65 22.43 24.34 44.76 Grain product8 18.84 17.26 10.23 9.10 18.95 11.76 18.98 9.08 11.33 9.65 17.05 24.96 
21.30 13.93 10.57 9.57 13.12 15.08 18.84 9.53 10.02 6.39 17.49 23.94 

Meat, fish & poultry 42.66 36.11 26.15 26.79 49.27 35.52 51.81 43.80 25.38 43.52 46.95 76.24 
57.57 33.72 30.71 31.33 46.94 45.43 48.02 36.67 32.54 37.83 44.51 

Nuts . None .7j 1.85 2.47 1.57 1.55 2.05 1.71 3.83 3.77 .58 4.09 
.95 1.00 1.12 1.00 1.20 1.80 1.59 .39 2.05 1.35 1.14 5.96 Sweets - sugar, syrup & 7.26 3.61 8.07 4.66 6.62 7.50 6,49 6,69 6.26 7.56 5.50 12.04 

preBerves. 13.20 6.35 5.15 5.63 7.66 7.58 5.24 4.98 3.76 4.41 7.55 9.29 Vegetables - fresh, canned & 54.06 32.36 22.33 21.71 47.29 35.79 31.67 36.02 19.70 28.84 34.47 56.90 
dried 52.23 27.66 25.98 29.42 35.23 32.20 30.01 33.15 26.66 30.75 38.18 52.74 Miscellaneous 24.19 11.35 12.25 5.73 25.52 16.88 11.32 17.29 15.40 11.36 23.82 41.81 

31.83 19.30 11.91 8.71 12.48 18.75 13.20 13.59 10.37 9.24 27.29 25.49 

Totals spent for food 251.98 176.69 141.71 122.92 249.44 164.71 198.27 173.69 130.41 162.89 213.33 344.22 288.16 169.34 138.56 146.39 206.81 207.25 195.88 157.68 153.57 150.08 220.00 315.89 

Kitchen Supplies 4.44 3.50 1.19 .94 2.39 3.25 2.05 2.02 1.12 1.24 1.31 4.74 
1.29 2.27 .94 1.16 2.94 2.96 1.55 1.19 1.12 1.61 1.86 4. 

Totals spent for food & 256.42 180.19 142.90 123.86 251.83 187.96 200.32 175.71 131.53 164.13 214.64 348.96 supplies 289.45 171.61 139.50 147.55 209.75 210.21 197.43 158.87 154.69 151.69 221.86 320.12 

o Column A, - First Period 
+ Column B, - Second Period 



CHART - V 

PERCENTAGE DISTRIBUTION OF FOOD EXPENDITURES 

Group No. i No. 2 No. 3 No. 4 No. No. 6 No. 7 No. 8 No. 9 No. 10 No. 11 No. 12 Average 

A° B A B A B A B A B A B_ A_ B A B A B A B A B A B A B 

Uairy products 14.i9 11.31 11.71 15.28 15.95 15.57 12.35 12.63 13.71 10.96 15.82 12.64 13.76 

14.37 13.20 12.11 14.16 16.91 16.80 14.22 13.63 15.88 11.69 13.78 14.94 14.29 

Egge 3.08 3.05 2.99 4.24 2.62 3.49 4.01 2.48 .87 4.24 2.64 2.37 3,00 

2.78 2.92 2.51 4.47 2.31 2.40 2.42 2.61 2.86 3.39 3.74 2.41 2.90 

Fata 12.08 10.57 10.39 12.13 9.29 9.58 11.63 7.90 11.19 9.04 8.41 10.08 10,19 

9.63 10.18 9.80 9.36 9.00 9.0]. 9.55 b.4 10,88 10.02 9.52 9.91 9,60 

Fruits 12.31 17.65 17.82 11.02 12.29 12.33 10.29 11.00 9.40 11.46 9,93 12.14 12.30 

11.75 13.47 13.90 13.47 15.33 13.47 14.11 12.95 14.74 14.94 ii.o6 14.16 13.61 

Grain products 7.47 9.76 7.21 7.40 7.59 6.36 9.57 5.22 8.68 5.92 7.99 7.2.5 7.53 

7.39 8.22 7.62 6.53 6.34 7.27 9.61 6.04 6.52 4.25 7.95 7.57 7.10 

Meat, fish, poultry 16.92 20.43 18.45 21.79 19.75 19.23 26.13 25.21 19.46 26.71 22.00 22.14 21.51 

19.97 19.91 22.16 21.40 22.69 21.92 24.51 23.25 21.18 25.20 20.23 21.38 21.98 

Nute None .41 1,30 2.00 .62 .83 1.03 .98 2.93 2.31 .27 1.18 1.15 

.32 .59 .80 .68 .58 .86 .81 .24 1.33 .89 .51 1.88 .79 

Sweets 2.88 2.04 5.69 3.79 2.65 4.06 3.27 3.85 4,80 4,64 2.57 3.49 3.64 

4.58 3.74 3.71 3.84 3.70 3.65 2.67 3.15 2.44 2.93 3.43 2.94 3,39 

Vegetables 21.45 18.31 15.75 17.66 18.95 19.37 16.05 20.73 15.10 17.70 16.15 16.53 17.81 

18.12 16.33 18.75 20.09 17.03 15.53 15.32 21.02 17.36 20.48 17.35 16.69 17.83 

Miscellaneous 9.59 6.42 8,64 4.66 10.23 9,13 5.70 9.95 11.80 6.97 ii.i6 12.14 8.86 

11.04 11.39 8.59 5.94 6.03 9.04 6.73 8.61 6.75 6.15 12.40 8.06 8.39 

e Column A, - First Period 

. 

Column B, - Second Period 



CHART - VI 

COMPARISON Wfl'H OIHER STUDIES 

Percentage Distribution of Food Expenditures 

---o--;----- o.IS.c. K.S.A.C. W.S.C. W.S.C. O.S.C. O.5.C. 

1932 1932 1930 1926 1926 1926 U.of W. 1929 1929 

Lewis Lewis Trump Kramer L Hunt Hunt 1926 Grace Grace Funi1y Standards 

Second Period First Period Food Director Grundmeir Dietitian No Dietitien Raitt Sororities Dormitory Sherman 
- - 

Meat, fish, fowl 21.98 21..1 23.5 21.0 23.3 

25 21 29.87 28.0 17-25 

Eggs 2.90 3.00 4.1 5.1 4.0 

Milk, cream, ice cream and cheese 14.29 13.76 15.0 12.1 9+ 9+ 14.3 11.33 14. 2530 

Butter and other fate 9.60 10.19 9.2 11.6 // # 13.3 13.99 16. 1012 

Grain producta 7.10 7.53 7.7 12.6 8 12 9.4 .0 6. 12-15 

Sugar, etc. 339+ 3.64 2.5 7.0 # # 4.2 4.33 5. 3 

Fruits, vegetables 31.44 30.11 31.4 24.2 31 31 24.8 27.0 26. 15-18 

Nuts .79 1.15 .5 .7 # # .7 

Miscellaneous 8.39 8.86 5'9 5.8 27 27 5.8 5.66 5.0 

Ave. Cost per Capita per Day 35.4 33.7 46.1 35.6 44.5 38.4 42. 40.7 41. 

Rang. of per Capita Cost 29.7 to 42.9 27.3 to 40.5 24. to52. 34. to 49. 

+ * Ice cream not included. 

# Included in miscellaneous. 
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