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- C:Lrtm]ar ot the Chief Qﬂeg'temafster of the USSR, No. 2 - 16 January 192&8"

Contents: Annomceqent‘ Manual for thb cook-instructor of the gromzd

L ey . : f I

troops in peacetme. ) i ) .

Acting Chic? Quirtermaster’ of ‘the armed forcep of the USSR, Lieutensnt
Jeneral Vlasov. : : '

Introduction o _

The purpose of "Manual Por the Cook-Instructor of the Ground Forces in
Peacetlme", which is now to be publishe&, is to give practical assistence to
1he military cook-mstructor pez'sozmel in the preparation of food.

The Interior Service Regula:bicms of the Armed Forces assigns to the cooke
Instructor- the duty of providing direct guidence in thé, preperation of food,
snd hence, the cook-iinstructor should not only be aeble to pi'eéare‘ in person
tanty, good quality food but 8lso be able to organize correctly the work of the
zooks subor&inate o him in the "chast". Por this reason, almag with the correct
oraperation of food, the "Manval"” devotes conaiderable attention to questions

~—

a% comrect planning of the work of the cooks in the lcltchen.

"Maruel for the Cook-In/atructor" will -be useful also 'bo the chiefs of

Class I supplies, rotions Z& forage of the troop umits, who can get from this

wepual usefuvl iaformation for themselves.

l .
I DUTIES OF THE COOK-INSTRUCTOR

The cooke-instruchor of the miiit?ry..’unit is responsible for all he wnrk
of the kitchen. For the preﬁaratiopl ;f tasty, mutritious, and good gg?ﬁty food
the cook ingtructor sh.ould have g conscientioug attitude —towa.rds his worﬁ,”m
have an excellent lmoaledge of hig occup&i;ion end the a‘bil:.’. ty 'to organize his
vork end thet of the cooks subordingte(to him.

He muet constantly teach the cooka by personal emple how to prepare the
Zocd so that it #ill be ta.sty, sa.tisfying e(;m_ nourishing

He should kiaow how the soldiers and sergeants appraise the quality of i;he

food, tske into account theiyr G.esh'es anfl mquests and strive to s&t:.sf‘v them.
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It is a8 poor cook-instructor vho does not go into the mess hall vhere the
goldiers are at breekfast, dim:er, or supper and ta.'l.k vith them conceming 'l;he B
qua.lity of the food, who does not £ina ‘out the:lr opinion a.nd araw for himself
the necessary conclusions. .
The good opinion of the soldiers and the sergéapts "comoern:lng‘ the quality
of the focd is the most important éppraiasi of the work of the cook-instructor.
The éeqpirements made of the cooks: : | o
First -- to prepare tasty food of good qua.lity The preparstion of tasty -
£o0d is echleved by a strict observance of the rules for the preparation of food,
the careful treatment of the food products, the observanée of the length of
tize for boiling emd frying and the sequence of plé.cing the prodiets in the
" boller, the intelligent utilization of the Pood products svailsble and of
flavoring substences -- laurel leaves, pepper, vinegar, salt, :;;;:geg%ubercﬁles
{carrots and otkers). If, for example, we put laurel leaves and pepper into
. soup vhlle cooking, & long time before the serving of the food, the tasty arometic
substances contelved in these condiments and giving to them an egreegble odor
and good taste, will evaporate and the food will not have the good taste it would
have hsd. Hence, conditients should no:(';.be put in until 5 to 10 minutes before
the soup is done. l
If vaw carrots, parsley, or onions are put in soup, their aromatic taste
subsbances will also eva.porate. But uhen these vegetables are saubed sauteed
(saaaserovany) in fat, all the armtic substances in them will be cons :erved.
The soup will heve an agreesble odor, a good taste and an attractive externsl
pnearance: ) i
Before pubting flour into scup 5 one should roast it a little over & glow
Tire, with grease or without it, because,the taste of the Ecup mey be worsened
by the addition of rew flour. Some cooks think that this is sdditionel work
that 1s umnecessery, forgetti'ng ‘that the roasting Of the £lour to be put In
gives to vegetable soups an agreea.ble taste and color.
Second -~ one ghould give. to each soldier and sergeant ‘a1l the food

.

arofduets prescribed in. the apporbionment of provisions. The cook-instructor

shou.m caryy on a hard fight against those cooks who a.]_low illegal supplementary

.
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Assulng of. food. frow the aoldiers boi.ler 0. "a "’..E.'L*‘.asaeaa s Guty, aetauc

" others or who prepare for thanselvesledﬂit:(om.l diebes w the .czpense of the

soldimm mtion,

The food should be issued uniform,ly ea.ch goldler and ‘sexgeant should
receive the same quantity of the firs‘b and ser~nd @ich and 8lso of the seme
thickness, as all the other soldiers and sergeants.

The meat and £ish helpings (pox’t'lons‘ sbac™d be 1ssusd Strictly on the
basls of weight. Tne serving of -mest by guess ghould. .o% be permitted.

The cooks should handle food profucts .ce.remi‘ly, be saving with them and
allow es little waste as poasible in the preps.etiom. Potatoes should be care-
£2lly washed snd af'ter this peeled in the potsme peclex, so 88 t0 reduce the
ameunt of waste. Peeling of potatoes by hand sbould be ellowed only with speelal
grooved knives. If we peel potatoes with the usual kitchen knives, this meens
aa jncresse of waste by 10-15%, vhich is sbsclutsly forbidden.

The heeds, fins, tails, bones and othsr mubritious wastes from fresh fish
sizould not be thro.m away but should be used in the przparetion of bouilloms. The
meat boves should be bolled twice for « twotal pericd of not lesa vhen 6-8 hours.
Ia oxder to boil out the bomes better, they should be cui up :mto smail pileces
‘before bolling or sawed up with the bune ssw.

Third - one sghould vary the food. The cook-instructor should elways vexry
.t‘.fze food he prepares and remember that even tasty food, if 1t is the seme all

. the $imz; will not merit a high eppralsal. 2w mickiy becomes tired of the
seme foods and, hence, does not assimilete them well. Variety of Poods is achieved
by employment of different methods in the preparation of the food products; by an
intelligent combloation of some products witi others aed by exteasive employment
of gravies and cendimenbs‘ I . o . )

Dishes of French kidaey beans and pess shoulﬂ:. be prepared in 8 combined
form, that is; with the addition of grosts, potsices, or vegetables. Potato puree,

stewed potetoes, stewed cebbage, ard wvogetedle ragout should de prepared if

pousible with meat sevce, because this not only lmproves the taste end varies
the £ood but it considerably lmproves snd increases its mutritive value and its
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Batisfying value as e. food. e . ) .
- Fourth - ome should sce that. the odd%ve,weqs ‘uemzea to thé maxinnnn
The cook-instructor should know the“ value of the di'fferent food mibstances
for nourishment. He should devote specml attentiom to coneerving the vitamins »
in the preparation of vegetables and i.n the preparat:len of other foods A failure
%o observe the rules for the consemtion s.mi prepa.mtion of vegetables ana
likevige in the preparation of other fooas leads to a loss of vitam:ns and, heace >
the foods ave not utilized o the full extent. The cook-:mstruetor shoul:i teach
the cooks how to irepare potatoes and. other vegetables for cook:l.ng 80 as to con~
serve their vitamin coatent. N _
In the sprirgtime, when the vitémin content of vegeta.‘blee is reduced, the
ccmc-instruc*tor should exsyelse care in the preperation of wild a:nd garden green~
studfy ang aid & little o:':‘ them to ea.ch dish. This not only :increases the vitamin

content of the foods but it glves to,them & more agreesble external eppearsmce

erd. hmproves their taste. -
The cook-imstructor shoulg togei;her with the menager of the WSS ha]l 9 plan

with the kitchen g ama.ll vegeteble garaen i‘or the raising of i’ennel, parsley,

spring onlons and other greeastuffs in oxder to improve the gquality of tae
scldier’s rations. To care for the ga.r&.en he should make use of the cooks in
their spare time and of the civilm contra.c personnel. .

Fifth - one should rumcve z ,rictly the sanitaryahygienic rulea i’or the
orzparacion of focd. A strict obaervance of the sanita.ry—l:wgienle rules in

= praperation of food proa."ucts is 'bhe most knport.&ni; task of the cook-inmsiructor.

The focd should not only be +anly end nutritious but e,lso of good quellty
and wholesome. Foods prepared wiuhont the obsemm.e of sanitary-mrg;teuin. rules
DAY cauge harm and bring abou’c sﬁomaéi anzihiﬂtestinal diseases. )

This 1s vhy the cook-ixxstmwtor mus't, first of all, know thorcugbly the
sondtory-byglenic requirements for the’ handli:@ of the f_ooa products anf the
rules of personal hygiene, meet them fully ami require 1\:h.e somg of the cooks

and opevsbing pexsonnel.
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s Re must keep +the kitchen premmes » the atdreroan, the k:l'bchen :lnventory,

' equipment, and ‘the kitchen vork Qlathes mepmchably clem: end strictly
aiscipline the cooks violating thege rules- .,
He should devote special attenﬁ'lon tu preventing 'bhe mea.t and fish from
_epolling and becoming contaminated‘-v‘hile stored a.ml vm.le being dressed, becaqsé'
mezt and £ish spoil very easi_‘ly, especially in the summer. ‘
One should supervise constam:],v ‘and attentively the proper conservation
up to the time of se s Of the meat and fish porbions, and e.lao the foods
left for "consumption” (raskhod). One Qhould never place this responsibility
upon the junior cook. One should always check personally %o see how the meat ‘
and £ish products and the foods for "consumption” ave keeping sud how they sve
protected sgalinst spoiling. -
Befove serving the meat portions, the cook should boil them thoroughly )
in & bouillon. One mist nob issue Pood that has, been kept for more:than b hours.
The cook-Ingtructor must always remember that he bears full respoasibility
for the quallty of the food.

TI. ORGANIZATION OF MESSIRG IN THE MILTTARY (CHAST) - UNIT (REGIMENT
CR SEPARATE BATTY.IION) AND THE DUFIES OF TAE PERSONNEL IN MESSING.

The prepsretion of food for the solﬂiera and sexrgeants @er ste.tionary
corditions is carried out as followss im the regiment -« in the regment&l
kitchen - mess hell or, in the sepa.ra.te ha.ttalion -~ in the battalion Witchen-
meee wall.

I the regiments or separat‘e 'BMMB s messing under the basie military
DO¥R, Yor breakfast and supper one prepares & varm dish for each of these meals

end. for dinmer (lunch) » 2 varm dishes. o

g A R et 3.t .

H

When meals sre served in the mess hfsll in 2 gronps, 'bhe food is prep&red
separately for euch group. ' Tea 1@ prepared 'twice a day: in the morning end
in the evening. The interval between meals @s & rule shoulc'l. 16t exzceed 6 hours,
the time for the serving ‘Dc:ing fixed 'by the ccmnander of the uni'c :m the daily

N

gehedule.

SR . .

o’
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The apportiomnts of provisions are dmvn up daily by the ch:lef of Class
I supplies s rations a.nd forage, vlth p&rticipation of the senior surgeon and ‘
thé cook-instructor. The cook-:lnstruetor must prepare the 1ist of diahes vhich
he vish..s 40 include in the apportionment for the next week. The appro:d.mte

. apportiomment of provisions and the time mdications as to the order'of draving

them up are given in the circular of the Chi;ar Quartermaster of the armed forces -
©f the USSR No. § =-. 1914-7. ‘

The coatrol of messing in the regiment 18 exercised by ~i:l'xfa offic:lals
and public servents of the regiment :ln accordance with the Internsl Service
Regulations of the Armed. Forces of the USSR.

The cook-instructor (or senior cook) (Pages 117 and 118 of the Internsl
Service Regulstions of the Armed Forces).

The cook-instructor is subordinate ‘o the chiéf of Class I supplies,
rations and Porage, 6f the regiment and is responsible for the uality and the
timely preperation of the food and the uniform issue of it in aééor,da.nc\e

“with the established porms. o

HBe must: ' ) ‘ .

- in the presence of the kitchen duty ofﬂcer, person&l];y receive the
food products from the food warehouse of the unit and check the weight; separately
for bremkfast, dinver, and supper, and also their gmiity;

e ¥nOW the mmber of men on & mess status and the reques‘i:s‘ of the genior officy
of the company for the 1eavix:[g of food for the ebsent on service details;

-« concern omeself with the reduction of waste in the prepara_.udn of Pood

preducts; e .
- gee thel the food products put in ahe pota Beigh precisely wha,t they
shonld end the.t the welght of the meat ana fiah pori:ions agree with ths weight
specified in the apporbiqnment of fooa. products; note on tt}e cont;'ol sheet"”
the quantity of food products ple.ced in the pori:, ‘
-- require strict observance by the cooks and the rest of the persazmel,

-during the time they work in the kitchen, of the rules for personnel bygien,&e, i

especially in the preperation of food, and thst they wesr 81:&01&.1 clean clothes,

«- {eaeh ths cocks how to prepare the product-s for cooking, and how to cook

ACSI FORM 13A DISSEMINATION FORM FOR INTELLIGENCE TRANSLATION
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their vsrk, ) ‘ .
«= direct 'bhe work .of the sola.iers assigned. to prepare the food products
. for cooking; v ‘ ‘ B .
«- participate in the dms‘:l‘.ng up of the apportionment of the food proc’h.cts,
-~ gupervise the consemtiou a.nd the keeping clean of the kiichen inventory,
vessels, end me(-hanical equipmerit; s .. ' . -
== provent strangers from coming into the kitchen;

-- report dally to the chief of Class I supplies, rations end forage, of the
it concerning the opemtion of the k:r.tchen end receive from him the mstructiens
for the following day.

The kitchea duty officer (pages 283, 284 of the Imtermal Ser;rice
Regulations of the Armed Forces) ‘ ‘

The kitchea duty officer is appointed from the best educated ami most
efficient (with best service record) sergea.nts. He is subord:lmte to the duty
off'icer in the regiment and to the latter’s assistant, and he is responsible
for the timely serving of the food in accordence with the prescribed noms;

and for the maintenence of order in the kitchen.

All the daily detell assigned ;for work 1n ‘the kitchen and the cooks working

in the kitchen are subordinate to him. '
His duties arze the follbvi.ng:
= to knovw the number of men OIl a8 mess status;
-= to be preagsent when the fo& products are received by the cook-instructor

end see ‘that theve is no shortege im welght and thet the food is of good c;uality

a,ssls’cam. );

Bty »

== %0 supexrvise the p"eparaticm of the food proauets for cooking, making
sure’ um.t the dressing of the meat aml fxsh is done only by the cooks;

~= be present st the tMe of the pmclng of the. food produets in the
206 {md see that tn.. weight of prc&ucts put in the pots is prpcise_y that

p*oaeribeo. in the &p’oortionmnt,

ACSIFORIET . 13A  DISSEMINATION. FORM FOR NlEi.lchNCL TRANSLATH@N
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control sheet; ) s )

-= t0 exclude from kitchen work 1solaiers who hBVe not passed the medicel
insgection, and also see that they observe the rules of persoual lxygiene vhile
they ave working; L :;.- B T

-~ o distribute the kitchen work emong the sc;l&iers assigned for this task;

~= £0 see that the kitc!;ex{ ‘is cleened up in time and kep‘!: elean throughout
She dsys ) )

-- %0 sup.,rvise the timely col'l.ecuon of the waste after the preparai.:.on -

o the products for cooking and see ‘that the rOoms s.a.joining Ghe kitchen ave
kopt clean; cEToeIT o T -

-~ t0 supervise the timely amd correct distribution of the food ond he
precise observapce of the proper sequence in the éer;ring of the focd to the

er2ll vaits;

~= L0 see that the kitchen apnd dining room vesgels are always clean, 1in

gced repaiy, and that the Tood supplies ars kept clean and in order;
~~ 0 leave thae "consumption” {raskhod”) foods requested by the senior

cificer or the ity officer of the ccmpany;

-~ %0 not &llow any stvangers into the kitchen;
~- 0 report cuy disorder tO the regimentel duty officer or his a.ss.ascaaa,’
-~ in cgse of a visit to, the kltchen premises of the immedizte chiefs,
the zepresensative of the cmmanaer oi‘ the regiment in charge of supplies or
the regimentel Guby ofPicér or ﬁ:.s asws»&nﬁ, ong shou.& make a fepcrt,as for
cmpmte: "Cemrado Colonel, i’or 1unch we /ere preparing sheh:. {ésvbege soup) wit th
% and buckvhest porridge with mest.. The weight of the portmn (wiat 1t is).
Turing the time I have been.on Guty nm.hing bas ha.ppened {or such end such
thing bas hepvensd). The duby off:.cer i‘or ‘the kitchen, Sergezn‘t Gromov".

The semior of the shift of coo.s

Thehenior of the shift of oolss. 16 appointed by the Shief of Class I

| GOSTFCRR . 13A  DISSEMINATION FORM FOR smmsemc& TRANSLAT!QN
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C S’GPPliee " ra.tions and fora.ge 2 upon -bﬁe motion of the cook-iustructor, frcm 'ahe

Senior covks and in the absence of th)em - from the mos'l: expgrience& and best

cooks in the regiment or independeuﬁ ba.ttal:lon. During the time of his duty,

"the senior cook s over the ;iunior cooks m'rking in mia shift

ot

The senlor of the chift of‘ cooks 19 d:u'ecrtly responaible for the

>- ...~' .

)

©roper preparaticun of the’ fooa 'by the cocks of his shift and. 11:.9 unifonn distri- A
bution {(corving) in accordance mth the noms of issue appmved in the apport:.cn—
went of provisions. This in no way.rel'.m_evea ‘the cook-instructor from his
seeponsibility for the good " quality aid timely preparation of the food and the
viiform dlstrlbution of it in accordance with the established nowms.
When the senior of the chift of cooks goes oa duby, he draws up a 118’0
off war work in the kitch and distﬁ.blrhes the work emong the cooks; from the
rrveceding shift he wveceives a list of kitchen egzzpmant Anventozy, vessgels ete
and superviscs theilr consemcion am}. con'act emplcyment. He shoula be preseat
when Lhe food prmlucts are receive& 'hy the cook-:i.z;s;tructor at the food uarehouse,
gk In his (%he cimk-instructor) absence he rece:.ves them and. iesues them to the
cooks for prepera:ion. The food proﬂncts are received ax;d J.ssued. on tne basis
of weight, the prosence of the ome on duty in the kitchen being o'bligatory. He
st koow thoroughly the culmary rules for ’ch.e preparaﬁion of foo& and require
2 strict observance of vhem by the.cooks. Hg_ must require that the cooks be
scoucmical and coutious in the employnmt of the produé:té, théﬁ;‘they reduce the
waste during preparation and uh&‘b they euploy the offa.ls (heaa.s of fish, bones 2
2te).  The plzeing of the food produe%:s in the pot and the remaval of the boiled
2228 from the pot is done personally by the cook in the presence of the oBe on

duty in the kitchen and, by we:.ght. T’ne placing of food proa\icbs “in'the pot aud

¢ t

" the pouring in of wster by "nsual estimaﬁe“ é.re forbidden !i.‘he cutsing vp of
‘the portions of meat and £ish is, dpa;e__in person, by, ﬁ.eight, 80.that the weight
of the feet and fish portions may eqmal the Weight appmve& in the apporticoment

" of provisioms.
In the nreparat:.on of the foods the senior of the sh:.f'i. of cooks vmstes the

food exnd if neceseary be te.kes tingly ste{:s to improve the taste of 1t. . He must
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- Bee that the food. is preparea. on t:!me and that 'bhere 13 no delaw in the serving.

B

The serving of the food Bhoula be unifom, in accorda.nce with the preacribed
retes of iseve in the apportionment.

He ohould pay special sttention to the strict obé,ervanéé,‘ by the cooks, -
of the ssnitory-bygienic rules for the preparation of food products and %he
ccoklng of food, and remember 8t all times that & fallure to observe the sanitary-
hyglenic rules and the rules for personal m_rgiene mey cause the spoiliné of the
fool and Yood poisoning. Before serving thg meat portions, they must be cooked
thoroughly in boiling bouillon. )

The senior of the shift of cooks, auriné the time 'he is on duty, is
subordinate to the duty officer of the kitchen. -

Cook
The cook, during the time he Is om' duty, "1s stbordinate to the senlor of
the shiP?é of ccoks.

When e goes on Quty, he must prepare & place of work, that is, he must

select the necessary equipment and vessels for work, receive instmctiogs from
the secalor of the shift of cooks as toyshet work he is to do and strictly o’:;serve
the »rules for the culinary preparation of the food products emd the cbok:’(ng of the
food ond elso the rules for the conservation of the vitemin content of the focds.
He vmst know the nomas for the rations, whet quantity of food products is pre-
seribed for the dish, the norms for the waste of food products in preparation

for cooking and the norms for the yield of the pr'epa.x:'ea food, rules for the

exployment and care of the kitchen eguipment, vessels, capacity of ‘the potsy
‘buckets and kivchzn utensils. He shmzld always be clean, neat, and carry out
strictly the rules of persona.l mfgiene and. aaﬂitaxy-hygienic requirements in the
"processing” (prepamtion for cook:l_ug) of food pro:luc’ts smd_ :‘Ln the cooking of the
food.
The dally lkitchen detail

The dsily kitchen detail 1s subordinste to the duty officer of the kitchen
and is assigned for doing the seconﬂary work In the kitchen aua. in the dining
rcon. The delly detell does the following vorlv '

ACS1 FORY, 13A  DISSEMINATION FORM FOR ENAELUGENCX: TRANSLATION
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- 'the cleming aup of- the pranises of— the kitchen and d:lning room,

the sawing and splitting of- wooa; 4 the, 'eattpg of the oven;
. the washing of the kitchen inventory, equil;ment e.ud. vessela,
the peeling o pota.toea and. the clea.ning of : vegetables 3

-« the bringing up of water for preparing the food, and ot&}é;.'- work ordered

by the onz on riuty in the kitchen. |
 The d;.ily detell is not. employed for the dressing of mea.ta.nd. fish, the
coolting of the fcod and the distribution of 1%. | ‘

The kinds snd sequence of the Vﬁrk and the diétribution; of the deily detail
for ite sccomplishment are determined by the kitchen duty officer Jointly with the
cook~instructor. - '

Before the beginning of the worlk the dedly detail must pess a medical
exvlastion. Without & medical exmminwtion the daily dstail msy not be aliocwed

¢ doTK.

I1II. PLANNING OF THE WORK OF THE COOKS IN THE KITCHEN.

Work im the military kitchen is doae thrcughout the day by shifes, 2 or. 3,
hours
deoending upon the cooks aveilsble, 12 or & for & shift or shifis ;lasting 24

howrs.

For each shift of cooks there 1s eppointed a senior of the shift. The
cookk-instructor, as a rule, is not comsidered to be a member of e shift but directe
the work of all the shifts. It 1s only.in exceptional cé.ses; in the @bsence of
exp@.\*}.edced genicr coolgs ofjhe shift, that the cook-iastructor performs the duties
of the senior of one of the shifts.. The composition of ¢he shift is approved by
the chief of Class I supplies, rations aud forage, of the unib.

Usually cooks work for 2% hours’ in .8' shif'h 5 going cn &txty mth ‘the daily

Getail; end ccmnlate thm.r uork on the Becona. ésy’ af‘ber supper. In such a system
of work, the cooks, Guring the o hours, do not havé any rest and this hes & barmful
eff:’r*t upon thelr work. B . ) , ‘

In the military wnits (regiments ami inderndent ba.tte.lions) y messlng
oa dhe besis of the soldier's ration, i% is best to ple.n the work of the caoks

f2 3 chifis, 12 hours to & shift.. ‘The ‘first shift of cooks goes to vork at 2000 hours
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shift preperes 3 Himes es maw d:lshes (at 1'unch 2 dlshes a.nd ok suppar l d:lsh)
Tae third shift, which is regtli'ngf' auring 'bhis time, 15 en@e:ged '511 military, -
»olitical, and specia.l tra‘ming ]'.1.’ neceasary, a pm of the cooks of this shift
23y be ewployed in work premrmg the hmcn and fm serving the food.
If it is necessory to soek salt fish, thew frozen mept efe, e ossign e
o a0 Ny, i : - -
It is cnly vhen there are n.dt“suf‘ficiex;t cooks thaet the work in the kitchen
is done in 2 shifts of 24 hours ea.ch. ’.txi this case, & shiﬂ; of codks goes to ‘

woky
moidwith the daily detail, usually at. 1800 hours, and comple’bes its work oa the

zext doy after the serving of supper: The senidr of the g]}if‘b can allow the
200k on Juby some reslt et night, if this cioes not interfere with his work and
‘she food can ba prepared in time. ' .

‘fme aasi@ment of eooks for vnrk is dohe by the cook—instructor. He
ecps a graph of the details on du’cy, keeping it hung in the kitchen,

The cook-instructor {the senior cook) mist Imov in person each cook su‘b—

crdinate to him, his nawme, year of birth, persoml chﬁmacteristlcs, kind of
«‘ccu,_m'ion ‘befors military service 39 fmnily s’c,a.tus, successes aua failures in
wildbery, political and speclal training, what dish he can pmpare m&epenaently P
znd vbat kind of assistance shoul&. be given hinm.

The cooL«insﬁruei:or devotes speeial attention to work with the senior
ceoka of the shifs pushing foruard zn-tm.s work *bhe ‘wost exgenended, cone
sciettions a.ﬁ. ln’cell:_gent eooks. _'[’heseoior cooictt.;s%xa._ly works inﬁependnntly
28 tke senior of the shifs, and, hence ), he should lmow thoroughl;‘; everything

etheining ¢o culiﬁary ‘technique anﬂl sanix:az'ywhygieplc requi_remem_;s in the prepaxa-

wion of Tood. o o ) Y

The work of the cooks ,8?191?;1‘6: alvaya be,so planmed that they:will have time

'

e york a.f‘ter supper. 6 the second shiﬁ: e asqign 'more cooks, because this .

coqk‘ - Trom the shift charged with this work « before the ’cime this cook is %o - -
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) foz' mil:l.‘be.ry, pcliticesl e.z:d spccial (culmary) trainmg, anﬂ. also foi- "cul‘tural
' rest'." - mcv:tes, thea.ters, lessons, etc. ‘l‘he exerc:lsee 111 specia.l cul:lna.ry

training are condncted bry the cook—:l.nsfhructor ,‘ '.in accordance with a. specihl

program, ot less than twice a week, !I» hcurs for ea.ch exercise.

IV - PREPARATIUNFORREGHVING”BESHHTINTHEICEECHEN

Before the “reginning of the vork of the nev 'shift, the cock-instruccor
essembles the cocks of the shift, acqmzints them wi.th ‘the disheé which they are
o prepam., and also with the appm't:.oments > gives: inatructions and expla.:ms
hov to Drepaye them. He pcints out the ,shcrtucomngs in 'bhe.work of the pre~
coel:l.ng shift and also explsins the work of the excellent cooks who have planned
cheir work in a' sxrpero manney. a.ud. have’ cooked tasty and uutri’cioua food. .

Simmltanecusly, he checks to see if the cooks know ’c.he«'basic'rulea for the“
cooking of foods, chiefly of thoae a.ishes which bhey are going to ‘prepere, am’l )
also the sanitary. hyg:.enic requirements for the ptepmtioa and conaervaticn of
feed. products vhich spoil qu.tckly and the rules of personal bygiene- Independently
of the moraing im;nec'-ion.u he checks to see. if the cooks .have, clean hends and
Tinger nails and »f they bave on the special d.ress .worn in the ki't:chen. If cooks
arz found to be biesking the rules of miene, he requires th:am to mke the
necegeayry correcticns. Ee requlres that the cooks come to work in clean work
unifors, 'sutn clean ghoes, shaved; wihh clean coliarg and p‘roperly rimed hairf

After completing the brieﬂng, 'l;he cook-instruccor (or, upon his orders,
The seal mr of the Bhil‘i.), dra.WS up & pmn fcr the Bequence of the work in the
s:tchen.‘distn‘cutos the cooks, informing ea.ch one what dish be is to prepc.re, at
k£t bire and in whet quantity and on the basis of m‘t appcrtionmm they ohould

'hher nth,another ccok. it

e prepz.—r d 5 m&qmndently or i.‘

The ccm—imfructor may assa.gn tc the sehior cook of the shiﬂ: the gdditional
teak of prepariug and processing a Fart of “the” Pood prod:ucts requiring & wether
long time for the future shift, fo; emmle, to soak sal.,—:ed f:Lsh, dry vegetables,
Yeans, evc. These products, in the re'corb to: 'bhe chiei'“of Class I supplies,
ligted -sheed of time..

Fad Sein T e
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When the senior cook of the ahift goes on duty, he gives instructions -
to the cooks to receive from the preceﬂing shift a written lis't of the kitchen ‘

vessels, inventory and equipmeut, and he himself receivcs the premises o the :

renainder of the food products, and the cookea- food a.nd. supervises the reception
of the property by the cooks. In each room of the kitchen premises there should

te suspended on the wwmll, in a frame', under glass, a list of the property imveatory

Sevmwies cxe

end eguipment for the given room, sigred by the manager of the soldiers zess ball.
In case of a shortage of vessels or inventory, one should report immediately
tc the manager of the soldiers mess hall and to the chief of Class I supplies, i
indienting the persons to blasme for the shortage.
"fbe kitchen premises, the inventory, and the equipment, before belng turned ‘
cver, chould be 4in complete order: the flcors, tebles; and imventory should be

washed with warm water, the equirment (potato peeler, mest cubters, etc) shouid be

taken apert,washed end dried. The kltchen vessels should be cleaned of food remains,
waghsd in varn weiter, and pleced on scts of shelves. The surfaces of the meet

cutting block should be carefully cleaned of the remsins of meat, dried, and

spriokled well with salt. It is forbidden to wash the meat block witk water.

Tas sshes should be removed from the fire-chembers of the range or other source

B A ETAT T e TR L ALY

oT heat for cocking. All the waste and égmps should be removed from the kitchea

premises.

n e ot n e,

Ta the reception of the remains of umsed food products and the remsins
of cooked food not disfributed i.n accordence with the requests of the senior
commenders it is obligetory that the duty officer of the kitchen and the cook-
iastructor be prosent. When they receive the food, they should check the guality
of the food that le cooked, detemine ‘how lmxg it has been kept and Wy it was not
izsyved, and Yor vhas reaaons the foo& pmdncts 'ﬂ"ere not consumed In caze mt’

R e

any doubt as to the q;ua.li‘cy of the food or its having been kept for more than
! hours, ome should report to the chief of Class I supplies, food and forage, and
c2il the auty surgeozz for & final d.eﬁermﬁ.nation of the question as to the !

i wosslibilisy of using it. <

s st e
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The quantn.ty of food 'baken over shoulc%:e noted m me con‘hrol sheet.. The

chief of Class I supplles mll mdmate hs me thgg o memploy:.ng "ohe i‘ood (cooked
qma h)w
or not cooked) left over fron the Last shiﬁf“ ‘? TR
Digtribution of the Cooks and ‘hhe La.xly Deta:.l i‘or the tiork.

Approximate schedule of work fm' the cookirng of lunch ' -

Be&nnmg of work Duration Termination

Kind of Work ; (in ho hours or m:l.nutes)

T. Coolang of borsch
Boning of the meat and cutting up
the bone 6.00 1.00

Flacing of the meat and bones in _ .
ohe pot; cooking the meat and bores 7.00 3,00 -

Washing, cleaning and cutting up of
regetables 8,00 1,00

Taking the meat from the pots - 10,00

‘

Cooling and cutting u{) the neat
into portions 10.30

Removal of the bme and-the straimng C
of the bo fon . 12.00.

Pubting the cab cage in the pot i‘or the
prepara’o.uon of borsch and cooking..',

Stewing of beets and the sauteing of
vegezables i 12,30

Putting the pobatoes in and cooking
then 13.00

Pubting in stbeuwed beels, sauteed 13.30
vegetables, flourgspices, and cooking

Makng the borsch vasty, testing of
the Tood 13.45

Serving the dishes ' 14,00
II, Prepar-tion of stewed pobatoes

Washing and pzeling of the potatoes and
vegetables 9,00

Cubting up the potatoes - «- --+ - - 12715
Putting the potatods in the- pot and e it P
the stewing of them - L 13«,00

Taking oub samples ) ~13.k5

The issuing of the dishes
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t is,.ca r'led out. in strict order.'
zé,-kn(mf"! 5 U":aq’

wha‘b disl: es, what pmducts an by’wh‘ai',‘ t:une they should:be prepared~
- how ma.n;\r potatoes and other ‘getables. should e made rea.c?y, ‘
- in what form the meat and i‘:s_ fshould come to the k:t.tchen == ‘frozen s
s:0 ted, etec and thether it nseds prelminaxy thaw:.no > soak:mg of- the fish, etc;. 3
- the amourt of wood needed for the heat.:.ng of the pots and ‘the ranges for

The $hift -- the quantity of wood prepared (split, sawed) ; Suppl:.es ‘of water for

the kitchen, e
17 there are two cools in the shift, the senior cook etrusts to one the
rreparation of the first dishhand to the obher the preparation of the second. -
The senior cook does the most respbnsiblé wozj.k, for example, the sauteing of the
vogetables and fl cur, the boning of th'[e. meat, the cubting up of the portions of
reat and fishy, tte preparation of gravy, etc, that is, the kind of work which, if
¢one properly, will ensure to a considerable degree the preparation of ta{“f_r ‘and
cnd guakity foad.
Before the heginning of the wb‘fl.c, he checls the preparation of the places of
work of the cooks and sees that the kitchen inwmntory and vessels are present.
The work place of the cook, depending upon what the cook is to do, shoulé be
prcvided with the following vessels and inventory:
~ chopping boards and the cook_'_s knife;
*» 2 measuring vessel and "pot measures' " for the measmnn of water in

P R Ty ERS

the pots~ M - e
- a fork for tak:mg the meat from the pcbs 3
~ buckets , sifters and sieves .t‘or the straining of the bouillions“and
ravies ;
- paddles for’ st:u'r:.ng up ‘the porr:.dge while it is cooking; .
- pols and sareepans for the washing.of the groa’cs and the soaking; of ﬁhe

legumes 3
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- deep gra.ddles and small paﬁdles Tor the santeing of the carm’os, on:.ons,

tmnatoes and the stamng o,i‘ the beets.

The senior cook should est:\mate t)he amcmnt oi‘ ta.me requn'ed by 'bhe daily
detail of soldinrs to assisr, the coolcs :m the pee(l.mg of the potatces and cleaning
of the vegetatles, For this purpos he, 'hould Imuw the i‘ollowmg. .

the time required i’or cooking thé d:.fferent food product,s- ’

the average noms :t‘or cleam.ng (peelinﬂ) pota‘boes and other vegetabless

the time for heating of. thga pots, ranges and the bringlgg of the water
" %o 2 boil; ! \

= how much wooé is needed. .

For the heabing oi’ -bhe pots and the ranges one or two men are assn,gned from
the daily detail.

The wood should be made ready, _sawed, ‘and spllt by the precedmg shift, so

that there will be no mtermpt:.on m the heating, and hence, each shift of the

dedily detail propares wood for the shift ’chat is to follow. )

Below we cuve the appmmmate schedule for t.he distribution oi' the da::.ly
detail for wok in the kitchen. For exampfgi‘/%:gnrigst pre.pare in one sh;a.i‘t
‘borech with m@a’c and stewed potatoes for 500 men.

The average noxms for dr\:ess:mg qff‘vegetables i‘qr 1 man for 1 hour:

Pegeling of potatoes 7 kg

Dressing of cabbage 80 kg

Dressing of beets or carrots .8 kg

Dressing of on:.ons ' ' 7 ke

Cuttmg w of potatoes R A ke

. Cutting up of cabbage . . :: .f'_."v‘*- l'id‘;k’g—” TP :

We now cons ider the labor zequizl‘aner‘x‘t for the peeling of polatoes .and

Drdt.

LG 2 i aa

S
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The following vegatables are prescribed in @hé.abpertipmnent:

for 1 man  -for 500 men

TFor preparation of borsch
Cabbage 100°¢g 4 50 kg
Potatoes " 150 ¢ - 75 kg
Beets ' . 100 g . S0 kg
Carrobs 15 ¢ 7.5 kg .
Omicos - : log 5 kg

In stewdd pobatoes

Fobatoes L 350 g 175 kg
Onions ’ ) l0¢g 5 kg
Carzobs ' o . 1vg 705 kg

- P

The total that must be cleaned is 250 kg of potabtoes, 50 kg of cabbage, 50 kg
of beects, 15 kg of carrots a.nd 10 kg of onions,
We find the aporom.mate requirement for labor in hand cleaning (or peeling)
by the use of the following norms:
Potatoes I 250 kg : 7 = 35.7 hr
Cabkage 50 kg 0.6 hr
Beebs 50 kg 603 hr
GCerrots 15 kg 1.9 br
Onions 10 ke 1L hr

Total 375 kg UhSo9 hr :
onsequently, for the cleaning (pea‘l.ln etc) of 4Ll the vegetables we need

to spend U6 hours, if they are cleaned by one man, It is recommended that one start
%o clean the vegetables not eaylier thah' l hours before putbing them in the pots, in
ordar to reduce the loss of vitamins Ta‘nd_ other Food substances. In accordance with
this, the senior cook of the shift estiznat’es. how many' seléiers he needs from the déily
detail for preparing all the vegetables, this being a more labor consuming work, in

ordes te insure the timely placing of ‘the vegetables in the bo:.ler. This is

debemined by dividing the time necessary for the deanmg of the vege’t.ables by h,

that is, L1 men,
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The caloulation of the labor required for pecling of Potatoss With machine
el ing, . : N 2 LT Lo

In estimsbing the labor requ:.red for peel:mg of potatoes m.th machme peelmg 9
wve tale the follom.ng as our bas:.s- "the waste vith machme peela.ng amounts to 15%,
the productivity of the mechanical potato peeler is 120 kg per hour » by hand it ::.s
60 kg per hour. 'The rate for the i‘mal clesning operation (removal of the eyes) is
18 %y per hour per man, ‘

After pecling in the machine we have in waste 250 x 0.,15 37.5 ke,
consequenily, for the final cleaning operatlon we have 250 — 37,5 equals 2L2,5 kg -
of potatoes. L

One man can remove the gyes in 12 hours (2L2,5: 18 = 12 hours).

In order %o do the final cleaning of 2!.2 5 kg of potatoes in L hours, we need 3
men (L2:h = 3 men). -

The mechanical potato pée:lei' will take 2 hours (250 kg : 12¢ - kg per hour =
2 how's), Pedling by hand will take I hours k250 kg : 60 kg'. per hour = 4 hours).

The cutting vp of the potatoes and the vegetables is doné- by the cooks.
The nethod of ecubtting W’iil depend on the use to te made of the vegetalles in the
gliezu dish,

£ daily detail of solciiers 1s also assigned for the washing of the vessels »

the gabhering up of the scraps from the table after the serving of the f;)od, if

there ave no hired civilian personnel for dishwashing and cleaning. The cook-
instructor (chief cook) must instruct the soldiers of the daily detail how %o
wasih the dishes and cooking ubensils correctly and how to keep from breaking
{or damaging) them during the washing.

For the cleanmg and WB‘Shing of ‘the pows 7('t)o:ilers) aftei the 1ssuing of

ufficer assigns one or two soldiers from the dally deta:.l.

VI. REQUIREMENYTS FOR THE ARRANGEMENT AND EQUIE’IDNT OF THE
MILITARY KITCHEN AND MESS-HALL
The kitchen and mess hall should be kept irreproachably clean at all times.
The cﬁi1 ing and walls should be plastered and whitew aShed, Brick walls should

usm.a.Lly be painted with oil paint to a height of 1.5 m. When the wallé and
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_ ceilings become soiled, they should be *whitev.ashet}%czgﬁg‘a“i\ﬁnted. ‘ The‘ﬂo‘gré shoul!:d_:
be made of concrate or flags*bones, wi't.h drains. .for the m:be ' N
'Ene 11lumination in the k:.tchen and"d:m:l room should make poss:.‘ble nomal -
uork in ail parts of them. A strong 111mn1nat.ion should be provided “in the room
there the coohnn 1s done and in the dining room.
: The regimental kltchenqness-hall should have the following separa'be rooms
{or quarters):
~~ the cooking room with a distribut!ing place or room;
~~ for the dressing of the raw meat and the raw fishg
=~ for the preparation of i';he cooked meat, lcooked fish and for the preparation
ol thz greats, beans, macaroni, etc.;
o= for cleaning (peeling) the potatoes and vegetsbles;
= 8 wash room for the washing of the kiteshen and dining room utensils and a _
{ 3von for the keeping of the ‘hableware ‘and dishés;
pankry for the keeping of the food products, with a refrigerator;
storage plaes for bread with the bread cutter;
rest rocm for the cooks;
we @ di;'xing Toom with a cloak room.

In the battalion kitchen certain rooms may be combined. For exanple, the
dzareing of the raw meat and fish may be doné in one roam, but on d;fferent tables;
the washreom may be combined with the room for jthe keeping of the diﬁing room
vessals. If necessary, the prepa.?:ation' of the cooked meat, the cooked -£ish,
the groats and macaroni can be done in the cooking room, along the wall of which
these are set up scme separate tables for the cutting of. the meat, fish,.ete,

‘The cooking room is equipped with- pota (voilers) for the bo:.ling of‘ food,

; bheir ecapacity being 1,2 liters per man for the praparation of the first dishes

i and Q.6 liters per nan for the second d:.shes.. In the absence of boilers, we

; znp..oy additiongl prts for the boéi.ling of water for tea, boiling water at the

I vase of 0.6 liters rer man and for t}3e ;;vééhing of "the .‘vesséls at the rate of 0.6
liters per man. In the cooking rborﬁ we ml;st have a range, Fox-.the regimental
itchen, w2 enploy range No.(2i having dimensions of 2470 x 123(5 cm; for the

batialion kitchen -~ No. 19, with dimensions of 1740 x 790 an. Along the wall there -

ACST FORML i34 DISSEMINATION FORM FOR INTELLIGENCE TRANSLATSQN

8 WEB. L6 COI‘THNUATIOH SHEET)

—— Sy

ied n Part - Sani Copy Approved for Release 21 2/11/20 : CIA-RDP81-01043R001400020014-5



SHTECLIGENSE THANSLAT (0N = IR ' ' PAGE NUMBER

—STAT
21

ghould be ;;ine téabiés. Over the pots there should be arranged some open:.nga or
ducts for the removal 6f the steam that is formed. 'I‘he cook;ing room should have
a system of inflowmoutflow vent.ilation or i‘eiling ‘hhia at 1east a means for
agcape of the kitchen steam. The éxit to the s‘hreet should have #i"a1¥, 1ock.

Adjoining %ne cooking room there is generally a space {room)? from which the.
foud iw dlstributed. In the distribution gpace there- should be some separate
windows for the issuing of the first and second dishes. The distribittion window
should have a width of not less than"]l.".'S m,"jé;o thz.at' it wA1L not be’ tieGassary to
foim lines, and so arranged that two cdoks can hand out simultaneoxig‘l‘y_ the firstj
and second dishes separately. Near the distribution windows thex;e"'should be
some tables. ‘

The room for the dressing of the raw meat is pro.vided with ta‘fﬂes, the covers

of which ave overlaid with galvanized sheet iron, with ‘the seams tightly welded,

ar the covers of the téble ma,;; cér;siAst of marble plates. ‘For the thawing of the
<wnzen meat thars shoulé be set up’a:';:rbsspie.ce, with hooks, for the suspension
of the meat. The lhooks should bé plated with tin. For the cutting of the meat
there should be a block about 0.7 == 0.8 m high, with a diameter of not less

than 0.5 m, of some hard wod (oak, bu'ch, a.sh, maplé) ‘and’d meat axe with a c....;;eo
in: sxe should be hung on the' wall. For the cubting up of the meat, fish, and

other food products; we use chopping boards made of hard‘mod and marked, for

sxample, B M (raw meat), ¢ M (cooked meat) s etc. The chopping boards should be

kept hanging en the wallse For ‘the waghing 'of ‘the meat and the soaking of the

suted meat products (cozned beef), we should provide some concrete or sheet’
iron vats, lipned on the inside with plates. For the preparation of ground meat
we ghould have a mechamcal meat grinder. ) ]

The room for the dress:.ng“;% ‘the;ﬁ.éh is provided m%h tables, ‘ohe covers of
which are overlaid with galvanized sheet iron or a marble plate and with vats for A
the washing end che soaking of; the salted fish.

In the room for the preparabtion of the boiled meat, boiled fish, the
sroparation of the groats, legumes, and macaroni, ;ﬂléfe sﬁdp_ld also’ be tables
Just &s for the dressing of the raw n;ee!t., s_zep_arai:,g chopp%ng boax'ds,:,for ‘the coolked

meat, cooked fish and groats, having on them ‘the clear ipscription (¢ M, ¢ F).
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H‘gre,' there chould be.s;mé .'dining. room. scaleé. .o

The xoom for the peeling of potatoes and dress:mg of vegetables should be
equipped with bins with compartments i‘or the keep:r.ng of potatoes and ‘yegetables,
a vegetable washer or vats (or tubs) for the washing of the potatdes and’
vegetables and szparate places for thé. ¢leaned potatoes, mechanicél 6% hand
povato pealer, vegetable cuttef, tables for the cleaning, sorting and cutting up
of the vegetables with the chopping boards. Tl'{e tables in this roon should not
be covered with galvanized sheet nmno. The covers of the table should be made
of artificial marble or of wood; capable of being ramoved. The vats ‘sh"ould be
of concrete, sheet iron or ‘be enameled, but not of gal'vanized iron.

An obligatory requirement is the bringing of the‘water directly from the
water pipe into the vegetable washer and potato peeler. In.. the absence of a
vater pipe im the kitchen, there should-always be a supply of water. The floors
ghculd be made of flagstones or concrete and have a drain, . '

The room for the washing of the vessels should bs equippc;,q with separate
sinks for the washing of the kitchen and dining xoom vessels. The AAsinks {vats)
should be of enamel or wod, lined with galvanized iron, with tightly welded seams.
The sink (vat) for the washing of the kitchen vessels should have two compartments
each at least 1 mater long and 0.8 maters wide., For the dining roém vessels
there should be three sections each having s length of 0,75 m and a width of
0.6 m, with a tap for hot and cold water and with drains. Inside the sink there
should be some wooden gratings for protection of the dlinawa‘re against breaking.
In addit;'mn to the sinks (or vats), the washroom should have some tables for
gathering up and washing of the vessels, knives and forks, and gsome shelves for

$he keeping of the Ikitchen vesselsa i "the washroom or clds'e‘toj' it there should

o = e I
= [ 5t 2 ER

-1

te a boiler (for hot Water)o

In the washroom there shouid be sonné' metixllic Abuc‘kets or other containers
with %ight :(‘ittiné lids for the gathering of the wsste apfi seraps. The washroom
chould adjoin on one side the dining room 4nd on the other side the kitehen and
have a windew for receiving the soiled vessels, plates (and othex 'disheso

The room for the keeping of the dining room dishes (and other vessels) should

\

have a washroom slongside it. On one side it.should adjoin the dining room and
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have a dlstmbuting window for the :Lssus of clean tableware, and on -hhe other
side one for passing the dishes to the % Ofts: ; The ™ o should be equipped
with ssts of shelves for the keeping of the tablem.re and, if i'b is pogsible
with & special dryer for dtying the tab’;ewargp 'I‘he storeroom ghould be carefully
lecked. ‘ _ .

The pantry for the keeping of the food products should be provided with sets
ol shelves and cupboards. The feet of the sets of shelves and the cupboards should
be covered with a sheet iron "eap” for protection of the products dgainst rodents.
In it there should be a refrigerator for the keeping of the portions of meab,
fish, and the "consumption” (raskhod) foods. The floor in the pantry should be
qade of cement or ﬂégstonesn The flagstones should be surrounded with iron %o
a heighi of 10 cm for protection against rodents.

Tha pentry chould have a good 1«501: and the windows should have a metallic
net or grating. ‘ ' ‘ ‘

The bread storage apace'(with the bread cutter) should adjoin the dining room
diractly and have a distributing window, for the handing out of breaé, having a
width of not less than 1.5 mo I$ should be equipped with sets of shelves for the
kesping of bread and a table for cutting it. The feet of the shelves should be
covered with sheet iron "caps®™ for protection.'against rodents. On each set of
shelves there should be not more than two rows of bread, Inhorder to protect the
br2ad from dust, the shelves should be covered with a clean white fabric. On

he toble we cut the bread by mechanica} meanslor by hand. Here we. a;lso have
boards for cutting the bread into portions and some dining room scales. For the
issulng of the portions of bread there should be bread trays or plywood boards

bordered with lat‘aso The stox'ehouﬁe should be heated aud kept lockedg

RS Y * Ll

The rest room for the cooks and the serv:.ce persormel of the mess~hal}. and
kitchen is equipped with mdlvidual cablnets m.th locks for the keeping of the
outer clothing. Heze,; there shoulq also be one or two cupboards with locks in
which the manager of thé mess-hall can keep tﬁe special clothing, soap, soda,
towsls, clean rags and other objects n‘e(‘ade.d in a household and a wash basin with

scap. With the kitchen it is well to have a shower bath with wam water.

The mess=halls should have dining tables accomodating ‘1ID men each, with
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bencié‘a. The ‘bables should be covered with oil cloth. On the tables éham should
be some circular wooden bases i‘or con ,A 5 ;;Lt hqb fqod and the tead kettles
with tea. In the absence of oil clo 3 lthe vtables shoul? be washed _edéh day vrlth
{mt watez;‘ The walls of tha dining room should be adorned m.th 'pgi'ﬁi'é:.ts and
pietures. Before the entz'ance intc the mesS-hall there should be P vestibule m.th
a wash basin and a cloak room .equippgd “With .hapg;erso ]

The approximate 1ist of the k&.:bépen and.mess-hall utengils,. squipment and
le3schen inventory is given :Ln Appendix No..l. o

VII. METHOD OF RECEIVING THE PRODUCTS AT THE FOOD WAREHCUSE

The products for the kitchen are received from the food warehogse of the unit,
as a rule, separately, for breakfas’%., 1ynch and supper. The products requiring
a leng processing, for example, salted and frozen fish, frozen meat, corned beef,

dry vegetebles, French kidney beans, etcs ars issued.-to the kitchen beforehand,

4:cing into account the time necessary for prodessing them.

In the summe:rtime fresh meét'ai;d’ :i'resh fish must not be }'eceive'd more than
2 nours before the beginning of th:e work of dressing them.

The waybills for products are received by the manager of the soldiers'
mess-hall in the office of the-supply section, so that one can take over the
produets at the wirehouse in the daytime, if possible, and .so that the manager can

personally check the presence of the products listed to see if all are there as

prescribed in the apportionment. It is forbidden to 1list in one waybill the food

procducts o be used for breakfast, lunch, and suppers

At the food warehouse the food products are received by the cook=instructor
o by the genior cook and it is oing'ato‘ry that it be done in the presence of the
kitchen duty officer. All -the pmduc‘hs must be rece:.ved by we:.ght., In receiving
the pz'oducts one, should cheek the:.r qual:.tv and in’ case of dro;nbt ‘ag to the qual:.tv,
they Shrm:l.d not b: accepted. Instead, ‘one should report mmedlately to the Chief
0j' Class I supplics, food and forage, of 'hhe unit.

For receiving the products, the senlor cook of i;he shift, when he enters
upon hisg period ol duty, prepares thé packfmg (drums or barrels for oil, sacks
for the groats, flour, ete). The pack:.ng should be clean. _Tor br:.ng:mg the

pyrocuets from the warehouss to the ka.tchen, the kltchen duty offa.cer demails the

recessamr nuwiber of soldiers fmm the da:.ly kl'tchen detall
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Ifr the food warehouse of the unit is at, a considerable dist.ance fmm the
kitchen, the ‘chief oi‘ class I suppl:.es, i‘ood and forage, details the neceSSary'
vehz.cles for the {;ra"zsport. When the(vrarehous;sz is located near the kitchen, the
food preducts are transported by hand r by whealbarrow. ‘

In ordér to awoid losses or;th,efts of “food pmducts éuriéé.'thé‘ ﬁi‘anéport,
the packing should be firmly covered or tied, The drums for‘the’ liqﬁids should
have lidsy the boxes of macaroni, sugar, etc .should be tightly cow?‘e‘z"'ed, and sacks

with groats and flour should b‘é tied with ‘cord“é, etc. During the time of the
transport, the cook instructor or the senior cock of the shift accompanies the
procucts to the place of unloading and personally receives them in the pantry of
the kitchen. " '

Frash meat should be trangported in specialiy equlpped meat containers or in
boxes lined with ;jalvanized sheet iron, m.th a cover.' It is categorically
forbidden to transport meat wmthout boxes, together wi'bh other productS, in an
open motor velﬂlclu or cart. ‘

If the food varehouse is close to the kitchen, the meat is transported in

whielbervous especially equippsd for ‘this purpt‘)se, lined with galvaniged sheet
' : S

irone

In veceiving the products from the food warehouse, the cool‘.:instrhctor {or
senior cock) signs for :bhem. One copv of the waybill (rece:.nt) is left in the
iarchouse and the second is given ’co tHe kitchen and in accordance with i% the
vrocucts received are 1isted in the "control sheet'. .

The food producks for the f{ité}\ién':- until they are delivered to the CoOKS wm

t in a securely closed pantry, the key of which is kept by the cook-instructor |

or the genior cool of uhe ..hl.t’t, that is, by the” person who received the food l
pmduc‘bs and s1gne~d for ’r.hem at th& ti.me of recept.l:;n.‘ f’otatoes and vegetables
are placed d;reet]y in the mom where they are prepamde The i‘rozen meat is
Shaved out in the meat oressing spaqe, suspended on hqoks;_, and {:.I}e other products
ave kept on shelves or sets of sq}'iéi{resi.' - ‘ - L -

The issulng of products J:rcm the pantry 'to the kimhen must be done in the
preseitce of the duty ofi‘mer of the kitchen.

"fhe bread and the sugar are received in the food warehouse of the unit by

03 e e
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the bread cutter, in the presence ‘of the kltchen dutv offlcer and the manager of
tha soldiers'mess-hall and ‘is kept in the bread storage place near’ t,he mess~hall.
The manager of the soldiers! mess-hall receives each day, in the office of
ths supply section of the unit, the control sheet liéting' the products and the
prepared food in the kitchen and turns it over to the cook-instructor, who keeps
it with him. The office of the supply section gives in it the infommation concern—
ing the number of persons, on the basis of subimi‘bs, messing from the general boiler
in the ldtchen. The notations on the control sheet showing the products received
in the kitchen (including bread and sugar) and what is placed in the boilers are
mzde by the cook instructor (or senior cook) in the presence of the kitchen duty
oificer.

VIII. THE BASIC RULES FOR THE INITTAL CULINARY PR(‘C*‘SSING (DHT‘SSING EIC)
OF THE FCCD PRCDUCTS

The cook~instructor should know thoroughly the rules for the culinssy
procesgsing of "the products; he should -khow the noms for t’ne waste and reduce;gim
avery way possible during processing. (The provisionzl nomms for the waste in the
processing of food products and the yields of prepared food are given in the
Gircular of the Chief Quartermaster of the Arméd Forces No. 2 1947 and reproduced
in fppendix No. 2).

DRESSING OF POTATOES AND VEGETABLES

Before we issue potatoes and vegetables from the warehouse to the kitchen,
we should sort them and remove the spoiled potatces or vegetables as well as the
trash and pieces of dirt.

Tt is forbidden to issue to the kitchen potatoes and other vegetables which

hasve no% been soried and -the - spniled ohes removed, because in thls way we increase

B [
PR S

the wagte and reduce the actual amou." of food :Lssued.

The waste from potatoes should uo’o exceed, from the fall up to 1 Apr:.l, 25%;
in April not over 30%; in May and June not over 35%, the. waste i‘rom young potatoes
should not exceed 15%. In the case, of the rest of “the vegebables, the waste
should not execesd 15%. If there come to the kitchen potatoes the waste from which,
with corvect cleaning, is more~thar; the normal, one should report this fact to the

chief of Class I"'vsﬁupplies, food and forage, of the regj.ment, who will personally'
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check to’ find out’ the. causes of_ the increased waste and gi:m orders i‘or the drawring
up of a paper for a report to the - mméﬁ’&‘»,, 9

The best method for cleaning (peeling) potatoes is cleaning with a mechanical —
pobato pseler, becauae by this means we reduce the waste and lessen the time of
peeling. The description and the construction of the hand potato peeler are given i
in the Circular of the Chief Quartermaster of the Armed Forces No. 6 1946.

The peeling of pota'boea by hand is permissible only with special fluted knives.
As a reqult of the special construction of the fluted knife, the thickness of the
paet cut off does not exceed 1 mm. We are forbidden to peel potatoes with the -
ordinary kitchen knives. '

Before the beginning of 1‘;‘he peeling of the potatoes we should wash them in
the vegetable washer, in a vat or barrel. In washing potatoes and vegetables by

hand; we should mix with a-paddie; -changing the water 2 or'3 times.” The pesling

of the unwashed potato by hand leads:to ‘the spoiling oi‘.t’b’ga: product and when we
peal unvashed potatoes in the peeler,‘ it leads to a rapid wea;r'in‘g out of the
cutting surface and an increase in the wastee

4t ezch place of work for the cleaning of vegetables there should be = bucket
or boxes with handles for gathering up’ the wiste. When the redeptacles are full
of wagte we enpty them. It is recommended that we have a special table for the
dressing of vegetables. ‘

In order to educe ‘the waste in the peeling of potatoes in a potato peeler,
it is necessary to observe the following rules:

-~ wash the potatoes in watér and sort them in accordance with size, before
putiing them into the potato peeler, not allowing the peeling of large potatoes
together with the emall engs; "~ "~~~ "~ CoTrm oot e

- 8o not overload’ ﬁhe potato'iiee’le Em’b‘n to0 nany potatoes° (5na.n average wg
shoudd put into the potato peelez from 6 w0 8 Lg of potatoes, depend:.ng upon the
#pé and dimensions of the machine.

-= we should not keep the potatoes in the machipe- too 1or;g. ‘The duration of
the peeling of the potatoes in the mechaﬁicai potato peeler ig 2 «=- 3 minutes and -*

in the hand potato peclsr 5 —--8 minutess

= we ghould put water into the pota.i;t)'peéler during all the process of

x
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peel;n; (.in peeling frozen potatoe{;, we do not puﬁ j.n any water), v
~- the removal of the eyes fx;om thé’pdtatoe i e >mth a special fluted :
or potato km.t‘e. _ ) R : ‘
The peeled potatoes, not cut up, should be placed .umnedlately in a tub or

earrel with clean cold water. It is forbidden to keep peeled potatoes in the open

air without water, because when f.his is dnne they turn dark gu::.ckly. The potatoes
should not be kept in water for more than L hours. If we I;eep the pota,toes in
woter for a longer time they may beco:me sour.

Potatoes and other veéetables sh”oﬁld be cut up just before they are placed
in the boilers. Fotatoes, beets, carrot;s and . other root vegetables should be
cui inte cubes, slices, eircular or long string-like pieces, depending upon the

dish in which they are Yo be used.

Cabbage, beets, carrots and other vegetables, after being cleaned, should be
kept in the open air without water, covered with a moist fabric. Sauerkraut is
act subjected to any preparatory dressing, except the removal of undesirable parts.

Outaide the brine there takes place in the sauverkraut a rapid destruction of

visamln “C%, heace, it should be kept in brine until it is used in adish;
acvisuming 1%, we should press it s'lig‘htly to remow:_- the brine. We wash the sauer-
krowt only in extreme cases, when it is sharply acid. ‘In this case it should be
vached quiclkly once in cold water and pressed..

Tnzsmuch as the brine of the sauerkraut. containg vitamin 0%, wa add good
r;u&huv ‘bmne to shehi, borshch, and We also use it for the seasoning of salads
and vinaigrettes.

DRESSING OF FROZEN PO’I'ATDES AND OTHER V‘EGTTABL\"}SA

In srder to o‘otam sat..Lsfactorv results :m the dressln? of fmzen vegetables,
V

= Ty de

we mast aoh s allow bhsm to thaw before puttlng them in the not. Hence, we should
bring info a werm room only that qugntlty which is to be dresged at once. We mus‘i;
now bring into 2 room ab the same Vime-all the‘frozen Yegetabl‘es. Frozén potatoes
exe dreﬂaed in two ways: l -

Flrst method: the pota{wes are washed qulckly in wamm water, so as to thaw

the surface of the potato slightly and then we should sort them.on the basis of”

size. During the time of waghing. we s}}cu}d xjgmo_vg the spoiled pop,gtoe_s.
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The washed pot,ato should be peele in the pota’oo peelex:, after mzi.ch -we
should remove the eyas of the pota'bo.

If we do not have a potato peeler, we peel the potato in the usial manner,

namely, by means of ﬂuted knives.; The peeled potato. should be washed agaln,
placed *-:hole in a pot of boiling water and ba:.led until half-done. After this ve
seke them out, cut them up and put theng,in_boiling soup. The wate¥ in which the
nobatoes were boiled shouid be used fo;‘ the preparation of soups. "

If the pesled potatoss cannot be used a‘tx', once for the~p?epaz:a1§i‘1§ri"‘of a dish,

they should be put in a cold room {with temperature below zero), Kept in a clean -

9ossel without water, and not allowed to thaw. , o -
Second method: the washed frézen potatoes, not peeled, are placed in boiling—
water ond boiled until they are half-done under a closed lid. After the completion
of the boiling, we pour off- the watexr,-peel t_he potato by -the- hand method, cut- up
and place in boiling soup. L
Wz dress frozen cabbags, beets, cami;s and other vegetables in the frozen

gtate. Afier washing for a short time in wamm water, we cut them up and those

thet are rot thawed we put in bo:.ling bouillon. We saute the frozen carrots,

without thawing, by the usual method.

We wash frozer onions in cold water, and, clean them just before we use them.

1f ws keep thawed onions, “hey acquirg a rotten odor. . T
DRESSING OF DRIED VEGETABLES o

Before using dried vegetables, we sort t.hem,‘ remove the foreign admixtures
ciid wash them in cold water. )

In order to give to the dried vegetables their original quality 'c;i‘ fresh
vezetables, we should allow nhem 3o meﬁ in water, }i’oxr thrs ‘pugposge” the washed
vagetables shoul(! be placed :Ln a wooden or t:.n vessel covered with cold water
so. that the .surface of the water will be 10 -~ 15 om above the layer of vegetables
ané zllow them to soak for 5 - 6 hours. If after a certaid time. the vegetables

gheozrb water and their surface is not sovered by water; we should add water until —

there is complete swellinge.

Atter the vegetables are. a2llowed to swell asmuch as possible, we take them —

¢ut an¢ use them for the preparation of the dishes. Soaked cafrots-énd enions
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should be sauteed. The water in which the vegetables are éoaked i1s used for the

making of soups.

It is best to employ the dried vegetables in the first dish, ‘adding to them

a part of the fresh vegetables. ) ‘
DRESSING OF MEAT

Meat may be employed as a food ohly vhen there is a veterinary stamp on the
carcasse v‘

Frozer meat should be thawed before it is cut up into pieces -~ in halves or
quarters, suspended in a dry, clean and well-ventilated room with a temperature
of not more than plus 15 degrees. -It is forbidden to ’t.hax.- meat quickly in a
roon where the temperatuxe is High, because in the dressing of such neat a great
deal of juices flow out and the meat will be tough and less savory. .

The thawing is done in the.room for ‘the dressing of raw meat. The suspended
carcasses should not touch the wall, floor, or each other. Under the carcass we
should place a dripping pan for protection against soiling of the floor by the
meat julces dripping from the carcasses.

The thawing should continue for 12 to 2L hours, depending upon the %emperature
ol the meat. The meat is considered $o be thawed when a knife penetrates freely
into it. Thawed meat spoils quickly when kept and should be consumed immediately.

Pisces of frozen meat weighing less than 1/h kg should be thawed over
d-inping pans. We are forbidden to thaw meat in water.

Thaired meat, and likewise cooled and chilled meat, should be washed in clean
water with grass brushes and the'pl‘aceé vhere there are clots of blood, stzmns,
bruishes; soiled places should be cawefully cleaned or cut out 0. ATter this we

cut up and bone the meat. If we-have an entiie carcass or a half of a cavcass

z EREN

(cut lengthwise), we cut’ i'tl up ir‘;to‘ T‘rdnt} and rear parbs t;etwéen the 11th and 12th
1’:ibs., From the front part of the carcals, we’: cut é)ff"t‘he shoulders _ax'id neck, and
from the rear part, near the Wpelvis", we separate the midc:lle~ part, first cutting
off the filets 'ai‘ter this we bone the meat. We vemove the meat fi_pm the bone in
layers, without making- superfluous z;ﬁts :Ln the meat. One should bone the meat
carefully m order not to leave any' meat on the bone. The meat of the hind legs ’

.

should be cut up into 4 parts = the upper, outside, lateral, and inside; the meat
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of the "mid-part" - thm edge and "pashina"~ the meat of the back part, "pokromku™

and brisket. If the meat is mtended only i ‘,. pmg‘arat:.on of the first dishes,
.i‘c. is not necessary to bone the meat. In this ca;se the meat should be cut up into
pisces weighing 1% - 2 kg, together with the pones, and put in the pots in the
same form for cooking. Afterithe meat, with the bones, has been cooked, it is

taken out. The bones are boiled a sescond time.

We cut up pork, mutiton and veal into the following parts: hind legs, front

legs, brisket, neck and shoulder. After the pieces of meat are boned, they should
be washed again in clean cold water. For boning and cutting up the meat, we
enploy a special knife for this purpose, a knife which shoqld be marked “RMH
{zaw meat), . )

Meat intended for the first dishes and for issue in portions should be cut
inte pleces weighing 1.5 == 2 kg and put in the pot.. For goulash the meat should

be cut in small pieces weighing 15 —- 20 grams.

For ‘the preparation ;f gmﬂaah,' we take the parts of the hind legs, the
nideparts {(the thin edge), and for soups we take the front parts of the éai'cass'
{the shovlder, neck, and brisket)., For ragout, we use all pa;ts of mutton and
cui them up into pleces weighing jo to LO grams with the bone.

If it is necessary to conserve the dressed meat, we may do so ohly in a
refrigerator o in a cooling space, on gratings, for not more than 2 hours.

The bones which we remove in boning should be cut up or sawed up with a
neat saw or broken up with an axe in*!;o small pieces having a length 6f 10~15 cnm,
g0 thabt it will be easier to boil the fat from them, and they should be placed
in 2 pot, after being washed, for the preparation of bouillon. We may boil

them geparately from the meat.or with. the meat.

Yhe amount ‘of* bone' in mead iof aversge’ Phtness 'of beef cattle. amcunts on
‘ S 2 )
an average to 25%; with a low degree of fatness, 1t amounts to 27%: In the

carcasses of sheep of average.fatness, the bone constitutes on an average of

27% and in the caveasses of hogs (cut up meat) it is 15%.
PREPARATION OF CHOPPED (Ground) MEAT

The meal mmovad frem the bone and the large tendons should be cut up inio

cblong pieces weighing 4O to 80 grams and run through a meat chopperu
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The white. break should not be Bour for should it have any burn'b crust or be
stale. When we pa‘sé the’ ground meat th:couqh tha meat choppex‘, r%;ha i‘.ampez'ature
ef the ground xwat 'is raised by plus 3; plus 5 degrees; hence, the water for tha
gouking of the bread should be taken directly from the tap.

Before beginning the work, we eh’e;cz:~ tﬁe _cleanliness and the mrking condition

of the reab chopper by disassembling it and trying it beforehand W{aﬁ: ‘should pay

spazisl attention Yo the correct setiing of the parts. The meat chopper, when
oG 3k use, should be Kept disassembled, clean, covered, and before it is uged

it ghould bs sealded with hot water. Aftey we finish using the meat chopper, we

gienld disassamble it, scald the parts mth hot Water and mpe then dry.

Before he prepares a d:u;h wi'th chopped meat, the cook should wash hig hands
well with soap. ) ' ' ' A

Ground nmeat dues not keep well, spoils quickly, and, ‘henée, it should be
prepaved quickly, wrdthin one houx'_., and the semi-prepared products -~ the cakes made~~

shculd be cooked and served nmuech.atelyo

Xf in the mess<hall those on messing status are served in separate groups, %he

grard meat should be prepaved for each g;x'oup geparately, and before it is wsed,
$he meat cutter ghould be scaldad each time with hot water. .

Tas coolt=instructor should determine beforghand the nuiber of ‘gtiusage (chopped
seet) salkes ‘that he can Fzy at one ‘bimé on the range, so that he mll no% prepare
an excess of groand meab, ‘

DRESSING OF CC RNED BEEF

Taw et

Corned beef ig recomandéd foi»'éh%" preparation of the firet dishes, Befoye
ved g 3t for prepering a dish, i% should be washed in eold watere For this purpose
we vcash 1% and cut it up into p:.eces weigh:mg 1 -o 1.5 kg, put it in a vat axd

pow- cold water on it in an amount equal to twice ii;s -weight (for 1 kg of corned

aeei ue take 2 liters of water)o Corned beef with wesk brine should be szoaked for
iy - 5 hours, changing the watez‘j every.hours - Corned beef that is strongly pickled,
. with a salt content of over:loﬁs}m:u'ld?b‘e" goaked from 10 to 12 hbu'rsn The water
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should be changed overy tuo houmo In thzs sunmert:lma, t’ne watar éhould be changed

evaryhour.: ST ' *

- ‘-‘4

After ‘the cornad beef is soaked, its usight :mcreases on an a\rerage by 7 %o
108, and by boilinb, the salg, content in it is reduced by om—half.

In the preparation of the first dxahes wi‘l‘.h corned beef,: when g do not: use
wove than ‘io to 60 grams to the portion,, the comed beef may not be 5
wuon we beil .soup it is not n.acessary to ‘add. sals, because t.he bou:l.llon, after the
b31ling of the corned beef, will ‘be. ‘ahfficiently sal'byo e

l . N i !

ot i F
m DRESSING orF FUWL (C}EGKENS, GE.CSE AND DUC‘{S)
f

When fowls coms into 'biwa rsz.litary units they are alreadv plucked, in the
frozan state. We thew the frozen fouwl in the meat dressing room, on tables.

Ao thawlng the iowls,, we ginge thsm. For & better and more uniform singing of thy

carcess of the fovls, He s’muld first rub.them-1lightly with flours After this we
should vemovs the entfails, wash the Towl and season them "in pockets®: we ghould

thiush “he knlfe intc the openings of the inner parts and bend the wings to the
be'ﬁ‘(:

. .

P sesaing { essing) of the byapmduc'cs (offals)e -
The Trousen *gipmduc'bs ehould be thawed out in the meat dmssing rcom, Suge
perdad over e?"i‘)pmg pans. tT - oL
ite hbcmo J*fnen the heads come . 1n with t.he gkein on, thé}""%l'ié‘iird ‘be singed or
mt.»r for 30 o= 12 minutes, .szter which the fuzz sHould be carew

s1oved acd the ‘tongues cut ouds then we should open the s..xxll_, Tsmove tha

'

radngy m o:eak the bones of the skull im‘,a snall pieceso "

< ond thelr covisr remowed fz’cm th@aun - They are employed £or* the second dighes.
Gie & DHZUS, ‘:he Yights, and. i:ha ehea:ct ard the udders. should Y& washed in vate"» :
and c'; eansd.  The hearts end udder snonld be cut lengthwise before they az’e uashexd'.

T3¢ eye conswved in thé firdt. and second dxshes.

Liver., We cub out the bﬂe duet, Vash the llver and take off the film. The

Ziver 13 ugszd chiefly for the eecond disnesu Ow:ing 'bo the facb ’t:hat it ecnfalns
st
a conziderabie guantity of vitamin- A and C; the liver is a very valuable Locd
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product. P SR TP
v v . The kidneys oi": cattle. We x'emove i'rom the lddney the fat; together wit.h the
covering, cut it in half and soak it 1n uater for 2 tol hours, for yemovel of

ths peculiar odor, changing the wa"be!j every hours -~ ) ,

Shaszp, hog and calf ldd'm.:ya.are not sosked bx;t merely washeds They are used _
for tho first and second disheso - \ ' f '

The fuzz shovld be ‘removed from the fest ;iust as from the hesdsy the heofs
ghould then bs cub off and the feet é:aféheﬁ; 3@ use tham for the preparation of ’
Jelly or for the first dishe oo .

The taily should be washed in cold water and cub up. The ta:.{s dvre used for
the preparabion of the fi:.c‘.st dighes. '

Tripe should be washed in water, scalded, cleaned and soaked :’in cold water
for & =~ 9 hours, changing the water every 2 hours. It is used 0¥ ‘the sscomd
Sighag, . . ' ’ N

IRESSING OF FISH .

Frozen fish, excepting sturgeon and sheat-fish, should be thawed in ciean cold
wahor Syom 2 to I hours, depending upon the .temperatv:re of ‘the ﬁsh§. " The thawing
barrels, which, aftar each use, should be carefully washed with war water. The
anouat of water should be 2 litera to 1 liter of fisgh.

i For the detormination of the quality, each f£ish there should be carafully
oxsmined by the senior eook, bscamse it is difﬁcult to determine ‘the quaiity in
ths frosen condition, ‘1‘1113 thaved fish should be sent immediately for cutding up.
It is ferbidden to keep thawed fish.

After the thawing we should remove the fing and -the entrails, cut off the head—
$8il, and fins and cut up the fish in‘bo portions., We should mnave t&e entra::.ls
cerefeily in order nob to damage i;be @a.ll ’biaﬂder. i it 1s dmmsged, the place
should be sprivkiled lmsediately with a thick layer of salit and washed in coid water,
stherwise the fish will acquire' a bitter taste. The westes from the fish smouwnt - -

%o 32 %o hod.
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The vagtes of the fish are mde 3 o‘f the fo_ 5 ‘bhe roe, hard aend soft,

#e%, heads, skin, bones, £ins, tans, _ T;é’biastgés from the £ich should i
heutﬂiz%mthesamedwtheyareom
Afier the heesds, 'bones, fins, tails, skcin end fins ave carefully wa.shed,
use then for the prepmrstion_-of'bduillons, bm: from the heads we muzt remove the
g113s @22 the eyes. The heads of carp, bream and Casplan rosch, since they give
a bitter taste to the bouillon, should not be used as food. Nedther: do we use
e weads of cod for food. . : -
The hard and soft roe of fish and the fat are conmmed'in the first dlahes i
sxd also in £ish sauce, stuffing, pies, in potato purce and baked pudding. -
Vle are forbidden to conserve the wastes of fish because they spoil easily. f~
Sturgeon and large sheat fish ghould be thawed ia water gradam_'ly, at a
temperatxe of plus 10 %0 plus 15 d:égr_éeé, over a period of epproximately 10-12 houre.
Ecch sturgeon, after it is aﬁs;w_eyz, shmxm ‘e inspected by the cock-Inetractor
to determine ite quality. ‘
In doing thin he checks to see whether or pot there are brulses, caused Ly
blows of the boa.:i: hook. These places ghould be removed, together with the pswts
of dwoged meat immediately adjacent to them.
Toe dressing of sturgeon 18 dore in the following memmer: we cut off the heed,
2 upper fins, and boré parts, and ‘the tail and then cut it up in iayers, cutting
the beckbone lengthwise into two halves. After this we remove_ the dried spinal
cord, seadd and clean. In the cleaning, we remove the clots of blood, the caftilage
and from the skin the @all bones and scales. The scalding 4s dos in water having -
2 Lemperature of 85-000 for a pez—_i_o& of 3-5 minutes. After-the gealding and

eleaning,

Fresh fich dms not keep very ue]i, h@uce, we ahcmﬂﬂ not kecp it in the ld.tcheza
for more then' 2 hours. Bach fish, 'before it is dz'essed, ahmﬂd be examined by -
e the genior cook, after which the £ish should be washed glickly in cold water and
J i dresged. ‘The dresoing 1s done just 8&s in the 'case of “thawed frozenm f£igh. ’ !

It te forbidden to employ salt flsh (with the exception of herring) as food in ths

woprocessed. form. ool e .
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The content of ealt in weakly sa.m;a; fish 48 6-10(,%,) :In the"£1gh’ baving an’-

eveyage amount of salt it is 10~1h%, :Ln stzozgly .ea’!.ted ﬁsh i:h ls ‘more than 14,
Fioh intended for the first diahes, aftm- soaking, shoum not ha.ve more than 9%

sait, and for fryiog they chould nm; hav’e more than 3‘,%, hence, “the *time of sosking

»iil Gepend on the ammmt of sali: in the fich ancl on the purpose for which it is to

te used. During the time of aoald.ng, the waight of ‘the fish, m:reases by 10 %o 15%.
The coch-instructor must supervise in person the o‘baervanee of the rules for

the imking of fish, especially in the Sumer time, bemuse a fazlure to observe
then wey couse the spoiling of the fish exd glve rise to food digemses or illnesses.
The scaking of fisk should be dnne in rupning water or in frequently changad ccld
watier. Jn running water the sooking can be done quicﬁer. We‘ mst zot sozk fish
in s vater. ST
Before the fish sre posked, %he senior _cool; of the shift must carefuliy
intpest each one. IT the que.lity of the £ish is suspected o ;ne bad, they should
be vemoved Yor Ilncpection by the surgeon of the unit and by the cookinstructor.
Aty this vhe fish should be placed in = sink or in 2 %udb with cold water aad
alloved to remein for 30 %o ko minutes, for swelling, ‘in order to facilitate the
raawal of the scales. After this we toke out the fish, scale them, remove the
encweils, cut off the heads, tails, and i’:ma, ﬂaeh chem, cut them dnto portions,

2ad pleee them in clean water for soalcing

v

If we sosk the fish by changing the wter, the latter should be poured i at
the zate of 2 liters to 1 kg of ‘fish_. The water ahould be changed &t intervels
sff ot lese than 2 hours. The fish m.'i;h avemage salt ard the strongly salted fich,

2

interded for bolling, are mma]l;y soaked f z 10-]%210\11’3, and for i’rym 18 hours.

Soaw.ed. fish should be cooked :mned:laﬁely, ’beéause % does not keep well amd
cils egsily. . ' ‘
'Ehe Bressing of Salt Cod £or 'Removel of the Specific Odor.

ir oxder to ramove the specifie odor, ’u’zae ad:a;xeo& for soaking shoulo. Be

ploccd Lo 5-6 nowrs in & 1&% solutic‘a of vinegaz', a:f‘cez' ahich it is dresse& aa

expizined ebove. - - o
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The Prepamtion oi’ Chgppe& Fiah
For the pzeparabion of chopped ﬁah, the i’ollow:ms kﬂ.mis of‘ f;lsh are ‘best
edopted: pewch, cod, shea.t flsh, p:‘n‘.ke an& Imrbch. In the dresaing we rmmve tha

kend, the entre.ils, the fins, tails, slrm and bonea. . The method af preparing

ckomad Pich de the Bame a5 "for. the preparation of chopped meat.
I kepb, chw M,ugd f£ich spo:lls ea,sﬂ;r, hence, in 'bhe prepam.tian of it,

x5l chbsarve in & strict memmer al‘!. w;he eenitary-bvgienic ruless ' :
T the susmer time we are forbidﬂen to prapare dishes vli;h chappﬁ ﬁan.
Fhe Dressivg of Legumes, Groatsland Hadaroni.
¥Fxon the leguves {bemns, peas apd lemtils) we should vemove the tresh
clriviires, them vagh and soak then in cold v:'ater. For 1 kg of legumes, we
e 2-3 liters of mf‘cez-. The som:ag should “last fm 6-8 bowrs.
in the preparition, we pay apeei.al a.tbezjz“tmn to 'tihole umshehed BE28, 'a‘hieh
nE.cnbines are dufested with -pests (pea o g'ain pests) The Gamsged pea hes

& il dark spot or amall openiag- ﬁhera the pest is. Vhen a pea lmvmg 2 ‘pest
cn the laeide is aee.a:eﬂ., it Tloats on top snd can be remmred. E’e ahou]xi not use’ for
food pess or beans infesbed wi:bh gm,):tary'pestz.

Iowaged legumes ere hn'ncd. over 'ao the w'ehouee for threshiag for the purpose
c? wemoviag the pests. : : o }-" ’

The groads showld be cleaned .ﬁust as 231 tﬁe ease of legmnes. M‘i'.e., we remove
the Toreign sduixtures from 'bhe grosss, we r:_ume them in sevez'al vatere. One shonld

]

[ SR S,

ook carefully to gee if any gralmery pests ave present. We do not wash semoling
groate nor the bucohest and barley @O&ﬁﬁ» Hiuet groats ore vaghed in vern '

1

Vo
A WSS |

water vr.:u‘}.l the wash m‘ter ls eﬁtxrely elean. - .
7ot less then & 'oimes 4n warm rx‘aﬁ'er, un'b:.l ‘Lhe z‘wcval of the specif:.e odor

sad the asma.tion of the colcring of 'che wa.sh water.

Fear -baz-ley should be seaked 3ust a.s iu tﬁs ease of legwes, for 6-8

BT e e
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. Dr:ess:lng Mamroni fr‘ot.i.uéts‘

Macaroni prc;ducés' mcarom, nooales, verm:lceni, "ughki" and others,
ashould be sorted, the foneign e.dm.xtlmes reamved, the mmrom:l 'broken into smell
pilcoces of 7-8 em, inspected to see vhether or not it has any gra. .nar,y pests, and
then pleced in the boiler. o - ‘

I?{., METHOD. OF COOKITG THE PRODUCTS
We dlstinguish two basic kind;s of cboking == boiling end frying.

Donging the producssofitzns |§ and makes it suiteble for use as Pood. At the sore
e 1% gives Yo the food an ameable taste ahd makes it sefe to cab, bacouse
e high ts»mperatu.*re Eestroys the microorgeniems ususlly 4o be found in these
products. )

Boiling is the cooking by heat of products;,cmnpletely imerged in water
or bouilion. As & rule, boiling is dome in 't;oiiers (ﬁoté) with closed covers.
The *uempefature of boiling in ordinary bollers amounts ‘tg 100 degrees; in
Yoilers with hermetical closing, it amounts to more than ioo degrees. The boiling
of 2 preduct 'not completely immersed in water or in bouillon (not more than 1/3
the volume} is celled in culinery practice shallow boiling. If the product is
shallow bolled with an eddition of spices, seasoning, fat, and sauce s such
culinery processing is cailed stewing. Stewlng and shallow-boiling axe done
in & closed vessel. .
Frylng is the cooking of =& pro.duct by heati'ngj in hot grease in a skil}et or
on & griddle. In practice, we di\sting{xish §eveial kinds pf frying:’ fr,y;lng with e
sm2ll quantity of fat (shellow-frying), vwhen the fried product is pericdically
turned over‘for ‘the formation on the surfa.ce 6f, e re;i ci’ust;, cocking in grease
tn the product completely covered and viﬁh ’che~ air ‘ln~ the oven at.e temperature
of eround 2)0«300 degrees is called ro g
The final ccoking of products fried :‘Ln a small quantity of grease, inciuding
fowls and large pieces of meet, is general.’ly done by rossting them in &n oven.
Sauteelng (passerovanie) 18 ‘the cooking of clea.n cut up pleces of carrots,
yersley; celery, sud onlons :a_xi’ph greasée Qn a ;s.’ggve'over 8 slow flre. For mproviy‘.lg ’

the taste, sromy, and the exi:erm:l ai)pearapce of the dish, these vegetables

should be placed in the dish in thé sauteed foi-m.
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'l;hep until they ha.ve 2 slight

e hedl
I,

l.:.p»'-.

color (5-8 minutes), sepa.rately from the other vege’ca.bles. The eleaned carrots,

,,,,,

prrsley, and celery should be shredded a.nd sauteed with the onions until they
are soft (10-15 :zrlmztes)t Af'qer this‘,.'v[e 8dd tomatd sauce, slightly thinned
with bouillon (In order tQ prgv;agt ‘bur_giing') and seutee them for 5-10 minutes
lop_ger. . )
as a resudt of the dissolving in 1:1; of the red end é;'mnatic substences of the
onions, carrots, parsley and tcmato;

The sauteeing of vegetables is done in &’ small vessel (a grill; k;kille"o
shallow saucepan). The layer of vegetebles should not exceed 8 em. In the
sauteeing of vegetables, we consume in fat 10-15% of the welght of the sauteed -

vegetables.

We slso ssutee the m:.xmg Tlour 2P witn or. without :the. addition of grease.
When we sautee the flour with greag;_e _,_'b?a_e. 1att_er is fi;s!: heated in a deep vessel
or in a paz'l; then we sprinkle in the sifted mixing floxir and vhile stirring heat
w:bil i is of'a, yellow color, after vhich we thin it with hot bouilion wntil we have
& thick creamy mixture, which we serve in smell portions.

When we sautee flour without grease, we put it in 2 pan and hest 3t in the
oven or on & ronge, while consténtly stirring, until :it has a yellow color. Before

putting it into the seasomng, we hhin with warm houillon, as stated gbove.

R

X. FREPARATION AND EMPLOYMENT OF SPICES AND CONDIMENTS
The employment of spices and condiwents improve the taste of food and
For this rsason the cook-instructor must strive to employ %hem correctiy.
We should p:.ck 'Leurel Ieaves ) removi.ng the spo:L‘Led ones ana the foreign

FEEEE X

ednizbures, vash them in col& waf:ex; a.ml place‘them in the first &ishes 5-10

wioubes before they are done 3 otherwi se the a.roma? the substauces wlll evoporate.
in the second dishes =~ stewed.,meat, stewed cabbage, potatoes and other
Gizhes ~- we put in the laurel lea.ves together uith ‘hhe ss.uteea. vegetables,

30-k0 minuted vefere the produﬂt iﬂ done.

During this time :the fat tekes on 2 reddish crange color and an asrcmatic odor

H
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BLack pepper is the best <:oz:td:.l.tne;.vi,/r for the first and second dishes 5- and e,lso
for marinades a.nd semces. It is emp}.pyed in the form of p\,pper corns a.nd in the —

¥ e x.v“:q ‘)n

.

L b
59 £
N

i ground fornm.

Cloves are alse employe&, Just as black pepper.

Paprika is ewployed in the form of pods a.nd 1n the ground fom. It has a

1 searbing snd sharp taste. It 15 recmxmenﬂed that the red pods e emplcyed in

¢izhes io the ground form. . :

The pepper is placed in the f£irst dish 10 minutes before the dish is done.

et etisan,

After putting in the pepper, the 'foo,d:.éhpuld not be bolled any longer, othervise the_

sraabic substances will be evapora_ted xith the steam.

¢ A e S S48 AT AR Bt 41

Iin the second stewed and sauce dishes (stewed cabbage, potvatoes, meat s gou]ashs

ra3yat ebe), the pepper should be put in at the beginnfmg of the steving, 80 tha.t

— ; ‘the Zood preducts will be more aromatic.

a .

Teble salt 1s used in food in the form of rock salt, lske salt, and salt obtained -

by evaporation. When we have rock selt and lake selt in an unpurified form, end
sico guentities of selt transported in bulk we must purify the salt before employing

it  For this purpaose the unpurifieé salt should be dissolved in clean wmter, allowed

10 shand or filtersd through a clesn febri¢, The clean brine)whi'ch has been
aliored o sbend or has been filtered, is poured Into & dripping pen and evaporated

on bop of 2 repnge. By this method we cen obtain clean, fine, white salt £rom the

Izigs greined selb. ) \

Seli obtelned ‘oﬁr evaporation, If it comes ‘ln pé.éking, is generally clesn
ead ve merely need to inspect it before uging it. ,If,‘ however, it comes in bulk,
it wmst ve prccess=<1 Just as 1zke saeltb. »

Viben meals ar: heing sewed;selt shouldglvays be on the tebles 111 sals T

“a~ -r..ky—\-'—t-

cgliars.. .. . - T T T T o

. .00 PN S -

Musiisrd poudes is used for the prepazatiou of mustard, which is placed on
tte tables in eccordsnce with what ie ons the menu. We are categorica.lly forbidden -~
to pub mustard powier in the food its"‘if Ve gre also forbmaen to use mustard -
pouinr of standard issue Tor non-food ;pﬁrposes 3 ‘es for example nhe \mshnn‘, of

the lidtchen vessels. - Lo N B

i . ¢ ' . . -3
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The Preparation of Mustards is done ‘by Two Methods
" First method. We p.rt, the dry mustar& pow&er in a stew pan or e pot used
with the range, pulverize it mtil“there are no lumps » thexi soa.k it in boiling

vater and mix with a small pa.&dle until ve obta.in & homogenec:us mass. In this

cordition , the mustard should be a]lowad o s‘hand. for 10-12 hours, with the pot
soverad but not tightly. After 'ahia we add to the mustard some vinegar, salt and
" mix it vell. The musta.rd should be tightly closed. in a. container and ‘allowed to

stepd (or ripen) for 12-1k hours, after which it shoild be placed on the teble.

#3th 100 grams of éry mustard, we use’ 80-100 ec of water, 30 grams’ of L% vineger

. end 2 grams of salt. T oo N

Second method: We put the dry mistard in a veésél, pourgboiling ;aater‘
cvar it {for 100 grams of nmsi:ard 80 ce of b’oi.ling ;tater), mix carefully uwmtil
iz heve a uniforin mass, then” pour _n boﬂing mﬁer egain 80 that 'r.he surface of the
hoiling water is 3 to & cm above the level of the mustard We allow it %o stand
ia whis form for 12-1k4 hours, ai’ter this we pour off t-he water and season the
musterd with vinegar and salt ‘&nd’ nnx 1'(: vell to the desirea 't:hickness

It is reccmnnnded that we add to the mustard e little suga.r, some vegetable oil,
Huiibing them in together with t’he v.me@ar The prepared nmsta.rd is used in certain |
waisk sauces end in the vinegar seasonmg for ;rinaigrettes 3 - salads, ; celery, ete. .

Viunegsr comes in the form of essenee of vinega.r having 3 strengbh of 8% or in )
he form of teble vinegar usually having a strensth q.. l&% Before' using the vinegm
2sgence, the coot:-mstruc*’oor persorzally dilates it with water in the presence of

he suc'geon of the unit ‘I’o one. part of essenee of vinegar he adﬁs 16 parts of

ti_ghtly closea glass bottle

ey 2
:r.; 4 3

Qf oth=>r Tund of con\.a:iner. The vﬂ;egar is éddéd for sharpness of taste and
{or the conserva.tion of mhe color of 'bee‘us in borsheh, in the bozling of beets for
aigreties, and a,].so in mriz;a;le:s:h;imigrette seasoning and in horseradish sauce.
17 ve have other flavoring substances or spices > % 15 recomnnded 'chat
we aygploy them alsc. The following veget_blea a.lso great.ly improve th;a ta,ste.

Bulpb onions are used in stewed meats and vegetable dishes, and in the ’

f

b . , i i
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‘prepar&tian of the first dishes, cold’.dishes, xfinaigi'ettés , selads, marinades and

sauces,. The bulb onioﬁs put in the first disp'e's and the stewed second dishes must‘-
be sauteed; in vinaigrettes and salads, they are used raw, clean and cut up in
pi.ecef;..

Cexrobs are used just es onions, the only difference being that 1n vingigrettes
and saleds they are used in the boiled form.

Parsley is used in the same dishes in which we use bulb onions and carrots,
but the mmncunt used is only one-half the quantity of the carrots.

Parsaip end celery have a more delicate a:mma. and sweeter toste than persley.
They are arployed in steved meabs and vegetable dishes, in the preparation of the
first dishes, marinedes and sauces {gravies), together with other vegetables {carrots
onions end parsley), end siso in vinalgreties and saleds, raw, dressed end
RshEa.. e e e sasman e e .

A1l the tasty aromatic vggetables (bulb onions s carrots, parsley, ‘eelery
and parmnips) are placed in dishes in the ssutéed form, 5-10 mi;nutes Pefore the food
is <done, because in the case of long boiling their arometic substances (the
etthereal oils) are evaporated.

Horseradish is a very widely used seasoning. It is employed chiefly in the
form of cold horseradish ssuce for boiled beef, corned beef, fish, gelantine, ete.
and. it is added also to vinaigrettes and selads mede with sauerkraut.

Horseradish is used also for hot meat sauces. . The leaves of horseradish

ave ‘put in with pickled cucumbers.

THE EMPLOYMENT IN FOOD OF GARDEN AND WILD GREENSTUFF

Greznstult m-proves the taste of f‘ood.s s enriches then w:ltb. vi’camins and
givas an agreesble external appeara.nce to the dish.r CRdec opoiie

Along with garden greenstuff (parsiey, fe,nnel, sprmg onibné , celery,
persnips) snd garden plsnts (beets, carrobs, ra.chshes), the following are very
) important: the wild greenstuff (..orrel, oxalis ace 3 .sella young ‘ne-t‘i;les , COW:
‘oaa-sxnp.:, gout-weel anpd others), which possess the" same valuable food and 'casty
substonces as the garden gr@enstuff a.nﬂ. are widely employed in the military units

ACSI FoRM i3A  DISSEMINATION FORM FOR INTELLIGENCE TRANSLATION
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in the spring and the summer veriode when the con'bent ofwita.mins C and A in the
wicn s reduced, especially w:.th a partial or mnp).et_ 'replacement of “the

vegelables by groa-ts ‘or dry vegetables. -

[

‘ Gathering of Gerden end Wi1d Greenstuff

In the gathering of garden and Wiid greens‘l;ﬁff, one must be guided by the
Tolrowing vaslc rules: ’

1) for the gathering of wild greens we should mske use of 'experienced
persons who are acquainted with pﬁlan%s';w:

2) one should not gether wilted, yellow, dying plents; one should gather
cnly those parts of plants which have food value, for example , the leaves of
young vebihles, sorrel, luc_erne, etes

3) greenstuff gathered for t_z‘anspoy_.;t should be placed in baskets or crates,
naving & capacity of not more than 15 kg; it should be,loosely packed, up to the
level of the edges of the padking; ve Bhould see thatthe lg.re;er_x_{stuff is ventilated
snd Ghat it does not undergo heating; - ' K

she gathered greenstuff should be delivered at once to the kitchen,
she yellow and dead parts removed and any unedible plants that might be

= should be removed and placed in the basket. The greenstuff should be

alloved o stay for not more than 8-12 hours in s cool, daric place
Garden greenstuff (fennel, parsley, lettuce, spinach, etc) are ra.ised

on vlots of the subsidlary farm, anrd also on’ sma.;l_l plots close to the kitchen.

Heat Processing (Cooking) of the Greenstuff
The greenstuff, cle}:aeuding upon the kind, -is employed for the preparation

of’ the first and second dishes and the cold. dishes. t

in the culinary treatmeﬁt of‘ greenstuff, order to conserve the vitawins
%o the maxlmum extent, it is necegsary to ~ha:ve a stz:_ict obserge.nc_e oi: the
£c1lowing: . '_ e e

1) One should not wash and cut up "h}_;e' greenetuff up‘liil Just befo;:'e it is put
in the pot; 1t should not be allowe;i to etaad efter ‘it is cub up'. Seleds should

be prepared just before they are _sefveé.

ACSI FoRi 13A DiSSLMiNATION FORM FOR INTELLIGENCE TRANSLATICN
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*2) The. cut up greenstufi‘ must be placerl 1n boiling bou:lllon or water. The',
boiling should be done :ln good tin plnﬁed. or g t-. 1r:on boilers. .The greenstuf?
should not be.boiled for more tha.n 10-15 mmute . o .

2t

3) iz cooked Pood is conserved for a long time ) the vitamin c 1s destroyed~

ence, cocked food should be served quickly e.nd not’ kept over. '.

The mmployﬁén; of Greenstuff in Food

Garden and wild greenstuff-}gm :gmployed 'a's a source of Vvii',amins for the
£irsh and second dishes. Besides s ;é;gﬁer to vary the uishes, we prepare soups
with then. N '

T'er »nrovidipg vitemins in soups::.,” we emplt;y only. the leaves of the 2ollowing
plantis:  sorrel, oxalls acetosells, young nettles, clover, lucerne and also fem;el,
vassiey, ete. The leaves should be carefully picked, 'prshed in cold water, then
ors up in smell pleces and placed in the boiling soup for 10-15 minutes before the
eal of the boiling. For one. portion of. soup, we should take 15-20 grams of wild
greenstuf and of zarden gzleens (fennel, parsley) up to .'5-'16 “gi'ais

In order to vitemize the gruel, the greenstuff, after being thoroughly

weshed and cut up » is placed in the gruel at tiae time it begins to thicken, cave-
fvily mized and allowed 40 boil until dome. TFor ore portion of gruel, we use
16-15 grams of greenstuf?.

For the preperation of shehi, see page »614'):and':§for bqrspch, fron the leaves of

garden plonts, see page 62.

The Preparation of Vitamin "C" Infusions
In the spring-summer period, vhenm the vitamin C content in vegetables 1is

vaduced, we prepare vitamin "C" infusicns.

Por the prepsration of in‘ﬁ;s:ons, _we use, resh. gre en 1ee.ves " The leaves
are matkered with thb brauches’ oF stems : A?her this we sepa,rate the legves from

“he dranches and xfa.sh them in cold water sultable for drinking purposes. If we

13A D!S%EM!NAT(ON FORM FOR INTEL L!GENCE TRANSLATJON
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employ chlorins.ted wa.ter, the la.tter should ﬁrst be. boﬂe&. for remove.l of the

chlorine. L o

B

The washed lea.ves should be cut up mznec'lmtely mto small pieces (vith
a lnife, axe, cleaver, ete). We shoulﬂ. pcur over the cut up 1eaves at once some
hot voiling water (95-98 degrees), at; the ra.te of b liters of va.ter to 1 kg -
of la2aves. The water should i‘irst 'be e.cidif:led with vinegar or sme other food
acid {for 1 liter of water, we ta.ke 3 grams or, 3 ce of a.cid) After pouring
het water over the leaves, we 'aliéii'_:ﬁfx&i:to' stabd for Y’ héur, in s wobden vessel
1£113ed to the top and tightl;; closed. - |

The iufusion obtained should be f;!.'ltered throu‘gﬁ .gau_'ze x;;ith wadding or
through some other type of compact fa'br-:lc-. .,I-‘oxj-fls.voriné' the iﬁuéion, we employ
teble vinegar, cucumber or cabbage brine, saccharine or fruilt extract. The
infusiong of- linden lesves do-not ha.ve - axr astringent- after-taste and ‘they -are

more transparens, light, and agreeeble to the taste. R

g

A he.l.faglass {100 grams) of infusion prepared 1n this harner conta.ins
from 20-10 milligrams or more of vitemin C. A4s & prophylactic dose it will
suffice to employ ope glass of this inﬁxsion. )

The infusion should be kept 1n a cold place iu tightly corked boettles

tut aot for more thaﬁ -0 hours. e

Préparatién of Oonif'e:i'ousb Ini;'uaiom:i
‘Infuslons fzcm coniferous needles “are prepared chiefly in the wintertime.
In the sumer, vken the coni.ferous needles are poorer in vitamin "C" then in
the wintertime, we must employ 1ee.ves of the birch, 1imien or reeds for the
preparacion f .Lni\Jsions. e e e b s e o e era e e e
For -infusions-ve .can: use needles roﬂ anyxkfind (piue, Pirs or. ceda.r) For
the infusions ve should not employ uhe dried up or ye]_‘tcw need.es‘

Ia the wintertime, we ge.ther the la.rge well developed ’bra.nches ‘and keep them

in 8 cold place, in p:.les of a.ny size T under the "'.or under sheds for two

S [ [

oY three mouths. : Sl
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At the end of the winter period (I‘ebruary~Ma.rch), in order. o a.void the 1orss
of vitamiln C, the coniferous bre.nches should be placed under ‘& covered shed or
uader @ cover in piles up to 1.5 meters on the fioor. The piles should be
covered vith a thiek layer of smow (up to 0.5 meters), and on top of the snow
we chould place sawdust or straw for conserving and protecting them from the
vepldly welting snow. '

The infusion can be prepered fram cub up needles or whole needles s depénding
upon whether we employ the cold or the hot method of extraction.

For the preparation of an infusion, the coniferous needles are broken off
or cub from the brenches and carefully washed with cold water.

The washed needles are cut up on a board with a knife » cleaver, hatchet
or & sharp spede irto small pieces (not mworé than 0.2--0.5 em long). Tnstesd
of cutting up the needles, we ce.n c.rush ‘chem :mto sme.n pieces with a wooden
maliet on & board, in order tba.i; they may have the proper size. The ground needles
should be placed Immediately in & weoden cask with cool boiled weter. We take
Jork ﬁ*mm‘ as mach water, by welght, as we take of coniferous needles. The

conif: 1~cm=. aeedles should be infused for 2 or 3 hours, mixed periodically with

a weoden peddle or stick. After this we st;‘ain the infusion through several
ipyers of gauze or a piece of linen.

In order to obtaln a greater yield of vitamin "’C" end to insure high
sbebllity end good taste, we should, before the inf:‘usion, acidify t’.he water with
"focd mcld"- (Trans note: vinegar is probably what 'is meant). The prepared
infuslion can be mixed with cramberry juice, kvass, cold tea, and also with

cabbage brine. s

The dose of the infusion for & p onhis one glass .8 day, taken in 2 or 3

parts. For the prepsrstion of! enough‘infusion for 100 men, we require 5 kg
of pire needles and 15 liters of boiling wat (frrans. note: The writer

obvicusly weans enough for one de,y) o

Pregaaiiics ' Infustol fr Cor
The peedles of pine, fir o cede.r ‘abe washea a.nd then put (in small quentitiss

at a time) in bot boiling water, :equivs.lexrj, in’ welght to 5 times the quanbity of
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the coniferous néeldies'. When we yut An. 'bhe needles ” the bo.‘i'ling should not stop
.;—;.’_‘ i
end. the needles should be covered with wate < rE spineﬁ‘a.nd fir need.les we: should

beil in a vessel closed with &' cover' for 20 minutes s and for ceda.r needles from
30 %0 40 minutes. :

The varm infusions have a disagreeable taste snd they should be allowed to cool

before they ere consumed.

For flavoring the infusions it is recomménded that we aci;lify them with

vinegar {up to & concentration 0. 1%) and add some sugar or saccharine, and ve msy
eleo difute them with kvass, fruit ,juice 5 or brine., -

The needles can be used & second time. To do this we pour off the first
infusion from the needles, cover them“_vi‘bh & five-fold quantity of boiling water
&0d hoil for 40 minutes. ) ) '

The strained, f'l.ltereﬂ:~ and ‘flavored infusion is~teken in “the amount of one

glass per person per day. T . o

We do not keep the infusion for more: than ll8 hours

TABLE
Suowing the Content of Provitamin A (Carotene) and Vitamin C {Ascorbic Acid)

in Wild Greenstuff &nd Garden Plants:

Mg's contained in 100 grams

Fame of Plant " Provitamin Vitamin C

nmd ol B
Serizl Yo.

A .
-_-(Carotene)  Summer

Birch ) ‘ . 17h-192 -
T '1‘35-166‘ B T gB.136

;,,,

#ood sorrel RN SAPEU S S 1) 935 .. Lizeam

? Cow parsaips

Pt

-

 Willow herb N T 185

Red clover o ~ 116 . 213-262
White clover ) . ) ‘J ‘ 106 -

Mettle - o 130 106-330

White goose-foot - . T2:03  87-205

9 Linrden L ) 200300 . -

4+ e i § At

1

PRIHEVUI

hon e g G

ey
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B |5 veme of miams . : .,.."Provitafnm aend T vitemin o
¢§ ' S (Ca.rotene) | Summer " Fall -
50 10 Wild onion R 60-150 " - ]
u 12 Imeerne 170~200 -- z
{2 rapdelion ‘ . 50-'(:0 o - |
13 Flantain LT - 35-4 -
; 1k favsveed - T70-85- 5785 :
%l’) Goubveed - ’ 39-hh 65-109 7
116 Tusnip C . 250-260 — ]
' 17 Read -— 189-232 -
;,11 Sorrel 5 Lo-50 - -
ks Gardea planhs: ' o |
Horseradish - 260_300 - -
(‘ Vegeteble marrow - 100 - %
Cerrots © 60 75-85 - x
} Purplin - 75-85 — i
s Beats (febie) . T.5 20 | .
A Xnifercus needles ) —-— 100-150 200
Lo : -
i XI. THE PREPARATTON OF DISHES B
. soups
Soups eve prepared with mest or fish bouilloms or vegetable boulllons, sud o -
; f..87 with ailk bouillons. Soups are div:n.ded into the follom.m, classes- _.
g -
{ groces vith legumes (French kldney oeans > peas) or vegetables. Vegetable soups
* et e reasoned with sauteed vegetables 2 tom*i;o, and flour; and the grain ’ -
g ard flour soups should be seasoned only wi'bh sauteed vegetab es with tcmatces.
3 “eretoble soups sre as & rule prepaz-ea wi"ch soy bean meal. Sy bean meal T
cemnlnes well with potatoes s groats > macaroni products and legumes, that is , with
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products contain:i.ng a considerable, qua.ntity of sta.rch- shqu.,_ bprshchvam

rassolnik vith soy meal are less tasty. . o . e L -
) l{ea.t Son.;ps~ .

For the preparation of meat soups We £irst. prepare 2 meat ‘bcuﬂlon. iﬂe put
t-2 peat in the pot cut up 1n pieces of '1.5-2 kg, withaut or with the bones.

—i Is the letter case we first nut the bones :ln the pot > cub up into r'mll parts,,

ezd on top of them the meat, .cut up -into ‘piece_s velghing 1.5-2 Iyg, pouz; in cold

d wier 3t the rate of approximately 055 Zi.it‘er per serving for vegetsble soups and

9.6 liter for soups mede with groats, for.a yield of goup of 0.7 litér, cover the

et with a 1id ani boll slovwly for"2.’5-3_ hours. ,V_igqr.oqs: 'bo_il,ing glves a"bcmil)zou

of poorer quality due to a partial splitting up: of the £%4 % The-foam that is

Porned during the bo1ling should be removed together uith the fat and usecl for

- thie savteeing of vegetebles and the Shenring of beets. ;Before the meat iB throug‘a

boiling, the bouillon should be salted, {Jsing." 10 grams of salt to 1, liter of

bouillca. To tell when the meat is dong 5 we-stick it yrith._.a. fgrk or the point

Cf » Imife. If it is well cacked, She Porik passes ‘through easily and & ligit

] Jiice €lows from the place .of the puncture The meat should not be boiled too
ach; 1f it is, it will fall 1111}0 small pieces when it is cub into portions.

After the meat has boiled, we take it ‘:out and remove the ‘bones , if they were
rrh repoved before volling, cut it up ;.nd put it in the i:ou‘}.llon egain. The meat
snould e put in 2 pan in one layer end imrediately put in e cool place. {refrigers-
tor or ice box) to cool. The meat>should have over -it a gauze or .metallic net, .

bet wlaced 30 that it will zot touch the meats ; The medt mist not bé'kept in s deep,

caovered vessel. B 1
In the suymer: time we should <see'that‘=‘ft~he!1£é‘af.t cool's”rap;‘{.@ly, in order to avoid
the growth of microorganisms causing focd poisohing. .
.y The bones left in the bouillon should contlnue to boil slov],y for 1.5-2 houvs.
; ¥“hea the bouillon is doae, 1t shoqu e passed “through a sieve e.nd used Por the
| prepacetion of soups. L
| Toe bolled bores shou].& be covered with co}.d vater and bolled a seczm& time
o -
RCSTFORE 13 E*ESJEM]NAT(GN FORM FOR !N"ELL!GENCC TRANS!.ATION ”
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for 4.5 hours. ‘I'he bouillon o'btained is boiled with 8 new. 1ot of bones and mea.t
for the preparation of supper. )

After the meat has cooled, it siould 'be we:lghed and 1_:hen,» by dividing the
ﬁeighi’. of the meat by the number Von messing sta’ci;s, we determine the average actusl
veight of the meat serving and. see how 1t corresponds with the welght showm in
the apporticmrent of provisioas.

We cut the meat into portions_ croeswise of the fi‘bezjs with a sharp kaife,
using for this purpose chopping boards especially designed for boiled mest.

The cut up portions of meat should be put in e roasiving pan in one layer
end immediately placed in a refrigerator or ice box; where they ere kept covered
with & plece of gauze. ‘The small pleces resulting from the carving of the meet
should be gathered up separstely and served by weight to the da{ly detail. The
portions of meat should be uniform and_ss & rule consist of one piece.

30 minutes before the meal, the meat portions should be boiled a little in
bouillon. 7o do this we select from the pot the appropriate quantity of
bouilloa, put in it the portions of mea:b thet are to be served to the Pirst group
a2d boil it in bouillon for 15 minutes. We are forbidden to serve portions of
bolled meat without Pirst heating them in the bouillon.

We prepare bouillon from corned beef in the same way.

Borshch. We stew cut up beets for 30-40 minutes 4n a closed pot, adding
fet, bouillon, tomato paste, vineger or brinme from sauerkraut. Ve add vinegar
to corserve the color of the beets and for é:ﬁring a sharp taste. To the boili_ng
regs boulllon we add scme. fresh cabbage » cut up, and boil for 10-15 minutes. We
then put in some cut up potatoes and conbinue to boil for 10-15 minutes.

After this we put in. the stewed beets., sauteed-eulinary ‘herbs,- season the
borsheh with sauteed £ our > 1aurel 1eaves 2 peﬁper and sal‘c : and boil 10 minu‘bes
longér. After removing the Hot cozls from the fuz'nace ) we ailow the borshﬁh
t0 stend in the pot, with the 9over closed, for 15 minutes, without coming
o & boil. o

Borsheh with ssuerkraut is prepe.red just as borshch with. fresh cabbege » the

only difference being that 'bhe sauerkraut is stewe&. together wrbh -the beets.
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Borsheh . with beet 1eaves (:I.n the aummer) We cut the 1eavea from 'bhe young

beets, peel off the skin, cut them up into slices and stew them vith tomato

J

SO

and vinegar for 15-20 minutes We then put th steved ‘beets ~1nto boiling

i meet bouillon, allm-r them %o boil, put in potatoes > bee’c lea\;;é, and. shredded
noodles and boil for 10 minutes. After -:bhis the borsch should be seasoned with
sauteed culinary herbs » sauteed flour, 'pe_ppei,‘ :laurel 1eé.ves and salt and allowed
- to boil :.;'or 5-10 minutes. In the sgm;mer we may add to the borshch the leaves

of other garden plants (carrots, turnips, radishes). -

Borsheh made of millet. We place some well washed millet in boiling bouillon,

bring 1t to a boll and then put in all the other products and boil as stated shove.

Shehi wade of fresh czbbage. .We remove the -faded. and yellow leaves from the
fresh cebbege head, cut it up into large squa.;:es or strips, put in bolling meat
boulllon and boil for 10-15 minutes. After this we put in clean pota.toes cut wp
into pleces and continuve to boil for l;minute;. A;te:!: ;;his we season the ghchi
with sauteed flour, saubeed vegetables (ce,m:'ot§,‘ o'nioﬁé,-- pazr;’:lgy), lsurél leaves,
pepper and salt and boil 5-10 minutes x].ong'ez'. i'l‘l-ien x}re; 'remove- the hot coals from
the furnace and allow the shehl to stand in e covered boiler for 10-15 minutes.
without coming to a boil.

s Fregh shchi with French kidney beans or grosts. We put sosked French kidney

beaas or pearl barley in boiling bouillr;;n and allow it to boil until done. After:
thils we put in the rest of the vegetiiﬁlés as siﬁa;ced abc;ve.

"lbil‘/___}_xchi. The sa.u_eri:raut should be examined and undesirable parts
— removed. If it has en excess of ‘sournéss, it should be washed once in cold water;’
pressed out an-d placed in a pot. We then'add -grease, a little bohilion, cover
with & lid end stevw for l-l 5 hou1 s ) w:ith periodic stirring Into the boiling

“ ws oare e IO PROaN pa -

bouillon we put.some. cut Yp: pqtatoes and Jboil, for- 10-15 mnutes. After this we

ous in some stewed cabbage » ‘oring it to a boil 3. axlc. ssmtee,l ;egetables, season

with seubeed flour, spices (pepper, Jaurel leaves), suic, and boil for 10-15

minui;’gas more. After this the shchi is allowed to stand in €he pot with the

cover on for 15-20 minutes, without cbming to a boil. -

Shehi {made of sauverkreut. Into sb,me "’ooili~ng~meat bouillon we put some cut up
; A .

: potatoss and boil from 10-15 minutes, witil hal®?-done. Then we put in some
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B prepared sauerkraut and bo:.l for l;O mim*hes. After this ue season ’wi‘th gauteed

We put s'onfe prépa'red ‘groats in

boiling bouillon and bD:Ll until ‘ey 'are soi‘b. Af‘her th:.s we in the vest of

vegstables and bo,ll as s‘hated above;

bgﬂcm made OJ. gz-censtu.ff. we clean sorrel or spinach, remove the' coarse

stamg, wash it in éold water and shred it fine. We put the shredde& greenstuﬁ‘
and cut up po tatoes in.some bo;l:.ng meat bov.ullon and allot-r 075611 For 10-15

minuses. Au,

.Into boiling bowillon we put
Boine cub up, pptai‘.{og_s and boil fo¥. 10;715 minutgsq Then we add Some thin slices
of cucunbey éickl;z;, so}'ﬁé freehly éhreéded caﬁbage or sauesz_ré'ut an:d boil for
2005 minutes (sauev’kraa.n. lsO«—hS mnur.es). Then ve sea:son.tl;e&rasso'lnik with
snuseed vegebables and 'tomato, sau’ceed flour, pepper, laurel leaves, salg,
angd noz" 10-15 miutes 1onger., Ir Lhe rassolnlk ig not tart enough, we add

sume ho‘lea cucumser brine. ey

Rassolnik with grodts.’ We put ?p‘z"iepared voarl barley ihto boiling meat

"bouilicn and boil for 35-4O minutes; - Then ve add the res} of the’ products as

shated above, Instead of p\.arl barley, e can talte other groats or French
kidney beans. o ) .

¥eootable soup. We shred soms fresh cabbage, cut up patatoes into pieces
and Boll them in bounillon for 10-15 miﬂutes, ”he soup is seagonad with sauteed

Tegetables, sautesd flouw, 1anre1 leaves, ami‘ sal'h, and bo:_led 5-10

i

s oyt e GTTA e B A AR e = 0 A
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turnips » rape, vegetable marrdw, pdmpkin, frésh c\xclmbers 3 fresh tomtoes R
green beans or pess, in bhe amozmt of 15-20 gramsof emh Iiiud
and pa.rsley to the exmount of‘ 5-10 grams v I
Ve put the vegeta.bles into the pét :!.zr the foZL‘Lowiug *order- Ol
- Ve put in with the pota.toes the cut up piecea of turnips 3 vegetable
1270w or pumpkin, fresh cucumbers .y fresh tomtoes 3 string bea.ns or pea.; or
woinach; . : ’

- We saubee ‘che celery and the pa.rsley together vith the carrots » onions and

. R RN

toratc and ceason the aoup. T T
Fotabo soup. Into bofling mest bouilion've put otatoes cut vp into lmrge

e PR R 2 i B T ST e A I :
tieces and boil £O7 10-15 minutea' Theri WS " séason ﬂfe soup with seuteed

iczger. We remove the: hot coa.ls i’rom the 'f‘urﬁace and allow the soup to stand

e

for 5-10 m:.:md;es without coming to a boﬂ.

1

Potato soup with groabs.” We put the pn.ckled a.nd wa.shed groa:l:s izmo boil*ng
reet bouillon 4and boils bearl ba.rley or oatmea.l, for 35-1»0 mimrtzes;" miliet,
verley or rice -- 15-20 miz;u‘tes. Tnen we put in the potatoes and “noil for

10 wioutes. After this we -season ‘t‘.he soup v:.th sauteéd végetables > pepper
“iaurel leaves, suit, dnd boil 5-10 ainiites Toriger.  The- soup shoula be allowed
o stend for-5-10 n.nutes, without “comirg 4678 boi1i- ! )

Potato s0UpR vith I’rench lu.d.nev beans (or as) 'l‘he soaked French kidney

hacns (or peas) sheuld be pla.ced in boiling meat 'bou:.llon a.nd ’boile& for 1.5

1ory ,‘ “—f'\n

houws , uan they ‘are almost aone.‘ ‘I'hen we put'in th p&atws and boil

£or .L0-~15 minutes.' "‘he soup 1s season .wii;h 8 ecl \;egetables and tcms:soes,
hrmmed flour s pep’por 1a.urel leaves 3 se.lt 5 a:ud. boiled f‘or 5-10 minutes. After
Thie w2 allow the soup o stand i’or 10 minutes s without boiling

Ecknto soup vith millet and Prench kidnev beans (or p°J Soa.ker'i kidney

huans for pe a.s) are p:lmed m boiling l't ~c:su-}.l_:l.o s.nd boiled ‘Por 1 5 hours.

After This ;e pub in the millet and bo:l for 15 minutes, then we put “in

longer. The soup is seasoneu

.,..s.. -

and bO&lEd

H
§
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54i0 miuut;es longer. We remove the hnt cOa'Ls from the furnace and e.llow the
soup to stand for 10 minutes, without com:ing to a. boil.

Millet soup. We put somewprepared millet :lnbo boiling mea.t ‘bouillon and
holl for 15-20 minutes. Then we put in potatoes and boil 10 minuteB longer.
ATter this wé season the soup with sauteed vggetables, pepper, laurel leaves,
5alt, and boil 5-10 minutes longer. Agg;ex" Hids wé allow the soup to stend
for 10 minutes, without coming to & boil. 4 ‘

\ie nrepare rice, barley and corn soups ;]ust as we do millet soup.

Yeorl barley soup. We put sosked’ pea.z-l 'bai'ley in boiling mea.t broth and boil

35~145 mimutes. After this we put in the potatoes and boil for 10-15 minutes.
iz semson the soup with sauteed vegetabiés » pepper, laurel leaves, salt, and
toll 5-10 mimutes longer. After remOVing the héﬁAcoe.ls from under the boiler,
w2z rllow the soup %o sta.nd 10-15 ;ninutea *cuthuu'b coming to & boil. We prepare
sateeal and millet soup just as we do pea.r‘l 'ba.»ley soug.

Pes, soups (or French kiBney"bs‘ah“scqp) s put the 'soék'ed peas or French

Kidney besas in bolling meat broth anﬁ ‘bcil until they are almost done, for

4.5-2 hours. Then we put in the potatoes and continue to boil for 10-15
rnimises. We semson the soup with saubesd v’eét]at'e.blés snd tomatoes, browned
Llour, spices; and sald, and boil 5-10 miputes longer. Removing the hot
coals from the furnmace, we allow the s“'oui) £o bband without boiling for 10-15
rdnutes. T . )

Hocdle soup {or vermicelli soup). Imto boi]ing meat broth we put some

potatoss; after the broth (bouillon) hes ‘bbﬁ?@, we pl;t in the noocdles or
vermdcelll and boll for 10-15 1.ninutes. I order i:;ot to burn the noodles, we
wb them oz a :{s.yer oi’ potétb’é“s ‘and” boﬂf‘ A mix‘ii‘:’g" Ai’ter this we season
sth swﬁ;ec& vegetables, pepper , : :
longer. Removing the hot cpals s from the foi 'ce, we"allcw the soup to stand
for 5-10 miautes, without boiling. . o u
Mecexonl soup. Into bolling meat bz'oth We pu{; some potatoes; after boiling
+he broth with the potatoes, we put "in ‘t;he macaroni and boil for 15-20 mimutes.
¥n ordexr not to buran the ma.caromg we put i‘h on - la.yer of pota.toes and we
o not stir the soup. After this we segson vith gauteed vegetables s pepper,

-~
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: Ranoving the hot coals from

fSh,

*miquté&,cwithout coming Yo a

« e
5 .‘l

boil.

Dwrpling soup. We put some d\gnpliﬁg;s into boiling meat broth &nd boil feor

10-15 minutes. After this'we put in the potatoes and continue to boil for 10-15
ninutes. We then season the soup with sauteed vegetables, laurel leaves 9
peppe:;‘, salt, and boll 5-10 minutes longer.

To moke dumplings, we sprinkle some flour on the table, make a crater-like

depression in it, gradually iiour in water at the rate of 25’ .'grams of water to

50 grams of flour (in the water we first dissolve salt at the rate of 0.5 grems
%0 25 grems of water) end knead the dough. The dough should be rolled out %o the
vhickness of a finger and cut into pieces heving a length of not more than 1.5 cm.
In order to keep the piéuesh from stiékiné toéfather , We sprinl%le on some flour.

Pearl barley soup with French kidney beans. We put into the boiling mest broth

some sosked French kidney beens and pearl barley and boil until done (1-1.2 hours).
Ater this we pub in the potatoes and combinue to boil for 10-15 minutes. We
sceson the soup with sauteed veget‘;ables » browned flour, pepper, laurel leaves,

228 salt, and boil 10-15 minutes longer.

We prepere oatmeel end French kidﬁey bean soup in the same manner.

Miliet soup made with French kidhey heans. We put some sosked beans into

beiling meat broth snd boil: if the beans are not hulled, they should be boiled

13;_--2 hours; if they are hulled, they should be boiled b5 minutes. After this we -

1,
EENERPERR I Ny seesvrpry

put im the .mil‘let and boil for 15 minutes, mfter which ye put in the potatoes and

toll for 10-15 minutes longer. The soup should be sea.soned vith sauteed
vegetebles, browned flour, le.uz;e:i 1ea.ves; gepper, saﬂt 5 and boiled 5-10 minutes
longer. Removing the hot coals fxiom the,ﬁ:mgge s vefg.llow tpe Soup to stand,
without boiling, for 10-15 minutes )

By this same nethod we prepare barley so@ with peas, ete.

Maesroni soup ‘with French kidney beans. ‘Thto boiling meat broth ve put soam

soeked French kidney beans and boil for 1. 5 ‘hours, until done; then we put

whe poSatoes, mecaroni or nocdles and cont:.nue to boil for 10-15.minutes.

ACSI FORM 13A QiSSEMiNAT!ON FORM FOR INTELLIGENCE TRANSLATION
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. imirel 1eaves . and salt 2 and. b01l fo,_, :

Before opening cans of meat anﬁ aﬁ.er opening them, ve, snould exmnine them
carefully.  For easier removal of the contents, ve Bhould, before opening the can,

t

wiace it in a pot or a bucket of warm water. After this e open the can with a
caz openrer and check the qua.lity of the contents of ea.ch ce.n. Tr{e-must n'ot conserve
the meat in the cans. .

The prepared canned mee.t should. be pla.ced 1n the pot 5-10 minutes before the '
coup 1s done, together with the sa.uteed vegetables.

If the canned meat can be served inm portions (sausage 3 :mmmge neat, frankfurtes: s
cic); we cut it wp into portions and hea.t 'bhem sepamtely in broth. The broth
siould be poured 1nto the pot ﬁ-ah the firs{: dish aml the canned meat put in s
mese tin or 2 mess dish, when we gserve the 'édizp or the second dishes hot. We

\

gt act eerve the canned meat cold. o R

‘Fi‘sh Soups

Fizh soups are prepared with fish broth end the wastes of fish. Aft'ez'
cicaning the Pish, if we are %o serve 1%t in portions, we cut it into pieces of
the proper size and cock with a fange, in & pen, boiling slcwly for 20 minutes,
zdding salt to fresh fish. Ve pour in weter so that the £ish will be entirely
covered.. The hesds, teils, £ins, etc Of fish should be washed; the heads of
large 1ish shoulil be cut up into smell parts, placed in & pot, cdv,éred with
cold weber end boiled slovly foi' one‘ hour, the scun ‘being r’emovéd when necésgsary.

Afber the boi Ang, we strain "thé. "broth end" adﬂ ’co ﬁ; a part of ’c.he fieh
troth obmlnea from the boumg of'thé $ish,’ and t’man vse -u», for “tne prepamtion
=7 scuws. The boiled fish shoul& be kept on the range 1.n a dripping pan,
ta broth, and served hot. The fi_sxz ~.g_ahz;m:l;i be, aooked sepgx'a.tely for each messing
BUCUD . S ‘

The p*eces of fish can a.?.so be boiled in ordina.ry boilers 12 we haveé 3

setellic net iato vhich we can place the £ish a.)na lot;*er then into the boiler (pot)

L1

L\{l:l ige
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it for the preps.retion of aoup. v )
In the preparationh of soup from small flsh, and likewise in those casee when

w2 cannot be sure that the bo:{led f:.sh will not spoil (for example, in the

sumertime, in the absence o;f:‘ e. refrigerator ‘or w'hen the re.uge :ts too small),
<13 prozeed in the fo]_lomng mEnner 'ln the preparation of fish soup from'small
porgions of fish, for example from 60 grams we cut the fish into sma.l.l pieces
ot 15480 grams, ut them in a pot, cover vith: cold water, using approximately

(1,55 iiters for ‘regeteble soup and‘(-) é‘liters for gmiix soups (per serving

appsrently - Trens.) and boil slowly for 2-2 5 hou¥'s, until the fish is boiled
rtof' end the bones are softened. After the 'bo:ll:mg, the broth is employed for ,
%ne preperetion of soup, without straining, together with the soft boiled fish.

o aee A

Petato soup with Pish. Tnbo boi]ing ﬁsii “proth we put some port-atces cut up

in pleces, bring it to 2 boil and boil -for 1.0 'mimrbes. After this we season

the soup with sauteed vegeta‘oles 3 pepper, laurel lesves; and salt and boil
-0 ninates longer. Removing the horl:. coals frcm 'the furnace, we allov the

soup 40 stand, without boiling, for 10 m:umtes.

Shehi made of ssuerkraut with fish‘. _rto boiling fish bi'oth we put some

psrepered cebbage and potetoes and boil for 30 mmutes, e.fter Woich the shehi

Sauteed vegetables and tamato, browned Plour, pepper, laurel

is senscned with
izaves, s2lt, ani boiled 5-10 minutes 1onger.' After rémoving the hot coals
#yom ehe furnace, ve allow the shchl to stend, without boiiing, for 15
aizates. ' ‘

Ressolnik with pea.fl barley and f:.sh. Ue put prepa.red. groats in ho{l:mg

[ AN il ) he g emale el Wi e 2 A A

Zlsn bro th smd toil for 35-ho mnutes.. 'men *ge put in sone pota‘cons 5 Some

slices of cucumber pickles a.nd contiuue Lo 'boil fOx. 10-15 minutes. A.ﬁ.er this
w2 seasoa vhe rassolnik with sauteed vegetables and toma.to, sa.u'ﬁ:eed (brovned)
2lour, spices, snd selt, end boﬂ. 5-10 mim: es longer. After ‘the rassolnik

is 3oaz, we allow ﬁ: to sta.nd, withou‘b boil:mg for 10-15 minu’ces.
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Barley soup with fish. Into -boiﬂ.;!.ng fish *brorth ‘We put some pea.rl ba.rley and

boil_ for 35-40 minutes. After th:ls we put in potatoes and continue to toil
for 10-15 minutes. After this wve sea.srm th° soup ‘with sauteed vegetables,
&pices, end selt, and boil for 5-10 mluutes. After,removing' the. hot coals from
the furnace, we allow the soup to stend, wi’fhout 'boiling, for io-:_.s minutes.

Millet soup with fish s prepared just as peerl barley soup with fish, the

only difference being that the millet is boiled for-15-20 minutes.

Soup with cenved fish. Canned fish (fish sauce with tomato) should be put in

the pot 5-10 minutes before the soup is dmie", siinultahéously with the sauteed

vegetables.
Vegeterisn S‘cn':ips‘ ‘

Yegetarinn soups ere prepared with mushrbbzfi broth ér water with vegetables ond
groass, with the obligatory employment: of soy bean- mea.l.

Hushroom broth is prepared from a.ll the edible ﬂry mushrooms The latter should
b2 selected, washed carefully, and scaked in col& waﬁer (7 liters of water to 1 kg
of dri=l mushrooms) for 4-5 hours. The swellec‘l mushroams are hoiled in the same
water untll they are softened. After this we filter' the broth, cut the mushrocms
up inte small pleces and put them in the soup together with the sauteed vegetables.

The soups made with mushroom broth are prepared in the same wey as with meat

or F£igh broths.

Poliato soup with soy bean mesl. We-Put thie sifted soy meal and the cut up

potatoss into kolling water and boil for 15 minutes, after which we season the
scup vith sauteed flourr and vegetables s laurel leswes s pepper, and salt, and
toil 5-10 minutes longer. The soup shdulxl be a.llwecl Yo stend, without boiling
for ",0 winuteg, TR

We suould remember in the bolling of Soup.With!scy bean mnl that ve will have
zL foany scum, which oftentimes causes. the coﬁ%én:cs to overflow.  Hence, it is

necessary, after the addition of the soy behn mesl, to mix the soup from time

o ime with  paddle. We must not have a big PiFe undér the kettle..

2
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with the greets. We do not add’ eny mixing flour. ’

Millet soup wilth soy 'be'a.n meal. We put the washed millet together with the

soy bean nzel lato boiiing water and boil for 15 minutes; then we put in the
potatoes and boil for an. additional 10-15 minutes. Then we se;.sén the soup
with ‘eauteed vegetables, spices , salt and boil 5-10 minutes longer. .Remcving
“he hot coals from the furnace, we. allow the soup to stand)without boi]-.ing,for
i0 minmutesa

Barley, rice and other soups with soy bean meal are prepared in the ssme
way a8 millet soup with soy bean mesl.

We are advised not to prepsre sour soups (borshch, rassolnik, shehi) with

30y meal. e e e

Fresh shchi with soy beén“méai We put fresh ca'b‘oage 3 cut up i.n la.rge cubes;

and soy bean meal into boiling water and boil for 10-15 minutes. Then we pub
in the potstoes and continue ’co boil for 10-15 minutes. After this we season
the shehi with sauteed vegetables and tomatoes, seuteed flour, pepper, lmurel
leaver, snd salt and boll 5-15 minutes longer. After removing the hot coals

77 the furnece, we allow the shchi bo stand without boiling for 10 minutes.

Dishes of Dry Vegetables
Whea we prepare soups with dry vegetables, it is best to add groests or some
fresh vegetables.

Shehil rade of dry vegetebles and gbats. We put the prepared groaits into

55iling broth ang oeil, denend:.ng_u_p’?xii‘:_b:e'ki{d of groa.ts s for 15 30 minutes,
then put in the-sosked dry-vegetables: (potatoes end:cebbsge). and boil for

30 minutes longer. After this wesea.son “m;}éhchiiwi’tp‘f dry, préviougly sosked,
ceuteed vegetables [carrots or olni‘o,r}:s)"%i‘" “homatoes, browned flour, laurel
ieaves, pepiper, and salt, and 'p‘eil,: 5 J_Omzm .gnger. After removing the
hot cosls from the furnace; we '—al_;qw: the 8 .q::;sts.nd swithout boiling, for

i0-15 minutes.
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'broth and boil for 15-30 mimrbes. - ; ik 3

bo il for 30 iinutes. Ai’ter this we sea.son with dry, prev L :;’ly soaked, sauteed
vesetebles (carrots and onions) wrbh tomato . brmmed flour, ,‘.Le.urel leaves,
puoper, and salt, a.nd boil 5-10: minutes longer-. After removiug the ot coals
frem the Purnace, we allow the soup to stand, withow' boﬂing for 10-15

2L et

piuvtes.

P

Stewed potatoes. We put prepared dried potatoes in boiling water, add sslt,

lraxel leaves, sauteed carrots, pnions, and toematees, and stew for 30-30 minutes,

wibil done. After the potetces are done, we season with meat sauce end stew 1()-15.
ninubes ionger. ' . .

Stewed cebbage. We cook the prgpa.re& dry cabb:lagg in the same water in which
1% was soaked, uxr.il it ié done , 30 minutes Af;;e;r'i{h_.i;;‘ve‘_ pour off ‘the surplus
buoth, add scme Seb; saubeed vegetables (carrots and:_onid'xi‘s)., ‘sauteed tamato, lsurel
leaves, pepper, vinegay, salt; mix well, sesson with meat sauce and stew 15 minutes

longer. The broth remeining should be used for the preparstion of soup.’

- Second Meat Di;ahes
“The weet, cub up into pleces of-l.S«-a ks, should be cleared of tendons and
o'rhgide £llm, sprinlsied with pepper and salt a.nd roasted on 811 sides in a pan
i3 & renge; heating with gresse until there & reddish crust 4% formed on the surface
o7 the meet s Tae roa.stc’ad meat should then be placed in a pot with water.
Tazm we add tomato paste, carrots, onlons, persley, laurel leaves, pepper and

shex fot* 52 hcurs s until &one. "After the”ﬁ:‘e‘e‘.t is "done we ctrl'. BAN) mto

TiaTne

portions, pub tnese in a pan, pour in, e,uce and ew for’ mnuteé longer.
We serve the steved meat with vegetables or boilea macatroni ibouriyg on some
HLLER. A

for the preparation of gravy, héa:b; some flour to a brown color, mix it
with broth, obtained from the s’cewi:pg of- ‘che meet 3 until ve have a thick

cresny lignid, which we pass thrm1gh~a sieve.

"
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In order to improve. ‘che taste qua.lities a.nd the richnes& of the. firat dish,
the steved meat may be prepared in 8 different manner. At first vre may boil
the mea.t unml it is he,]i-done, m the broth intended for the first dish,

‘then roast it ‘as explained above.

Meatb goulas . We cut up mea.t frcm which the bones ha.ve been removed into
vleces welghing 15-20 grams, sprinkle mth salt and pepper a.nd roast in a range
in a roasting pan with hot fa.t until a. crus’c 1s fomed. We then put .the z-oasted
weat in e pot, =2id water and laure]. lea.ves and stew i‘oz‘ one hour. With the-
Lroth cbtained fi'om the stewing s We prepere a gmvy, then we geason the meat

vith the gravy, put in some se.uteed vegeta.bles, tomato paste, sauce, mix and

cortinve to stew for 15-20 minutes'unt"il. done.

In order thet the first dish.may l'ie?r-i‘cher, the meat for ﬁﬁe preparation
of the govlash may first be boiled-until-halfisdone “in pleces up to-1.5-2 kg
ena the twoth employed for the preparation of 50UD. The mea:l: is taken out,
cut vp into small pieces, roasted in a pan, ma:fj‘;;;r wh:.ch e prepare goulash
ey explelnsd sbove. .

As a garnish for the goulash _-w.e-rsez‘;ge' rc‘;g!.s't;ed peta,'yoes, po*t;a:l;os.:j puree or
zerridge. “Azu" with potatoes'is pj.r‘efiaz:ed Just =8 in :t'.he case of goulash,
the oualy Adifference being that we adclto L:thtla.:’;fazu.'.' some roa;;egl potatoss,
ickled cucumbers, plecing them together with.:the se.mte_ed vegeté.bles.

Mutton ragout. The mutton should. be: cut up m.ch the bones into pieces
w2ighivg 30-40 grams, sprinhled with pepper and salt, frled on & range in 2
skillet with hot grease. . We place ‘t)le,, fried pleces of mutton in a pot, add_
witer, Jsurel leaves, end tomato pa-zatet, and stew for 30~40 minutes. With the
Tiae bh ob'be.mud aurin‘, thé stewing;™g Prepars’s graﬁy “With' ﬁ‘he meé.t“ we put
':m.te=d ca.wots s onions » fneci po’c;,i;t;e; ? ‘pour in ;.v; Ln& stew 15-20 minutes
Jorger. Iastesd of putting the friga, potatoes into the ragout, we may use
them as 8 gernish. ' A p ‘

Meat "solyanka". To. stewed. cabbage (see’ page 87y, ve edd roasted or boiled
wegt, cub it up .ntc, szall oieces » mﬁh p:}.ckled“ cucmnbers 5 @1l well mixed

end, stew for 15 rninutcs.
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Sousagé with steved ca"bbegg.;ile.véut-ix:p’ s’@mi-cookéd or b'oiled sauéage into

portions, put in a pan, cover mth hnt wa.ter, \bring to & boil and a:L'Lov to
holl for 10-15 minutes. The sausage ig- serveﬁ vith steVed cabbage axd also
sLth other garnisheé. i
Grownd meat. Tne meat should bé boned., 'bhe tendons removed, cut up into
wleces of an coblong shape, 'pa.ssed through 8 meat choyper ha.ving 8 large grate

{coarse grinding). To it we then add vhite bread,soakea in cold water, pepper

and salt, all well mixed and agsin pa.é’s thrcugh thé meat chopper with & finer

grating.

We divide the chopped meat obtained into portiqns ; shape them, pu‘b in sugar
or flour and roast in e range in a roastmg pan with hot grease, bread them

7ith rusk or flour and £ry them in 8 skinet on'a ra.nge in hot grease wntil they
nave a crust and then finis}:r codki:ng“by roasting in 'an oven." We tell vhen the
meal 1s done by the white’ juice vhic .comes out vhen ¥e stick it with a knife.
Tae meat should be served wl.th potato puree H porridge s maca.roni or stewed cabbage,
covered with sauce (gravy). )

Cozposition of the chopped neat. For 100 grams of meat, ‘we need 25 grams
of white bread, 32 grems of water, 2 grams of salt, 0.1 gram of pepper and 7 grewms
of rusk for breeding. o _ -

With the chopped meat we prepare m;sﬂ he.lls ‘i:o vhich ve add small cut up
pleces of bulb onlouns or green onioms.’ We shape them in the. fom of bailis, roll
trem iz flour, put them in s skillet s fry ‘bhem and then finish cooking in sauce
or broth in the beking oven. As a por%ion, we serve 2 or 3 balls w:lth various
kinds of garnish end gravy. ) .

F“iec. mutton. We cléad “the pfec‘é‘é"éf mrE’Eon (the front and hind 1egs s or
’orl,aket) , the ?ront an;i hind legs beg.ng cutialong? the” ma.in leé‘bone, sa.lt 5
sprinkle with pepper and fry in a s,lg‘, 1 ;_th hot grease on & range until
the formation of & red.'dis.h.‘cru'st over all the surface of the piece. Then we
finish cooking by roasting in en oven. Whiie theye.re cooking, the pieces
of wuttén should be pe.xjioﬂical]y' c\overed overl with the hc?g ':jﬁiga" that is

RN L . <
formed Quring romsting. When the mitton'is dome, we cubt it up in portioms
. . R v . f .
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Boiled fish. We cub up the prepared Pish into portions, put’ it in a dripping pan.
in oae lsyer, cover completely with cold vater,‘ axid then add selt, laurel lesves,
pepper, aed boil 15-20 minutes, until done. To salted fish that has been soaked,
‘wo do not add sslk. After this, we pour off the brot'h, use a part for gravy
end. the rest for the Pish (first) dishes. The fish should be served with potato
puree or boiled potatoes and fish gravy. )

Fried fish. We cut up the prepared fisﬁ into portions, salt (if the fish
is nof; already salted), sprinkle witﬁ ground pepper, roll in flour, and £ry
in hot gremse on the range, until ttie Formation of a crust on both sides, 10-15
minutes. After this we finish cooklng the fish by roa.sting in the oven for

5-10 mimutes, without allowing 1% %0 become dry A sign that the fish is done is

the Pect that the meat separates easily from the back bone. We serve the fish
with fried or boiled pctatées end with other garnishes.

Fish "solyerke! Into stewed cabbage (see page 57) we put some boiled fish
cut up lato swall pleces, removing the bones from it beforehgﬁd. We than sdd
gomz cub up pickled cucumbers, mix and stew for 10-15 minutes. For the "solyanka"
it is recommended that vwe teke fish baving few bones (pike perch, sheat-fish,
Sinerisn salmon etc).

Herrlng with vinaigrettes. We first wesh the herring, ‘soak 1t for 6-8 hours

in cold water or tea; after this we clean it ,“remove‘ the entrails, scale it,
remove the gills from the head, Acut up :‘z;v'z‘l‘.‘n, oof:tions and serve with vinsigrette
ond mistard dregafng. Herridg chh be“ Béivell idon nof oiied potatoes or potato
puree. V R e ; -

Fish in marinede. Over the boiléd or fried fish we pour some prepared marinade.

For the preparation of merinade we cut up carrots, paréléy, celery, 6nions and
beets lnto pleces and put them in a pot; we add vegetable oil, tomato paste,

levrel leaves and pepper and saubee for 15-20 minutes » " until done.- After this we

-

£36. vinegar, salt, Tish broth, and boil 10-15 minutes, season’ with potato flour

or brovaed flour without fat and again bring 0 a boil.
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Porridge, Macaroni, ahd Cambined Bishes of Grosté and Legumes

Three kinds of porridge a.re prepe.i'ed. ‘ﬁh,ick;‘: mizsh;liké ‘(viscous) and thin

{gruel). N

Mush end gruel. We pour inbo the pot the nedéséai'y guantity of water, add
selt end bring to. & boil, After this we put in Some prepared washed grosts and

boil until thick: ost meal and pearl barley, 1 hour millet, barley, rice

30 mor.u‘qes. To keep the porridge from burning we should mix it periocdically with
a paddle. After the {hickening of the porridge, we put Into it a half of the

ot prescribed in the food apporhiomnent » mix 11; 'urell, cover tightly with a lid,
“gmove the hot coels from the furnace and a.llow the porridge to stew: pearl
berley and oats 1 hour, millet, berley and rice for 30 minutes. |

The second balf of the fat rétion should be added with a measuring vessel

faolld fabs in the melted staoe) in the mess dishes when the porr:.dge is served.

Cottonseed oil should first be heated with onions..
t -t . P i

Seminola wush. We pour sifted grosts, in a thin stresm, into. boiling salt

water, with constent stirring and bqil for 8-10 minutes until done.

 wrszans i

Ir. order to avoid the foma.ﬁiéﬁ of lumps-in the cooking of the porridge,

Ao s m

wbe groats, before they are put: :Lnto the boiler should be mixed carefully with
warm vater, so 1hat they will not settle on_the bottom of the vessel, end
aoured out quiclily into the pot with the boiling salt water, ui.th cont.muous
stirring. Into the pot in wm: ) the porridge. A.to be .boiled, ve:pour,

.z nmalfggzan‘city of water than e tO(;k for the prelimma.ry mixing.of the

rroats.

M

"y g RIS A P e penita e 1 sz

Thick buckwheet porridge. We cle#n the-buckvheet porridge but-do not

wesh it, pour it into bo:.ling water ami boil nnbil it is thick, mixing with
s paddle, for 30 minutes. A;fter thﬁ.s e put into-the. pprriege one~half

A ) Ay e i 33 AT R M MR L €. AR e DR A A S AT S TSRS R TH 1L SR St

the smouat of fat presceribed. in the apporticnment, ix it I«ell, put’ on the
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cover, close the pot 'mt[h é.“ép'eciél-_‘"waz’minéi’;;ovei “oF & cler;,n' fabric, remove
the embers from the boiler a.nd a.]lcvr the porr:.dgef to stew for 3 to 5 hours.
{sic). The second half of the fat mtion sheuld be seived vhen' we serve the )
sorridge, in the mess tin. T

For accelerating the stewing of thf.- buckwhea.t porr:.dge i v@ roast 1 40 &
wrown eolor in i baking pan,’ in the oven, before puttmg 1‘& in the pot.

The period of stewing with prelimina.ry roasting of *‘ohe groats , is reduced ~

by 2 hours. . P

Millet zush with p@ = We remove the skin an& the seeds frmn the

P

\mekln, cut it up in small pieceS' and put it in sa.lted water, a.llow the

waber 0 voil and then put in the 7g‘roa.t'x-: i hfter this the boiling of the

»orridge is done as stated-above. . s - —u. e e imemieen e

Msh with goy medl. Ini.o aal’bea boili.nc water e pour some soy meal, well
mixed, snd aefter the water comas to . bozl ;«e 'nouz- in’ glme prepered grosts.
NEger this the mush shou_d be: ‘boiled‘ just as-1t is without. the soy meal.

Porridee with egg powaer. }:.gg pmrdex' is disso].ved with three iumes its

uwaight of water, well pl.lverz_zed a.nd, mixed mil we obtaln"a unif'om thip

eruel. we allow to stsma and swell for 30 m.[nutes‘. When the porridge

becowes thick, we pub in tnc prepa.red egg po’erder, half of the fa;t prescribed by
e apporbiomaerd, mix well &nd codk under s°slow fire'. We serve the second

lalf of the fat vhen We serve 'bhe 'Qorrxdge 5 m the mess tlns.
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TABIE Stioiins. ‘Ehé‘- Torms for %i‘a‘ter lé.nd. Sa.lt'for 1 Kg. of Groats for ‘I'hick, Mushy

e Thin ‘Pobrridge, the Yiela of Porridge and the Duration of Cooking

Heme of Groats Thick Porridge

Serinl Mumber

'

Yield 1in ke.

Water. in liters
cooking in hours

Durs:biém of

Duration of
cooking in hours

Water in. liters

Yield in kg.:

in hours:

Duration of cooking

Water in liters

Buckvheat
Millet
Pazyl barley
Barley - o
Rice
Oatmegf
Semim;ia

£

o~
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Boiled mescaroni, noodles- end ~verx31ce111~;t'. ‘Into boiled salt water,.we put some
L A TR iy
macaront (broken up into pieces t;not‘lqnge;l.,,thaﬁ?ﬁlo m)'-,:‘\noodles, or vermicelll
end boil whlle stirring until thick; the noodles and macaroni, '20-30 minutes;

vermicelll - 10 minutes. After this we put in one half the fat ration pre-
scribed for apportionment and. boil for 15 minutes under a yzeé.k fire, until done.
We put the second helf of the fat ration directly into-the mess tins, when we
serve the macaroni, noodles or vermicelli. ~

Mecarond with French kidney beens. We put soaked French kidney beans in boiling

water and boil 1.5-2 hours until do'n:e. After this we Ij'ii’c' in some salt end
macaronl and boil for 20-30 minutes, until thick. After this we add one half
Uhe fat prescribed for the ration, mix well and cook until done over a slow
fire. We serve the second half of the fat directly in the mess tins, when we

serve the macaroni with French kiddey beans.”

Preparation of the‘_"Se‘c"o_nd‘ Dis};és with Legumee, .

Boiled French kidney beans. We put the soaked French kidney beens intc

vater and boil for 1.5-2 hours, until done. 30 minutes before the French

kidney beens are done we salt them, and add one-half the prescrived fat ration
and mix well with e paddle. We issue the second half of the fat in the mess tins,
when ve serve the French kidney beans. We prepare in the ssme way peas and
lentils. o

It is recommended that we season the boiled French kidney beans with sauteed oni‘o'

and tomato paste.

Millet porridge with French kidney beans (or péas)_'. We put the sosked

French kidmey beans in a pot, pour in water, and boil 1.5-2 hours, until done.
vgroats “gnd ; ‘Do:'.‘.l.*r 30-\140 minutes ‘until thick,
i afier which ve add to the porﬂ&ée ‘one-half: »he prescribed fat ration, and cook
under & slov fire. We serve the other -half of the fat ratitn in the mess tins,
with the food. o

Pearl barley porridge with French kidney beans (or pess). We put the soaked

French kidney beans (or peas) and the peerl barley in boiling salt weter and
I3
o3l slowly for 1.5-2 hours until thick. After this we add ome-half the pre-

scribed fat ration, close the cov'ex; of the boiler tightly and continue to boil
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under & glov fireifor 30-k0 minutes, until done,  ‘After.this we mix thorojg
R tx . O, ) S S 3 : :.,. . R

the porrlage?_- ' .
TABLE. of the Norms for Water and Salt for ‘1 kg, Duration of Cooking anrl Yleld

of Dishes Prepared with Mecaroni ;?yq@uqt.s a.nd I.egumes. X

Designation

Salt in grams
Duration of
cooking in min

'
»

lacaroni {noodles) .....

5.5,

Vormicelliceeivanaannons
P2as (not shelled}......

Saelled 'aeas cerecernses

"ncb kidney beans
{1entils) veeeneernas

Second Vegeﬁié,ble Dishes ’
Potato puree. We put some clean p&tg‘:toes in the boiier, pour in water to 1 cm
anove the potatoes, &dd 15 grams of salt %o 1 kg V-o'f potate and boil for 20-30
minutes, untu. done. We then pour off '&he 'broz.ﬁ 1nto a separa:i;e vessel, and
wnsh the werm pctaf:ocs m the pot x«rith a vooaen pestle made of hard. wood (hlrch, -
ook, maple). To the mashed potato we aﬁ.& the preseribed fat and h.ot broth until
v bare a aormel thickness and then mx thoroughly. ‘é’hen we boil puree in

beilers surrounded by cement and- bouz" off’-the bi.'o’ch-, it is daifficult to take less

rater by ‘Ju{,;ht e approm.mately Tiind of the -vxeiéht"‘ of thie ciean potatoes.

m Foam AuNA‘E’iON ‘F@EM r@\ imﬁwega\ci: , TRANSLATION
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some sauteed onions, 10-15 grems péi' serving
In the preparation of pota.to purea vith soy bean flour, the latter should
be put in the pot simulta.neausly‘ 23 tﬁgthe pote.to.‘_,q

Potato puree with ”‘rench‘- k-:idn‘ey’ ’b‘e‘e.n‘s (oz“peas) end meat éravy. * We put

socked French kidney beans: (or pea.s) in boiling wa:ter and boil for 1.5-2 hours.

Afber whis we put Iin some cut up po’ca:boes, saJ,1 5 a.nd continue to boil the

,m, toes sud French k:.dney beana until done g for approximately 30 minutes. g
P43 Lthis vwe pour off the-brqth, mash the 1ot potatoes end the beans in the pot :\rr:,hg»
L

o pestle, add hot broth, £a6,: seufecd Onions snd wmix vell. When we sexrve the -

. - A i
H

rurse, ve skould pour some gravy over 6.

Prepared mest ssuce (graw)'. We out up the mest’ in bmall pieces, fry it in &

skillet in Lot grease ungil.it has e crust., ;Qw_é put-the Pried meat in a pob 5
eprery’ 16 with vater and boil for 30-»1&0 mimztes. F the mea.’c broth obtained

wem Gie belled meat we mix scme brown flom 'unt:il w have e. uhlck ‘cresn and
shien Hoil for 30 minutes. Afteis th:ga e add. to.the seuce. scme sauteed vegetables”
onions or cerrots), seutesd :bczna.to, pepner, 1aux'el leaves, salt, boiled pieces

28 asas end boil 10-15 mmutes 1onger under a slow fire.

For L serving of gravy, we heed the folbwing: meat - 45 grems, floupr -

i
c

¢ grews, fat - 5 grems, comaﬁo-pas‘be a3 griiE, catrots, 50 grams, onions

10 grems,* pepper 0.05 grams, “igurel ;lea,ves -"0.05 gréms, salt - 1'gram, vater -
70 gresg . MU SRR PR R
Boiled potatoes. Ve cub the potatoes up a0 ia;i.et;es s put_{:hemina boiler
wish 33ld water and boil for 20-25 minutes ‘us%il'\ci—;né. 'Ihen we pour off the
nroth and uvee it in the Tirst- cxish, ond: seasbn*the pobetods  with fat.

‘----v ‘_':“ st 2

Steret, "O'ua'toes StH vggeﬁables. We cut %hé clea.n pota.toes into plece

and pas them in the pod. We ‘p’b.iziv» in broth or water almost’ to the surface of the

~oBas03s, pub in bomabo ‘pebte,” HaukEEd vegetables; -laurel-leaved, pepper, salt,

P the 114 on the pot tlghtly: andstew-slowly:Por 20-30 minutes updil done.

13A S.,LM!NALEOV BORM F@R'iNﬂEL&{GENC{: ERANSLATEQN
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I»‘ried Rote.toes. We cut up into pteces clea.ned, ra.w, or boiled. (:Ln ‘the skin)
potatoes. e hhﬂn salt them and fry on the range in a slullet (in a layer 56 cm)
vith hot grease unbil the forma'b:l,on of a go];len ’crust) 10-15 minutes. If we fry
rav potetoes, we should finish cooking them by.roas’aing in the oven. '

s‘_{fws'(_i cabbege. We put fresh shreddgd cebbege oi- severkraut in e pot, cover
-viﬁ'.h & small guentity of broth or water (for 1 kg of cebbage, we use 300 grams
of broth). Then we put in tomato peste, cover the pot tightly and stew for
J=wl.5 hours, s%;irring from time to time. After thls we add sauteed onloms,
caryvots, flour, laurel leaves, pepper, vineger, salt and stew for .15-20 minutes
louger.

Steusd cabbage with pearl barley. We add to the cooked and well stewed cabbege ’

some boiled pearl barley, mix it well and stew for 10-15 minutes.

Steved cabbage with Freach Kidnéy ‘b’eé.i:s aré ‘prepared in the same way as

ateved cebbage with pearl barley, ‘the only difference being tha.t instead
of barleyr we vse boiled ki&ney heans. ’ B ’ .

Vegetable soLyanLa. We put fresh shredded cabbage in a pot, add 2 small

(quantity of broth or water and tomato paste , and stew for one hour, stirring

fron time to time. APter this we put in the fried potatoes, cut up pickled
cucumbers, seuteed vegetables,laurel lesves, pepper, salt, and continue to stew
foir 15-20 minutes. Afber this we season the solyankas with browned flour avd stew

15-20 minutes longer. .

Vegetable solyanka vitﬁ 'pearl barley or French kidney beans is prepared

in the same woy os vegetable solyanks, the only difference being that we odd

boiled pearl berley or French kidney beans, which we put in together‘with the
potatoes eni the sauteed vegetsfbles. : T

e "»";-‘!*r?"-s""'. 't‘

Stewed vegetables. We put clean cut ‘up vegeta.bles 3 such as beets or cebbage,

in the pot, add broth or water :Ln an amunt equal to a.bout one-half. the uelght
of ‘the vegetables, plus fat end tomato paste and boil for 15-20 minutes. After
this we put in some cut up pieces of potato, browned cnicns, carrots, laurel

leaves, 'pepper , and again stew for 15-2b minutes, wﬂ;h the cover on, untll done.
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__gm:h made oi’ vegetables and meat gauce. ‘We sam'.ee the clea.u cut up piecee of -

vegetables, such as ca.rrots and 6z;io£e;jﬂ¢;_y he pe‘i';atces , ooil :E’resh cabbage,

or allow them to Half-boil. We put the prepared vegeta‘bles _n e boiler, cover :
with meat sauce, odd laurel 1ea.ves » pepper a.nd salt ’ cover the boiler tightly with
“ne 114 =nd stew for 15 minutes. It is recomuended that we put into the ragout
scne seasoned vegetables: fresh tomatoes, rape, turnlp, green peas, ete, in the

emrunt of 15-20 grams to the servi.né, of each kind, putting them in together

with the main vegetables.

- Cold Dishes -

Vinonisrelttes wede of vegetebles. .We boil potatoes, beets, and carrots

separately in the skin. When ve boil the beets, we shoqxl‘d’ 8dd vinegar, in order
1,0 conserve the color, and .to. the ,pote.toes, ve should add salt. After the
vegetebles sre done, we should: clean ‘bﬁeni,-cut ‘them up into slices, cut up

sope £resh or pickled 'euctmber.e ,-Shriedded onions enaiv"selecftea sa.uerkrau’c‘. AL
Thz2 pregez‘eé‘ vegetebles, greens, and parsley should be placed in a wide vessel,

ralted, sessoned with mustard and 'mixed., without crumpling the vegetsbles.

The Preparation of Mustard (or Baled) Sessoning
7o the prepared mustard we add salt, vinegar, vegetable oil and ground
pepper, mix and shake up well. .
Foxr ome pordion of vina;igrette':we:need the following- prepa’x;ed- mustard 1 graw,
vegetable oil - 10-15 grams, mustard 5-8 grams, pepper - 0 1 gram.

Tinalorette with French kid.nev bea.ns is prepared in the seme way s vinmigratite

with vegetablss,; the only &ifference being the.t ve aﬁd the bolied French kidney
heans. : ) ‘
Potazo salad. Ve cleen the boiled vege’tables ;(ﬂota.toes or carr:ots) and

cut fresh or pickled cucumbers into’ slices (We ctrt the tomatoes into segm°n‘b'=) .

e shred the lettuce; green fex;pel and pars;ey- !-;{e put the prepared vegetslles

in @ vessel, salt them, cover with salsd dressing and mix.

Sesuerkraut salad. To selected sauerkraut ve add some shredded onions;
vegetable oii end mix.well.

Gaiantise. {¥eat ,jell;,_r). Gel_em_;_:lne is prepared from the feet and lips
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of ce.ttle and hogs. We first singe a.nd-‘hhen*scrape ‘-bhese parts a.nd wash them

sa
N =

in warm water. The eleaned anél wa.shedl roducta Bhould ‘pe.cut up in pieces Of
15-20 cm, put in a boiler, covere@ ' th cold water e.t the mte of 1 2 liters of

weter to 1 kg of nroduct , and’ 'boiled slowly for 3-h hours. E

zalt, a.mi boil for 30-’40 minut.es longer. Afber this ve can easﬂy remove the
beres froam The meat, pour off the bouiuon? and cut up the meat. We put the
ground meat with the bouillon, bring it to a f)oil, cool it to t‘ﬁ'e consistency
cf & liguid kissel, poizr it off imto —Aa‘.‘_ 'ba.kiné pen, and cool in a refrigerator,
where it is kept until it is served. '.I‘iae prepared galantine ‘should be cut up
1o senvings and served with horseradish.ssuce.

We nye Forbidden to prepare.gelantine in the summer.

The Preparation of Sauces (Gravies) '
eab, 'rishgand other sauces improve the taste of foods, give to théﬂl ‘a better
zxternnl appearance and increase the:ir“assimiiab'llity. Sauéeé are‘ prepared. from
need, Pish, end mushroom bouillons and also from vegetable‘:broths;. " The souce
ww.8% contain tbe following: wheat fiour, spices and vegetableé (ca.ri'ots, onions,
ssrsley and othe~s). The norm for sauce is 70-80 grams for one dish.
Mest, pravy. We cut up the bones into pieces of 15-10 cm and roast with

vagetebles (carrots, onions) in & baking pan. in an oven until %hey are brown.

i2ter thls ve puws them in a pot, Gover with cold weter and-boil slowly for 6-8
towrs. ‘the fet loating on the surface of the bouillon should be remos,"ed‘ and
used for the browning of flour or vegetables. After the boiling, we pass the
4371103 throvgh & sieve and mix vith the flour we' have bromed on the rage,

v0 & consistency of & creemy; 1.’5qui"5.7‘,im' sguﬁqeﬁ;‘tqqatq .pas"té,’ and boil for 1 hour.
tZher this the gravy should be fil‘aered, seasoned with sauteed vegetables, laurel
Lesves, pepper, salt, and ’ooiled 5-10 minutes 1onger. For‘vegetables_ and groat
ciches, i¥ 1s veccmmended that we add %0 the mest sravy" soie” smallcut up roasted

zet~Sy the emount of 45 grams to 100 Zrems of gravy. We use the méat gravy

vith mest » vegetibles, and groat di‘slie's.‘ The taste of the gravy is slightly sour, .
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with an odor ‘of fried meat- and spices, a.nﬁ it has '1_

onm color

*  For 1 liter of gravy we need the follovlng wheat flcur, 50 graxns, fat s 50
grems; tomato paste, 30 grams; s,alt‘ - 10 graxns laurel lea.ves 3 0 2 grams,
pepper corns, 0.5 grams, ca.rroté', 50 grams, onions, 50 grams,.greens, 50 grems;

touillcn, 1 liter. ‘

- Fish gravy. Ve place the fish wastes (heaﬂ, i.ai],,, ﬂns e.nd scales), o‘b’cained
in the dressing of fresh fish, 'mt;'ef pot, ;, ww incold vater (£6 1'kg of £léh -
waste, 3 liters of water), aﬂd some raw onion, culi:aary herbs and boil over a slow -
Tirve for ¥5-50 minutes. After this we filter the bouillon thrcugh a sieve , mix

Inko -1t scme browned flour, bo ‘the thickness of a 1iquid cream, and boil for

330 winubes. After this we add to the gravy some sauteed vegetable& and

{
!
j
§
¥
g
tongtons, laurel lesves, pepper; salt, ‘and ’noil 10-'15. minutes longer. :
s

i

13

i

i

:

{

The gravy m..Ll ta.ste slightly sour, 'cﬂ.th a.n odoz' of fish- :Bhe color will be

elightly brown. The fish gravy-is ‘sérved vﬁt}% fthe_;?igh dish?si B

For 1 liter of gravy we need the following: wheat, flimr',-SO. grams; fat, -
¢ grems; salt, :Lo_grams; tomato paste,‘30 grams; ;_laprel leaves, 0.3 groms;
rerper coras, 0.9 grems; carrots, 50 grems, 50 grams; onlons, S5O grams; :;
greenstulfl, 50 grams; oouﬂ.lon, 1 lxter. ‘

¢
: ) . K

[t i E T A ¢ N
i

§

Yorato ceuce {gravy) with v _geaables. We sautee vegnta‘nles (carrots R ‘onlons s

parsley;, cut up in small "pieces for 10-15 minutes. Wé mix with the vegetabl bles

st

proth or hot water some bmurnﬂd i’lour and boil for 25<30 mimxtes. HWe then add 4
vagetsoles *wtee& with tcunato, some 3.aa1re1 1eaves s peppez', sa.lt, and bcnﬁ" 5-10 -
uinmex 1.cnger, . e - : — , ..

I'l: iz rec .,m'=nd<=d that’ one place in the ssuce some- fresh tomato . and boiled .

[ —— B N R

er Sgarsley, a.ni.fennel, puhting

them in together with spices. “The te.s{:e of the seuce iTill ‘ne sharply sour, with

r .,a,LMe.%f» be&ns» vess Lbrough 8. sieye s 4

e ednt of vegetables and & browm.color. Tamato seuce is served with vegetable -

)
PN

iishes au@ Fremch kidney beans.’

Tamzbo sauce B3y be. prepare@. vwith meat and fish bouillons.

(S . .- e ) e

U —

[
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For 1 liter of tmna.to sauce “ve need the fouowing wheat flour, -50 grams;
fat, 50 grams; tomato paste, 50 grams, ca.rrots, 100 grams, onion, 100 grama
greenstuff, 50 grams; vegeta‘ble broth 1 liter; ground pepper, 0.k grmns 3 laurel

leaves, 0.2 grams.

Musterd sauce with onion. We sﬁuﬁge finely cut up onion in fat for 10-15
minutes; after this we add' to it vinegar, lsurel leaves, pepper and continue %o
sautee until the disa.ppea.rance of the odor of the vinegar, 5-10 minutes.

After this we put the seuteed ondon in prepared meat or £ish sauce, add the
prepaved mstard, and boll for 5-10 minutes. The taste of the sauce will be tart;
‘the odor will be that of mustard and the color will be brown. Hustard sauce

made of fish boulllon is served vith f£ish dishes, a.nd that made of meat bouillon,
with meat dishes.

For 1 liter of mus“ca.ni sauce we’ !i‘eed. ‘the following? ‘pr‘ei)a.r'éd misterd, 20 grams;
vinegar, 75 grems; onion, 50 grems; pepper, 0 L grems; laurel ]:eaves, 0.2 grems;
prepared weat or fish sauce, 1 liter.

Sauce with pickled cucumbers. We add %o the prepared feat or fish seuce

some pickled cucumbers, cut up in sma.ll pieces (to 1 liter of seuce, 200 grams
of cucumbers), sauteed onions, pepper, laurel leaves, and boil for 10-15 minutes.
The sauce is served with boiled potai;oes and potato puree, and also with {ish and

meat dishes.

Preparation of Tea

Hot water for tea is heated in boilers or in special kettles in which one must
1ot prepare other drinks. The tea should be boiled only in teapots > prei’era.bly
of earthenware or porcelsin.
Bafore bolling the tee).the teapoﬁsf ahmma*be rinse& %itb boiling water.
We put in e meesured amount’ ot tea, pcmr in-’Bhe boiling water, ‘put_on the cover,
enil set on the side of a hot range, allowing it to stapd for 10-15 minutes
withous boili;vzg. For eac];l fxot‘ of tes we use 0.5 grsms of tea per person.

Before serving the tes, after it is infused, we pour it imto the teapois,
2111 the latier with boiling vater and send them to the mess hall. For each

soldler or sergeant,; we prepare 0.5 grams of tea for one meal.
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Titamin C p«otects us aga.inst scurvy ‘ It is %o, be fmmd chiefly m fresh
vagavables, fruits, and greenstuff The sources of vitamﬂ.n c :b: army foods
sre cabbage, potstoes and .‘:?“z'esh g‘reensf.uf‘f' -~ garden and w1d Kinds. A lerge
anount of vitamin C is also found in 'i'e:_mel, green parsley, carrots, spring )
onions and in wild greenstuffs, yoﬁng nett:;.es,, clov"er,A blue iixcerne, écz-rel,
tart sorrel {oxalis acetosella) ete. .
Vitemin C is contained in butter end yellow of eggs. It protects egainst the
disease called hemeralopia. In vegetables and greens’cuff 1t 15 foqnd in the form
2 reddish substance known as caz'otene, £rem vhich vitamin 3 is formed in the
organisx o7 man.
0f all the vegetables prescribed as f_ood’fo'r the armed forces, carrots contein
the greatest quantity of carotene. It is in pra.ctice the basic product providing
a supply of vitamln A in the ration of trms. Hence, it is very flmpor'cant to
s22 that cerrots are served deily, and. in the absence of them, in the summertime,
should serve gerden or wild greenstuff, spring onions, Pennel, parsley, lettuce,
sorrel, young nettles, lucerne, all of which contai’n & great desl of cerotene.
Specisl attention s_horuld be gitve:n to the conservatiém of vitemin C;, simce
1t is less stable end easily destroyed by imcorrect processing of the foecd products,
- long boiling or keeping over cooked £0ods. o

In crder to conserve Vit'rrin C.in the focd, the cook should observe the

SRS

fellowing mdes:
1) Do.qot start the dressing of vegetables earlier then % hours before
he ve han_ 1—2 hmzrs before
cooking. Uleaned potatoes must .be kept i.n water whole s because if they are cut up,
thay will lose in 30 minutes a gggg_.t: _‘_gi_eal; of their vitemin C. Cleaned and cut up

vegetables ~-- cebbage, beets, ete s_hqt;;d be kept covered with a moist fabric

but not for more than 1 hour.
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2) I‘rozen potatoes and vege\,a.bIes shoula. ie put in *hhe pot for cook:.ng
vithout being thaved. Thawing beforel‘the beginning of cooking leads o “the 1
almost complete destruction of vit&min G Frozen pota.toes , ple.ced i.n the pot without
thewing, lose only 10-15% of their vitamin C.‘

3) When we boil potatoes and. ot 1 r'vegeta‘oles , We must put them in boiling
water, because the loss of vitsmiu © will be increased if we ptrb them in cold
vater. Potetoes will lose 1es‘;"i:£:” their v:.tamin Cif theyq_é}:e.‘ 'b;)il'ed with the
ckin on. o '

it} Groenstuff, persley, ’ fepnel,metc » aftter careful washing in cleen cold

witer; should be put, before serviiag;.not in & boiler but in o tureen, cut up

S

i small pieces.
5) %e wash seuerkraut only under exceptional circumstences, when it is very
sour. The washing and pressing causes a heavy loss of vitamin C. The

goverkvaut brive of good quality should be used for adding to shchi, borshch, and fot

the secsoning of selads end vinaigrettes. Ssuerkraut kept without brine does nob

}
1
i
.

cernbadr eny vitamin C. o
£) Ve boil vegetables and vegetabie soup in pots with the cover on. In open
zcts the loss of vitmain C is greater. ’

T7) I2 we boil vegetables for é. 1cné time or keep over cooked, more vitamin C

13 dastroyed; hence, in serving food %o two éroups » the'.‘food should be prepared for
each group separately, observirig the perilcd preecribed for boiling of the products.

8) When we prepare pobato puree by pessing = chrough a meat cutter, the loss

o7 vituain C amounts to 70-90%. Less ﬁ\i’itamiﬂ C is lost if tﬁe potatoes are mashed
in the pet with a wooden pestle.

ERSIC R SN SRV Caeatesy

G) Dishes should be served mmediately ai‘ter they are prepa.red.

If we keep shehi made of jﬁ:e~s-h cz;.l;b‘a.—g;a for 3 hours at a tempera.ture of 70
togrzes there is left in it only 20% of vitemin C; if kept for 6 hours, there
; 2% in it only 109 of vitamin C. ‘-'Dvring :’chis time the vitgmin C is com-
pietely destroyed In potato soup. In sour shchi and borshches s the vﬁ:amin C

£ borahch is kept for 2 hours at a tanpemture of 75-60
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degrees , up to 60% og" the vitemin c 168 retained' but - in cther cases qnly up~to
30%. By repea.ted heating of Vegete.ble dishes, the vitmnin c is des‘bmyed complete]y

10) We are not pemitted to 'boi], vegefha'bles in tin, copper or irdn vessels Whose -

plating 1s defective. In such vessels the vitamin c 15 destroyed completely.

1l) If vegetanles are Kept 'for & “,[ong time in warehcuses, the vitamins Cand A
we graduelly destroyed 1n the course of. time and their content 1n the vegetables -
s preatly reduced; hence, vhen summer comes cn, we should eﬁd to the food some V

frvesh garder vegetables or vild gmegsﬁuﬁ. V

Vitamin C is practically e.bsen‘h in driec‘i vege'ba:bles.

12) Greenstuff and vegetebles mtended. for fooa ehould 'be mnserved in g

a0l place. The direct rays of the m destroy the vitemin A end, hence, we must

not expose cut up vegetables to the rays of the sun.

I S . .- - -

cXIIE. "HE PREPARATION OF “FOOD FOR' SER'R’IM
Eefore begiming to ‘serve %he foode » the ccok-ins‘bructor checks the actual

voluge of the prapured fus!:' ‘dnd- sécond- clishee, and the weight or; the meat end

PO D

Yish portions. SRS S T r

%

The volure of the f’irst dishes > e.nd also the ueight ‘of t'he secoml Qishes
endl of the mewt and Pish portioms~ ahculd correspond. $0° ‘ane m.elds prescrioed
ia the apporticmuent of provisions. :

The voluze of the first dishes ana of some of the gecond dishes (porm&ge,

nofieto puree, ragout, and others) 19 determined by meanxs of ‘s "pot meter"

{see Appendix No. 12) vhich every codk eliould know . -56'use, By dividing
whe volunpe of food in the pots by 'thé z;t'x"mber‘on messing status, we determine
“he actual yield for one p&fz;tio;;. For example, the volume Of Gorsheh in.
56 pots 'Is 363 11berd. | Therel &ré | 53.0 e &4 mess:.ng( gte.tu 1By adviaiag the
voligme of the borshch by ‘.hhe numbex: on‘ ﬁzessing’ statu‘s /;u'e obtain the écﬁua‘l
velume of the poction of the FLFEt dlsk; mamsly, 363:510 =TIl ce.

By the same wathod we checlc. .'hhe volme ‘and ~we:tght of ‘the seccmd. greaa
snd woketo dishes. For emmple s the vohzm.. of porr:.o.ge prepared in the put

18 155 liters. Dividing this by the mumber on messing 's"c.atus;, we de'termine the

cosal volume of & portion of the second aish 155 000:510 = 30k cc. Multiplying
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the volume of the portion of ﬁorridg‘é"by:'ité' specifié weipht (1:2), We determine

the actual average weight of ipo_rtmn, 30Lx1.2 - 365.grams. .

In the first dishes, we should dix;ect our main attention not only to the
volume of the food but also to its thickness, that is, the amount of vegetebles '
aofl grca'ts‘, vwhich in each portion should be, together with the meat, not less then

300 groms; hence, in the drawing up of the apportiomment we should make sure that

corresponding to the' coefficient of substitution.

To less essential is the observance of the nmorms for the waste in potatoes.
T2 weste in the processing of vegetables should not exceed the prescribed norms.
We should strive to reduce the weste in every way. The thickness of the food is -
detiermined by ssmpling several portions, by the removal of liquid and by weighing
the thick perts on scales, We remove the 11@1& part by éﬁraiﬁ'iﬁ';;f ‘through &
double layer of cleaﬁ gauze or & fine sieve.

The actuel aversge weight of the proportion of mest (or £ish) is determined
by weighing all the boiled meat without bone arnd dividing it by the ‘mm.xber of
persons on messing status.

For exawple, the weight of the boiled meat is 35.7 kg. Dividing into 510
porbions {the mumber of those on messing status), we determine the weight
of one meat portion in grams: 35.700:510 = 70 grams. The actual weight of one
portica of meat is placed on the contrql sheet and on the beard in the kitchen.

If the actual weight of the portion of méa.t or £ish turns out to bz less
than the praserived apportiomment, one should report the fact immedistely
+0 the neavger of the mess hall and to the chief of Class I supplies. AfGer
the cazcking of the a.verage weigl;i; j‘o’f’lthe portion df ‘n:e;.%h&rﬁ “i‘;.;h,;\t; estimate
the guantity. of the prepared portion.‘

20 to 30 mimutes before the food is to ve served, the cook-instructor checks the
auality of the' prepared dishes. Be takes samples from each pot and each cooking
operation. For the liquld dishes, the food should be mixed anpd & small guantity

of food taken wit h e scoop frca each pot.

for one portion there will be not less then 350 grams of vegetables or groats, gross,
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VYessels intendad :.or serving- purposes, *t:ureens and scoops » shoulél first be

measured and the:lr capacity should be ’&ﬁf .alllth,e' cooks. The issuing

<

of the first s.nd secomd dishés is done uith separate scoops (ladles).

Yor convenience in serving, some ta‘bles should be set up, at the issuing i
window and some stools on which to placei the pots of food and the tureens. Here, too,
there should be scma kitchen scales foxl the checking of the welght of the portions. )

A cook is a.s'éaig;ned for the serving of each dish (first or second). The cook-
fastructor should check the correctness of the issuing of the food and the uni-
formity of its distribution, especially the weight of the meat and fish portions.
¥% is forbidden to allow men of the da,ﬂy detail to issue the food. The cocks
sizould hove om c¢lean specisl clothing., Before beginning to serve the food,
the senlor cook of the shift puts into the range boilers the i)ortion of mest
intended for serving, pours vam bouilion ou ‘them,” places f;he boiler on the range
anfi boils the portiors for 15 m__nutes. .

At the time Pre ted Ly the order to the regiment, the cooking of the food
ard The preperation uf the tea should be completed. .

A?ter the tasting of the food by the surgeon and the rendering of his decision

os 50 its Fitness, the food is presented for testing by the commsnder of the

regiment or fthe deputy ccomander of the regiment in charge of supplles.
The duty officer of the regiment, before the serv ing of the food, checks
its guelity, making the eppropriate ngtation’. on the control sheet; in case of
Goubt as to the quelity of the food, he immedietely reports to thé commander
cf the regiments ard calls the surgeon.
Fermicsion for serving the food is given by the duty offlcer of the reglment.
The senior officer of the c:o'm;:;;y vo~r the duty of":r_cer or the company mu.::&,
Tore Lhe beg 1nn.mg of 'bhe. semng of the food, report to uhe kitchen daty
officer the number of persons who are on G.eta.il and those that are absent for
aervice Gutles and for ¥hom it is necessary ‘to leave scme food.

The senlor cook of the shift, on i;he basis of the imstructions of the kitchen

dwsy officer, removes the necessary quambity of food before the general serving,

RCSI FORM ° 13A  DISSEMINATION FORI FOR ENTELLIGENCE TRANSLATION

8 FER. 56 (CONT!NUATIOH SHEET)

. EAR— - TN

Declassified in Part Samtlzed Copy Approved for Release 2012/11/20 : CIA- RDP81 01043R001400020014 5




Declassified in Part - Sanitized Copy Approved for Release 2012/11/20 : CIA-RDP81-01043R001400020014-5
= . 1

PAGE NUHBER

9

or ice box. The portions of meat ar, ,placea. in a separa.te vessel. -
The cook-instructor must mke a personal check %o see vhether or not the
cocks know how to distribute ‘che food \miformly a.nd, if 11; 15 ,pecessary, he
tegcbes them. He checks the cie;mlinéss of the ledles (scoops), their capa.city,
»ud how they meet; the requirements on3: serving For each shift » the mess-dishes

“

shoedd i of oze end the, dadw amenzsions',

XIV. THE SERVING OF THE FOOD ...
15 minutes before the serving oi; the meal, the con:;.nander of each company
cor smelier undt ) sends to the ﬁle;;s hell 1 soldier for each teble (10 to 12 men)
'me.er the comyend of & sergeant (oz; company duty oi‘ficer), for the preparation of the
wickes avd dishes and the food -Por- their small wnits: - The senior of the party

csports bis arrivel to the ma.négerfoi_’ ‘the mess hsall end under his direction

preoceeds to serve the tables: he reé‘eives the pletes and dishes; bread, sugar
ord distrivubes them over the tabléé. The sgenior of the pe.rty signs a receipt
ior the platés and dishes. The soldiers settlng the table. distribu‘te the
vanlevare -- plafies, bowls s Spoons, forks, knives, migs, salt shakers 5 pepper
Lekers, wustard bowls, bread traya with b:ead, water 'nottles with boiling
zter or tezpots. For the putting of the scraps 2 edd:.tiona; r;:ureens are
vleced e% each table. We are forbidden 0 place tﬁe con%ai;lers with the hot
foed divectly on the oilcloth; unde; éach container should be. placed a circular
wilecce of weod or metal in order to protect the oilcloth from damsge. The
serior of the perty reports to the duty kitchen officer the ctznpleﬁon of %he
se itim of ‘the tab]es s r,he num‘oer &€ nfen”’ m:‘wmg in” the més's hall i’or tne .zzea.l
c,-:::? raceives Lemiss:.on ?c»r i.he serving of We flrst dixsh fe ‘
The £irst dishes are hended out ln oonta.mers 5-10 minutes before the
2rivel of the sosll units, So that durmg this tine the food. will not get
enld. Thz focd i1s not pub J.nt:o the ﬁureens unti‘i *c.he arrivel of the small
vnlts: it is Porbidden to put the food into the uureens earlier than this.

Taz second dishes and the tea e.re serve&. after the az‘rival of the seell wits.

— -

BN Araz,n .t

v
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The ‘cooked. fcod, placed oo’ the table i.n contai.nér's éhwld”ha\re & tanpémtm‘e
of at least 75 degrees for the first dishes and not 1ess than 65 degrees for
the second dishes.. 'L Ji;_' 5.;,-‘ e . '

The servmz of the fooa o the sms;ll tmits is done by the cock. 1% 48 preferable
thet the serior cook of the shift serve the mea.t ami ﬁsh por'bs.ons -+ OF the -second
Giches. ae cook-instructor should see that the food in the com:amers is served
uaiformly, in the prescribed. amounts. The iiquid dishes From the boilers are
poured out% in measured scoops (or ia.dleg). When we serve food frcm smell boilers,
w2 ghould Tirst mix the contents with the scoop. In large boilers the frequent
mixigs ieeds %0 extensive breaking up of the food into smell-particles end, hence,
it 1s noh recommended that we mix 'thfe food when serving it, but we should serve
uriforzity from the botton and from fhe upper part of the boiler.

Into each contajiner of “the £irst dish wet?r'?a Somé 'fa:b taken from the surface

of the boiler bafore serving the foo&, and, .’m she smmnertinP put in ‘some finely

aiip up and vashed L:;reenstuff‘ (spring onions, parsley, fennel, ete) to improve
the quelity, the taste, s and t‘ue external appearance Of the dleh.

The s2coad griin dishes -~ porridge 5 thin gruel, pota.to ‘pua'ee etc st be”
oul, inko the container with measured scoops. We add the remining half of the
fat vefilon, prescribedl ‘for epportiommert; and’spot check.-the ‘taxeight in the
separate cc*ztaﬁ_nersj . ) ‘ b '

Tre portions of boiled meet ars’ s 88 B rule, aerved in the- first dishes;
in separate tureens for each‘table. The‘ portions of mea.t Bhould £irst be boiled
o 13ttie in bouillon. The meat porbions are served in accordsnce with en
egtimate made in the presence of th° G.mev' \mder tne supervision of *Lhe cook-

P e vaar. £ g S AE T e e e e =

rwrru' oz H or Sn.mo ébok) and “the k:l‘tc‘hen uty officer. .

=.~,.‘?-x1=:-’; ial
Gou: nsh, r‘agout s beef strega.nov and msst Hauce (gz‘av:,r) are issueé. to each
Zable {10 men} by velght 'ln a‘sepa.rate vessel (ﬁureens , containers), snd the
stewed boiled snd fried mea.t, and ‘the ground mest ~e 1n portions, by weight.

The gornish is served in & separa‘tge vessgel. " Up il themnen' Bt o Berving

K

they chould remsin on & hot range.

¥ 1w s D3
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) . . . i ...v . . ° /‘,
For uniformity in the distributzion of the food it is extremély imporiant

that it be served in conta.iners with the Same capacity,- or e@le , for
5 or 10 men; this helps the cook to get%m?ﬂtlm&b +h pr;eeiée agount of the
portions. . o ‘ ‘

Focd i1s served to patients in the regimeni’.al hospital in accordance with
the ivstruction of the kitchen duby officer.. Food is served lest of &ll to
those who are in the lock up. .

In serving the sm2ll units or the guards and those served outside the mess hall;
the food must be served in vessels (thermos containers) tightly closed with
covers. It is Lorbidden to serve food;in galvanized buckets avd containers
without & cover.

In the process of serving the food, the senior cook checks to see what is
ieft in the boilers, the u;icki:esé, the rumber of ;periidwoy and also checks
the wniformity end completeness with.which the prescribed - are served.
e volume of food in the pots is dé’cermﬁned 'by a pot meter.

During the time of the meal the cook-imstructor (or senior cook) must go in
peraon into the dining room a.nd talk to the soldiers and Bérgeants\ gbout the
guality of the, food and find out their wishes in order to teke thein into
account in his subseguent work.

After the serving of the food, the cook-instructor ‘checks the remains of
the first and second dishes, the meat and fish pgrhions" and finds out vhy the

wvas left over.

XV. KEEPIWWG OVER OF COOKED FOOD
The keeping 'over of cooked food.is.permissible.only. for perasons of the
&9ily detall, who have not receiv 'heir food at’ the regular m.,a’L, and Por
{hose persons xého are absent on a\servir'e dcta:.l. ~Before therc.g,m.ar ueal,
the covked food assigned for later consumpbion by ebsent persons, in accordance
=ith 8 vequisition of the senior officer of the swall unit or a request of the
duby officer of the Kitchen, is ta.ken out in a separate closed vessel and put

10 & cold plede (im an ice box or réfrigerator). The meat and fish portions
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should be kept separa’cely, covered. with 8 p;lece of ge.uze. ] 'l’he period for keeping
over should not be more than K hours; ’” 2 ’ k‘e;l foo&nto be kep‘tfor & short
time up to 2 hours may be lefi on o 'rgnge Iia:v:mg "a. tmpem:t:u_re of not legs than
70 degregs. Tt 18 dategorically forbidden to keep food in the oven of the renge.
.We ere forbidden to keep over ground fish end stuffing. '
he keeping of semi-prepared food products such as ground meet
and meat cutleds, cut up for boilfl.'ng or frying of portions of meat or fish,
15 forbidden. Seml-prepared food products should be cooked immedistely after

“hey are prepered.

Cold dishes (viraigrettes and salsds) may be kept over in a refrigerstor

or ice box, but not for mere thg.n 2 ~hmn:zs and without Gressing wick '011 or vineger.
The dressing of vegetables with vegeta,blm oil ano vinegar shoulﬁ be put on

ust before the servmg of the .t’ood. T i

We are Porbidden to keep over vegeéetb}l;s:; “in aQ@lvam.zed vessel or in a
vegsel whose copper plating i8 poor a.nﬂ. :!amaged because this mey cause poiscning

with the salts of the metals. . o

Iefore allowing the serving of the foods that have been kept over, the semior
cook of the shift pust examine them in person and see that they are of good
quality before serving them. Liquid dishes must be boiled for 15 minutes, and second!
meat and £ish dishes should be fried some more. If we keep over portions of
bolled weat, they should be put in.-spup and bolled a second time. Heated uvp
dishes shouid be served imnediatelﬁ.i{ The furthei keeping of them is forbidden.

The cook imstructor must check, m person, 1o see if the cocks kaow the rules
for the keeping over of cooked foods a.nﬂ. maké sure that the fom heve been
et proper o ‘l"oe improper keeping:of food.s may cause them to spoil ami lead

%0 gtomach end :.ntes inal d.:lseraers.

THE VASHING AND S'I‘ORING OF THE PLATES AND DISHES AND THE
KEEPING OF THR ‘JORK FREMISES

t ‘The Kitchen Vessels.

After the serving of the food, ‘the remams of Tood should be removed from

the boilsrs , the latter cleened on the outside with e plece of bast and filied

i half-l of clesn water. Inm ordei;'.‘l:ﬁa.‘n. all.the remains of Pood left stickiung

a
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(burned.) may come Off eaaily, i!hui& :neeessary t}mt 'bhe Wa.ter poured into the
boiler be. heated. to approximtely 70-80 degrees. To remove more effectlvely
‘the sticking pa.rticles of food, we clean the hside wau.s a.nd 'bottom of the
boiler with a stiff grass brush or. &. p:.ece of bast ’ é?ber which we wash with
bolling water.

Ve shorld not wash tin plated vessels with Ba.nd, brick powder or a meballic
‘trust, beceuse the employment of them injures the vessels.

Conteiners used for carrying raw mea.t and vegetebles s scoops and other
kitichen vessels, regardless of the pumose f'or which they are used should at
£ir6% be cleaned on the outside then mshed on the inside with warm waber
wevivg & temperature of T0-80 degrees C. The washing with varm water should dbe

repeated ot leest twice, depending updn how dirty the vessel ié.

After the bollers ave vashbd) “thsy ShGulA’ be dricd and covered With a 11d.
Balcing pens, skillets, conte.ine';? and. Btlger véssels , after being washed, should
gls0 be dried and kept dry ii a c]l.oge_d' cupboard. or on Vshelves_.‘

Hruehes; after being used should be' >c1eaned, and boiled a ﬁttle in a 25
solution of clean sods, washed in hot water and dried. ‘

Dining Roam Plates, 51shes, a.ml Other Utensils.

Lfter the meal, all the. tableware @nd utensils that hav§ bez?n_uged shouid be
cesreful’ly cieened of the remains_ of fopd. The cleaning 1sf'done with a plece
o’ bash or & grass brush. It 1s forbidden to do the cleaning with the nsked hands,
with metellic scrubbers or mebellic brushes. The ubensils should be waghed
medietely after the remsins of foo.d ;,z'e vemoved from them. .The Imives and
Yorks shoudd be clesned with ffh:.\e cleégn san:‘;; eshes, emery powder or emery

PRI SR SN

{¢inss) peper. Metellic spoons:a.nd alumlmxi vessels should 'be cleaned only

with chalk. ; L

e wash tie kitchen utens:.ls”;:n‘w‘;hivg; fv-aters- thé flrst @te‘r plus 50 degrees,
end the second plus 60 degrees. After this we scald the utensils in hot boilirg
wagor or put them for 1-2 minutes i.n a soecial basket in boiling hot 'ﬁfin“.91<\, Ve
hand carefully dr; the washed utensi].s but not rub them. 'I‘he speons, knives;

axd forks should be washed in the se.me WEY 88 the dining room utensi_‘l.s, but

t
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efter *.-ra.sh.ng the,,r should ne—u&peﬂ. dry 80O ~tbat ‘bhey-wﬂ_‘l.' For
effective removal of the grease we add. ?;o “bhe m e ”of secona vash:mg a2,
solv.rbloa of clea.u washing eoda or ash lye After 'being washed 1:n lye, the
ubensils shcxuld{oe rinsed. with clean vater and then vith boiling water.

Tt 1s forbidden to use sod.s, lye, or soa.p to wash almimm utensils

aad the m-ewllic spoons, ‘ueca.use thia ca.uses them 'bo Wee.r rapidly (appeare.nce
of emell holes in whe utensils) IR

-

In serving the %ables, clearing them an& washing the utensils one should be very
vnaméful. Speclel care shculd be taken ﬁn handling a:L‘L the vessels end tableware;
slnse, porcelain, earthenwere aud emamel. b

Ve naust not pour hot water ell at cmce into thick gla.ss vessels such

tozling weber, we should at fu-st rinse theﬂ vess ] \wi"nh a l:tttle mrm weter,

gradually heat up the bottom an& mlls and then pour the hot water or cea into
p

the vermsd/ vesse.n. Glasses, porcelain end ensaneleu mugs should 'be carr‘ied on

Srays. The porceluain and chlne.mre 2 pla.’ces s tureens » saucers 5 e'bc s at the

serving of the meal and the cleaning ‘of the table B shou..c'l be carried in spall
pilres of not more than 10*6:‘ 12 i)ieces. The pile shculd con‘bain the same kind
o? ware: deep plates toeether, shallcm;r pla.tes ’cogether, without alternating;
'mives, spoons; forks, or even bones e.nd hard pleces of food left; should not
2 left bebweep the nla.tes in the plles 'but should ’ne gathered up separacely

hen we carcy the tab}ewsre in p:,les a.nd se'l-. it on the table, we mzst be careful

nos to strixe or she.&e 1%,

cautiously, so then; i.he vessels will not strike egainst each other or ageinst
%o wells or bobtom of tine pan or sink In the wash sinks of conerete, sheet

iron, and eramel the bottcm and u‘a.lls mist be lined with a moden grating ‘o

seduce the breakege of the vessel Vessels with broken enamel- mugs, teapots,
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not be placed empty ofi & hea"ted.ob,jeét.or nZar the i’ire, th!.s causes & ¢racking
of the enamel. -Vessels with the enamel .broken rust quickly and become unfit for -
. use. Im such vessels we should not 1eave waber 'nut should dry them carefully .
) ai‘ber washing. '
We sre categorlcally forbidden to. demage the vessel -- to bend, crush,
. gmnple ; or lmock it with metal spoons, mugs, or tureens, break lumps of sugar
t-ﬁ.tll':'them, strike them a.ga.inst other objécts or to cut or pound products in them.
Tor the protection of t'he dining roam oilcloth, we should put under the-
stew pan contalning hot food and under the tempots with hot bollirg water a wooden
disc or metallic eupport- sharg corners and edges of the table should be smoothea
with s plane before covering the 't;e.ble with the oilcloth. ,Op the oilcloth
we should no% cut.bread or meat, no.zr break pieces of sugar, etc, nor in any cese
showld we nail the oilcloth to the ~tab1e, vhen we clea.n up, ve shgum not fold
the oﬂcloth bu'b should roll it on & b;;noorbh sticke..
‘].’he ness ha.ll utensils of every day use should be kep’b es follovzs in cmboaxds,
) i‘;;'ibsed with s lock, separetely from the kitchen utensils; ‘!:he glagses and UGS -
in rows on shelves; upslde down; t'ile .engmeled and aluminum turegns » plates, and
saucers, in pilles of not more than 20 piéces ; upside down; porcielain-chinawa.re
’ plates end saucers, in i:iles of not @re than 10 pieces, ups%.de dmm or placed
"edg;et-r.lse When we store: the vessels edgecrlse, the shelves should be equippel
with leths,. which prevent the slidinc, of the vessels from the gheives.
The ]g*ives, torks and spoons of-the mess hall, the tea a.nd other utensils
ehould be kept in separate vooa.en ‘boxes and wiped dry. We should. .place the
resgels on the shelves sarl take them from the shelves, ca.reﬁﬂ.ly, in orier
not to sbriite uh&m again.st eaci c‘s'i:;e 6;; against othez: ha.rd objects. e
Senitery Réquirementé sor 'mn Pisted Vessels
The prepsration end conservation of food in galvanized e.nﬂ. in copper
umr,es: vegscls thet have the plating broken J.s caﬁegorica,lly forbidden. Wor wmay
we usé eopper scoops when the pla.ting ig broken. All the ubensils requiring
4in plating ox-plating of orther -kinds shoula. be sg;r_t m&i@tély for repair.

ot

. 3 .o
P e
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The vin for %in plabing should contain not more than 1.0%';01‘ lead. ‘ .'

Af%er we plate the vessel.s, thew should be ca.reful]y washed with water, wiped
with a grass brush or rags. Ai*ner this we put some water in them and bring it to a -
boil. Vessels of galvanized 1ron may be uaed for conserv:lng and boiling of water,
for the waghing 6f vessels; and for the carrying of loose dry products such as

flow, grain and groats.

Cleaning u;; the Woxjkrooms
211 the workroons should be ‘kap‘h irreproachably clean. We should clean up
the rooms each day carefully, remove the dirt,ddust, scraps, cobwebs, etc, ventilate -
all of the rooms, and wash the floors immedlately after they are soiled. A%t least
once a week, regularly, we should also wash the window frames, cléan the walls, and ‘

1{ necessary whitewash them, L

During the work we should do 1;1519,‘ followi::)g:

a) Clean uwp and put in placé. 511 of‘ tha. used‘ packing, vessels and other ltems
of the inventory;

b) Clean up the workrooms gnd surrounding spaces as they require it;

e¢) After each work operation, we should carefully clean up the place and wash
the tables, the chopping bogrds_,v kpivgs and other objects with hot water;

d) At least once a week &ll thé tables and chopping boards should be carefully

washed with a 2% hot solution of washing soda.

Collection and Removal of the Haste and Scraps
The wastes from the dressing of the food ':products and the remains of food
should be gathered in metallic_.éon%aihena with covers.. .As the waste .accumulates,
1t should be removed, A ' '_
The waste should be kéﬁt in a- spec:"u;lj room ‘i'so:’lét'e;iﬂfro‘m the work and storage
quarters, in tightly closed contaiﬁéz;s. Thé waste should bg removed from tha"

colleching vessels each day.
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cleaned each day and rin.sed m.th hot bo ling"vatéz‘.

Measures for Combatting,’Ins,égts and Rodents
Vhen spring comes, all the wixi&f)ws" 6f th“e" wookroams, - ::torage"; ‘end mess hall,

should te closed with a metallic: ne'l; or gauze. For the aestruction of flies we emplcs e )

1
stieky £1y naper and fly catchers. ‘I'he emplbyment of poisonous substances is

N
) Lot

srohibited.

Fox k\,epm\, cocl{roaches away, tre ‘¢lose 1:he cracks in the partitions, walls,

s,
:ud eughoards. We should not allow cerurbs or the remains of food to accmnule:ce

i Ghe: teble, in boxes; on the sh.elv;s, ete.
If there are cockroaches prés/;hi; s We cleah up the rooms and equipment carefully
xod scald them with boiling vatér or -stéem.™ For steaming the equipment it will
o2 convenlenh to employ a special si:e'e.; kettle with an .inside tube on & convenient
:RROVAY, where ve place sc;me hot éba;ls‘. Such a device can €asily be prepared
froe $im contalvers im apy military.imit, on the spot. :
To prevent tte sppearance of rodents {rats and mice), the holes, cracks, ead
b2 openings ercund pipes should beé'closed with tin or cement with the addition
of ground or broken glass. At a h?:i::g‘m?\of 10-15 cm from the floor, on the legs
“E shelves, we make some metallic {r?'ezoz_j-lﬂ{é guerds. For the destruction
of rodents we employ "i:raps. Tt is f.'&»rbidde‘n o I:egp cets in the kitchen or
mess hell. X . ’
The employwent of chemical:methods vf..’or tﬁe destruction oi:’ rc;éents is
z1lowed only on condition thet weaéet experi;'&e-ra.ttérs 'to'do ‘the work, in agree-
@ent with the senior sﬁrgéoif E:% t.he unit a;x:f undez: the s&é‘elx"visioz{: of the workers '

of the medical service.

AI1Z. PERSONAL Hmmnm,oxv COOKS, SERVICE PERSONNEL, AND
TAE PERSONS owﬂm: DAILY-DETAIL ~ 7 O~
Before they start to work > all the ki'bchen and ness' hall personnel should

teke o shower bath, put on cleaﬁ apecxai“ clothing, wash thei*’ ha.nd.s carefully .
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_with soap and brush The finger na.ils shculﬂ. alvaya be tr-lmed a.nd cléaned. The .
permanent workers of the kitchen meas hn.ll ehould. heve a medical eminatian
once & week. The members of the‘daily aetai,l for the kitchen shauld be given

2 medical exemination bry thka assistant surgeon on duty before they begin their -

tesks .

a weelk. TP necessary, they should cha.nge l:!.nen moz'e of'ten. ;;

Vhile at work, the personnel of ﬁhe Iutcnénaneos ha.u nmst o‘bserve the rules
For clesniiness and nea.tness. o ,

&) One should wesh the hands in shirting from one kind of work to the other,
citer each sciling of the hands, » ‘after en internxption in work amd each time
sfter return to the kitchen (a.fter going mxt‘. to smoke y to the toilet ete).

b} When one .leaves. the kitchen ormess hall éne shou‘m ﬁaﬁe off' the special .

clothing and pus it on aga.in upon returning . e **

. Cn
o b}

¢} The cocks dishing out the faod should.:put on clean speeia.l clothing.

In each kitchen there shoruld be the follomng'

a) A vash ‘oa,si.n, soa.p, towel, spittoon s.nd clegn ;aaecial- dress for the

shift.

R

b) Wardrobes for keevoing the euter clo"ching of the personnel o:l’ the kitchen

(R Ao

ard Lhe clothes rack f’or the clothing of the persons az'riv:.ng to check the wor&

of the kitchens.

XVIII. RECORDS KDPT IN TKE KITCHEN ARD ME.‘SS HALL )
In the kltchen we keep the following records: -a control sheet of the products
wlaced In the builers; 8 record of the medica.l mgpectxon ds':‘ the copks and tbe
3ervi gmsonnel 2 recard: of ‘the ‘kﬁ:chezs ana ninssfhsn_]: veésela 5 equipmen‘l.

and inventory; & list of the propez“by in ea.ch I'O0m.

The con‘tro’ sneot. ln the office o.c thé ;surply section ’ahe man.,gnr of the
=t E) JaLl receives the control sheet eac’n aa;y a.t 1800 hours, with the information
cuncerning the nu;nbz.r of persons :m mﬁssing st:atus 1n each of the smp2ll uaits;
signed by the chief clerk. »He then turhs over 'i:he con'i:rol sheet to the cook-

ivstructor and the laetber: keeps i vix:h hm pérsonallw, fill° out all the

B35, FORM A
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necessary information in the pi'oc'é;éiné work and ‘aféer t'he completion of his
ceriod of duty turns :;t over to the mansger of the méss hall.

The cook-instructor records the following on the control sheet:

When & pew shift comes on -- the food cooked and not coolked, remaining
{rom the preceding shift. o

The products received from the food werehouse for the preparation of break-
fast, lunch end supper. The notation is mede immedistely upon receipt, on the
basis of the invoices. The involces are attached to the control sheet; the
uome and net weight of the products placed in the boiler; for exemple, peeled
potatoes, meat without bones (the bones are shown in a separate colum) etc
separately for the preparation of brealfast, lunch, and supper.

The actusl welght of the meat end f£ish portions and of the second end first
dlshes efter determinstion by the cook-instructor. o

Wher he serves the food to the small unlts, the cook-instructor (or senior
cook) makes a notation <on the. control sheet of the amount of the portions
served %o the small units end gets the notation signed by the’ commander of
%ne smzll unit or upor his request by the senior of the party serving the teble
Az also makes 2 notation of the number of portioms requisitioned for those not
Present ot the mesl.

After supper, if any food is left over, the quantity should be noted in the
proper columas;

in each csse, after £illing in the information on the conbtrol sheet showing
what is received and vwhat is placed. in the boiler, the cook instructor
{or senior cook) signs the sheet. After the work is done, the kitchen duty
cfficer and the mapager .of. th; m;s; nhe.ll approve tixza correctness of the ]
information gmven on the conic_r;ol sheet and ‘attest this with their signatures.

The cook-instructor turns over the filled out control sheet on the same
Gey to the Chief of Class I supplies, w‘q_o; checks the notation—é on the control
skest to see whether or.mot the waste in the preparation of 'ghe i)roduc"cs
exceeds the prescribed ndims and whether or not fhe welght of the second

dishes and meat and fish portions correspond to the yields shown in the

ACSt FORM 12A DIS! T
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decisions. He records the decisio 1&"chtthe -contr sheet. Aftef he.checks
the control sheet, he turns 1t ovér: 'bo the oi’fice of the suniy section.

The record (book) of the medica.l emmina.tion of the cooks end the service
peraonnel of the mess hall is kept by the mangger of the, soldiers' mess hall.

It has listed in it the name of the cooks F.md the contract personnel sent for
eramination to the surgeon, and the degisioné of the surgeon of the unit as
to the condition of their heal'bh. .

The record book for the kitchen and ress ha.ll vessels, equipment and inventory
is kept by the madager of the- mess hall and 1s checked each month in the office
of' the supply section. L o

The lists of property and eq.uipmenf: are placed in frames under glass in
eech voom and serve @s a basis for the recei_p’c of" property bv the new shift of

cooks froa the preceding shift Changes in the property are recorded by the

wongger of the mess hall.

XX. SUPPW DISHES FOR OFFICERS
Milk Soups.
Milk soups are prepared with milk slone, or milk diluted with an equal part

i vgter, millet; semolina, pearl ﬁarley, and maceroni products.

Souy with milk and rice. Into bhoiling w1l we put some washed rice and boil

for 30 mioutes. After this we pub imto the soup some butter, salt, and

sugar. Removing the burning coals ,'.{xé 'é,llow the soup to stand for 5-10 minutes
withowt coming to & boil. In the ‘sams meuner we éi;epére millet milk soup. For
oue portion of soup ve need: ricé 5. 90 gr&m:s 3 milk, 300 grams; wabter, 200 grams;
hutter, 5 gramsy salty 3 g’rams add sugar, 5% grams

Milk soup mede with pea.ztl 'ba.xtley-.~ - Je put ‘the pr pax'ed pearl ‘ba.rley in

toiling water (for 1 kg of barley, ve take 6 liters of water) and boil
vp to I hour until it is soft. After this we take out the barley on a sieve,
plece it in boiling milk and contimue to boil for 20-30 minutes or until done.

¥hen the soup is done, we add to it some bufgter, salt and sugar. Removing the

: v oah wee

y -
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Milk noodle soup. Into the boil:mg milk we put some selec‘bed noodles end

L
boil with periodic stirring for lS-QO‘minutes. Aﬁer this vre‘add salt sugar,

vad butter. Removing the hot coa rom the f‘urnace; ue a.llou the noodles to

;01 one rortion of soup we need. noodles s 50 grams, nilk, 200 grams;

udber, 200 grems; butter, 5 grams; .and salt s bt grams.

; - cold Soupe - © ° : :
{6id soups eve prepared with breaid kvass and beet liquor. They are
olicwed te ceol to 10-12 degrees.-

4

£

g

: i

Celd vegatable kvass soup. For this.soup’we use the f'ollowing- potatoes E
b

}

!

i . - v e, e ?

holled Ir the skins end peeled, fresh cucum‘bers e.nﬁ raxlishes cut :Ln‘ao sl.ucas or

nibeg, orion, finely shredded and crushed with e wooden pe's’cle with the addition

i galt uniil Juice is formed. We thexx mix all this and ad& some kvass, musterd,

! isted with lvess, salt, cream a.nd some f’:.ne]y cut up green 1enne1 and parsley.

-4

b will be improved by the addltion of some bo:.led cut up ‘eges.
. o
P 3 portion of "okroska" (cold ’-icvass soup) we meed: kvass 550 ce, potatoes
530 guans, Presh cucumbers 35 grams > ca.rrots 20 grs.ms 5 spring omons 25 grams,

coens 5 grens, mustard 2 grams, l/h o:t’ an egg, selt 8 grems, creem 15 grams.

Heat okrusks {cold kvass). We prepare okroska ‘as stated sbove and add t0 it SO

Sinely out up boiled meet or corned beef or sausege.

Beet sGup. We peel and cut inbo pieces beets and potatoes boiled in

Shair skins, add scme cut up fresh cucumbers), sprmg om.ons > ‘boiled cuﬂ ws eggs s i

s Miaet kM LB M e Gl e - B §

b, greenstulf i3 and ;crqafn; e.nd m.Lx up ,W\I.‘ng‘i ;beet :i;i?qppp -and; @wa.ss;.. §

For 1 :("1“’ iop. of beet scup we neea the following: bread kvasg 300 grams, beet

iiguor 150 zrams, potatoss T5 grams, fresh cucumbers S 81'ams » Spring oniond 20 graws

i/h 0P sn eps, selt 8 grems, greenstuff 8 gmms, creem 15 grams

zhion cf bread kvasa. W _ s:st some rye rusk (or bread crumbs) w0 a

“rowa color, pour over it some hot bollmg waker and allmr to stand 10-12

Towss., After this we filter the j,nf‘ug;qn (must) and. g.l_.o&r‘it to cosl to B

iSA  DISSEM NAT!O'\i FORM FQR INTELLIGE 5\§CE. TRANSLATION
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'25-30 degrees. Then we aad. ‘50 SATE: ome sugar and ; aisf. dissolved in the mfusion

on the surface of the kvass. We then e.llcvf the kv*ass to cool gnd continue {;o

keep it :.n & cold place. For 100 grams of kvass vre nee& 5 gra;ns of bread crumbs,

piessed yeast 0.1 gv‘ams, Vater 100 grams, Bugar 2 grams
Cold greenstuff shehi with "f'i's'ix".' Spmach (nettles, goose ‘Poot, or other

w13 ar ee-nstaff) and sorrel are: boiled. sepax'a{-.ely anc'l ru’bbed through a sleve.
e aix the puree ‘of spinach e.nd sorrel, add. som.. slices of ‘fresh cucumbers,
chradded g"eenstuff or spring onions 2 parsley and fennel, Igr:' ‘6. up horseradish.
Yhey we pour some’ Bvass over 1t’and &ﬁd 1&1‘2; . i

we oub in some small pieces of ‘boileci n.sh

R '

For 1 portion of greenstuff shchi we' need the follovdng bread kvass 400 grams,

'Ihe Second _Meat Dishg§ .

Foastcd meat with bread crimbs.. (nrmp stea.k) Ve, pemoTe :the tiséue cover

#id ties tendons- from the rimp parbs or: mest frow the bind. leg o2 the bee?, cut thew

o portions wossvﬁ se of - the ﬁbers, bea.’i: 4.«0 ma,ke uend_er, salt, sprinkle with

werpar, wiz with 2 binder snth egg or.-g be.tter of. flour. - Then we roll in ground

zusk atd £xy Por 10-15 minutes ’ig,g ‘skilléﬁ Yiop grid@le wi{;\?_;;ho@;_gge_’a,,sg s OD 2

\

. v g 3 s RSN B ORI TR L P Y P -
-eheve, wmbil there. is formed, on both- sides oy the neat d brdum efusts After this we

1

rcast in 33 ovedr for 10, ginites.: The rdasted nebd is geried’ with fried”

e

rotetees, carrotiy or rice, with the grepse ard juite obtained during the frying

< bhe meate . i L e g

1

N

- MNpiurai roasted :ﬁxea‘t‘ gRib si:.ge,l:) i i

mirvtes wahil Jonet * The 'pagiral

wset prepared Witk bread ¢

+

e e e s v e s T e s e

/

- r..ml PR
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Cutlets and schngze; (kind of veal steak). The meat for the cutlet 1s cut -

from the brieket of the pig, calf, or lamb, with the rib bone. The cutlets
&re besten vith a tenderizer, salted; sprinikléd with pepper, ‘breaded with bread -
crumbs; iz a binder, fried on both sides on the stove in a s}{illet for 10-15
wiauted in hot grease, and theﬁ roasted in an oven for 10 minutes.

We serve with fried potetoes or with a vegetable garnish (carrots, green peas 3
in oll or milk gravy) and butter.

We prepsre schunitzel in the same way but without the rib bones.

Roasted meat (rosst weéf). ~  The back, loin part or filet should be dressed

{%issue covering end tendons removed), salted, sprinkled with pepper, and

frled in vhole pieces on a range, in a skillet wit';h ﬁot grease, until & crust

1s formed on the surfaces of the pieces of meat. After this the meat sh@zld be
. roasted in an oven for 30 minutes un'til it is done. " After the'.mea.t is doue

we cut up into portions of 2-3 pieces each and serve with fried potatoes

cr vegetable gernish, covering theni with the :juiees. )

Reasted fowl (chicken, goose, duck). The dressed, s.eé}soned and salted-. fowl
should be fried in hot grease in a si{illet until there is formed on the surface
of the carcass & reddish crust. After this we finish cooking it by roasting
in an oven, pouring over it from time to time some of the juice or bouillem
waich is formed during the roasting. When it is done, we cut it up into portions
2nd serve it: chiecken with fried pdtatoes » rice and cerrots; goose and duck -
wlth steved cabbage, cranberry, plums, apples, spreading over it the fat or
Julece.

Bolled chicken. The dressed carcass of the chicken should be placed in
"toJNan water and boiled slowly fqr '30-45 minutes ; ‘until it is done (old hens
should be boiled up to 1}‘ houréi - .Wile; ;che chlcken is dcne, ve cut it up intc
porticns and serve it with boiled potatoes, rice s carrots s and vhite gavce

Beef stroganov. We cut wp meat into small oblong pieces 3 _sem s Sprinkle
it with pepper ard fry in a skillet v;ith hot grease untill a cx;ust is formed
on if; w2 then put it in a boiler, pour in some béuillon or water, cover the

boller with a 1id end stew for 30 minutes. After stewing, we pour off the bouillon

ACSI FORM 13A  DISSEMINATION FORM FOR INTELL lCENCE TRANSLATION
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beef stroganov 1s served with fried or boﬂed pota,toes. B

imple womsts. We cut up beef or nmt;ton into portions of two pieces each,
’c.end.ez-'ize them, salt, sprinkle with pnpper a.‘nd fry in a 'ski]let in hot greese
anbll they have & browm crust. 'l'hen ‘we sprinkle the nmeat 1n the skillet 1§.°htly
with flour ard fry it for 10-15 minutes longer. A.’c‘ter this- ve put the Pried meat -
1r 3 deep skillet, add a little bouillon, braized onions, carrots, tometo and

stew with the cover oa until it is done. After the meat is done, we gerve it

with potetces or vegelable garnish, using the gravy formed during the stewing

of the weatb.

Filsu wade with mutton. (an orléﬁi;a.l dish of rice or cracked wheat boiled with

meat, fowl, or Pish). We cut up the mutton together with the small bores (moking
3 pieces to the porti on) » salt s sp.z":{n.kle: v:.th pepper, a.na £ry in = skillet in
Al gresse. We place the fried pieces of nmtf;on in'a boiler, pour in bouillon,
acl braized onions, braized tomatoes » iaurelniea.ves s and éte';»: untifl' done. Affer
Srie ve pit in scms vashed rice, mix it well and conbimme o sbew umbil the rice

ard mutton are done.

PO

Liver frled in cresm. We clean the liver, remove the £ilm, et it up cbliquely

s (J
irso portions, salt 1%, roll it ino flour and fry in 2 skillet in hot grease om

ipta sides. We cover the friled pieces with creamed sauce and stew for 10-15
miutes until done. We serve with ?.’ried potetoess and gravy.

Kidaneys Russian style. Ve boil ﬁhe prepared ki&neys until they are dope. When

the kidneys are done, we cub them :Ln’co slices, salt them, sprinkle with pepper
ard fry in a skillet in’ hot' grease Loy 10-15 Binites. Wé pIace the fried kidneys
in & boiler, pour—i:n scme meat sauc 25} add some‘braiz ed oniorls 5 lettuce gnd tomato ,“
pusting 4n some cub up uickled. cu‘cil;nb‘eré 5 1aurel leaves 5 ‘mix all together exnd
stew for 15 ml.nu%s » until done. Ve serve with fried pota.toes.

Golovbets with meat (rissole ro].’_Led. 1n cabba.ge 1eaves). .We clean tﬁe heed of -

cobbege and remove the yé]low ieévés » cut away the cabbage s'bmnp , put the cabbage

AGSE FoRY 13A BB '.:M!NAT!ON FORM F()R INTELUGENCE TRANSLAT!O\!
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the head of cabbage, alloy 1 touco 1'- | ,ta.le 'u-, aparh eaf iby leaf; ‘the' thick
parts of the lesves (stem) should ‘be sl:lghtly aoﬁ;ened w:l‘!';h‘a. teat tender:.zer.

On the leaf we put some meat stuffing, oll it up and put 1n a. skillet 3 smea.red with
grsase. We then pouy over :!.t some cream sauce and tomato and put in an oven

o stay for 20-30 minutes. After thet:g,oloubets are done ’ '@e gerve “two pieces

to the portion, with creem sauce” ami t@to. For the stuffing we ta.ke ray or boiled
me:st, pass it through s meat chopper and fry in a skillet with grease until it is

Care. T the fried meat we add somg.braized onlons, boiled rice and mix together

vell, N S

-‘Fish Dishes -

Zike perch fvied in rusk. The pike: pérch, cleaved and weshed, should be

cus up into servings, salted, spri.z}lgled_ gjrjbh.}'ggppe;‘a ‘uﬂrg-:e.@euqu}g“@]rgpra _dipped in
£ binder, breaded in ground up rusk-end-fried for 10:15 mimites on'a griddle

in  aof gresse until it has a crust ‘on both sides.' Then we finish cooking by
reesting on an cven Qor 10-15 minutgg until done. The pike perch thius cooked
is sexved with frisd potetoss and bubter.

Grovnd #ich, round rissole. ” Thé fish is run through th‘* meat cui:ter » mized with

vizest bread sozked in cold water ’ seasoned with 381(: and pepper, m:.xed well and
paased egain through the meat chopper.; Afr.er this the ground mass should be spread
cul on & tbhle and made into cakes,,rc:und rissole, ‘ete. Wé ’i',hen bread these

plazes in rusk, fry in a sl;illet inhcb greese aiid-roast in am oven. We serve

B grouad meat cakes with 'potat_oés a,ml ‘fish ssuce. The composition of a cs..kn

of 100 grems of fish is the follm-ring. ‘White bread :5 grems, water 30 grams, salt

26»’-6315: PEPRRT 0.1 EP8mS. | | L L 0 eh s e

Fish bells sre:prepared From ground ‘ish Ho vhich tlicre  has besn added
s ssuteed onions &ad fively cut wp zarlic. We make of this mass smell ound

bails (2 or 3 bells o the portion); roll them in flour, fry them in a skillel

and put them iz 21 oven with tomato s&uce or hcuillon. The meat balls are

served. with potsto puree with fiah-tq&éﬁb ‘seute.

-

1
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“Dishes made -of -Groats e.n& Macaroni Products

Baked guddings and. meat patties‘ For bakea pu&dings and ground mea'b pattiés,

we boil some thick porridge 22 nters of water tc 1 kg of grosts) For the

vreparation of sweet baked 'pudd.mg we aﬂ.d. meat N sugar, egga , 'a.nd ralsins.

Baked pudding mede with mulet. 'Bakea. ana seasoneﬂ_ inillet porridge is pleced

in 2 skilleb smeared with grea.se, in Em even lqver having a: thickness of not more

thar 405 cm, sprinkled with ‘finely cmshea "nread*cnmbs ‘and the surface evened

with a su2ll spatula or e.-knife, we«then smear vith egg or sprinkle with bresd crvmbs |
erd greage 2nd bake in en oven unt;i_l there is fomgd a reddg.sh ‘erust. When the bl '
ruddine is dome, we cut it up into po.c'bions {the p:iéc’es 'shou'icli ve square in ;shape).

t taked puiding shcu.‘ld be gerved with "‘ruit or milk gra.(ry and the unsw seetened

wisi oll or mushrocm gravy.

To this mannér we prepire beked pidding vith sedidling, ricé groats or macaroni

produets.

Pice patbien. Ve divide “the thick seasoned rice pcrr'?dge mto ’cortions B

re them iz the form oz’:‘ a pa.tts.e ,Ox‘ roum risso.u.e “bread the«n vith Tuek or
Lovr ond Cry in'a skillet in hot grease un{::.i 8 crust 13 fom*’ﬂ on both sides.
e patlies should be served with & smeet g;'avy. “In the same manner ve prepare

wrbeizs with millet, semolim, peaz’l ba.r}.ey and obher pomdges.

e ./-,

Wilk vice porridge. We ')ut. the prepared rice into some ‘boiling sligh N

:\Llu"'(i mils and poll vhile smrring for 2&5-50 mmutes » until cooked. After the.

0
POOURE

i rrlag,c is done we dress :vt with oil, butter and suga.r.

9;-'.*

By this seme m@ahod We prepare mﬂk porr:.dae vm;h mille’c e.zxd gemolina.

Msceroni {or noodles) for _garnish. We put the prepared maceroni into-boiling

et an b PREPRITIEN

chtly sa ..Les. ua"c.er (5 'llters of water 50 grazns of sa.lt and l kg oz Maroni)

AT .{;;1~*<

ed boil for ao-jo mmtea, un‘cil ione, while stirring. Af’cez' Lhis we put it in

& stralver or & sxi er, wash with hot boilizz.g water, transfer 1;0 a pcrt s dress |

PRSI

stk gresse and serve as e ge.z-nish With *the secon& dish. 'Ehe l.;quor sbould ‘be

uaed, i‘o; whe fn‘m @..'.sh.

el
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Rice ggrm ish. We put ﬁhe washsd rice :ln'to-'boiling slightly sa.ltea. water and boil
for 20-30 minutes until soft. Af‘ter this we prepa.re it just a.s we 4did in the case of

mecaroitd gesnish.

" Vegeteble Diehes

fotato pattles or cakes. Ve pour wa,ter over cleaned pota.toes » Just as for

tatale puree, salt and boil for 30 mimrl:es » vri‘bhout allowing them to boll over.
Thes we pour off the waber, pass the hod, poté.ﬁdeé through a meet cutter together
vi%h rautsed omlons. From the potato miss we form pabties, bread them in rusk

in flour, end fry in e skillet in hot grease until there is formed a ved
crust on both sidles. The pattles sre served witk mugihiroom, meat or vegeteble
gpavies.

Potein pudding with vggetablesi—' %Ie~bsss~ boiled hot: pota.toes through &

meet cubier, spreed out in an even layer (1 5.cm) 1n & skillet smeared with
gireese. T‘nen put in the vegeta’ole stui’fing a.na. cover witb 8 second layer of the
szwe kind of potato puree. On top of the pudﬁ.ing vre spread some rusk end sprinkle
vith grease or smesr wilth egg and ‘bake in axi‘&r'en. "{ihen it i.s" done, we cub it up
into portions and serve it with smishrecm or meat and vegetable gravies.

For the repa,re:bion of vegeteble stuffing, we cut up some fresh cabbege, steam
it, 234 gresse, salt, sauteed carrots, parsiey, onions and fry in a skillet in
hot grease umtil dome. To the vegetable. stuffing we can add some boiled French

kiduey bemene. .

Baited. potato pu&dig with meat is prepared just es baked pudding made of

vegetebles;, the only difference be:.ng thet instead of vegetable stuffiog

B [T NPT Y wow

5 e s

with solt and pepper; and f‘f'y in a sk:x.llet in hot greaSe, stirring from 'l:ime
to time, for 10-15 mimrtes, after tr'nich we add Some sautead onions and fry for 5-10

mnirutes longer. .
Stuffed pumpkin. We remove the skin from the pumpKin, cubt it crosswise inso

2 perls {we cut the large pumpkins into several parts), remove the core part,

ub it inbo bolllag selted water and boll for 10-15 minuted, after which we take it
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We%put it ina skillet, sprinldp 3
vith rusk apd greese and bake in 'a.n;;oven. .- We serve the pumpkin with cream or R =l

Lonato grevy. .

¥ried pumpkin. We remove the skin frim the young pumpkins » cut them up
1nto ¢lirculer pleces having a.thickness of 1 cm, 2dd salt , roll in flour end
fry in 2 skillet :I'.n hot greaSe until done. We serve with creamed sauce, adding

tomato.

Egg and Milk Dishes

Soft boiled egps. Put the egg;-s -in ,boiling water ahd boil for 3 ﬁinutes.
12 an egg 1s soft boiled in the proz}er manper, it should have a semi-liquid
vwhite and a liquid yellow. - SR ‘ - el

Baxd boiled eggs- The egg should be placed. 1n boil:Lng veter and boiled
for 8-10 mxzutes. In order %o make it easier to remove the shell from the eggs,
ve put them in cold water after they are boiled. ,

Fried eggs. Vé put some raw eggs in a skillet with hot gresse, trying at
the ssxe time nol; %o bresk the envelope of the yellow, add selt and fry for 1-2
mivytes and then plece in an oven for '3-4 minutes.

For one person ve take 2-3 eggs, 5-10 grams of grease snd 1-1.5 grems of

Fried eggs with garnish. We prepare thgxg x}ith various products: potato,

oenions, savsage, hem ebte. Ve cut up the potato, or;ion, seusage, ham, put them
in the skille% with hot grease andfry them slightly; after _ this we pour over
themn the raw egg, edd salt- and fry ‘for 1-2 minutes > a‘f‘ter which we pu't i‘c in the
oven for 3-b minuses. - - ! P " ‘

Fleic omelet. To the featen éégs{ e edd_ some ¢0ld milk or weter end selt
(15 grams of milk .or water, 0.5 grams of sa2lt to 1 .ggg). "We ;mix vél\lv and then pour
the mixbure in o lsyer of 203 cm in & hot pan or skillet smeared with grease

&nd vake in en oven. Cut up the preparé& on{e:let into portions and serve with butﬁér,

Crelet with potsioes. Potatoes, cut up into pieces and Pfried until done,
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Omelet, urith sausag_ '.Im:ls 15 _pz'eps.red in" the seme manner as omelet
with potatoes, the only differez}ce "pgaing that :’Lnstea@ oi.'.potatoe‘s( ¥e put in some
cat up fried sasusege.- . ‘ '

1

Cheese cakes made of curds. The excesa moisture is removed. from the mzrds by

pagsing them through a meat. chopper. _'.?hen wve add eggs,- sugar, salt and vheat
flour and mix well. After this weform small circular ga.kes’~ having & thiclmess
0f 1.5 em, rolled in flour and g;;g,g:ﬁ & pan on both sides until there ic Pormed
& reddish crust, and then heat :ln':@pj_oven for 5-m1mrbes. The cheese cskes sre
served with hot cream, sweet or milk-gravy.

For 1 portlon of cakes we need; curds 150 g:'ams 3 whea:b flour 25 grams,
grease 10 grems, sugar 15 graus,, 1/h of-an egg.

Cwrd pudding. We add to the curds (passed through a sieve) eggs, suger,
calt, reislns, flour, and mix well. .After this we spread out on’a greesed

Prying pen and gorinkle with rusk. F!e level the surface of-?ﬁl:‘e pudding,
szear with eggs and bhake in sn oven for 30-35 minutes.  When-the pudding is
done, we cut it up into portions and. serve with sweet or milk gravy or cream.
For I portion of pudding we need:’ curds 250 grams, whest flour 15 grams,
waest rusk 5 grems, grease 10 grams,-raisins 10 grams, sugar 20 grams, salt

2 grams, i/L of an egg, cream 15 grais.

Macaroni with curds. To boiled facaroni we add pulverized curds, eggs,
arid sugar, m:‘uz; well and spread out in & gressed pan. We smo;th the surface
of the mcaroni pudding, smear with egg a.nd ba.ke in a.n aven for 30 mnutes.
Ve cu{, wp ishe mvm'oni pudciing into «portiomy eng serve’ “with ‘speet or»milk
grevv, In the same menner we prepare mecaroni with cheese. -

For 1 portioa of baked mecaroni.pudding ve needs’ ~m'<':é1-6n1 70 grems; curds’

S0 grams, gresse 10 grams, sugar 20 grems, /L an eg, rusk 5 grems and sels
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0015. Dishes
Herrinz with Qamieh. Ve remove the skin from the’ soaked. herring, take out

the entralls, wash, cut up crosswise into emall pieces » put on a pla,te and
put the head and taill in plac iving to i'l; Jche sha.pe of 8, whole fieh. Around

the herring we lay some bunches of vegetables (potatoes, ca.rrots, and beets) R

wlth pustard d.ressing

" : - - ,/

Eerring with boiled pota,toes. 'L'he herring, prepared 8s. expla.ined gbove,

18 cerved with hot boiled pota'boes ancl butter, the 1atter being served separa.tely
¥eat selad. We put some fried r‘ boiled mee.t » clee.ned and boilea. vegetables
t aotatoes, carrots) 5 Pickled cucumbers s 1eaves of lettuce cut up into small

pleces in a wide vessel, add salt and pepper end. season. with meyonnaise or cresm.

sfber this ve pile it in a-sslad -dish- (or plete) and-dress it- wth pleces of uest,

~2htuce, fresh cheumbers and. boiled egg.

The preparation of mayonnaise. We se'parate the ye].lovs of the egge from

wae vwhites, put them in a tin plated vessel, ‘edd prepared nmstard, mix well

with & wooden paddle a.mi while gradixally pouring in’co it a thm stream of

vepetable ©il, we continue’ to stir until the whole ma.ss is th:!.ckened, Afser

this We add salt and vmegar. PP .
5> L portion of ma;yonnaise for salad we need the following 30 grams of
vegeteble oil, 1/’4 of the yeLow of zm egg, 5 grams of vinegar, 0.5 grams
of prepared musternd,; 0.5 g*‘ams of seli'» . - )
Fish eal=d, 15 prepered 1n the seme manner as meat salad., the only difference
s2lng that inste&ﬁ of _mea.t, we."l_xsg bpj.,led fﬁis}l:pafying Pew-bones. (pike perch,
shost-%ish, sevruge efie). = :

~ ety ok s N,,,,.:., 2

4w on : 2 ? R
J«la:l wikh radishee afd 'p'otato : We cut %he Jeaves and ‘small ats n'

he redishes; wagh them and cut them up intosmall diges. . Then we slice some
roiled potutoes end shred some le‘ttuce, green fennel, and parsley'.' We place
ull of thls in a vessel, add ea_.t an:l dress m.th cream. ]

Salad mede of freah tomatoes enﬂ. cumm:bers. We cu'b wp into discs scme washed

Lostoss and cucwiders, and. l.eaneds onions. We pu'b &ll these ina vesse1

.:-.)EMENAHON EO‘W& i‘ OR ENEELL!GEINCE: TRANSLAHON
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vinegar, salt, pepper, vegetable oil; mix"carefully ahd put™cd @ pIsté or in the
R ; : R ' .
salad dish.

Sauces (Grév;es)

tushroom gravy. We boil the prepar’ed_d.m}' mushrooms for 2-2.5 houz.'s. When
the mushrooms are done, we take them out e.nd cut them up-in small pieces.
Ve graduslly mix braized flour ihf-;o' ‘Some mushroom bouillon and boil for 25-30
minutes. Then we add the cut up mushrooms, 'f:raized oniong, laurel leaves, pepper..
and boil 5-10 miautes longer. -

We serve the mushroom gravy with 've"géi‘:abié and grain dishes (potato patties,
boiled potatoes apd porridge). . '

For 1 liter of gravy: &tied mskrooms 100 éram:s , wheat £lour 50 grems,

grease 50 grams, onions 150 _grams, Iaurel leaves 0.2 grams, pepper 0.3 grems,

mushroom bouillon 1 liter, salt 10. gmms ’ T _

Milk gravy. We bmize +he. £lour . unt.l it has a cream color and mix it
into boiling milk until we have the thickﬁes’s’ of liquid cream, 8dd a little salt
and boil for 10-15 minutes. After this we p&tss the grdavy through a sieve and
season with bubtter. We may put soéne suga? in thé milk gravy. We serve the grevy
with baked pudding end grain pa%ties':"

White gravy is prepared with meat or fish bouillon a.nd also with vegetable
and grain decoctions. We braize the flour un’cil it has a cream color, mix it in 3

boulllon or a vegetable decoction,'~boil f‘or 25-30 minutes and pass thrmxgh a

sieve. Vith the besic vhite gravy we can a.lso prepare other gravies.

White grevy with eggs. To t,he white gravﬂj ve add some lemon Juice or cucﬁxber
brine; bolled eggs cut up finely, hreized, onion, green femnel,.persley and allow
40 boil a 1little. ” We serve “'the‘ gr i‘rithf o s‘f'f fh‘ &nd Veggtabl‘e’dishes.

For 1 1iiter of sauce: flcur 50" grams 3 grease ‘50 grams G eggs B greens"uff
40 grams, onions 50 grams, bouillon 1 liter citric acid 20 grams.

Cream gravy. To the white gra.vy ve add cream (to 1 liter of gravy, 200
grams of creem), salt, peppnr, bring to a boil and then ‘pass through a sieve.

VWe gerve the gravy with mee.t patt;ea > vegetables and groat dishes.

-
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Whi'.te gravy’ with 'hprsei-adistf..";; 5 ﬂ: 3 pg "qghgaﬁ.ish roots wé add some vmegar,
pepper, aend laurel leaves and 'boil"_o.v' ’é%\‘s‘éive' uzgi:il the disappes.rance of
the odor of vinegar (10-15 minutes). Then we put the mass obtained 1nto some
white gravy (10 grams of horseradish tg,loo grams of gravy) dénd boil for 5-10
} ainutes. SR -
The vhite gravy with horsei'adie'h 1s served with bolled meats and corned beef
and also with fish.

Horseradish gravy (cold). We wash the roots of horseradish R clean and grate
them, cover entirely with vineger, and add salt and sugar and allow to stand -
for 8.12 hours. ‘It is recommended that we add some beet Juice to the gravy. The
‘norseradish grevy 1is served with meat and Pfish galantine, and it is also sdded to

vinsigrettes and salads made of sauerkraut.

Dough Products

Buns, tarts end pleces of sour dough. We put some yeast into warm water

{30 degrees), add. one-half the flour intended for the product » knead the
eavened dough, put cn e 0.5 cm layer of flour and dlov to fen;xent 2-2.5 hours)

2 warm place. 'hen the leavened dough rises » Wwe add to it gome dissolved
salt, the rest of the flour, some gresase, e,;\d sugar, and again knead it.
We sprinkle the dough with flour end leave it for the finel rising (1.5-2 hours).
Yuring the time it is rising, the dough should be pressed down (1-2 times), in
crder Lo remove from i‘b the excess carvonic acid gas, vhich slows up the process
of fermentationu. From the prepared dough we mske buns, patties ,» and other products.
" For 100 grams of wheat flour we use: vater 40-45 grams, salt 1.50 grems,

yeust 2.0 grams, suger 3 grams, vegetable oil 5 grams.

Yor the making of buns we cubt off a plece of the prepared dough, put it on a
“able sprinkled with flour and make of it a cylinder having a thickness of 5-6 cm
and sprinkle it with flour. Then tvi’.;th 2 Inife ve cut off from the cylinder
equel pleces weighing 60-80 grams, roll them on the teble with the hand o fozm~ )
amell bells ond place them in 8 greased pan at & (iistance of 2-3 cm from each

other, ellow them %0 stand for.15-20 minutes in 2 warm blace, smear with egg
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miked with ua.ter e.nd bake in an oven..,.“

e

For the making of ta.rts the ag;gg

for bung, in ’che form of small balls 3 and, a.].lowed to sta.nd for. 10-15 minitbes
in a warm place, glving them time to rise. “Then the emall balls should be
mlled out in the form of a flab’ calce hav:.ng a thicknﬂss of 0,5-—1 em, at the center
of which we place the fillinge. The edges oi' the tar'b are ;]oined together and
nippled, giving %o the tart an oblong shape.

We place the tarts in a pan smea.red w:l.th graase » allow them to rise, then
smear them with grease or egg 'bhickem.ng (binder) and bake in an oven for 15-25

ninutes.

Pies, We cut up the prepared dough into pieces weighing 0.5-1 kg, rall it

out and allow it %o rise a little. :Then we.roll it out in oblong stzips having

a u:’tdth of 18«20 cm and g;t:h;'.qk{lg;g 9$ 1 cm:;”iun the miiidl.ed, dlong all the rolled
ous piece of dough, we put the filling, ané'j'oinwi;he ;aé?gt;s '?;;f t!;e- &émgh. By means
of a napldn we place the pie with “the seam down in a greaséd pan, allow the

dough bo rise, smear it with & b:mder and bake in an oven for 30—35 minutes.
After the pie is done we take 11; out, allow it to cool‘ a.nd cut it up into
portions. 4 '

Vatrushki (round tart filled with sweetened herbs, cheese cake).

We shape the dough into round dbuns, put then on a greased metal plate or in a
paking pan. When the buns have risén, we make a depression in them by means of

a woden pestls, fill the depresulon with curds or with jam. Afbter this we again

a.Llow the vatrushki to rise, smear m.th thickening (binder) and bake.

Frepared stuffing. Stui‘f:a.ng for pa‘b’oies and kulebyak (p:.e) is prepared

fvom meat, cabbage, carrots, mushrooms, and rice , millet and buclosheat prrridge.

Cabbage smﬁ‘mg« ) e
'oz'aa zed onz.t;ns, stew i’or 20-30 m:mutes and

Meat -.stu__;____ggz We pass boiled meat o&‘ ‘vaw meat through a meat chopper, add
321t aad pepper, and fry in a skillet m’oh hot grease, for 10-15 m_nutes,

gbirring fran time to time; v}e aci& f:mized onions, & litt%e_bmiﬂ.léxi'i‘br making

-z

3% more juicy and fry for 5-10 mimibes longer. 2

—te
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To the meat stui‘i‘mg we may add cr&sr;lﬁy rice or uﬁéat. p_orr:.élge.

Rice s»ufﬁng. We- ;:our §9megpg§g§red i:_:lcezlg‘gq '_gsalted boiling w‘atér (foz; 1 kg
of rice we take 6 liters of x-iater' 'a'rid' 7'gramél;'of salt) and bo'll .’ As soon as the
iwite is soft, we transfer it -to a s:,eve. We allow the water to dra:m off and then.
pat the rice in a vessel m.th hoi', grease. We add some cut up ho.:led egg ‘and mix.

<Tastead of epg, we may put raisins and sugar in the rice s-bufi‘mg.

Ulﬂ.eavaned dough for tarts and vatmshk::.. We pub sone sifted flour on the

iatle, make a hole in i% and pu‘o :.nto ‘bhis hole some baking soda, cream, water, 5
epp, sugar, salt and mix W:Lth half the flmzr, then we put i some grease and mix m.ubE
wie wst of the flour unul we, hax;e.;;na.de a un::.fom mass, - From-the-dough we make
Larts and vebrusakl as explained abolre. )

For 100 grams of flour we need: f{;hé following: arcam 16 grams, sugar 5 granms,
prease L0 grams, L/ of an"égd,”s mffl.s grems, soaa 1, S grams, water 30 grams.

Pan calkes, We mix som.. yeas 'A_Waz’ water (30 degrees) s, pour oub me~hal.f

the sifbed vheat flourp which Wg exp‘ec'b to use 2 mlx well until we have a un'.z.form
dough {leavaned). We ql;m~z ‘the :dpggii:.%b ferment for 1.5-2 hours-in a wewr place.
fihen the dough rises., we add to it s'ome salb, sugar, grease ‘and the ‘rest of the
{our and again lnead ib t-r_gll., . We .gi].qw, the dough.to 1‘;.3(;. g‘l}gg'aggj'ln ard ‘then usez
i to make pancakes. On & well heated cast iron skillet, slightly smeared with
-eease, we pour a thivk layer of tlie:.pancake .dough and cook it on the stove,

For 100 grsas of ﬂour, suga® 3 grams,” yeast 3 grams, salt 2.5 grams, water 1 5 ;

—mrrers

~rams ., vegebvable oil 3 grans (in ‘bhe dougn)‘ We serve the p:mcakes m.th butter

PR S
3

FEN

arf. g

zam, . . : .
Gladye  (a kind of th:.ck pancalse) -- In yvarm milk or water (30 degrees)

.i1e dlssolve some yeasb, su,gar,nagg—galt add sonu s:i"oed flour, mix well, add

oiadya.

e serve the oladya w:Ltn crem, Jam, and bu‘ther. o : e

S RSP TN T s ST RS X P T

Foy 100 grams of ﬂ.mu‘. sugar, 5 grams s, groase. 5 grans, yeast 3 grams, salt

2 grams, Wwater 100 grams.. |

BN

. feermmmrumsema ot o,
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Fritters. Ve mix egg, salb, and Sigar with cold nilk or water, pour in

gradually some sfifved flour and mix wuicldy until w'e hévé a wnifom mass. After
this, we can beke fritters with the 1iquid dough vhich we have obtained. ‘e rall
the cooked fritters in the shape of an envelope and serves The fritters may be
serwed with sweet £i1ling Gurds, jam); rolling thé latter in the fritter,

For 100 grams oi‘.ﬂour we uses water 250 grans, sugar 5 Krms, 1/5 of an
egg, salt 2,5 grams, grease (for frying) 5 gramss

" SWEET DISHES

Berry kissel. ile mash some fresh berries and press oub the juice. The
pressed oud berries should be bo;.léd in water for 15-20 mimtes and ﬁhen passed
through a sieve or '

gauze.

To the decoction We add some sugar, bring to a bo:J. and vfmle stirring

constantly pour in some «o’oa’bo i‘lour dJSSOlVed in uater. After the boiling, we -
pour in the Z;;;Q of the prev:.ously pressed ou'b Juice and a]low to cool,

For a glass of kissel we use: fresh berx':.es L5 grams, sugar 20 grems,
potato flour 10 grams, and water 1‘7"0 g;ra.ms. .

Kissel from fruit extracts. Inbo some sweeténed boiling water we pour

gore pobato flour dissolved in water, willzs constantly stirring, bring to a boil,

porr in sone fruit-berry exbract and allow to cool. -

Tor a glass of kissels: fmn.‘r. berry extract 1 gram, sugar 20 grams, potato

flour 10 grams, water 200 grams.

Ki.ssel with jam and maﬁlaiééé, We dissolve jam or mammelade with warm

water, put in some sugar and bring to a boil. Into the ﬁoﬂing syrup, while mizting

We pour some potato ﬂour dmsolved in oold water and then boll for 5 minutes.

After this we 2llow the kissel wpoold

k:i.ssel. : - } o
For 1 glass of - s jom 50 grems (marmalade 4O grams), sugar 10 grams,

potato flour 10 grams, water.150 grams.

Kisscl made with rhubarb. Wle wash the stems of rhubarb in ecold water,

cezmve the skin and fiber, and cut thém up into small pieces (0.5-1 em). We put
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rhubarb is soft. After this, w~ule'
dissolved in cold water and br:lng the k:usséL to a bonl.' Ii‘ the rhubarb is wvery
fibrous, we boil it in large pieces and then pass them through a sieve, add sugar

and boil until done. . ‘
Tor 1 glass of kissel we use: rhubarb 60 grams, sugar 20 grams, potato
flour 10 grams, and water 15Q grams.,

Kisscl made of bread kvass. To boiling bread kvass we add some sugar and,

while stirring, we pour in the pobato flour dissolved in coldlvass and bring to
a boil.

To the kiseel made from breadlvass it is recommended that we add cinnamon or
cloves, with sugar.

Yor 1 glass of kissel s kvass 200 grams, sugar 25 grams, potato flour 10 grams.

Stewed dried fruils, We select the dried fruit, wash it, cover with water,

add sugar and boil for 10-20 minutes. We dllow the stewed fruit to cool.
For 1 glass of stewed fruit we need: dried fruit 30 grams, sugar 20 grams,
water 170 grans.

Stewed fresh fruit. We wash the fresh fruit (apples or pears), cubt it up

into piecnrs, put these in boiling water, add sugar and boil for 5-10 minutes.
After this we dllow the stewed fruit to cool. Washe;i berries are pub in stewed
fruit withoul coolding them.

For one gless of stewed fruit we need: fresh fruit 1_69 grams, sugar 20
grams , water 100 grams.

Stewed rhubarb. We wash the stems of rhubarb well, remove the skin and
fibers, cub them up in pieces 2 cm long, put in hot water, add sugar and boil
for 10-15 minvtes. ‘e dllow the stewed rhubarb to cool. In order to give aroma to
the stewed rhubarb, we can add with the sugar a little cinnamon or cloves.
For the steued vhubarb, it is necessary to select the youngest and tenderest pieces,i
otherrise the stewed rhubarb will be tough.

Tor 1 glass of stewed rhubarb we need: rhubarb 70 grams, sugar 20 grams,

waber 150 grams.
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;Ller, pour some. kot . )

) a, boil agam. Aﬁ.er

thn.s wo allow the coffee to stand 10-15 minutes xnthout,'po:lmg. . :
' For a glass of coffee,we‘need. sugar 0 grams . m:_:Lk ioo grams, water 100
grams, coffee 5 grams.‘ L e _ .

Cocoa with milk. We ‘pub same cocoa: pouder in a sbew pan, pour in a lz.tﬂe
hot milk and pulverize well,-so that ‘theretwa.ll be no 1mg§ . Ai‘ter ’c.hn.s , while
consh antly stiri*ing, we ;;our in thej: rest_of the hot milk and wa’cer and bring %o 2
boil. After this we allow the cocoz to stand for.10-15 minutes, without coming

to a boil.
For one glass of cocoa: sugar 20 grams, milk 100 grams, wabter 100 grams,

cecoa powder 5-10 grams,

s
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Name of Product.

¢ Serial Noo

I, Bread, ﬂ.our, grcats S

e

Rye broad nade of spec:.al
ind {lour P e AL

Ryo wheat breaf of spec:.al
grind flour’ -
Wheat, wead of gpecial: grind. moea St
Aour
Wheat bread of special grind -7
Sour (24 qual ity ;ﬂnur) .
e b

T'7hea+, bread of spec:.al gm.nd
fHour (lst quality floup)—s~— -«

Rye rvask, s RV 20 S SaRd T IEVC S ?lol‘-
Uheat zusk N U T Lo R Loas
tken, dvy .

Tayennyy puichod" biscuib | i
Rrltila® biscuit
Leneh biscuil

Biscuit of different kinds _ - ..

s flour of speqia]_. gmnd -
Wheat floar cf megi,al: g:i.pd
Whest flcur of 2d quallby g:r:md

Wheat flour ofish aual:L by gv:md

PP

Bavley nea].

Oatmeal.-

i E;sc RANATION FORM FOR :mcf_usmcz TRANSLATION -

(CGNTINUAT!ON SHEET l
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S

" Rame of Produst

Offals and -~

net
calori
W

S

Corn nedl.

=
o

Soy meal, deodorized

Potato fLour (starch)
Backvwheat groats

Oat groats

Pearled groats & Pearl barley
Semolina

Corn groats

Whaat

Rice

Macaroni, noodles, vermicelli
Peas

French kidney beails

Lentils

Beans

Sago

"Chumiza', ordinary (grain, related
o millet) -

"Gaolyan", or dinary (a bread grain)-

Concentrates "Buckwheat' perridge" -~
(uith fat)

GConcentrates ™heat porridge"
(with fat) . ., ... ..,.

Concentrabes "pea-soup puree
(with fat)

ACSi FORM 13A Di SSEMINATION FORM FOR' ENTELL!GENCE TRANSLATION

8 FEB. 56 (CONﬂNUATION SHEET)
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' (";an,ajng' d. in 'l ‘.('E.}l .g;:- ams of produvet:
of ‘assimilable substances in grams
Name of Product . '

0ffals and
waste in %

II. HMHeat and meab products

Bgef above average fatness 23 13.5 15,7
Eaa® of average {atness —25 b7 k.0 -
Beef of less than average fatness 27 14,2 ' 1k
HMubton above average fatness ' 2l 11.8 22,k
Mubton of average fatness 28 3.7 11,0
Fab pork ‘ ' 12 121 N 31.,2
Lean pork, cut up . 18 : 157 5.2 )
Fat vedl 36 13,2 5.2
Lean weal 30 13,2 0.6
DOressed hen 20 15,2 3.8
Undressed hen L5 10.h 2,6
Undressed turkey ‘10 1hd ho9
Undressed goose Lo 9.5 PN
Undressed duck ‘ 45 9.6 T 9.9
Undressed fiyer hd " 12,3 1.3
Rabbit ' ‘ 16,3 ol
tongus TR U6
Liver ' ’ ‘ S 1701: T Liolf
Kidneys - 3 b2
Hear T e 9 9.1
Lights -

Brain

Corned beef

:
ACSI Form 13A D!QSEMENAHQN EORM FOR INTELUGENCF‘?RANSLATION
8 FEB. 56 (CONTINUATION SHEED)
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o e e ey _ -

Name of Produch - .8
o=
» B
3 -
(3]
3 63 Bacon RN 15 oo 9“3 ' 570,{ o . _ 572
~{ 64 Ham . Tl 15,5 Ta3d o . 188
| 65 Smoked brisket 22 12,2 29,3 - 323
. 66 Boiled sausage 2 13.1 13.9 .. 3.9 199
K‘ 67 "Separate" sausages | 2 19.6 13",:7 2.0 216 -
. && Semi-smoked sausage ' 2,5, 261 19.2 0.7 289
11 - .
j 6 Thoroushly smoked sausage. T 2.8 23,1 37.0 - 3o ]
I 70 Ham sausage -2 12 22,7 2.5 27. T
’, 7% Liver sausage ‘ o '2\ N 9.1 ) i3 07 Zi..,'[ 256 z
g 72 Brunswick sausage 2.5 25,5 296 0.7 383 -
3, 73 Salsmi sausage 2,5. 25,0 . 35.3 ~ b3 L8
2 Frankfurter from beef of U
'c lst quality . 0,2 11,7 13.5 : 5.5 196 i
. 75 Paris sausage from beef of - .
: d. quality Q.7 10,0 0.6 5.0 160 :
t ¥
7% "Biled meat®, canned - 21.0 16,0 - 235
. ) i
77 "Stewed meab', canned . - 18.0 12,0 1.0 190 “1
’ 78 '"Roasted meat", canned - 28.0 15:0 - 25k 3
79 “Corned beef", canned e 26.7 1.6 - 216 ;
! 60 “Tongue", cammed . .= . 20,0 18.0 - 29
@ ieat and beans", sazned .- 10.6 3.3 13.5 130
| 82 Pork fat snd beans, canned = - 50 7 T 45 ir.d 1zl

85 Drisd weat (gwats, L
powdered, etc) - 72.8 - 1.1 - 102

ITI. Fish and fish Products =

8hi  Fresh pile perch 18 ‘10 0.2 o L3

A S AN B 5 98 o Y A TSR BTSN € S5 BN . S5l e h 7 A 7Ee T

! s ;
MSIFORM 134 DISSEMINATION FORML FOR. !NTELL&GENCE TRANSLAT]ON
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ENTELLIGENCE TRANSLATION -

‘Name . of, Prédué"c.

Szl ted pike perch
Salt-dvy cured pike pesrch
Pike perch - filleb
Fresh bream
Fregh Psazan" ax" carp’
Fresh sheat-fish
Fresh caspian roach .
Sdlv~dry caspian roach
Dried caspian roach
Dyy~smoked casfpian roach )
" Fresh end .

Salt cod

Fresn pike

I'res'ipexch

Fregh navaga
' Fresa plalee

Fresh herring

S51l% herring

Sdlt khamsa

TFresh sig

Fresh haibub
S4l% halibub

Frash sprat

ACEL FORM ‘*S«f\ B&SSEM!NA’EE@N EORM FOR lNTELLK:ENCE TRANSLATIO\!
o . ccormmu‘ﬂcn SBEE'U .

- e

v




.INTA?UJGWCE TRAHSLATION ) . o +§ REGISTRY NUMBER =~ . . * 1 PAGE NUMBER

Contamed in. 100 is oi‘ roduct
of assim.lable :p substances in grapms

8 .
R . m
5 & E?; 8

15

Name of Product

“{offals -and-
waste in & -

8.

" European smelt, salb-dry
Fresh white sturgeon ' SR - SO X I ' 82
Salt stirgedn ' ' 6 97
Fresh sturgeon . .88
Salt Siberian sdlmon - : o 83
Cured fillet of white salmon '

Fillet of sturgeon a9
Canned fish such as the pike,
carp, zander {on an average)

a) in %heir own sauce . 7. 8L
b) in tomato - . o 110

Canned perch :in tomato . -, 2 o 115

Canned carp in tomato

Canned shzat-fish in tomato - . ° ihs
Canned pike in tomato (o] 98
Canned bullhead in tomato ‘ 11 » . 1
Caaned bream in tomato
Camed herring in tomato
Cenned plaice in tomato
Canned mackersl in tomato
Canned fish of the Far Dast (red

salmen) humpback salmon ete)

in thelr oun saugce

~(on an average )

Canned humpbaszk salmon in
their oun sauce

Canned sturgeon in tamato

7 .
O TN

e -
i
7

ACST FORM 13A DJSS._MBNAHON FORM FOR !NTELLIGENCE TRANSLAT!ON

8 TEB. 56 (CONTINUATION SHEET)
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TELISERCE THANCLATON ~ o - = REGISTRY NURBER =] PAGE NUMEER

: e Appendn.x No. 1
TAELE - s ':~ o (dontinued)

Showmg Canposition and Calory Velie of Food Prod'ucts '

Ty

) ‘ AssiiiTat Assn&iiab?” substances Sln grams! -

Name of ¥roduct

Offals and .
hwagte in ¥

Canned "Siberian Salmon, in’
cun juice!

Cannad_"Great sturgeon in A
toimato . L 12 7

Canned "Sevruga (kind of stur-
geon) in tanato" of 8.0

Canned Sevraga in own juilce! 8.3
Canned "Smoked sardines in oil" - . 30.0

Conned *"Canned anchovies marin-
ateadl e el . 3.0

Canned "Crabs! _ . BTk 2.0 . 8.2

Sprats B s 10. 2.6
Soft cavlar e 15.8.

Pressed caviar 50 15,5
Soft caviar of Siberian salmon - ' 12°i
Dried fish (flour, groats, ete) - ' 1.3
iV. TFabg, milk prodvite’&s and eggs.

Hog lard - 10, 61«,5:
Melted hog lard = 3 89

Beef tall.ow ,' raw 6 767 .

Beef ta];iw, melted 88.3

Kitchen fats {(kombizhir etc) ' 93.2

Vegetaile oils- . B PN 5 1 N
Hargarine ~  (TTRErrere TTE »:‘~.A:5.a~ac'>§5kff"-"-'0i13"’“'=

Bubter A _:s 84,0 - 0.6

(1) Trans node: Change in wording due to an d};‘eré‘ighé«?in preceding pages

13A  DISSEMINATION FORM FOR SNTELLIGENCE TRANSLATION
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" Name of Product

Net caiories, I

148 Boiled butter

.19 Whole cow's milk
‘hole cow's milk minus cream - ! . L 5.l
ilhole cow's milk,.dried' : 3 0 he.l

Whole cow’s milk, with . -
fat removed : . 53.4

Condensed milk with sugar ‘ ’ . 8.0

Condensed milie without sugar -10,3 ) 14.0
Creem 202 . " ° 3.6
Sour cream 253¢ . 2.7, . . 343

Sour milk and Refir (kind of . : RE
famented milk) . 0 of 3.0

Creamy curds . 5 L, 2.0
Curds without cream o ; T 1.2
frbeh cheese . . : 2,2 -
Brynza (sheeps) cheese - - . R 1.9
lce cream et 3 -9 . 19,5
Eggs (one) - 1 . 0.2
BEgg pewder (from a whole egg) - ' .38, 2.3
BEgg "ndx! o - . 7 . . 0.5
V. YVegetatles, mushrooms, melons. , ‘

Fresh potatoes S -1 SR 0% ¢ ox | L..13.9 ..
Dried potaboes - = ¢ fiulaiiihrigu3io QP 206740

Shrunken cablage 15 0.9 ol 733

(1) Trans note: Change in wording-due 'i:o":‘aj;n qversigpi in-preceding pages

B o et i

13A  DISSEMINATION EQRM FOR iNTELLlGENCE TRANSLATION

(GOHTINUATKON SHE
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L, T : . 116

"_~Ass':i'.mﬁlalﬂ.e:.sﬁbs,t‘anc:es (in grams)
_ Gontained in 100 grams of: prodact(l)

e,

Name of Product

| offals and’ . i T
waste in % -

. Garbolydrates
Net caloriss

Sauerkraut
Diied cabbage
Fresh carrois
Dried carrobs .
Tresh iber:’c.s
Dyded bests

Fresh onlons’

“Dried onions

Fresh garlic

Fresh eucumbers

vickied cucumbers

Tonatoss

lubergine (eggplant)

Fresh pumpkins (a small kind) 35
Turnips 25
Winber rape 20

savlivus h;srbernus
Raphanus sai SRy 30

Radishes

Lettuce

§
M
P
d
!
1
¢
)
i
¥
¥
.
H
i
:
i
H
i
;
¥
1
H
i
3
i

Spinach
Sorvel
Dryv cul:'mary ‘herbs

Tdible boletus (mushroom)..

s

(L} Trens. note: Change in wording due to an cver,sig@ﬁ; in precediné pages

e e e

2 T2
123 U)
2l
1
o

‘“mm ) TSA BSSSEM%NAHON FORM FOR iMELLiGENCE TRANSLAT‘ON

CONT!NUAT!OH S‘HE

tev
i
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TNTELIJSENCE TRANSLATION o a— PAGE NUMBER

I\Tamg of Product

Offals-and .
aste in & X
Net calories

Try (voletus) mushrooms
Harinated rushrooms
Fresh brown mushrooms
Gxeen peas, dried
Horseradish

Tomato paste 307
Tomato puree 123
Pumplein

tatermelon

Huskmelon

Canmned "Stwuffed pepper?

vanned "Stuffed aubergine

Carned "Saubeed aubergine”
Canned "Seauteed pumpkin®
Caned "Caviar with eggplant?
Canted "Caviar with pumplkin®
VI. Fruibs and berries (The

waste and "rejects" include
stones and seeds)

Fresh apples
Tried apples

T'resh pears

Dried pears

\1; Trans note: Change in wording due to an oversight in precedi:ug pages

i

ACS! FORM 13A  DISSEMINATION FORM FOR INTELLE GE\JCE TRANSLAT

3 TED. 56 {CONT! lNUATlON SHEET)
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g =8, A 7y I22 Cregit] I - i

IMTEUIGERNSE TRANSLATION K - REGISTRY.HUMBER _ . . PAGE NUMBEE .
) s L © 118

N RO S Assn.milabla substances(’ln grams )

st e L

Mbwend’

of Procduct

0ffals and
wadke in %

,.'.
wm

Fresh crean

Dried black ;;lums
Fresh apricots 18

Dried apricots (without stones) -

Fresh cherries 20

Fresh grapes s

Dried grapes (raisins) -

Raspberries 15

Strawberries B X+

Red bilberries 10

Whogi.eb-erries -

Red-'curranys

Black eurrants

Cranberries

Goosshberries

Oranges

Mandarines

‘ Lemons )

Tpied @géi‘.es . 0 . 276
Dry compote (on an average)'_ : i 0 02 ' 203
Canned fruits (average) =~ =~ 7 7 TT0.5 T TR T UL ) 178

ViI, d'bllel*.ﬁzgzbdﬁdtsf -y

Sugar ' ’ P 9ho7 388

(1) Trans. Note: Change .in 'wordingl »;1}_1é to an overéiéht in préc;dgi.ng pages

.

ACS] FORM i34 DISSEMI NATK}N FORI FOR INTELLIGENCE TRANSLATION

& FEB. 56 CONTINUM"OM SHEET)

~ e o, R B — \, o ) .
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PAGE NULIBER

v
i
'
¢
:
;
;
i

Name of Froduch

Carbohydrabs -

Net calories

Bee honey e
Chocol.ate ' . -. ‘
Sugar plums -
Fastry s -

Jam C -

Boiled fmaib -
Harmalade ’ -

"Kissel " concentrate -
Various berry syrups e
Powdered cocoa ~
Dry walnubs, hulled‘ —

Fresh pressed yeasbt -

O.h
0.2

16.k
11.7
16.2

18.7

19.7

s
kL
390
274
279

229
337
20
385
558

.
7% vt e

13A  DIS S AIMATION FOE{M FOR BNTELLIGENCE TRANSLATiON

(CONT!NUAT?ON SHE



TNTEILICENGE TRANSLATION T NUMBER: . 17T .PAGF:SL ggmasa'

>,.

AN

v

Tabile Showing, Vitimin Content ‘i Fobd Products (in milligrams) °

oy

Gontained in 100 grams of product

Neme of products . N »Blf s, c

I. Bread, flour and gréats

Black rye bread o

White wheat bread

Simple rye flour

White whe-at ﬂ.(mx-.'

Soy meal (flowr)

Buckwhealt groals . G -
Barley groats ] L ) - 0.8
0a% medl o 30 . "0.66 l

Peas - - . . . 0.09-

Lentils; beans P e - 0s16. . " . 6.053, .
II. Meat and fish products ‘ ‘ ‘ '
047 .

020 1.3

0.23° 1.3

1.6 1.6

1.500 10,2

0.83. 0 Lo

-

‘

13A E!SSENUNAHON FORM FOR iNTE5 LSGENCE TRANSLATION

‘cammumow

.
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¢ [ TTELIJGENCE TRANSIATION - | REGISIRY NOMBER .. .] PAGE NOMBER
' : 121

'_Contained in-100 grams: of product

. Name of Products e A Bl B, e

Hen

. Pike perch

Carp

Herring

Cod

Salwon

Perch -

Pressed cavj,g;' - 0.25
IIT. Milk products and eggs

Fresh cow's milk 0.l2

Condensed milk * Tt 0625
Dried milk . . ) 0,60
Cream, sour cream 0.66
Butter (fresh and boiled) 1.20 -
Cheese " 0.90 o ) 0.36
Bggs (1 egg) 1.30 0 0.16

IV, Vegetables, mushrooms andfslons
Potatoes 0.02 of 0.04 7.5
Fresh cabbage - 0,02 T . 0,07 25,5
Sauerkraut with brine 0,02 o 0.07 20,0
Bagerkraut without brine (not i‘resh)0,0Z R 0,02 -
Red carrots 7465 ' 0.07 | L2
Beots o . " 0.0t 0d2- ¢ 0,08 8.5
onons ST et adr T o el

Cucumbers . C 0.06 60 L ho

‘Red tomatoes - 1,70 0 .. 0.04 BhoO‘

I LA e

rm s A R

ACSI FORM 13A  DISSEMINATION FORM FOR INTELLIGENCE TRANSLATBQN

& FEB. 56 (CONTINUAT!ON SHEET]
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PAGE NUMBER
122

'

Name of Products

_Conbained in 100 grams “of product

c

Eggplant
Pumpldns (small kind)
Turnips

‘«f;‘.nter rape
Radish

Lettuce
Spinach

Sorrel

Fresh mushrooms
Tomato paste
Pumpkin

Musk-nelon

Watermelon

V. Fruibs acd berries
Tresh apples
Fresh pears
Freshplums
Dried black plums
Fresh apricots
Dried apricots
F:fesh peaches -
Fresh cherries
Fresh grapes
Raisins
Cranberries

Gooseberry

ACST FORM 13A DISSEMINATION FORM FOR iNTELUGENCt TRANSLATION

8 FEB. 56

CONTINUAT!ON ‘SHEET}

~
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S o, L . B g o ALDET Jaraur . ”

~ e o A .

m'l:ElL[GENC TR‘\['SU\'ﬂOl\ ' © W | REGISTRY NUMBER o . PAGE NUMBER 1
: : A o 123 /0

Neme of Products

Cranberries
Whortleberries

Red currants
Black currants

Raspbarries
S{ravberries
Oranges
Lemons
Mandarines

VI. Vazrious

Dry yeast for making bread - - g .0 - -
Wild rose v ' . 300.0

Pine and fir neciles S . o 70.0

TNDEXES of the caaservation of vitamin "0 with culinary treatment of products

{in percents of the .ixii’c.ial contents of vitamin ¥C" in the raw products.

; Berdal . . .
 Hoe . Name of dish — . % of Conservation

- Shehi made from sauverkraut S
(boiling one hour) L - 5

Shani., sbtanding on a hot range i;or 3 lmé B _2_0.
. Shchi, standing on a hot range for 6 hrs A 10
Fotato soup, 4immediately after it is prepared) 50
Eo“r,aho soup, standing on a hot mnge i‘or 3 hrs
Potato soup, standing on a hot. range i‘or 6 hrs h
Soup madcgnf beet Leaves and wild greenstuffs
Cabbage boiied with ‘its l:x.quor (bolled one hour)
Stewred cabbage

Poliato puree

13A - DISSEMINATION FORM FOR !NTELUGENCE TRANSLAT!ON

CONT!NUILT!ON SH




IV

EAgE é«hmam

lvl.

% of Con_ggvat.a.on :

Potatoes, fried raw, cut’up :m sma};l pieces T 35 o

Potatoes, pecled and boiled ('bonled for - 60"
~ 30 min) . o e

Potatoes boiled in ‘the skin (boiled i‘or s
25 « 30 min) T

Pobatoes raw and peeled (whole ‘hubsrcles)
lying in water for 2l hours ai:.
reom temperatura. .

\

Boiled carrchs

amamm SH.ET

134 E):SSE!VLNAT!QN FORM FOR INTELS §§.\!CE TRANSEAT!ON
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K ; C .
[ INTELLYGENCE TRANSLATION. - RN . ....7 ] FAGE NUWBER
. - : . 125 .

PROVISIONAL xwoms for waste 10’ bhe *'processing’;" (dreesmg, peé’li.ug ‘ete)
of food products and of the yields of prepared food 'in_the troop units
end. esteblishments of the Armed Forces of the USSR - :

Hare of products and the
focd ready to serve

("finished" product)

"processing”

Tosses in wt in cooking in % 8
:of the wt of the semi-prepared

» food

Serial Wo.
. Gross wt. of productsiin grems g

3

. Yield of prepared (ready cooked

- product) in grams

‘Net wt of "semi‘-prepa.red“_

. Waste with cold-
: food in grams

- Remarks

1 Meat

Meat boiled and stewed:
of more than average fatness..
of sverage fatness ....o..... .
of less than average fatness..

Meat fried fn portions for
serving (breaded) .veeev.vnon..

Meat steved for beef stroganov, . without sauce
agu, goulash: . ‘ :
Abvove average fatness .....:..
bAverage fabness .o.....

Less then average fa.tness. .

Corned beef boiled ...

Corned mutton boiled voveeveen. | 3 brisket with bones, hind
' 1eg, shoulaer, neck =="

) sctual meat
Mutton stewed with bones for - va e R ey e Sy

ragout (brisket, neck) without
°hm1l&er blede 'bone Seerinaan

Bﬁ:tton atewed with bones Por
yegout from the whole carcass
}., FP=legs, shoulders without )
“bones) . venen ), b 8 Without ssuce. Imclud-
-~ TR 14g actuel meat in
pieces of not less than
Log. -

sdan e

ACSI FORHL, ZBA DISSEMINATION FORMZ R iNTELLith!CE TRANSLAT[G)N

8 FEB. 56 - (COHT!NUAT!ON ShEET)
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REGISTAY NUMBER )

PAGE NUMBER
. 126

P
"ol

-

fodd: ready to serve

("finishéd product)

- Naite of pm&ﬁcts and the i

Gross wh. of products in grags "’

T

ads

f e

Losges in wt 1n cocking in

of the wt of ‘the sem

food °

'fp'rocegs;ng“ :
1i-prepa

reams

prepa.z'-éd"' {ready éet;.ke

Yield of
product) in

Ret wt of” "eend-prep&rea;' =

Waste with colid
food in

in §'s

Mutton boiled and fried
rithout bones:

everage fatness

10 Fried pork cveevieaianeess

11 Pork cublets frem the

brisket with bone .......

Boiled fongue of beef,
without throatesiececoos.

Fried liver .......

Bpilled heart of beef .....

16 Boiled beef kidney.
17 Bolled hog's hesd .......
18 Boiled hen ...

tvcesercvasa

1S Boiled fxyers...ve.e.’s s
21 Fried GoOBE .v..oven...,.

22 Fried duek ...

spceso-secsnn

23 Fried tearcom ausage ....

{
f

Boiled pork voe.....

20 Fried fryers ceevvocecasss

more then average fatness, 160 25 5

less then average fatness 100 30 70

Fried brains (in flour)... 100 13725 703 8

J100 15..85
o 15 8

w .
&

100 26 Tk

w
o
&X

\1\n
@

100 19 91 32 62

100 -~ 100 26f1k 60
w0 7 98° 76
100 9 91 L3 s2
. 6k

00 7 3
2 g
100 33-67- -

160

SRS Rk AR U
1007377763

100 38 62

200 51 59

00 2 of

without bones -
without bomes
‘rusk for breeding, 10 grams.
¥i€ld of actuel meat
‘264 158ses in bolling
1% vaste in dressing.

13% waste with cold dressing
254 1oss in boiling

without bones

ACSI FORM
8 FEB, 36
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ot R ’ - . R AR
TELLIGRCE AT TRAHELATION T T IR ER - 3. - 7§ PAGE NUMBER

bt
. e
o ﬂ .
; 1

. Neme of products a,nd the

food reed:,r 'ho serve

»
e
——

 Tosses InwE,In cooking:

' ("finisheﬂ.“ product")

pared (Tesdy| oooked|

-

¥ie1d of pre
product).

. Galantine made of cattle-
and hog's feet teresene

Ground beef, round : L
rissole ...eivivonns. 00 261217 19

Ground pork, round : : ’
rissole . ceaean 100 15 139° 20

Meat balls .....l....l.. 100 26125 13 ,
Beef 701l woveoeeninnnn. 1100 261227 12 - “without stuffing
Hinced meat «vveveeonens “100 26 1‘51&8 130
Remexrks on section 1. T
. This includes: rusk for breading, 5 éram.
. This includes: flour for breadin‘g‘;"’i grams.

. This includes: Fflour for 'breading, 5 grams

- This ipcludes: wheat bresd, 18 grams, waﬁer, 24 ¢ gms Tusk or flour for breading
T grems.. Insteaq of 18 grams of :
37 grams of b01]féd p:otatoes.

This sncludes: wheat bresd, B1 gréms; water, 25 grems, rusk or £iour for
breaﬁing, 8 grams.” }

e s e ot ba e oeu e T & ¢ - L L R
includes: wheat bread, 18 grams, water, 20. gre.p!s; £1our -forbreading,

8 ‘grams; onions, 10 grems.

inciuvdes: whest bread, 18 graahs,“water, 27+ grems, rusk or flerur for

I includes:

PCEI FORM i34 DissEMiNATIQN FORM FOR. {N tELLEG CE, T.RANSLATIQN
8 VB, 56 7 icoNTINUATION. SKEET) "7
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‘PAGE NUMBER .

128

St

%"‘%’

Nm of products a.na the

2

4R

foed rwaay' to aerve

SDYepaT

=

( "fihi‘s‘k‘iéd \,‘-prod.ubt ")

processing”

Lossesin wt m.'codi{ing
of the wt of the sémi

in %'s.
food

aste with cold. "

Yield ‘of prepared (reeﬂy cooked

product) in grams

II. Ready cooked fish proﬁucts
A. Fresh Pish

Pike gperch, boiled in
portions...

*s00es0sesran

Brzam, boiled in rortions
Carp, boiled in portioms

"Ratue” {e Caspian sea-
fish}, boiled in portiohns

Casplan roach, boiled with-
out the besee.vriinenees

Fresh herring, boiled
without head....c.o.ts.s

.o

Pike, boiled im portions

Sheat.-fish, boilsd in por-
tions....., g

Codfish boiled, coming in
without head (in portions)

Boiled cod-pressed fillet

Boiled pleice, in portions

Yovaga, with head end roe
{orly in the fried form)
withou% skin

Siberisn end vhite salmom, * >
varbel, bolled in portions

Sturgeon, boiled in pieces
for sexving.......

White sturgeon, hoiled in
portions for serving.....

Bolled sterliet cscesvaevss

e

52
56

49

T
&
53

59~ Llour- for breaﬁin@ 5 grems

55
56

5k
46

?’»’i

124 DISSEMINATION FORM EOR INTELL
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3 : o “REG] R N PA)G-E'NUMBER :

LUGEMCE TRANSLATION i ., REGISTRY NUMBER
129

Name ‘of “products and the

‘

£00d ‘Yeady, to sefve

" ("eingsked product")

. "processing”
MR .
ared:~s

Yield of prepa.fed (ready cooked] . -

product) in grams

Gross wt. of products. in graniQ

Yosges in wt. in cooking Ta g
of the wt. of the semi-prepared

Food

et wt. 'of""s,e_mi,-'piféﬁ T
food 4n grams

Waste with cold

Serial Heo,
in %'s.

—

bt

Various, small fish,
beiled end weighing up
to T5 grams without the
gllls .

Ground Fish, round
TIS801Eevccransecanvans
B. Salt fish (1)

Pike perch boiled im por- .
tions for serving...... T

Breem, vboiled in portions :
for serving ci.evennnn. - 7%

Pike, boiled in portions
for serving ..ce.vennen T™

Carp, beiled in portions
for serving .c.... T2

Cod boiled without heads
(in piecces for serving) 87

"Zherekh” (Coregonus
miksun) boiled in por-
tions for serving .... R 79

Siberian.salmon, boiled
in portions for serving’ T

Shest fiaﬁ, boiled in .
pleces for serving..... 100 79

Herring without head and . e
tail but with bones...: - 7100z ¢ h0r T BRI

Caspien roach, boiled - S
with the b28d .oc.ocoa. 100 - 85 15

Plaice, boiled in por- . . R
tions for serving .....: 100 : §5 17 " BL

e

Groved fish, rovad y g
rissole ; ceevevsceess. 100 Ui 95

5 8

Remacks pertaining to Section IT

1) The sctual yield of the fish portions is shovn with normal soakﬂng for
10-12 hours. . NP ;

ACSI FORM . SSA DXSSEMBNAT!QN FORM - FOR- INTEL UGENCE “TRANSLATION
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DI7ELLIGENCE TRANSLATION T RESET BER. T . .| PAGE HURBER.
| B . ot N N [ A 130 i 2“/

e
. 1

3) This 5.nc]ndes' w%t ‘bread, 15 grems; we.ter, ks gra.ms, rusk or
£lour for brea.cling, '7 grams. . :
‘I‘he food. we.stea obta.ined. in the dressing of fish must be utilized'

e) The roe, hard end’ soft, of all fish —-— for the preparation of dishes
in the boiled or fried form: o

b) the heads (without the gills and the eyes), tails, fins, bomes:
pike perch, sheat-fish, piké, salmon, Siberian salmon, sturgeon, white
sturgeon (beluga) must be used, i‘or -the preperstion of bouillon. '

c) "Vizig,v" (dried spinal cord of certileginous £ish) of sturgeon in

the boiied form in soups and for stuffing

ACSI FORM 13A PB!SSEMINAHON EORM FOR ENIELLIGENCI: TRANSLATIGN

(CONTINUAT!ON SH
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A _
"REGISIR‘{ NUMBER; :

ngs'fatjt.mm;_ } .
1m0 |

food reaﬁy to serve

{ "ﬁm{.’s’he‘d ‘product”) '

|

g
B-n
U)

Gross wt. of productsiﬁ grams

Lé semd<p

s

Yield of_-:prep;arg@j(peéé& oékéd ;

product), in:

4

Tosses inwt. “in .-_cgoki.'

of the whi of &

food

——

“Wa.gt,é vithcold YYTTTLT:

I{f. Delicatessen products.

Boiled sausaze and half-
sr0ked SAUIRTE seereccenn

Smoked SAUSIZE eeeeeenn.n .

Paris (smell) sausege.....
Toiled hem {with skin)....

6. Eolled ..an—shoulder (with
the Skin)eereerncneenonan

Foiled ham -~ beef roll....

cecvscssvrns

Smoked ham
Smoked brisketoicieaesens .

Dubtch cheese vviveevenenss

.
« Sheep's milk cheese.......-

Russien Swiss ard
Bekstein cheese

essescane

Smoked herring, with the
head and skin but with
the bores...

4sevsconmvresn

Siberien salmon with little

2810 secciiionvaretavieates

Semza (kind of sa]ioﬁ) with’
1it6le 8818 ciececvcvosan

Bevruga (& kind of sturgeon)
SHOKEA sveeinaiiaieainns

Filiet of vhibe saimon ...

Cuved T£illet of sturgeoxi -

1. Sausage made of minced 'hams 100 2
100 ‘2;
100

.1‘0«0 o

’

.{\&

%8
%
o
L7
;78,'
96

58 20% loss in boiling
2Th waste 4n skin snd boues

.l

96
9%

[RRE S C R ¥

100,
100

100,

igo:
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FAGE TOWBER
=132

i’ood reaay to serve
: ("fi.nlshed product") Lo

epared”

ng;

prepared .
ey doore 1

v

T R e

of the wt. of, the seml-prepari

“of™ :’g‘émi ip'r

B

Vith Gold

g

food in grams

Yield of-prepared (

polcd g E- AW
ﬁet wb

food:

prodyct

Vaste:
T 'I.o'ss_es‘ m

19 Codfish, snoked with '
skin ernd Hone .....

20. Codfish, all meat .

21, Belly of the white
salmon .. .

22. Side of the beluga

‘- , P s -

put to use:
1. The skin and bone of ham and brisket must be used for the preparation of

touvillon.

- aw - e

[e%

‘the hanl and soi‘b roe of the herring are served. tcgether with *hhe herring

ACSIFORM . 134 DISSEMINATION-FORM TOR INTE&UGEN'
S IEB. 85 T . . IR . KCONTIN'UATION SHEET)
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REGISTRY l‘liUMBER' .. PAGE NURMBER

Name of products aﬁd fhe'

" food ready tb serve

{"finished product”)

Yproceesing” -

Waste with cold

| Gross wt. of products in _gfmns'
in %'s

et wtT of "semi-prepared”

133 7

pared (rea)d& ‘cooked

product) in grams -

Loases -In wt. in cooking in;,n.'s
of the weight of the semi-pre~

pared food
Yield of pre

Remarks

1V. Vegetables Foods.
Bciled potatoes

Potatoes fried in cubes
or slices .

Pried potatces, first
boiled with skin on

Potato puree (thick).
Potato cske....
Potato, rolled.....

Stewed beets.... .

Boiled beets .
Boiled carrots

Steved carrots

Head of white cabbage >
stewed ... .

Vegetable marrow, fried
b Bge élant, fried ..
5 Fresh tomato.. .. .....
16 Spring onfons.......
17 Fresh cucumbers, peeled
18 String beans and peas

19 Rhubarb

20 Fresh mushrooms; boiled
end fried..

3
-t

®
2

N v

ACS! FORM
8 FEB. 56"

134 DISSEMINATION FORM FOR iNﬁELLEGENCL TRANSLATION

(CONTINUAI ION SHEET)

V




THTELIGENCE TRANSLATION - “T REGISTRY NUMBER T PAGE WU

“igh

. Remarks for Section Iv

: i
they should not exceed 30%;- j.n May and Juhe , they shouldnot exceed 35% 'I‘he

waste Trom young potatoes should not exceed 15%
As the amount of waste changes ;. ‘bhere is also - cha,nge 1n the yield of product
rea&y to es’s : '
2) The waste from the peeling of the potato should be processed to make starch.
3) The beet peelings should be used 1’01' the making of coloring for ‘borsch.
%) This includes 5 grems of uheat_ flour for _breading.

V. Foods from Bggs and Milk
Smelet 100 - 135 10 121 Tat 5 grems, water or milk
. 30 grams

2 Cheese cake 100 ¢ e - i5- 15 100 Flour 12 grams, 2gzgs 1/5.

1

ACSI FORM 13A DISSEMINATION FORM FOR INTELLIGENCE TRANSLATION

8 FEB. 56 (commumon SHEET)
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l;l' LLIGENCE thbLm’lON o S A Bt A ] PAGE NUMBER
. 135

Nama ‘of Products <. L .:';~
, ""tiable "(short:)" - Visdous' ,'rhin_
po"ridge -Por ]

3

Yield in food ‘reaa;y
to eat, in grams .,:-:
Yield -in food reagdy |
to eat, in gramg -
Quantity of water.

needed, in grams
_g{ needed,. in grams

Quantity of water

in grams .-

. Yieid of product,

Puckwheat

&
S
5 &
e .o

Rlce

£
[&]

Miliet

g
o .

Pearied barley

§ :

Semoling
Sago
Oets
Wheat
Barley

Froa “"gaolyan”
or "chumizy"

11 Fees, beauns,
lentils,
boiled.....

Yacaroni
acodles,
beiled 340 koo

Remarks for Section VI

1 - The yield of porridge is Shc%m without fat. <
2 - The water in the viscous porridgés- bu fcgrheat,*rice, millet , oats,

-,,.,

;zaclyan or chumizy 5. peaz'led barley, semoline., ‘barley 18 78 -~ 804,

pees, beans and lentils 62 :-«”‘.6!1'%-

ACSE FORM 13A QESSEM!NAT!ON FORM FOR iN'!'ELLlGENCE TRANSLATION

3 FEB. 56 (COHTINUATION SHEEﬂ
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THTELGENCE TRANSLATION - REGISTRY NUMBER o "PAGE NUMBER
) ' L :136
* VIL. . Y1el#&:67 Croats. and Flour Produets™ |~ -
: e B iy
Fame of product g . ﬂ'ﬁ g g" B g N
Y A 4 s LS
g | B e sEs g*g -‘
A o 30:. 5 - "] R
s | §a [Beal HEel o9
: ﬁ ﬁ o.3-ar o) -0 g )
e R :
: d o f4 adul o o
Pl i REdgnh 97 | o
& o | 28 I2RA-SER S | &
Rice pudding 100 270 350 20 250
2 Chopped rice, e . B
round rissole 100 27C 350 15 300 *
Millett pudding 100 220 300 16 260 -
L Ground millet . . - -
rigsole(cake) 100 220 300 27 220 ' -
5 Semolinza pud- . J e ' . . ' -
ding........ 100 200 350 20 U299 -
6 Beminola, round ' PR Ty
rigscle...... 100 2710 350 - 1k ©300°
7. Pearled berley, e ERRS
round rissole 100 270 350 ,___15 -+ 300 )
{ 8 Oladys (pencekd 100 100 4= - == 180
o 9 Waffles ........ 100 150 . e 125
e
* 110 BamB. ..., ees 100 L5 —~ R 130
i B T
i
i Remarks: £or Section VIIL. *
: The yleld for pudding, %’hopped product and réund rissole is given in round g
t N . .
; figures, assuming 5 grams of rusk end 10:grams of fat, necessery for breeding, -
seagoning end frying.
VITi. Yields of Finished Fooc} Products Made f.’rom Dried, Frui'bs.
N - E \ ¥ 2 3 z i . 3
Nanle of Dried fruit Lo ’67!}2;;‘.: Y.’Leld .dfter boiling,
IR " yithout syrup, in grams
1 Bried 8DPleS evvveee..eooi. 0 T 20 T wo
2 Dried apricots (vith seed) il 20 T30
3 Deiled apricots (without seed) - 40
1 & Seedlessroisinag 20 30
e L h - P~
5 Pried peers Do . 2 - - ho
: ACS! FORM 34 )nSSEMiNAT!ON FORN FOR lNlELLiGENCE 'RANSLATION
3 FEB. 56 A mmumom suzm) : B}
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‘PAGE NUAIBER

137

S _'Y:Ield after boiling, .
. vithcut syrup, in gr:mns:

mé@ Seckion ¥ v
1 - The nora for driecl frui:b ie calcula.ted Por e. gla.ss of stewad fruit having a
cepacity oi’ 200 grems.
- For the best boiling, dried applea a.nc?. pears shouid. be soaked before ‘bo:lling

D=ied fruits should be boiled :!.n 'bhe s&me water in vhich they were soaked.

" General Remirks

- The norms for ylelds of the first dishes (‘écups)" for miiita.ry units and

requirements of the State All-Union‘Standa.r&s (Goat)

4CSI FORM 13A yeSSEMINATiON FORM! FOR iNTELLiGENCE ]'RANSLATIGN

8 TEB. 56 (CONTINUATION SHEEI’) .
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i J13R
o ;Appéndix No.3

PERIODS FOR T

Feme of the products

Serial Wo.

Beef, bolled, 1.5 - 2 kg

Beef, steved, 20-30 grams

bMeat, fried in portions.....

Fish, bolled in portions

Fish, fried o 15-20 mid

Fish boiled until the bones are softensd 1.5-2 nr.

¥atton boiled in pieces 1.5-2 kg . ¢+ .15 ~«2hr
8 Mution, rc»asted, in piecés of l.é‘" -ékg, ho-70 min.
9 Pork, bolled in pleces 1.5-2 kg .. - : . 1-1.5br _
10 Pork, roasted in pieces of 1. 5 - 2 kg-' 15-2 hr , ’
11 Ground mest, round rissole o a 10-12 min N

[

12 Potatoes, boiled in the skin 30 min

3 Potatoes, bolled, cut up in pleces . V 20-25 min
fotstoes, fried on & griddle . 15.20 min.

5 Beebs, cut up and stewed . : .%0-50 min
15 Vegetables, sauteed 5-10 min
17 Beehs, with the skinon . . . | 1.5 br For vinaigreties
18 Carrots, uot peeled o 25 min ¥or vinaigrettes
19 Fresh cabbeage, boiled . T - F 20-30 min In the ﬁrst dish
20 Sauverkrawt, boiled : ‘. . N . . 50 mm ' .
21 Seuerkraut, stewed ST T s br-

1 22 Freeh cabbage, stewved

| 23 Millet in soup : :
2k Millet for viscous gruel . . '_ 50-60 min “

! 25 Pearled. barley in soup e, | 60 min

i 26 Pearled barley for viseous gruel i ‘. A 1.5-2 bhr -

27 Buckwnest Por viscous gruel o ¢ . -50=50Mm1_n

28 Rice in soup . ‘ - ' " 30-35 min

29 Rice for thick gruel - - ko-50 min .

ACS| FORM 18A . Di SSEMINATION FORM F OR INTELLIGENCE TRANSLATION

3 FEB, 5¢ - CON‘!’INUATKON SHEL’T)
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TIRECIRENCE TRASLATION = | REGISTRY NUMBER | PAGE NUWBER =

30 Oatieal 1y soup , ) N ho-s{o m:ln
"31 Oatmeal for thick gruel E _' 3;:5;2 hr
32 Semolina i : LI *15 min

33 Wheat grosts in soup " ko-50 ;nin
3k Wheat grodts for thick gruel : "1.5-2 hr
35 Macaroni, boiled 30-40 min
36 Noodles, boiled 25-30 min
37 Vermicelli, boiled 12-15 min
‘38 Shelled peas 45 min

39 Unshelled peas ) 2-2.5 hr
4O Beans and lentils 1.5-2 hr
41 Potatoes, dried raw . 45-60 min
k2 Soy mesl, decdorized e - -30-40 min
43 Carrots and parsley sauteed 15-20 min
4% Bulb onions sauteed T 10-15 min
45 Greenstuf? (sorrel, spinach, goose-foot) boiled 5-10 min

45 Greenstuf? (lesves from garden plants) boiled 15-20 min

1

ACS! FORM 13A  DISSEMINATION FORM FOR INTELLIGENCE IRANSLAHON

8 I'ER, 56 (CO\ITINUATION SHEET]
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AU L
.. Approximate Table - .

Kitchen Vessels, Equipment and Injentory

S=rial fo. -

Neme of Equipment, Vessels and Tuventory : \Regflmental Battalion
} Kitchen Kitchen

1 K’gi'.tl.es s capacity 300 liter;:. o ' 5 3

2 iroh range No. 21 . 1 -

3 Iron range No. 19 . .

b Boiler "K-200"

5 Ritchen sbles :

5 Tebles for peeling (cleaning of potatoes and vegetables

7 Conerete vats, 1000 x 800

' 8 Mechenical potato peeler

9 Hond potato peeler

10 Mechanical, vegetable chopper

11 Hand vegetsble chopper

.12 Yechanicsl meel cutter

13 Hand meat cutter

1% Range kettles 20-30 liters

15 Renge kettleg 50-80 liters

16 Zron griddles . ) _

17 Deep sk,illet_a (d:ci:p pen) for sauteeing vegetubles

18 Stewing Pof&. ) .

19 Frylng pens

20 Scoups .

' 21 Targe soup ladles

AEst Form BA DE ;SEMENATEQN F@RM FOR tN?ELLK;ENLE TRANSLATHON
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